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We’re proud to have been named one of the “Best” Independent
Senior Living Communities in the country. And, we’re proud to
be the only Life Plan community in Hartford County to receive
this distinction.

By providing the highest quality service and resort-style
amenities, we strive to make aging easier and more fulfilling
for our residents every day.

Experience the “Best” in senior living! Call (860) 735-4622 or
visit Duncaster.org/Best to schedule your personal tour.

40 Loeffler Road, Bloomfield, CT 06002 • (860) 726-2000 • Duncaster.org

WEWERE THE FIRST.
AND NOW,WE’RE THE BEST.
Established in 1984 as the first not-for-profit
Life Plan community in the Greater Hartford
area, Duncaster’s commitment to senior
wellness continues to be second to none.

We’re proud to have been named one o



AS OIL PRICES CONTINUE TO RISE

WE HAVE THE SOLUTION!

Wood and Pellet Inserts
& Stoves to fit every lifestyle.

With the cost of oil getting out of control, let us help put your
mind at ease this winter. Come visit our showroom to select a

wood or pellet heating alternative that is right for you.

Financing
availablefor qualifiedapplicants.

FamilyHearthAndPatio.com
571 Broad Street, New London, CT | 860.574.9388



BETTER FOR THE ENVIRONMENT
Use the power of the earth to heat

and cool your home

IMMEDIATE SAVINGS
Get geothermal for less than
you pay for heating every year

SAFER AND LOWMAINTENANCE
No flames or carbon monoxide in
your home No fuel tanks or hook-

ups to manage

Sustainable
Heating and
Cooling for
Sustainable
Design

See if your home qualifies.
Scan QR code with your
phone camera or call
833-GEO-4ALL



129 Main St. North, Woodbury CT | 203.263.4868 | @newmorningmarket

Family owned & operated Committed to organic Dedicated to local
Devoted to fresh & delicious Special diet goodies Brilliant & caring staff



bamboo mazes
Rocket Science #3, Airstream Interplanetary Explorer

‘Wild, whimsical, grand, incredibly beautiful sculptures: stainless steel surfaces reflecting

every nuance of light, lacy stone walls, silent boulder megaliths.’ Michele McDonald, Boston Globe

‘North America’s best sculpture park: Edward Tufte’s Hogpen Hill Farms’ Philip Greenspun

Miles of walking paths, joyous beautiful open space and artworks. Also studio show of indoor

artworks, stainless steel Feynman diagrams, prints, books on data visualization and analysis,

including new ET book Seeing with Fresh Eyes: Meaning, Space, Data, Truth.

‘This new book by the pioneer of data visualization, Edward Tufte,
is stunning. Getting a copy made my day.’ Eric Topol, Medscape

Editor-in-chief, Professor of Molecular Medicine, Scripps Research Institute

HOGPEN HILL FARMS EDWARD TUFTE ARTWORKS
WOODBURY, CT INFO/TICKETS AT WWW.TUFTE.COM OPEN OCTOBER WEEKENDS, SATURDAY/SUNDAYS

HOGPEN HILL FARMS, WOODBURY, CT GRAPHICS PRESS, CHESHIRE,CT WWW.TUFTE.COM

‘Edward Tufte is the revelatory retina of our time, ever connecting
eye and brain in enlightening new ways. He creates masterpieces

about design that are themselves masterpieces of design.
Seeing with Fresh Eyes: Meaning, Space, Data, Truth is a completely
delicious work.’ Stewart Brand, creator of the Whole Earth Catalog

‘All communicators should read Edward Tufte’s latest book.
Every page is packed with stunning visual and written insights

on the art of communication, by ET who sees the world with the
freshest of eyes.’ Natalie Wolchover, Quanta, 2022 Pulitzer Prize Winner



Nicole Wardwell Sleath, 
high priestess of the 
Society of Witchcraft 
and Old Magick of 
Canton, believes only 
the truly disciplined 
can acquire magical 
skills. (photography 
by Lisa Nichols)
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Take control of your breast cancer risk

More power to you
Breast cancer screening is in your hands. It’s easy to
schedule your screening mammogram, no referral needed.
We’re here for you every step of the way – from booking
your appointment to getting your results back quickly.

Schedule your annual mammogram.

Locations throughout
Western Connecticut



Serving families in Fairfield and
New Haven counties for almost 30 years.

STARTYOUR
STAND OUT SMILE!

(203) 874-5400
www.DrCapOrtho.com

1 Golden Hill Street | Milford, CT 06460
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DISCOVER ST. JOES!
Student Visit Days Begin
September 23

Fall Open House
Sunday, Oct 23
sjcadets.org/openhouse

Entrance Exam Prep Course
Saturday, Oct 15

Entrance Exam
(One-time test)
Saturdays: Oct 29 or Nov 12

Application Deadline
www.sjcadets.org/apply
Wednesday, Nov 16

Winter Open House
Wednesday, Dec 7
sjcadets.org/openhouse

Family Tours
Available by Appointment
(203) 378-9378 x308
www.sjcadets.org/visit

St. JosephHigh School, Trumbull, CT
www.sjcadets.org | admissions@sjcadets.org @sjcadets

What will your path look like from
here to higher education? How
will you make the most of your
days? What will you discover

about yourself, your passions, your
potential? Who will you impact

along the way?

At St. Joseph High School, we
help young men and women make
the most of their high school

experience. That’s why we say our
students are On A Mission For

More. Visit our campus and discover
the opportunities to support your

mission for more!

ST. JOSEPH HIGH SCHOOL
On A Mission For More



Photography by ALBIE YURAVICH

editor's note

BRINGING LIFE TO THE DEAD

A 
smiling face stared back at me, an oddly joyful 
expression for the mournful location in which I was 
standing. I knelt down for a closer look, picking up a 
color portrait of a young woman. Printed on paper, 
the photo appeared to have been taken sometime in 

the past few decades. 
Patches of the color printing had been worn away, with 

a central canal of soiled white paper extending from the 
bottom of the photo to the woman’s mouth. Looking at 
the top of the white space, I noted that it formed a rounded 
shape, vaguely reminiscent of a head. Inside were two dark 
patches that had not been worn away, and centered just below 
the spots was a darkened splotch. The confi guration resem-
bled a face. Streaking diagonally down from one side of the 
“head” was a thin white line. Taken as a whole, it could have 
been a grimacing, fl oppy-eared rabbit.

Who was this woman? Why was her weathered photo 
lying on the leaf-covered ground of a cemetery dating back to 
the years following the American Revolution? And why was I 
seeing a demonic bunny in the faded sections of her portrait?

This was the creepiest moment I endured while visiting 
the historic Gunntown Cemetery in the rural outskirts of 
Naugatuck during an evening in early September. Not scary, 
but head-scratching and somewhat unsettling. 

I had come to experience for myself what some consider 
a haunted cemetery (the Warrens, Connecticut’s late, great 
otherworldly experts, deemed it as such years ago). People 
tell tales of fl oating orbs of light, spectral black dogs, a lan-

tern-toting man leading a 
horse across the grounds, a 
child playing, the sounds of 
music and children’s laugh-
ter, and even being knocked 
to the ground and scratched 
by unseen, malevolent forces. 
None of these phenom-
ena happened during my 
visit. But I stopped by with 
about 20 minutes of daylight 
remaining, and was not there 
for the full darkness of night 
and its purported spiriting 
hours. 

However, even though I 
was alone, I felt the pres-
ence of others. The air 
vibrated with the constant 
sound of crickets and other 
insects. Cars and motorcy-
cles zoomed by on the road 
passing in front of the grave-
yard. And a nearby house 
stood watch behind the cem-
etery, beyond the stone wall 
enclosing the grounds. 

While nothing paranormal 

Albie Yuravich
ayuravich@
connecticutmag.com

Follow me on Twitter 
and Instagram 
@AlbieYuravich

presented itself, I did fi nd a trea-
sure trove of local lore and special 
sights. Founded around 790 by 
the Gunn family who lived in the 
area, the cemetery displays dozens 
of tombs, ranging from towering 
obelisks and hulking headstones 
to fl at, shallow tombstones and 
tiny stone markers. Many stand 
straight, others are leaning from 
the force of the elements. Some 
are cracked in half, propped up 
against their base. Others lie 
fl at after being toppled long ago, 
sunken into the ground, slowly 
being swallowed up. Ornate carv-
ings and words of eternal rest 
mark many of the memorials.

The entombed include veter-
ans of the Revolutionary War, the 
War of 82 and the Civil War. 
Small American fl ags sprout up 
from the earth before some of 
them. Ages of the deceased span 
only a few weeks to a century. 
One man was born before the 
signing of the Declaration of 
Independence and died after the 
conclusion of the Civil War. 

Gunntown is one of many 
history-fi lled cemeteries in 
Connecticut, each with differ-
ent stories to tell and visions to 
behold. While they’re interest-
ing places to visit any time of year, 
the foliage-blooming Halloween 
season might be the best time of 
all. We have a guide to some of 
the state’s most absorbing burial 
sites (“Touring Tombs”) on page 
40. And if you really want to 
get into the Halloween “spirit,” 
check out our lineup of “Haunted 
Happenings,” starting on page 36, 
as well as restaurants that are said 
to have hauntings of their own 
(“Ghost Kitchens,” page 62).

Whether you choose to spend 
your autumn days walking among 
the tombstones or visiting a 
haunted attraction, I can’t promise 
you’ll see ghosts. Chances are far 
better you’ll have a frightfully 
good time. But if you allow your 
eyes and mind to wander, you 
never know what you might see.

One of the many 
inhabitants of 
Gunntown Cemetery 
is a woman named 
Nabby, who 
died in 1857.
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On view now

FIRED
UP GLASS

TODAY

Megan Stelljes, Neon Wallpaper III, 2022. Neon with sculpted glass. 36 x 60 x 5 inches. Courtesy of the artist, Arlington, WA.

SEP T EMBER 30–OC T OBER 2
OC T OBER 13 & 14

Hot Shop
Live glassworking demonstrations 1–2:30pm

OCTOBER 14

Conversation with an Artist
Amber Cowan
6pm, free

OC T OBER 15

Lawn Party: Glass Rodeo
Noon–4pm, free

OC T OBER 19

Public Lecture: Clearly Indigenous
with Dr. Letitia Chambers
6pm, free

600 Main Street, Hartford, CT
thewadsworth.org



WHAT 
ABOUT THE 
CHILDREN’S 
MUSEUM?
READING YOUR NEWS ITEM
on the future home of 
West Hartford’s Conny 
the Whale (“Saving 
the whale” in This & 
That’s Trending section, 
September), I felt 
relieved there will be a 
happy ending for the 
Children’s Museum’s 
mascot, which as noted, 
has been a “beloved” 
destination for “countless children” who have visited the 
museum. But while it will be moved across the street to a fi eld, 
I am saddened that the town may lose a storied institution for 
young minds that’s been at its current location since 1958 and 
open in one form or another since 1927.

The museum has needed to upgrade its building for many years, but long story 
short, the private school that owns the property—Kingswood Oxford—decided to 
sell the museum’s land. Town offi cials have rightly said that’s the school’s preroga-
tive. But a private school’s private gain is a deep loss to the public because it’s very 
possible it will not stay in West Hartford —or stay open at all. 

What’s also possible: that the new, high-end condo development will be a nuisance 
to neighbors like me who live in a corner of the town that’s already well-devel-
oped. No NIMBYism here: in the area directly around the museum (and my house), 
you will fi nd large condo buildings, apartment buildings, a gas station, an offi ce 
building, and a series of multi- and single-family homes. Pretty much every kind of 
development. But soon, what we won’t have is a museum whose little visitors send up 
shouts of joy every afternoon. Is the tax revenue really worth it? Are private institu-
tions no longer interested in the public good? Indeed, there’s a happy ending for the 
museum’s symbol but probably not the museum itself and certainly not the town.

—JEANNE BONNER, WEST HARTFORD
Editor’s note: The Children’s Museum relocated to a new temporary home at the 
Emanuel Synagogue on Mohegan Drive. The museum was closed in September due 
to the move, but plans to open in early October. Museum offi  cials have said they are 
seeking a permanent location, with one possibility being in East Hartford.

Connecticut Magazine welcomes 
feedback from readers. Write to 
Editor, Connecticut Magazine, 100 
Gando Drive, New Haven, CT 06513, 
email editor@connecticutmag.
com., or contact us on Facebook 
@connecticutmagazine or Twitter 
@connecticutmag. Please include your 
name, phone number and address; no 
anonymous correspondence will be 
published. We may edit letters for length 
or clarity.

feedback
your emails, letters and social posts

Fighting for the Hills
WE ENJOYED PETER MARTEKA’S vivid story, 
“Coastal Pearl” (August) on his hike in 
East Lyme’s Oswegatchie Hills Nature 
Preserve and would like to add to his 
passing reference about the goal of 
expanding the preserve to 700-plus 
acres. We’ve been working along-
side Friends of the Oswegatchie Hills 
Nature Preserve, Save the River-Save 
the Hills, and the rest of our partners in 
the Save Oswegatchie Hills Coalition 
to protect 236 additional acres of the 
Hills from an excessively large 840-
unit housing development that would 
destroy the last mile of undeveloped 
waterfront on the Niantic River, frag-
menting a steep sloped forest and 
endangering the diversity of animal and 
plant life in this tidal estuary of Long 
Island Sound. Stormwater runoff carry-
ing pollutants from acres of impervious 
surfaces would also harm water quality 
in the Niantic. In October 202, a judge 

ordered the developer to go back to the 
zoning agency and provide meaningful 
environmental information before pro-
ceeding further with the application. 
Together with our partners, we will 
continue to fi ght for the Hills!

—CHRIS KELLY, PETER B. COOPER LEGAL 
FELLOW, SAVE THE SOUND

A laughing matter
I ENJOYED THE July issue and laughed out 
loud when I read the title of an article 
in the Trending roundup. I am not 
sure if the title was a tongue-in-cheek, 
intentional bit of humor or possibly an 
oversight. The title read: “Searching 
for Intelligent Life in Congress”  — in a 
bipartisan way, I bet all of us are always 
searching for that! Perhaps a better title 
might have been: “Congress searching 
for intelligent life in the universe.”

It did give me a chuckle!
—TERRY THOMAS, GUILFORD

The value of a good education
A BIG THANK YOU to Alexander Soule 
(“Teachable Moments,” Smart Money, 
August) for recognizing “certainly 
family and consumer sciences” as a 
subject area suited to teach personal 
fi nance.

We used to think so too, but now 

there are so few public schools that 
still have departments at all, it’s a near 
impossibility. If they exist at all, they are 
focused on food and child care. Budget 
restraints and other curriculum priori-
ties have taken their toll.

—BONNIE McNAIR, RETIRED FAMILY AND 
CONSUMER SCIENCES EDUCATOR, BERLIN
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Trust,Experience,Excellence!

• FAMILY DENTISTRY
• SLEEP APNEA TREATMENT
• SMILE MAKEOVERS
• VENEERS
• IMPLANTS

• DENTAL HYGIENE
• SEDATION DENTISTRY
• SAME DAY
EMERGENCY SERVICES!

“The staff is warm and friendly and professional... they’ve gone above
and beyond in terms of providing a safe environment for their patients.”
- Joey Jacob
Certified Holistic Health Coach at
Health Options-Center for Wellness, Guilford, CT.

Your safety is our primary concern!
Covid safety measures in place.

Visit our website for more information.

Call Us!
New Patients are welcome!

CALL TODAY AND SCHEDULE
AN APPOINTMENT!

203-245-7575
www.greatamericansmile.com

800 Boston Post Rd #204, Guilford, CT 06437
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trending topics / people / history

An early arrival for fall colors
It’s been a dry year in Connecticut. Much of the 
state has been experiencing drought condi-
tions, which will mean an earlier-than-usual 
foliage peak, according to experts. 

Last year was rainy, and so Connecticut’s 
trees stayed green for a long time. This year, 
the Connecticut Department of Energy and 
Environmental Protection’s fall foliage map esti-
mates that leaves will start changing as early as 
Sept. 21, and foliage in the upper western and 
eastern corners of the state is expected to peak 
on Oct. 3–8 due to high elevations in the areas. 

Foliage in most of the state is expected to 
peak by the week of Oct. 24–30, and will likely 

crest in Fairfi eld County by Nov. 7–14. 
It also means the color shift will be more 

gradual than last year, according to Richard 
Primack, a professor of plant ecology at Boston 
University. Last year, the wet weather resulted 
in an all-at-once autumn color shift. This year, 
though the leaves will die sooner, they’ll transi-
tion over a longer period of time. 

“It won’t happen all at once,” Primack said. 
“It won’t be as spectacular as everything coming 
together at once, like at the end of a fi reworks 
show. But you will have more opportunities and 
more weekends to get out and enjoy the colors.”
—JF 
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Don’t get
rattled, but . . .
PHOTOS SHOW TANNER, a 3-year-
old Vizsla, swollen and unhappy, 
with a breathing tube up her 
nose. Listo, a 0-year-old minia-
ture Pinscher mix, is in a cone to 
protect her wounds. Both dogs 
had been bitten, in the backyard 
of their Glastonbury home, by a 
timber rattlesnake. 

It was Listo who fi rst spotted 
the snake, according to the dogs’ 
owner, Robert Murray. Tanner 
came over to investigate, and the 
snake did what scared snakes do. 

The dogs were rushed to 
Pieper Veterinary Emergency 
Hospital in Middletown, 
where they were administered 
antivenom and other medications 
to stabilize them. “Listo’s face 
and neck were swelling so 
rapidly that it was closing off his 
windpipe, and he underwent an 
emergency tracheostomy to help 
him breathe,” the hospital posted 
on Facebook.

Timber rattlesnakes (one is 
shown below) are rare but native 
to Connecticut, and can be 
found in northwestern Litchfi eld 
County and in the Meshomasic 
State Forest in East Hampton, 
Glastonbury, Marlborough and 
Portland. The other venomous 
snake in the state is the northern 
copperhead, also in a small area 
of central Connecticut.

“It’s something that people 
don’t think about in Connecticut, 
but it certainly should be 
something that’s on the radar,” 
said Dr. Jessica Urbonas, head 
of emergency services at Pieper. 
“People should be prepared for 
what to do when it does happen.”

Hartford picks up the Tab
WHEN IT COMES TO U.S. soccer history, 
there are few bigger names than Tab 
Ramos. He played in three World 
Cups, and joined the National Soccer 
Hall of Fame in 2005. He was the fi rst 
player to sign with Major League 
Soccer, and played in the 988 Seoul 
Olympics.

Now he’s coaching in Hartford. 
The native of Uruguay was named 

head coach of the Hartford Athletic 
of the USL Championship and took 
over the job on Sept. . The regular 
season concludes Oct. 5.

“Our goal is to bring champion-

ships to Hartford, and there is no 
coach better suited to get us there 
than Tab Ramos,” Athletic Chairman 
Bruce Mandell said in a statement.

Ramos said: “Hartford Athletic is 
a project with endless potential, and 
I am so impressed by the passionate 
fan base we have here already. We are 
all hungry and motivated to see our 
team succeed, and the entire orga-
nization from ownership on down is 
determined to invest in our club and 
win. We have all the building blocks 
to be successful, and I am ready to get 
to work.”

trending BY JORDAN FENSTER

this&&that 

World class:World class: After 
a playing career in 
Spain, Mexico and the 
U.S., including for the 
U.S. national team, and 
coaching stints with the 
men’s national team as 
an assistant and MLS 
club Houston Dynamo as 
head coach, Ramos is now 
in charge in Hartford. 
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 Explore What’s New at The Q 
  

A fabulous, two floor treasure trove of 

intriguing original creations, one-of-a-            

kind finds, fused and dichroic glass, award 

winning handmade paper, ladies apparel            

& accessories and gifts. We offer glass            

and papermaking classes as well! All  

located in the Quonset Hut. 

 
 

Commission by PaperScape Artworks. 
No paint, whatsoever—it’s all done 

when the paper pulp is still wet! 
 
 
 

Fused Glass Platter by J. Gresham Design. 
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Fused Glass Platter by J. Gresham Design.

Commission by PaperScape Artworks.
No paint, whatsoever—it’s all done

while the paper pulp is still wet.
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A house so nice, he bought it twice
Southbury’S EugEnE tortorici had been 
hoping the abandoned home on the 
shores of Lake Zoar would be a good 
investment. 

He tried to find the owner. One 
number was dead. There was a P.O. box 
in Massachusetts. When his Realtor 
turned up a second number, Tortorici 
called it and a male voice answered the 
phone. “He says, ‘Yeah, you found me. 
I’m the owner and I’d like to sell it,’ ” 
Tortorici said. 

The deal went through, and 
Tortorici agreed to pay $65,000 for 
the property. The problem, police say, 
was that the “seller” was, in fact, a man 

impersonating the true owner. 
Edwin Robert Lewis III, of 

Willington, was later charged by 
Newtown police with second-degree 
money laundering, first-degree iden-
tity theft, first-degree larceny, criminal 
impersonation and second-degree 
forgery. He has pleaded not guilty to 
all charges. 

A month after the sale went through 
in July of last year, the real owner con-
tacted police to say he believed his 
identity had been stolen. Investigators 
believe the sale was able to go through 

because Lewis’ name is very similar to 
that of the genuine owner.

Five months later, Tortorici was able 
to get his money back, and he asked 
the real owner if he was interested in 
selling, which he was, for $8,000 more 
than Tortorici had originally paid. “I’m 
going to make it nice; it’s going to be a 
nice property in the end,” he said. 

CLOSING THE TRAIL GAP
it’S bEEn dEcadES in the making, 
but the final connections of the 
Farmington Canal Heritage Trail are 
finally coming into focus. A $16 million 
federal grant will fund the design and 
construction of a 2.7-mile stretch in 
Plainville that will fill the final gap 
in the trail, joining its northern and 
southern segments.

The Farmington Canal once tra-
versed 84 miles from New Haven to 
Northampton, Mass., and was later 
replaced by rail lines. Now an off-road, 
multi-use trail for walkers, runners and 
bicyclists, it stretches 66 miles from 
New Haven to Westfield, Mass. The 
project to turn the former industrial 
connection into a recreational one has 
been ongoing since the 1980s.

A second, 4-mile trail will also link 
the heritage trail with the CTfastrak 
trail at the busway’s downtown New 
Britain station.

The new trails are being hailed as 
a benefit to commuters and outdoors 
enthusiasts, but the completed trail 
will also be a step toward completion of 
the 3,000-mile East Coast Greenway, 
which will run from Maine to Florida. 

SPECIAL 
DRONE 
DELIVERY
you can, right now, get a sandwich 
delivered by drone if you want. But 
Connecticut-based aerospace manu-
facturer Kaman is hoping to deliver 
a lot more than that. 

The proposed Kargo UAV, which 
will have its first test flights this year 
if things go as planned, is designed to 
carry loads of up to 800 pounds for 
hundreds of miles. The Bloomfield 
manufacturer is hoping to interest 
the U.S. military in the rotorcraft 
drone, as well as select industries 
that rely on regular cargo shuttles 
or sporadic replenishment f lights, 
such as for emergency supplies after 
disasters.

The Naval Helicopter Association 
Historical Society credits Kaman 
with being the f i rst to f ly an 
unmanned helicopter, in 1957. The 
U.S. Marine Corps used a remotely 
piloted version of the company’s 
K-MAX helicopter in Afghanistan, 

and the Marines have prototypes of 
Kaman’s newest K-MAX Titan heli-
copter drone that is designed to carry 
more than two tons of payload.

While the K-MAX Titan fuselage 
and rotors are not dissimilar to those 
of a conventional helicopter, the 
Kargo UAV resembles an oversize 
version of the lightweight quadcop-
ter drones that are in widespread 
use today to shoot aerial photos and 
videos.

If all goes according to Kaman’s 
schedule, the Kargo UAV is expected 
to be in mass production by 2025. 

The investment property turned out to be way 
more work than Tortorici was bargaining for.

Hauling mass:Hauling mass: 
A rendering of 
Kaman’s proposed 
Kargo UAV drone, 
which the company 
hopes to sell to 
the U.S. military 
and commercial 
customers. 
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this&&that  voices

Brothers Beneath 
the Boughs
Under elm and chestnut trees, I learned what binds us 
together is far greater than what drives us apart.
BY JOSEPH M. KOR ZON

G
rowing up on State Street in 
New Haven afforded me many 
opportunities. Aside from its 
easy access to the culinary 
bliss in the occasional slice of a 

Modern apizza, I was able to easily walk 
the downtown streets of New Haven and 
around the Yale campus where I could 
take in the cultural as well as horticul-
tural bonanza that awaited me there. 

Every turn up the breezy avenues and 
down the tree-lined streets bombarded 
my senses with all kinds of attire, lan-
guages, music, aromas from a variety of 
eateries, the incessant honks and beeps 
from all manner of transportation, and 
the spreads of ivy and elm trees stand-
ing guard over the gated stone walls. 
Autumn fills my ears with the crackling 
of leaves under my feet from those same 
elm trees, as do the horns and drums of 
Yale Bowl beating out the rhythms of 
my youthful heart like welcomed spirits 
from the simpler days of the past.

I was young, innocent and unaware 
that those same ivy-covered walls 
outside which I played and passed the 
time away, dreaming the dreams of naive 
youth, would protect a world that would 
prove to be nearly as inaccessible to me 

as the moon. Wealth, social status, con-
nections or maybe just plain luck — our 
very blue-colored tribe lacked suffi-
cient quantities of all the things needed 
to gain access to the privileged lives of 
those who went about their scholarly 
activities behind the covered walls. It 
was a time of learning one of the tougher 
lessons in growing up: that opportunity 
is not equally distributed in life.

From the very first time I was old 
enough to walk the four short blocks 
to the small park where the African 
American kids played ball and hung out, 
I began sharpening my social skills as I 
ran and played under the chestnut trees 
on those early fall afternoons, far from 
the ivy-covered walls on the other side 
of town. I would learn much later in life 
that those same walls were equally inac-
cessible to most of us who sought the 
comfort of the shady recesses of the park 
during those autumn afternoons when 
the sun still warmed our skin.

Those of us either old enough to make 
the trip unassisted or those chaperoned 
by an older sibling or occasional parent 
all anticipated meeting up with our new 
friends to play in the park, to show off 
our best football moves, and to scour 

the shadowy regions beneath the trees 
and the swirling carpet of surrendered 
foliage, looking to add to our cache of 
shiny horse chestnuts. When enough 
of these treasures had been accumu-
lated, we would punch holes through 
the biggest and best of the lot, string-
ing them together with twine to make a 
collection of horse chestnut bolas. Once 
completed, we chose sides and engaged 
in horse chestnut bola war, a fight to the 
death, or at least till dinner time.

We ran in and out of the shadows, 
around the perimeter of the park and 
into side streets, throwing our bolas and 
hoping to catch the legs of our foes and 
to claim victory, at least for that after-
noon. In truth, our bolas were inefficient 
as devices to snare the opponent but 
functioned much better as something 
that could be twirled above our heads 
to make a weird whooshing sound. It 
didn’t matter; we all felt the excitement 
of the activity and a certain camaraderie 
in gathering the chestnuts and creating 
our weapons for the upcoming battle.

By the end of our afternoon activities, 
we were all tired, dirty and stained from 
the green, sticky residue that came from 
the chestnut husks we had peeled back 
to gather the brown nuts within. Black, 
white, green — that was the palette of 
colors we mixed on those warm autumn 
afternoons as we learned the lessons of 
horse chestnut brotherhood amid the 
painted trees and cooling breezes.

As the shadows turned deeper and our 
legs began to grow heavy, we put down 
whatever remained of our weapons 
and began the short walk home; Black 
kids in one direction, the rest of us in 
another. No matter which direction, we 
all began to make our way home to our 
families, skirting around the occasional 
pile of leaves collecting by the storm 
drains and anticipating the smells of 
supper cooking and the sounds of our 
moms telling us to clean up for dinner. 
We wouldn’t speak of the conflict we 
had just endured, nor would we give any 
hint of our adversaries. We would wash 
our hands and faces, brush the dust off 
and hope our clothes weren’t too stained 
to pass a glancing parental inspection 
before settling down to eat.

After dinner, we would escape the 
company of the dinner table and slip 
away to our bedrooms where we would 
get into our pajamas, brush our teeth, 
glance at our football cards and hop 
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into bed. Lying there, staring at the 
ceiling, listening to the muffled hum 
of the traffic outside our windows on 
the streets below, we would replay in 
our heads the adventure from earlier 
that day as we began to succumb to 
the evening, anticipating doing battle 
again the next day. 

As our eyes began to close, we 
would think about the bolas, the 
horse chestnuts, the pounding of 
our hearts and the smell of the fallen 
leaves as we raced around the park 
that day. We would think about what 
we might do differently the next 
time and about our adversaries, their 
faces, their smiles and their laugh-
ter. We would wonder if they got 
into trouble for coming home dirty 
and we would smile knowing that 
whatever the outcome on the battle-
field that day, we would be back to do 
battle again soon, if it didn’t rain and 
if our moms let us go.

Since those autumn days of my 
youth, I have seen and experienced 
many wonderful things in my life; 
a life in which hope, despair, failure 
and victory have been generously 
apportioned. While the ivy-cov-
ered walls still seem as inaccessible 
to me today as they did in my youth, 
I still get a rush of excitement each 
fall when I walk down Elm Street and 
around the New Haven Green. 

While many things about New 
Haven and about myself have changed 
over the last several decades, the 
familiarity of the buzzing excitement 
of New Haven in the fall and the 
crackling of the leaves under my 
aging feet provide a reassurance and a 
reminder that no matter what for-
tunes in life we may have amassed, or 
where life may have taken us, or how 
much luck and opportunity each of us 
may have experienced on our journey 
through life, home is still found where 
each of our hearts beats the quickest, 
where the drums beat the loudest, and 
where the smell of a New Haven pizza 
remains as inviting as ever.

Joseph M. Korzon now lives in Elling-
ton, where he is working on his latest 
collection of short stories and essays 
entitled Whispers in the Wheatfield: 
Finding Inspiration and Purpose in 
the Wrinkles of Everyday Living.
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W
hen Lary Bloom and Suzanne Levine announced they were moving 
from their barn house in Chester to New Haven, their friends thought 
they had lost their minds. Acknowledging that New Haven has its cul-
tural offerings and world-class pizza, they asked, “But what about the 
high taxes and the gunshots in the night?”

Sitting contentedly in his condo in the East Rock neighborhood of New Haven 
with his wife and their white, curly-haired dog Lucca, Bloom freely admits they too 
were surprised at first that they were contemplating this plan. “I had always thought 
people who left the ‘Brigadoon’ of Chester — well, there was something wrong with 
them. And then we left.”

Bloom and Levine were not alone in making this decision. Plenty of other people 
in or near retirement are moving from the country to the city. Bloom cited another 
former Chester couple, Susan and Joel Jacobson, who had done the same thing. In 
addition, Kevin and Roxanne Coady (she’s the CEO of R.J. Julia Booksellers in 
Madison) had moved from Branford to a condo on Whitney Avenue in New Haven. 
Both couples encouraged Levine and Bloom to join them.

Bloom, a journalist, author and college writing teacher, dedicated his new book of 
essays I’ll Take New Haven: Tales of Discovery and Rejuvenation to those two couples 
“who led us to this new adventure.” (The book publishes Oct. 14 and is available 
online and through local booksellers.)

In his lead essay, “A Brief Word About Longevity,” Bloom writes: “Many people 
who’ve reached retirement age inhabit these old streets, drawn by satisfactions 
untallied by magazine list makers whose research favors police blotters, city budgets 
and stereotyping over the more difficult task of assessing quality of life.” (This is a 
dig at Condé Nast Traveler magazine, which in 2013 named New Haven “one of the 
10 unfriendliest cities in America.”)

Unleashing the dry sense of humor which helps make his book enjoyable, Bloom 
writes: “Hence, we presumed, should we slip on sidewalk ice, a distinct possibility con-
sidering our senior citizen status, a majority of witnesses would simply step over us.”

But instead Levine and Bloom discovered New Haven is a friendly, walkable place 
where it’s easy to engage its diverse population in conversation — especially if you’re 
accompanied by a cute and equally friendly Lagotto Romagnolo (an Italian water 
dog). “We can walk to East Rock Park, we can walk to the gym, to several markets, 
to restaurants — and even to get a dental implant!” Bloom notes. “All of these things 
are right here.”

It’s easy for them to get downtown because the Yale Shuttle bus runs regularly 
up and down East Rock’s streets (you don’t have to be affiliated with Yale to hop 
on board). And it’s free! Realizing they no longer needed two cars, they sold one.

Photography by ARNOLD GOLD

this&&that  beachcombing

Paradise 
City
Forget a retirement 
community — writer  
Lary Bloom is loving 
high-energy New Haven 
for his golden years.
BY R ANDALL BE ACH

City pickers:City pickers: 
Bloom, his wife, 
Suzanne Levine, 

and their dog, 
Lucca, have found 
the move to New 
Haven so invigo-

rating that Bloom 
wrote his latest 

book about it.
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One of Bloom’s essays, “Happy 
Hour at the Dog Park,” describes his 
outings to a pleasant fenced enclosure 
offered by the Yale Divinity School 
to anyone who wants to use it. Lucca 
loves socializing with the other dogs 
and Bloom enjoys socializing with the 
other humans. (This is where I recon-
nected with Bloom several months ago 
when both of us took our dogs there 
one afternoon.)

“What I do know is rampant joy 
when I see it,” Bloom writes of Lucca’s 
romping, adding that dogs “remind us 
of the value of carpe diem.”

But Bloom and Levine didn’t make 
their transition overnight. They began 
their experiment in 2015 by renting a 
condo on Orange Street. This was after 
Roxanne Coady showed them around 
the neighborhood.

“We said ‘No, no, no,’ ” Bloom 
recalls. “We’d been in Chester for 30 
years. But then we figured, ‘Well, let’s 
check it out.’ The idea was we’d spend 
weekdays in New Haven and weekends 
back in Chester. But we found we didn’t 
want to go back.” As he wrote in one of 
his essays: “There was simply too much 
to attract us in our new city.”

As we talk, Bloom adds: “We love 
Chester. We did have friends there 
and the synagogue. But you reach a 
point with a big house … and Chester is 
remote. If you see a play at Yale Rep or 
a concert and you drive home, you get 
back at midnight.”

After enjoying their new neighbor-
hood for six months, Levine and Bloom 
learned their condo was going on the 
market. They quickly decided they 
should buy it.

As for New Haven’s high property 
taxes, they say what they’re paying is 
about the same as in Chester, where 
they owned four acres. Bloom adds, 
“This wasn’t a financial decision. It was 
one of where we wanted to live.”

And as for street crime, Bloom con-
cedes there has been some nearby. He 
installed a home security system, but 
they have not been victimized.

Bloom notes many people of his age 
— he is 78 — choose to move to com-
plexes with those of a similar age. “For 
me, I want to be around young people. 
The stimulation! You can’t go out on 
the sidewalk without k icking over 
the latte of a postdoc. It’s so diverse 
in terms of academics, family back-

grounds. On Halloween the United 
Nations comes to your door.”

Levine, who is a poet, says one of the 
postdocs living next door is studying 
dragonflies. “I hadn’t given that a lot of 
thought. We’ve learned so much here. 
I’m really excited to get out of bed and 
see what’s going to happen today.”

“I think learning is the key to having 
a good aging process,” Bloom says.

One of their biggest adventures, 
described in the essays “The Muslim 
Ban Hits Home” and “A Miracle, 
Deconstructed,” was volunteering 
to help a recently arrived couple who 
were refugees from the war in Syria. In 
2017 Levine and Bloom began working 
with nearby IRIS (Integrated Refugee 
and Immigration Services) as “cultural 
companions” to the two Syrians.

An initial commitment of six months 
expanded to several years, thanks to 
then-President Trump’s travel ban to 
the U.S. from seven predominantly 
Muslim countries, including Syria. The 
father and mother of the family were 
admitted to the U.S. but their daugh-
ter, son-in-law and their four children 
were turned away. When Joe Biden 
was elected, those six obtained visas, 
reuniting the family.

In September 2021, after the family 
had moved to Erie, Pa., to be part of a 
Syrian community, Levine and Bloom 
visited the resettled family. They had 
an emotional get-together. The cou-
ple’s daughter, Farah, thanked Levine 
and Bloom “for what you did for us to 
help us come to this country and to 
take care of my parents.”

Bloom writes in his “Miracle” essay: 
“The playing out of this story, the 
final moments of joy, were all a part of 
what city life like that in New Haven 
demands of us.

“We are not meant to hide away in a 
barn house in the woods, as I had, for 
all of our days. We are meant to try to 
do what we can to help each other, to 
repair the world, to support the locals 
like IRIS… ”

And sometimes, Bloom adds, we “are 
able to shout, ‘Hallelujah!’ ”

Randall Beach is a former columnist 
and reporter for the New Haven Reg-
ister. His essays are at randallbeach.
substack.com and he can be reached at 
rbeach8@yahoo.com.
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Unlocking 
Houdini’s 
History
Exploring the escape artist’s 
local links, from a year  
on a Stamford farm to  
a “near drowning” in beer  
in Hartford.
BY ERIK OFGANG

H
alloween marks the 96th anniversary of Harry Houdini’s death. 
Born Erik Weisz in 1874, the immigrant son of a rabbi died in 1926 
at the age of 52 of acute appendicitis, a condition some believe to 
have been caused by a fan who punched Houdini repeatedly to test 
his strength while Houdini was laying on a couch. 

Before his life was tragically cut short, Houdini became a household name 
across the globe for his daring escapes and fervent debunkings of supposed 
mediums. He also forged some deep and little-known ties to Connecticut.

A brief farm life
In 1904, the great Houdini bought a seven-acre farm on Webb Hill in 

Stamford and enjoyed time away from the spotlight and New York City 
before selling the property a year later. 

Little was known about Houdini’s time in the state until a few years ago 
when Stamford preservationist Renee Kahn began researching the escape 
artist’s connections to the city. Her findings and other information about 
Houdini’s time in Stamford were shared in a 2016 Stamford Advocate article 
by John Breunig. Houdini explained to a newspaper that he purchased the 
land in Stamford after returning from touring Europe and falling ill. “My 
physician ordered complete rest,” Houdini said. “I wanted some trees felled. 
I could get no one, so I felled them myself, about 20, in three weeks. I also 
built a road on the place. A lot of boulders were in the way, weighing 200 to 
300 pounds. I threw them, unassisted, on a wagon and drove them to town.”

While living in Stamford, Houdini visited The Advocate offices and the 
paper heralded his arrival in town with a front-page story. “Houdini has 
studied the mysteries of raising corn and chickens, and he has enough live-
stock to satisfy the needs of his family,” read the story by an unnamed 
journalist. “Personally, Houdini is one of the most agreeable men to meet, 
is modest and unassuming and has not the usual manners of the stage per-
former ... his cosmopolitan experience has given him an air of assurance.” 

A nemesis emerges
No would-be medium caused Houdini more trouble and garnered more 

national attention than Mina “Margery” Crandon, aka the Witch of Lime 
Street. She was the wife of Dr. Le Roi Goddard Crandon, a prominent 
Boston surgeon, and the couple would regularly host séances at their Beacon 
Hill home. 

Margery and Dr. Crandon met and were married in New London, and it 
was in Connecticut that their interest in the spirit world was likely inspired. 
In 1918, Dr. Crandon was lieutenant commander at the New London Naval 
Hospital and watched, often helplessly, as the f lu pandemic ravaged his 
patients, killing so many that New London ran out of coffins. 

“Dr. Crandon’s New London days put him at the very front lines of the 
New England influenza horror,” says David Jaher, whose book The Witch of 
Lime Street: Séance, chronicles the clash between Margery and Houdini. “It 
was the losses during that international pandemic, that took a dispropor-
tionate number of young people, that really incited the American Spiritualist 
revival in the 1920s and the collective yearning to know if these dead souls 
survived and could be reached via a powerful psychic medium like Margery.” 

In 1924 Margery’s name was submitted to a competition sponsored by 
Scientific American magazine that offered a prize for any medium who could 
demonstrate telekinetic abilities under strict scientific controls. The com-
mittee included Houdini and William McDougal, a Harvard psychology 
professor, and other prominent psychic researchers. Members of the commit-
tee attended séances held by Margery without Houdini present, and rumors 
leaked to the press that the committee was going to award her the prize. 
However, when Houdini attended a series of Margery’s séances, he was able 
to explain Margery’s effects and she was unable to duplicate them with the 
restraints on her body on which he insisted. Ultimately she was not awarded 
the Scientific American prize, but she came the closest of any medium.
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A near-fatal beer bath?
In 1961 the Hartford Courant ran a 

story with the headline, “The Night 
Houdini Almost Died Here.” The 
story is by Clarence T. Hubbard, a 
local amateur magician who would 
assist Houdini and other well-known 
performers in procuring equipment 
for their magic acts when they were in 
town. Hubbard explains that, before 
a performance at Poli’s Theater in 
Hartford, the magician decided to 
replace the water in his famous milk 
can-escape routine with beer provided 
by a local unnamed brewery. 

Houdini successfully performed his 
escape from the milk can, but he is said 
to have confided to Hubbard afterward 
that things almost went very badly. “I 
almost died tonight. I forgot about the 
fumes of the beer. I blacked out but 
luckily came around in time.” 

Is the story a bit of sleight of hand? 
Houdini performed beer escapes at 
other locations, and apparently almost 
died during those as well, so either he 
was very foolish, or, like so much about 
Houdini’s life both on and off stage, it 
was all part of the act.

Other shows & a copycat
Houdini is believed to have per-

formed in Hartford twice, f irst in 
1906 and later in 1926 (possibly the 
beer stunt), in Westport in 1917 and in 
Southport in 1924, according to the site 
Wild About Harry. And before he was 
a worldwide sensation, he was part of a 
two-day show in New Britain in 1896. 

But a decades-later performance in 
New Britain, commemorated on a 
plaque on the histor ic A ndrews 
Building, has come into question. The 
story goes that, in the early 1920s, he 
performed his straitjacket escape from 
the side of the building. However, 
according to Wild About Harry, there 
is no historical record of Houdini 
doing such an act in the city. But 
another escape artist — “The Great 
Luther” who claimed he was Houdini’s 
former assistant — did the straitjacket 
stunt from the New Britain National 
Bank Building on Main Street in 1919. 
It could be that locals eventually came 
to believe that the more famous per-
former did the death-defying act. For 
the record, Houdini claimed to have 
never heard of “The Great Luther.”

WILLIAMSTOWN
MASSACHUSETTS
CLARKART.EDU

ART THIS AUTUMN!
Take a day trip to the Clark for an exceptional experience of
art in nature. The 140–acre campus is ablaze in autumn
colors and our galleries are filled with fascinating artworks
in both our permanent collection and special exhibitions.
Wander the galleries, walk our trails, and enjoy autumn
in the Berkshires.

ON VIEW
José Guadalupe Posada:
Symbols, Skeletons, and Satire
through October 10

Tauba Auerbach and
Yuji Agematsu: Meander
through October 16

On the Horizon: Art
and Atmosphere in
the 19th Century
opens November 19
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Real. Authentic. Escape.

Real.Authentic. Florida.™
Rediscover what matters most in a place that’s worlds away from
the everyday. From secluded island beaches to original cafés and
art galleries, this is one of Florida’s most charming destinations.
And with Breeze Airways new nonstops from Hartford, CT (BDL)
and White Plains, NY (HPN) to the Bradenton Area (SRQ), you
can be here in just a few hours.
Plan your escape at BradentonGulfIslands.com/Breeze.



GU
S 

AP
A

ZI
DI

S

Fright Fests
You never know who — or 

what — you might bump into 
during Halloween tours at the 
Lockwood-Mathews Mansion 

Museum in Norwalk. We 
scared up a complete rundown 

of haunted happenings this 
month starting on page 36.

things to do / arts & culture
where&when
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where&&when  

THROUGH OCT. 16
The Connecticut Renaissance Faire 
FESTIVAL Medieval mayhem awaits with 
jousting, birds of prey, armored combat, 
live drama and music performances, turkey 
legs, and lots of rabble-rousing. Lebanon 
Lions Fairgrounds, 122 Mack Road, Lebanon. 
ctfaire.com

THROUGH NOV. 6
Changing Seasons  VISUAL ARTS   
Established and emerging artists from 
Connecticut and the Northeast present 
new works in this all-media exhibition 
focused on the fall season, both indoors 
and out. Free. Spectrum Art Gallery, 61 
Main St., Centerbrook. 860-767-0742, 
spectrumartgallery.org

SEPT. 30–OCT. 2
Haystack Book Festival FESTIVAL This 
weekend event offers conversations between 
authors, poets and novelists. Already 
generating a buzz is a chat with Sam Sifton, 
New York Times Cooking founding editor and 
author; and Times food columnist and author 
Melissa Clark. Eats provided by the chefs of 
Seed and Spoon at Husky Meadows Farm in 
Norfolk. The Norfolk Library, 9 Greenwoods 
Road E., Norfolk. 860-542-7185, ext. 251, 
norfolkfoundation.net/book-talks

OCT. 1
Greg Gutfeld  COMEDY  A libertarian, 
political satirist, humorist, former magazine 
editor, author and blogger, Gutfeld is best 
known as the co-host of the daily Fox News 
show The Five and the new late-night comedy 
show Gutfeld!, in which he parodies current 
events and converses on key issues with his 
trademark humor. 8 p.m. $44.50–$74.50. 

Foxwoods Resort Casino, 350 Trolley Line 
Blvd., Mashantucket. foxwoods.com

OCT. 1–2
New England Overland Rally 
 EXPO  This inaugural event brings together 
overlanders, adventure travelers, outdoor 
enthusiasts, and specialty exhibitors from 
across the region for camping, educational 
classes, vendor demos, live music, food 
and craft beer. See website for times and 
tickets. Thompson Speedway Motorsports 
Park, 205 E. Thompson Road, Thompson. 
neoverlandrally.com

OCT. 2
Manhattan Short Film Festival  FILM  
This 25th annual event takes place in more 
than 400 venues across six continents 
between Sept. 22 and Oct. 2. The final 
10 films — hailing from Scotland, Czech 
Republic,  Slovakia, Spain, Australia, 
Finland, Lebanon, France and the U.S. — 
screen simultaneously across the world 
during a one-week period, with the Best 
Film and Best Actor awards determined 
by ballots cast by the audiences in each 
participating venue. 3 p.m. $15. Garde Arts 
Center, 325 State St., New London. 860-444-
7373, ext. 1, gardearts.org

OCT. 2
Victorian Fashion, Dangerous Dyes, 
and Murderous Millinery  TALK  Whether 
it is the lavish Victorian clothing we enjoy 
watching in period dramas or viewing in the 
portraits on museum walls, what we see is a 
carefully presented image of perfection. But 
there are always “behind-the-scenes” stories 
about what made that illusion possible, and 
Deborah Kraak, an independent museum 

professional specializing in historic textiles, 
will tell the tales. The talk complements 
the museum exhibition Making It Last: 
Sustainable Fashion in Victorian America. 
2 p.m. $10 members, $15 nonmembers. 
Lockwood-Mathews Mansion Museum, 295 
West Ave., Norwalk. lockwoodmathews-
mansion.com

OCT. 7–9
Black Bear Americana Music Festival 
FESTIVAL More than 35 bands will play folk, 
rock and Americana music from four stages. 
Among the lineup: Shawn Colvin, Martin 
Sexton and the Adam Ezra Group. Die-hards 
ready to hear it all will be camping on site. 
Goshen Fairgrounds, 116 Old Middle St., 

Goshen. blackbearmusicfest.com

OCT. 8
Sun BrewFest FESTIVAL 
Sample more than 100 beers, 
including craft brews, micro-
brews, imports, domestics 

and ciders. Plus, live entertain-
ment by Savage Brothers Band, a 

cornhole tournament and signature 
food from local restaurants. 3–6 p.m. $50, 
$55 day of event. Mohegan Sun, 1 Mohegan 
Sun Blvd., Uncasville. mohegansun.com

OCT. 8
Autumn Outdoor Arts Festival FESTIVAL 
Established and emerging artists, includ-
ing painters, photographers, mixed media 
artists, and fine artisans from Connecticut 
and New England present new works. Food 
and music throughout the day. 10 a.m.–5 
p.m. Madison Town Green, Boston Post Road 
(Route 1) and Copse Road, Madison. 860-
767-0742, spectrumartgallery.org 

the to-do list OctOber 2022
COMPILED BY PATRICIA LaPIETR A

THROUGH NOV. 27
Glow Wild Lantern Festival 
FESTIVAL Billed as the first of its 
kind in Connecticut, this event 
features more than 35 large-scale 
illuminated sculptures that will 
light up the Beardsley Zoo. 5:30–
9:30 p.m. Thu.–Sun. $22 ages 
12 and over, $20 children 11 and 
under. Children under 3 and 
adults over 75 free. Connecticut’s 
Beardsley Zoo, 1875 Noble Ave., 
Bridgeport. 203-394-6565, 
beardsleyzoo.org

30 Connecticut Magazine October 2022 



WILLIAMS COLLEGE MUSEUM OF ART
JULY 15–DECEMBER 22, 2022

15 Lawrence Hall Drive
Williamstown, Massachusetts
artmuseum.williams.edu

Free Admission
Open Tuesday–Sunday, 10–5
Mary Ann Unger,Hoist, 1994.
Terracotta. Mary Ann Unger Estate
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Find more upcoming events at 
connecticutmag.com/calendar

OCT. 8 & 9
Garlic & Harvest Festival FESTIVAL 
Calling all garlic lovers! Get your garlic-im-
bued cheeses, dips and ice cream (!) at this 
17th annual celebration of all things garlic. 
Cooking demonstrations, crafts, live music, 
children’s activities, and food vendors 
will also be bringing the love. Bethlehem 
Fairgrounds, 304 Route 61, Bethlehem. 203-
733-4976, garlicfestct.com

OCT. 8–30
Fun Home  THEATER  Winner of five Tony 
Awards including Best Musical, Fun Home 
introduces Alison at three different ages, 
revealing memories of her uniquely dys-
functional family. Moving through past and 
present, Alison relives her childhood and 
her growing understanding of her sexual-
ity, while she reconciles her relationship 
to her volatile, brilliant, enigmatic father. 
See website for showtimes and tickets. 
TheaterWorks Hartford, 233 Pearl St., 
Hartford. 860-527-7838, twhartford.org

OCT. 9–NOV. 5
Autumn Juried Exhibition 
 VISUAL ARTS  This exhibition features 
artwork in all mediums in a variety of 
themes by area artists chosen from online 
submissions. Opening reception Oct. 9, 
4–6 p.m. Free. Rowayton Arts Center, 
145 Rowayton Ave., Rowayton. 203-866-
2744, rowaytonarts.org 

OCT. 13
Smashing Pumpkins, Jane’s Addiction 
and Poppy  MUSIC  Alternative rock giants 
Smashing Pumpkins will be joined by fellow 
’90s standouts Jane’s Addiction, as well as 
one of the most enigmatic music figures of 
the last decade in singer and entertainer 

Poppy. 6:30 p.m. $79.50–$149.50. Mohegan 
Sun, 1 Mohegan Sun Blvd., Uncasville. 
mohegansun.com

OCT. 13–NOV. 6
The Mousetrap  THEATER  This Agatha 
Christie production takes place on a freezing 
night in 1947 when a motley group of 
strangers find themselves suddenly trapped 
in an inn. As the snow falls, the body count 
rises — and the suspect list only seems to 
grow. With intrigue, mystery, murder and a 
dash of humor, this snowy getaway unfolds 
into a dangerous game of cat and mouse. 
See website for showtimes and tickets. 
Hartford Stage, 50 Church St., Hartford. 
860-527-5151, hartfordstage.org

OCT. 14
How Music Moves Us  TALK, MUSIC  In the 
latest Connecticut Forum event, award-
winning musician, singer-songwriter, 
playwright and historian Rhiannon Giddens 

discusses the impact music has on our lives 
as well as how American music intersects 
with our nation’s history. There will also be 
musical performances. 7:30 p.m. $15–$90. 
The Bushnell, 166 Capitol Ave., Hartford. 
860-509-0909, ctforum.org

OCT. 14–16
Glastonbury Apple Harvest & Music 
Festival FESTIVAL One of the longest-
running Connecticut festivals, this event 
along the Connecticut River is in its 47th 
year. Ready for revelers: amusement rides, 
food trucks and a Harvest Pub. Taking the 
stage are Connecticut musicians including 
Kelly English, Michael Suddes, Riley 
Cotton and Joe Flood. Riverfront Park, 200 
Welles St., Glastonbury. 860-659-3587, 
glastonburyapplefest.com

OCT. 15
Connecticut Taco and Margarita 
Festival FESTIVAL Who doesn’t love tacos 
and margaritas? You can indulge in both 
here at this family-friendly festival, plus take 
in live pro wrestling from Adrenaline, DJs, 
taco- and hot chili pepper-eating contests, 
a hot sauce expo, artisan retail vendors, 
and face painting. Noon general entry. $15 
general admission. Kids 12 and under free. 
Hartford Healthcare Amphitheater, 500 
Broad St., Bridgeport. ticketmaster.com

OCT. 15
Ruben Studdard sings Luther 
Vandross  MUSIC  Since winning the second 
season of American Idol, the R&B, pop and 
gospel singer has recorded albums and 
appeared on stage and TV. He also sounds 
silky smooth performing the hits of the leg-
endary Luther Vandross, which is the focus 
of this “Always & Forever: An Evening of 
Luther Vandross” show. 7:30 p.m. $45–$79. 
Wall Street Theater, 71 Wall St., Norwalk. 
203-831-5004, eventbrite.com

OCT. 8 & 9
Unforgettable: The Music of 
Nat King Cole  MUSIC  The New 
Haven Symphony Orchestra season 
kicks off with the hits of legendary 
singer Nat King Cole, including 
“L-O-V-E,” “Nature Boy” and “Mona 
Lisa.” The NHSO welcomes guest 
star Caesar, whose smooth velvet 
voice has often been compared 
to Cole’s. Also featuring Chelsea 
Tipton II, principal Pops conductor. 
3 p.m. $35–$49. Oct. 8, Hamden 
High School, 2040 Dixwell Ave., 
Hamden; Oct. 9, Shelton High 
School, 120 Meadow St., Shelton. 
newhavensymphony.org

OCT. 16
Apollon Musagète Quartet 
 MUSIC  Masters of the violin, 
viola and cello, these Polish 
classical musicians have made 
a name for themselves across 
Europe. They team up with 
American virtuoso pianist 
Garrick Ohlsson for a program 
of Schubert and Shostakovich. 
3 p.m. $35–$38. Jorgensen 
Center for the Performing Arts, 
2132 Hillside Road, Unit 3104, 
University of Connecticut, 
Storrs. 860-486-4226, 
jorgensen.uconn.edu
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Non-profit 501 (C) (3)
THE RIDGEFIELD PLAYHOUSE

203.438.5795 • RIDGEFIELDPLAYHOUSE.ORG

JAKE
SHIMABUKURO
NOVEMBER 17
The Jimi Hendrix of the
‘ukulele!

JAY AND THE
AMERICANS
OCTOBER 15
A night of hits like “This Magic
Moment,” “Cara Mia,” “Some
Enchanted Evening” and more!

CALEXICO
OCTOBER 22
Opening Act: Ada Lea
Combining the gentle harmonies
of Americana music with
percussive Latin influences.

BLIND BOYS OF
ALABAMA
WITH SPECIAL GUEST:
CHARLIE MUSSELWHITE
NOVEMBER 10
Gospel legends return!

SCAN HERE
FOR THE COMPLETE
SEASON LINE-UP!

THE BOOMER BOYS
MUSICAL
OCTOBER 9
This hilarious musical revue is
Viagra for the soul!

INSIDE F1
2022 YEAR IN REVIEW
LEIGH DIFFEY, DAVID HOBBS
& STEVE MATCHETT
NOVEMBER 28
Special Guest: Ricky Carmichael

MARIE OSMOND
A SYMPHONIC CHRISTMAS
DECEMBER 7
Holiday hits and more!
Featuring 15 members of the
Ridgefield Symphony Orchestra!

NOVEMBER 19

SEPTEMBER 16, 2022 – JANUARY 1, 2023 

The NBMAA presents the first survey of contemporary American 
Realism made by the current New York scene in over half a 
century. American Realism Today celebrates the rich tradition 
of Realist art in America while reflecting the innovative spirit of 
our contemporary times. The exhibition encompasses more than 
50 paintings, sculptures, and works on paper, by a network of 
20 artists working across generations, including Robert Lobe, 
Kathleen Gilje, Joseph McNamara, James Prosek, Faith Ringgold, 
and many others.

See these prints on view at the NBMAA for the first time ever.

VISIT TODAY: NBMAA.ORG

NEW BRITAIN MUSEUM OF AMERICAN ART

@NBMAA @NBMAA @NBMAA56 NBMAA.ORG@NBMAA56

Image: Kathleen Gilje, Mona Lisa, L.H.O,O.Q, Restored, 2015 Oil on canvas, 40 7/8 H X 31 3/8 inches
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OCT. 15
Disney Junior Live On Tour: Costume 
Palooza  THEATER  This all-new show 
brings together beloved Disney Junior 
characters like Mickey and Minnie alongside 
Marvel faves like Spidey and his amazing 
friends for a jam-packed, concert-style show 
with singing, dancing, acrobatics and more. 
Toyota Oakdale Theatre, 95 S. Turnpike 
Road, Wallingford. 4 p.m. livenation.com

OCT. 15
Nurse Blake  COMEDY  From stories of 
being on call to the day-to-day life in the 
hospital, the bubbly and sassy Blake Lynch, 
aka Nurse Blake, brings his viral stories of 
being a registered nurse in the “PTO Comedy 
Tour.” Starting in 2017, his hilarious online 
videos have generated a huge following 
of over 3.5 million. 3 & 7:30 p.m. $57, $67. 
Foxwoods Resort Casino, 350 Trolley Line 
Blvd., Mashantucket. foxwoods.com

OCT. 15 & 16
Clay Way Studio Tour  VISUAL ARTS  
Twenty local ceramic artists will show their 
work at nine studios in Litchfield County 
and Dutchess County, N.Y. Examples of 
each artist’s work and a printable map can 
be found at clayway.net. 10 a.m.–5 p.m. 
860-248-3078

OCT. 16
Walk/Run for Abilis  WALK/RUN  Walk a 
mile or run a 5k in Greenwich Point Park or 
participate virtually from anywhere in the 
world in the largest annual fundraiser for 
Abilis, whose programs and services support 
people with disabilities. Celebrity fitness 
guru Billy Blanks Jr. is MC, and there will 
be music and food. Registration is free for 
walkers, $40 for 5k runners 18 and over, and 
$20 for runners ages 11–17. Greenwich Point 
Park, Old Greenwich. abilis.us 

OCT. 20
Mummenschanz  THEATER  It’s difficult 
to categorize this Swiss theater troupe, but 
just know to expect movement, illusion, 
costumes and comedy. For its 50th anni-
versary, Mummenschanz will put on the 

troupe’s best-loved sketches through the 
decades, plus new forms and characters. 
7:30 p.m. $15–$30. Jorgensen Center for the 
Performing Arts, 2132 Hillside Road, Unit 
3104, University of Connecticut, Storrs. 860-
486-4226, jorgensen.uconn.edu

OCT. 20–DEC. 18
Hues of Freedom  VISUAL ARTS  This 
exhibition will feature emerging and 
established artists exploring the concept 
of freedom in their work, filtered through 
their creative process and drawn from their 
unique interpretation of this multifaceted 
concern, be it in life, art and through history. 
Admission included with the purchase 
of a guided tour ticket ($20). Lockwood-
Mathews Mansion Museum, 295 West Ave., 
Norwalk. lockwoodmathewsmansion.com

OCT. 21
Antonio Sánchez & Bad Hombre 
 MUSIC  Grammy-winning Mexican drummer 
Antonio Sánchez has long been lauded for 
his percussion prowess, especially his work 
with jazz guitarist Pat Metheny, but his 
star grew even brighter when he composed 
and performed the score for the 2015 Best 
Picture winner Birdman. In 2016, his music 
took a political edge with his pro-immigra-
tion Bad Hombre project, and his just-re-
leased follow-up is Shift: Bad Hombre Vol. 
II. 8 p.m. $38. Katharine Hepburn Cultural 
Arts Center, 300 Main St., Old Saybrook. 
860-510-0473, thekate.org 

OCT. 22
Rob Schneider  COMEDY  The Saturday 
Night Live alum can be seen in Netflix’s 

Home Team alongside fellow funnyman 
Kevin James, and recently completed 
the film Daddy Daughter Trip, which he 
produced, directed and starred in. See his 
stand-up set in his “I Have Issues Tour.” 8 
p.m. $43–$71. The Bushnell, 166 Capitol 
Ave., Hartford. 860-987-5900, bushnell.org

OCT. 22
Farmington Valley Acoustic Festival 
FESTIVAL Headlined by Fireside Collective 
and its progressive approach to American 
folk music, this seventh annual music 
festival set amid the forest setting of 
Farmington’s Winding Trails also features 
Boston-based string band Twisted Pine 
and other national and local performers. 
Winding Trails, 50 Winding Trails Drive, 
Farmington. windingtrails.org/programs/
acousticfestival

OCT. 22
New Haven Chalk Art Festival FESTIVAL 
Stroll the Chapel and Broadway districts of 
downtown New Haven to view and vote on 
elaborate chalk art designs at two locations 
(Broadway Island at 56 Broadway, and 
in front of the Yale University Art Gallery 
at 1111 Chapel St.) There will also be free 
drawing lessons from artist Kristy Lankford, 

OCT. 19–JAN. 22, 2023
Life and Art: The Greenwich Paintings 
of John Henry Twachtman  VISUAL ARTS  
Cincinnati-born artist John Twachtman (1853–1902) 
reached artistic maturity while living from 1890–99 in 
Greenwich, where he created the paintings of his home 
and property for which he earned a reputation as the 
most original of the leading American Impressionists. 
Greenwich Historical Society, 47 Strickland Road, 
Greenwich. 203-869-6899, greenwichhistory.org

Allan Linder, Stonewall

Hues of 
Freedom

Mummenschanz

John Henry Twachtman, From the Upper Terrace
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SATURDAY,
NOVEMBER 12

DOORS OPEN AT 10AM
GRAND ENTRY AT 12PM

Join us in honoring and
thanking this country’s

greatest heroes!

EVERYONE WELCOME!
This event is open to all Native and

non-native veterans, active-duty military,
their families, museum members and the

general public. The event will be held inside
the museum’s Gathering Space, featuring

the soaring glass ceiling.

F O R M O R E D E TA I L S , V I S I T P E Q U OTM U S E U M .O R G .

8 6 0 . 3 9 6 . 6 9 1 0 • 1 1 0 P E Q U OT T R A I L • M AS H A N T U C K E T, C T 0 6 3 3 8

jorgensen.uconn.edu
860-486-4226 | @JorgensenUConn
On the UConn Storrs campus

10/8 RHIANNON GIDDENS & FRANCESCO TURRISI
Grammy Award-winning artists make
their Jorgensen debut

10/9 DAKHABRAKHA
Ukrainian world-music quartet

10/15 FORTUNE FEIMSTER - “Hey Y’all”
Experience the hilarious, one-of-a-kind comic

10/16 APOLLON MUSAGÈTE QUARTET
WITH GARRICK OHLSSON, PIANO
Works by Schubert & Shostakovich

10/20 MUMMENSCHANZ
The Swiss theatre-troupe returns to Jorgensen
with its 50th anniversary production

Media Sponsors: Connecticut Magazine and CT Public

Rhiannon Giddens
& Francesco Turrisi

10/8

Note: all artists, events, dates, programs and
COVID-19 policies are subject to change.
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Haunted Happenings

Seaside Shadows Haunted History 
Tours Downtown and Whitehall 
Burial Ground, Mystic: The seaside 
village of Mystic offers three chances for 
haunted happenings. Downtown ghost 
tours take place Tuesdays, Thursdays 
and Saturdays; the Moonlit Graveyard 
Experience happens Wednesdays, 
Fridays, Saturdays and Sundays; and 
a tour of the Elm Grove Cemetery 
(established in 1853) is offered Oct. 2 
and 16. seasideshadows.com/mystic-ct

Ghosts of New Haven Downtown 
New Haven: Each Friday and 
Saturday in October, take a historical 
walk through some of New Haven’s 

oldest neighborhoods and discover 
the supernatural history residing 
throughout the Elm City. 1070 Chapel 
St., ghostsofnewhaven.com

Haunting at the Ridge Powder 
Ridge Park, Middlefield: The ski park 
hosts a haunted trail, which includes 
a chairlift ride up the mountain in 
the dark. Make your descent down 
the mountain on foot encountering 
terrifying mysteries along the way. 
Fridays and Saturdays. 99 Powder Hill 
Road, powderridgepark.com/hauntings

Hollowed Harvest Camp Mattatuck, 
Plymouth: This family-friendly walking 

tour brings more than 7,000 jack-o’-
lanterns to life in stunning displays 
and larger-than-life landscapes. Every 
Thursday through Sunday in October, 
plus Mon.–Wed., Oct. 24–26. 221 Mount 
Tobe Road, hollowedharvest.com

Ghosts, Seances & the Great 
Beyond Lockwood-Mathews Mansion 
Museum, Norwalk: The mansion 
will open its doors to ghosts from 
the Victorian era and share stories 
to thrill and chill visitors of all ages. 
Oct. 21–23 and Oct. 28–30. 295 West 
Ave., lockwoodmathewsmansion.com/
event/2022-halloween-tours

Phantom Fall Fest Lake Compounce, 
Bristol: The amusement park plays 
host to two different Halloween 
experiences as part of its Phantom 
Fall Fest. Daytime is geared toward 
family-friendly fare, while the post-6 
p.m. events are not for the faint of 
heart. Oct. 1 & 2, then Fri.–Sun. the 
rest of October. 185 Enterprise Drive, 
lakecompounce.com/phantom-fall-fest

Legends of Fear Shelton: For more 
than 25 years, Legends of Fear has 
been one of the best haunted/horror 
experiences in the state, offering both a 
haunted hayride and a terror trail. Oct. 
7–9, then Thu.–Sun. the rest of October. 
2 Saw Mill City Road, legendsoffear.com

Rails to the Darkside Connecticut 
Trolley Museum, East Windsor: 
All aboard this terror train as the 
Connecticut Trolley Museum presents 
an immersive experience filled with 
tales of empty graves and the ghosts 

face painting, live music, a raffle, magician 
Amazing Andy, and more. Noon–4 p.m. 
Rain date, Oct. 23. theshopsatyale.com/
chalkart

OCT. 23
Colbie Caillat  MUSIC  The Grammy Award-
winning singer-songwriter celebrates the 
15th anniversary of her breakthrough hit 
“Bubbly.” Opening act: Nick Davisson. 8 p.m. 
$80–$95. Ridgefield Playhouse, 80 E. Ridge 
Road, Ridgefield. 203-438-5795, ridgefield-
playhouse.org

OCT. 27
Lee Greenwood  MUSIC  Songs don’t 
come more patriotic than this country 
singer-songwriter’s “God Bless the U.S.A.,” 
which was released in 1984 and has repeat-
edly found renewed popularity through 
the decades. Bridging the gap between 
traditional and contemporary country 
music, Greenwood is sure to bring his 
flag-waving mega-hit plus many of his other 
country-charting songs. $49–$95. Palace 
Theater, 100 E. Main St., Waterbury. 203-
346-2000, palacetheaterct.org

OCT. 27
The Rocky Horror Picture Show  FILM  
Join the original Brad Majors, actor Barry 
Bostwick, for a screening of the original 
unedited movie with a live shadow cast and 
audience participation. Plus a memorabilia 
display with artifacts and a costume from 
the movie, a costume contest, and more. 8 
p.m. See website for ticket prices. Shubert 
Theatre, 247 College St., New Haven. 203-
562-5666, shubert.com

This spooky slate has thrills to satisfy hardcore 
horror seekers, as well as those of more 
fainthearted constitutions. BY CHIP McC ABE

Trail of Terror 
Wallingford: A 
must-experience for 
Connecticut horror 
fans. Almost two acres 
of wooded grounds 
hold thrills and chills 
for anyone who dares 
to enter. Proceeds are 
also donated to local 
charities, making it 
frightful for a cause. Oct. 
1, then Fri.–Sun. through 
Oct. 30. 60 N. Plains 
Hwy., trailofterror.com
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Let us Help You
Celebrate Life’s

Special Occasions

Complimentary gift
wrapping, too!

41 Oak Tree Road Southbury, CT
203-264-7333 NewburyPlace.comLIVE. LAUGH. LOVE. SHOP LOCAL

ANDYWARHOL
(1928-1987)

Wild Raspberries, 1959,
Book with hand-colored pages
17½” x 22½”, with pages open

GREEN RIVER
GALLERY

SINCE 1975

SPECIALIZING IN WORKS BY
ERIC SLOANE AND

AMERICAN ART OF THE 19TH AND
20TH CENTURIES

1578 Boston Corners Rd., Millerton, NY 12546

518-789-3311
Just 5¾ miles north of Millerton

Open Saturday: 10-5, Sunday: 12-5,
or by appointment

ANTIQUE
SHOW

SAVE THE DATE > 2022 WETHERSFIELD

NOVEMBER
4th — 6th

ANTIQUE
W

NOVEMBER

ANTIQUES 

sponsored by: hosted by:

Featuring
22 Antiques
Dealers
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who inhabited them. Fridays and 
Saturdays from Sept. 30 to Oct. 29. 
58 North Road, ct-trolley.org/events/
rails-to-the-darkside

Nightmare on Main, Connecticut 
Eastern Railroad Museum, 
Willimantic: This theatrical tour 
takes attendees past staged 
scenes featuring haunted stories 
from throughout history. This 
year’s theme revolves around 
abandoned towns. Oct. 8, 9, 14, 15, 
22, 23. 55 Bridge St., facebook.com/
nightmareonmainstreetmill

Halloween Horror: An Evening 
of Old Time Radio Theatre 
University of Saint Joseph’s 
Hoffman Auditorium, West 
Hartford: Originally broadcast in 
the 1940s on the radio program 
Lights Out, Capital Classics Theatre 
Company will perform three 
spooky tales — “Don’t Tell Me About 
Halloween” by Wyllis Cooper, and 
“The Dark” and “Knock at the Door” 
by Arch Oboler — with live music and 
sound effects. Oct. 20–22, 7:30 p.m., 
Oct. 23, 2 p.m. 1678 Asylum Ave., 
capitalclassics.org

Halloween Haunted Walk 
Through Flamig Farm, West 
Simsbury: Do you have kids with 
an appetite for haunted/horror 
experiences, but want to keep things 
age appropriate? Look no further 
than the family-friendly haunted 
walkthrough at Flamig Farm. 
Oct. 21 & 22 and Oct. 28 & 29. 7 
Shingle Mill Road, flamigfarm.com/
haunted-walk-through

Jack the Ripper Experience 
Curioporium, Hartford: The 
Curioporium plays host to a wide 
array of spooky events year-round. 
This October you’ll have a chance 
to meet none other than Jack the 
Ripper in this unique, immersive 
experience. Oct. 21 & 22. 1429 Park 
St. curioporium.com

The Bizarre Bazaar Hartford: This 
two-day, Halloween-themed street 
fair in downtown Hartford features 
live music, pumpkin painting, and 
dozens of local artists and crafters 
vending their wares. Oct. 22 & 29. 
Pratt Street, hartford.com/spooky

- F O R B E S 2 0 2 1

351 Farmington Ave,
Hartford, CT 06105

P H O T O B Y F R A N K C . G R A C E
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Mirror Lake Inn
Resort and Spa

Get a FREE Night this Spring!
Stay 3 or more nights from Now to December 16th, to earn

a FREE night to come back in April or May!
(Spring stay must be two or more nights)

Come see why we are known as Lake Placid’s Finest.
MirrorLakeInn.com | 518-523-2544



Touring 
Tombs
Whether hunting 
ghosts or sumptuous 
sights, historic 
cemeteries make for a 
fascinating fall activity.
BY CHIP McC ABE

T
here’s no denying that Connecticut has some of the most historic and beau-
tiful cemeteries in the country. Whether you are searching for the final 
resting places of some of their famous inhabitants, or seeking out a super-
natural encounter at one of the many supposed haunted locations across 
the state, Connecticut cemeteries offer a bevy of unique, and often bucolic, 

experiences. Here are some worth visiting.

where&&when  history

Ancient Burying Ground 
Gold and Main streets, Hartford

The oldest surviving historic site in 
Hartford sits in the middle of its bus-
tling downtown. With graves dating as 
far back as 1640, the Ancient Burying 
Ground is chock full of history and 
amazingly gorgeous headstones. ancient-
buryingground.com

Exeter and Trumbull 
cemeteries
Exeter Road, Lebanon

The burial grounds are about four 
miles apart on either side of the Lebanon 
town green. Trumbull Cemetery is the 
final resting place of several promi-
nent Revolutionary War-era figures, 
including a signer of the Declaration 
of Independence. Exeter Cemetery is 
equally as old, only significantly more 
haunted, according to local legends. 
lebanonct.gov/cemeteries-sexton/pages/
historic-cemeteries

Connecticut Valley Hospital 
Cemetery
Silvermine Road, Middletown

From 1878 to 1957, more than 1,600 
patients of the Connecticut General 
Hospital for the Insane were buried 
here in graves only bearing numbers on 
the headstones. In 1991 a memorial was 
finally erected listing all interred here, 
yet the numbered stones remain as a 
reminder of what once was. 

Dunham Cemetery
Norton Road, Berlin

This well-kept cemetery in rural 
Berlin contains several old headstones, 
but is significant for what sits directly 
next to it — one of the last surviving pot-
ter’s fields in the state. This unassuming 
field contains the remains of 16 people 
buried there between 1961 and 1984. 

Hebron’s Godfrey 
Hill Cemetery 
dates back to 
the 1740s, when 
the notion of a 
United States 
was perhaps a 
twinkle of an 
idea for those 
buried here.
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Gunntown Cemetery
Gunntown Road, Naugatuck

The Warrens once declared this cem-
etery to be “officially haunted.” While 
that might be up for debate, the sur-
rounding vegetation engulf ing and 
hiding some of the oldest stones give 
this Revolutionary era cemetery a truly 
eerie aura.

Godfrey Hill Cemetery
Gilead Street, Hebron

This tiny, unmarked graveyard is 
also known as Church of England 
Cemetery. What makes it so unique is 
how well preserved every stone appears 
to be despite its age and lack of markers. 
It’s one of the more peaceful and idyllic 
resting places you’ll find anywhere in 
the state. stpetershebron.com/our-history/
godfrey-hill-cemetery

Lamson Corner Cemetery
Route 69, Burlington

One of two locations in Burlington 
(the other being permanently closed to 
the public) where the infamous Green 
Lady has been sighted. Its haunted 
history (the lady is said to appear in 
greenish mist) and remote location give 
it some seriously spooky vibes.

Cedar Hill Cemetery 
Fairfield Avenue, Hartford

Besides its several famous residents, 
including Katharine Hepburn and J.P. 
Morgan, Cedar Hill Cemetery encom-
passes 270 acres, featuring some of the 
largest and most ornate memorial art-
works in the state. cedarhillcemetery.org

Great Hill Cemetery
Cemetery Road, Seymour

There are several local legends 
involving this graveyard, also known as 
“Hookman’s Cemetery.” Ghostly stories 
include a former caretaker who hanged 
himself on the grounds and various appa-
ritions said to have appeared to visitors.

Riverside Cemetery
Garden Street, Farmington

Lying just above the banks of the 
Farmington River, Riverside is a pictur-
esque locale. It also happens to have a 
lot of history held within, including the 
final resting place of one of the enslaved 
Africans from the Amistad.

Union Cemetery
Route 59/Stepney Road, Easton

Few cemeteries in the state have as 
much supernatural history as Union 
Cemetery, also known as The White 
Lady Cemetery. While you might come 
to find the White Lady’s final resting 
place (or catch a glimpse of her wander-
ing the adjacent road), you should stay 
for all the other beautiful and historic 
headstones held within.

Village Cemetery 
Huckleberry Hill and Cemetery roads, 
Collinsville

This is one of the most picturesque 
and unique cemeteries in the state. 
Nestled in the hills of Collinsville, 
Village Cemetery offers several spots to 
take in the views (especially during peak 
foliage season) as well as explore a ton of 
historic stones.

Note: Please be respectful of the time of 
day and the space when visiting ceme-
teries. Most close their grounds at dusk. 
Some are also situated near residential 
areas, so be mindful of the neighbors 
when visiting. When in doubt, check with 
the corresponding town to make sure a 
cemetery is open to the public. Also, grave 
rubbings are almost always prohibited.

The beautifully crafted monuments and 
headstones of the Cedar Hill Cemetery 

(at right) and the Ancient Burying 
Ground, both in Hartford, are typical 

of the Colonial era and beyond.
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where&&when  dance

Stepping Up
Despite some early career twists, 
Cheshire dancer Lauren Celentano 
was destined for Broadway.
BY BEK AH WRIGHT

O
ur inter v iew w it h Lauren 
Celentano happened just after 
the professional dancer had 
received “the call of a lifetime.” 
We’re not gonna lie — even we 

screamed in delight. But before that, 
Celentano had to take a bit of a career 
detour, as well as an international journey.

The 23-year-old Cheshire native has 
had the goal of performing on Broadway 
since she was 4 years old. “My mom says 
I started kicking early in the womb,” 
Celentano says. As a musical theater 
lover, her mother thought her high-kick-
ing babe might embrace it, as well. She 
was right. By 4, dance lessons and tod-
dler-created musicals in the l iv ing 
room were a mainstay in the Celentano 
household. 

When college approached, Celentano 
wasn’t accepted into the two perform-
ing arts schools to which she applied. 
“Dancing was what I wanted to do for a 
living. When that didn’t happen, I went 
with Plan B.” She enrolled in Sacred 
Heart University’s elementary education 
track and was a member of a local dance 
company on the side. 

The summer after her freshman year, 
Celentano traveled to Italy for an inter-
national dance convention. Talent scouts 
spotted her during a dance class. Would 
the 9-year-old consider spending eight 
months in Italy on the reality show Amici 
di Maria De Filippi? Celentano said yes to 
the series she describes as a mix of So You 
Think You Can Dance, American Idol and 
Big Brother. The fi rst American to appear 
on the show, Celentano came away as the 
winner of the dance category. 

With the win came instant recogni-
tion, turning Celentano’s life on a dime. 
Italy had fallen in love with the young 
dancer, and work offers were rolling in. 
Yet Celentano couldn’t walk away from 
her Broadway goals. “This crazy thing 
that happened to me gave me the confi -
dence to start auditioning in New York 
City.” She booked the national tour of the 
Broadway musical A Bronx Tale. And then 
the pandemic hit. 

Despite the theater industry’s shut-
down, Celentano has worked consistently 
toward her dream. Then the call came. 
“I’ll be making my Broadway debut as an 
ensemble member in Moulin Rouge this 
October.” We can’t wait to see where this 
dancer’s journey leads next.
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Online: lauren-celentano.com, 
@laurenncelentano on Instagram, 
@laurencelentano on TikTok
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Experience Gloucester’s autumnal beauty this fall season. From waterfront dining and
whale watches, to foliage-filled hikes and boating, trails, sails, tours, and fresh local
seafood, Gloucester offers the best of autumn in New England, by land and sea!

Plan your visit at discovergloucester.com

Fall For Gloucester

Harborview Inn
A year round
bed & breakfast
experience
overlooking
scenic
Gloucester
Harbor and

within walking distance to downtown’s
restaurants, shops, museums & attractions.
71 Western Avenue
978-283-2277 | harborviewinn.com

The Hotel at Cape Ann Marina
& Mile Marker One Waterfront Restaurant

Your room offers
saltwater lifestyle
views, wildlife and
“Wicked Tuna”
boats. Dock & Dine:
Breakfast, lunch,
dinner & drinks,

fresh local seafood, in igloos, too, year
round. Weddings and events, too.
75 Essex Avenue/Rt.133
978-263-2116 | capeannmarina.com

Hammond Castle Museum
Guided &
Self-Guided Tours:
Daily through the end
of October. November
& December: Fridays,
Saturdays & Sundays.
New exhibits, events
& programs all year,
including specialty
Halloween events
throughout October.

80 Hesperus Avenue
978-283-2080 | hammondcastle.org

Beauport Hotel
With a picturesque
beachfront location,
upscale amenities
and unforgettable
hospitality, Beauport
Hotel Gloucester is the
perfect coastal New
England getaway.

(20 Words)
55 Commercial Street
978-282-0008 | beauporthotel.com

Blue Shutters Beachside Inn
Enjoy fall on Good
Harbor Beach.
Sweeping ocean
views, a warm
fireplace, and a
variety of rooms and

apartments. Just minutes from downtown
Gloucester and Rockport.
1 Nautilus Road
978-283-1198 | blueshuttersbeachside.com

Atlantic Vacation Homes
The best
selection of
vacation homes
in Gloucester,
Rockport, and across
the North Shore.
Book direct today for
your autumn escape.

4 Old County Road
855-213-1722 | atlanticvacationhomes.com

Cape Ann Motor Inn
Directly on the
sands of Long
Beach. All rooms
have an ocean view
with unforgettable
sunrises. Efficiencies

available, Dog friendly, Free Wifi and AC in
all rooms. Open Year Round.
Book direct and save!
33 Rockport Road
978-281-2900 | capeannmotorinn.com

Gloucester Stage Company
Tony-nominated Lucas
Hnath transforms the
theater into an intimate
séance in The Thin
Place, running Now
thru October 23 on

Cape Ann. Experience Award-Winning Equity
Theater on the edge of the Atlantic Ocean.
267 East Main Street
978-281-4433 | gloucesterstage.com

Gloucester Writers Center
As a “working writers center in a working

town,” the Gloucester Writers Center strives
to preserve the literary legacy of Cape Ann
and promote writing as an art, resource,
and tool for civic engagement. A 501(c)3

nonprofit, the Center is located in the home
and framing studio of Gloucester’s first poet

laureate, Vincent Ferrini (1913-2007).
126 East Main Street
gloucesterwriters.org

Maritime Gloucester
Experience
the center of
Gloucester’s
maritime history
at our Working

Waterfront, Aquarium, and interactive Museum
and Marine Science Education Center. Maritime
Gloucester is your gateway to schooner sails
and our Gloucester’s maritime heritage.
23 Harbor Loop
978-281-0470 | maritimegloucester.org

Celebrating Our
50th Year in Business

Funded, in part, by the
Massachusetts Office of Travel & Tourism



A Journey to Narnia
There’s no wardrobe, but you’ll be transported to another realm 
at Dismal Brook Wildlife Preserve in North Granby.
WRITTEN AND PHOTOGR APHED BY PETER M ARTEK A

A 
rust ic, century-old cabin sits 
tucked away on a hill overlook-
ing a small pond, a beaver lodge 
sitting in the middle and dragon-
flies bouncing from lily pad to lily 

pad. A pair of rocking chairs and a bench 
sit silently in front of the cabin as if invit-
ing a guest or two looking to rest after a 
hike. A wood pile seasons in the summer 
sun behind the cabin, waiting for a cold 
winter’s night.

For many who visit, like North Granby 
resident Jamie Gamble, the 210-acre Dismal 
Brook Wildlife Preserve is love at first sight. 
Gamble purchased the property in 2006 
and donated the preserve to the Granby 
Land Trust in 2020.

“I walked the ridgeline, saw all of this 
untouched, hardwood forest, then got to the 
pond and felt like I was in the Adirondacks,” 
Gamble said in a trust newsletter soon after 
donating the land. “This 210 acres of diverse 
habitat represents a unique combination of 
woods, wetland, open fields, and ridgeline 
to be cherished by the creatures living here, 
and nature lovers exploring the landscape.”

After writing about Connecticut’s special 
natural-world places for the past 25 years, I 
shouldn’t be surprised or fall in love with 
places over and over again. But I do. And 
Dismal Brook is not the least bit dismal. It’s 
a beautiful jaunt from the trailhead along 
the 3½ miles of trails.

Even the drive to get there is magical as 
you drive past old barns and farm fields, a 
journey back to the past without using a 
time machine. Or as Gamble observed when 
he first drove down Loomis Road where the 
preserve is located: “It was like I’d walked 
through the wardrobe into Narnia. It was 
this incredible natural passage.”

A good sign of a must-see preserve is 
a nearly full parking lot on a weekday. I 
passed a family of birders on my way into 
the preserve, all with binoculars scanning 
the tree line and marshes. According to the 
trust, bird surveys conducted at the parcel 
since 2007 have documented 134 species 
including pied-billed grebe, least bittern, 
sora and little blue heron.

A short loop trail marked with green 
blazes takes visitors around a small vernal 

where&&when  wander

Dismal Brook  
Wildlife Preserve
North Granby
The bottom line:The bottom line: The 210-acre 
preserve is a combination of woods, 
wetland, open fields, and ridge-
line. Highlights include Creamer 
Pond and its dam, the century-old 
Glazier cabin, the north and south 
Marshes, the Ridge Trail and the 
mysterious Day Cemetery. 
Total mileage:Total mileage: 
Approximately 3½ miles
Difficulty level:Difficulty level: Most trails 
are easy, with some moderately 
difficult climbs along ridge paths.
Directions:Directions: Follow Route 189 north 
from the center of Granby for several 
miles. Take a right on East Street and 
the first right on Loomis Road. Follow 
for a mile and look for the parking 
area on the left just before reaching 
the Massachusetts line. Go to granby-
landtrust.org/glt/dismal-brook-wild-
life-preserve for a map.
Pet friendly?Pet friendly? Leashed 
dogs are allowed.

Cabin in the Cabin in the 
woods:woods: The 
near-century-old 
Glazier cabin, 
where you will 
find a pair of 
Adirondack chairs 
overlooking 
Creamer Pond.
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pool. The main trail, marked with yellow 
blazes, passes a bird-viewing platform 
with tremendous views across Dismal 
Brook and the northern end of the marsh. 
The trail winds to Stevenson Field and a 
stunning forest opening that showcases 
the northern portion of the marsh out to 
the ridges of mountains in Massachusetts. 

The trail continues along Dismal Brook 
with an option to cross a bridge and explore 
the preserve’s western ridges. Remaining 
on the eastern side, visitors pass a small 
cemetery worth exploring. The burial 
site marks the final resting place of five 
members of the Day Family, who farmed 
the land from 1771 through 1887.

The graves have engraved messages 
such as “Reader behold as you pass by as 
you are now so once was I. As I am soon 
you must be. Prepare for death and follow 
me” and “Death is a debt to Nature due 
which I have paid and so must you.” Not 
exactly a pep talk for the rest of the hike.

Hikers can see the stone walls that once 
fenced in pastures and farm fields. There 
are old foundations and the possible ruins 
of a cider mill, sawmill and tavern. The 
trail continues across Dismal Brook to a 
second birding platform with views across 
the southern portion of the marsh. The 
trail returns to the forest and leads to a 
cabin high on the hill.

According to the trust, Robert C. 
Glazier, president of Society for Savings 

and his wife, Mary Sk inner Chapin 
Glazier, purchased the old Day Farm in 
1930 and hired Hilding Stevenson, a neigh-
boring dairy farmer, to build a cabin and 
an outhouse on the property. The cabin 
still stands nearly a century later and vis-
itors can sit on a rocking chair or bench 
with a view down to Creamer Pond.

“Sitting on its front porch, it is easy to 
imagine what life was like there in 1930. 
While so much has changed in the outside 
world, in here — incredibly — not much 
has changed at all,” the trust notes.

The artificial pond was created by one 
of the most impressive dams I’ve seen 
across the state. Stone slabs are piled 
high and a path runs across the spillway 
of the dam. A pair of inviting Adirondack 
chairs sit near a concrete dock, and a short 
trail marked with orange blazes passes 
huge hemlocks growing on the edge of 
the pond as the path winds to an over-
look. From the cabin a pair of trails allow 
visitors to explore the rugged ridges over-
looking Dismal valley.

The state has done an amazing job pre-
serving Connecticut. It’s a team effort by 
governors, city and town leaders, preserva-
t ion organizat ions, land t rusts and 
individuals. And those like Jamie Gamble 
who purchase land and donate it as open 
space for future generations to enjoy 
deserve a special honor and our collective 
appreciation.

Things to do nearby
Clark Farms at Bushy Hill 
Orchard, The Cidery and 
the Greenhouse: “One 
family — three destina-
tions” is how Clark Farms 
bills itself. The orchard 
grows apples, peaches on 
a three-wire trellis, along 
with an acre of blueberries. 
A cafe serves pub-style food 
and ice cream. The cidery 
has farm-fresh hard cider 
including B.N.D (dry), Ruddy 
Wild (cranberry) and Sweet 
Surrender (sweetened 
with a local honey blend). 
Farm and cidery: 29 Bushy 
Hill Road, Granby; green-
house: 676 Mountain Road, 
Suffield, clarkfarmsct.com
Lox Stock & Bagels: Visitors 
can expect the “freshest 
oven-baked bagels you’ve 
ever tasted,” according to 
the website. Traditional 
bagels include sesame, 
plain, poppy, onion and egg, 
plus specialty bagels such as 
cheddar cheese, chocolate 
chip and the double-dipped 
everything bagel. And you 
always get a baker’s dozen. 
The bagel shop also features 
Colombian coffees and 
overstuffed sandwiches 
on bagels, bread, wraps 
or rolls. 10 Hartford Ave., 
Granby, 860-844-8110, 
loxstock.com
Almost Famous Brewery 
Brewing Company: Beers 
offered range from What 
The Helles R U Talking 
About?, a Helles lager, to A 
Celebration Of Mediocrity, 
a New England double 
IPA, to Stranger Than 
Fiction, a cream stout. The 
bar and tabletops are old 
bowling alley lanes from 
Blue Fox Rock N’ Bowl in 
Simsbury and Willi Bowl in 
Willimantic. The brewery 
features four taprooms 
and is looking at producing 
wine, cider and seltzer. 17 
Kripes Road, East Granby, 
almostfamousbrewing.com

A dam impounds the artificially built Creamer Pond.
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hollandianurseries.com

“The Largest Family Owned Nursery and Garden Center in Fairfield County Since 1964”

Complete Gardening Supplies, Nursery Stock, Trees, shrubs, Top Soil, Sod, 
Grass Seed, Weed and Grub Control • Perennials & Annuals • Bird Feeders 

 Bird Houses • Bird Seed • Statuary • Fountains • Pottery
Gifts & Gardening Supplies • Home Décor • Fire Wood

Nurseries
Where Customer Service Never Expires

58 Years & STILL GROWING!

Open 7 Days
a Week

Now offering
Jams, Jellies,
Salsa, Honey

& More!

CONNECTICUT MAGAZINE’S

CONNECTICUT
• • • • • • • • • • • • • • • • •

W I N N E R

203-743-0267

THOUSANDS
OF MUMS!

FALL
PLANTING

SPRING
FLOWERING BULBS

Ornamental Peppers, 
Cabbage & Millet

hollandianurseries.com

Nursery
103 Old Hawleyville Road, Bethel

203-743-0267

Gift, Garden & Home
95 Stony Hill Rd., Rt. 6, Bethel

203-792-0268

PUMPKINS & GOURDS
ALL Shapes & Colors!

In Bloom • All Seasons • All Reasons®
“A Gift Certificate from Hollandia 

is always appreciated”



Independent
Schools
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We   our Teachers

W   
hile visiting a school in August I 
drove past a yard sign that simply 
said “We love our Teachers.” 
What a great sign, and one that 
resonates at the beginning of the 

year. 
Teachers elevate, encourage, inspire, support 

and comfort. They teach persistence and resil-
ience, courage and compassion, kindness and 
humor, most often by demonstrating it them-
selves. They ask that we reflect and consider, be 
present and act, and strive to be our best selves. 
They congratulate us when we succeed and 
help us evaluate when we do not. They under-
stand that failure is a part of taking academic 
risks and recognize true achievement can only 
come through the mysterious combination of 
risk-to-failure-to-second-effort-to-success. 

Teachers help our community succeed as 
they employ teamwork, creativity, community 
and belonging.
Teamwork: Nothing propels a school, 

facilitates change, and powers results like a 
high-functioning team. It may be a formal 
team that has been created and empowered, 
but often in schools the most transforma-

tional teams are informal in nature, a group of 
teachers who share ideas and passion for what 
they are doing and are uniquely open to when 
someone asks, “how might we … ,” and instead 
of resisting, they light up with excitement and 
imagine possibilities together. 
Creativity: Creativity is the result of real 

sweat and often comes from the rapid-fire 
thinking of 10 potential ideas of which nine 
might be clumsy, and one is truly poetic. 
Teachers try these ideas on a small scale, and 
then iterate and revise and redo. Teachers are 
innovators and discoverers. Teachers create 
everyday, often when confronted by a new idea, 
a spontaneous occurrence, or an “out-of-left-
field” question.
Community: School is about relation-

ships. Relationships inside our school are the 
fundamental way teachers build community. 
Teachers across departments and divisions, in 
different areas and with different responsibil-
ities support one another and recognize their 
responsibility to boost those most defenseless: 
the most vulnerable students and the most 
vulnerable adults. Building community is not 
the work of one, but the work of all. Teachers 

do not leave that to a single person but make a 
commitment to work together. 
Belonging: Schools are aspirationally 

diverse, equitable and inclusive — and while 
we all have a long way to go, we must move 
together. We recognize that in most schools 
there is a dominant culture of power, thinking 
and tradition. Those who have dominion over 
our schools’ power structures are being called 
to learn how to share it and conscientiously 
steward it. By fostering belonging for both the 
newest and the most veteran members of our 
community and all those in between, teachers 
recognize that by fostering a truly inclusive 
culture, they create a more equitable learning 
environment. They work to make our schools 
safe and proud, because our diversity, our 
efforts to be equitable and inclusive, can be our 
greatest assets.

Individually, teachers do exceptional work, 
and collectively they are nothing short of 
heroic. And I say that not as a challenge or 
a hope, but as a statement of the reality of the 
incredible work teachers do, each day, as a Teacher.

By Rick Branson, Ed.D.
Executive director of the 
Connecticut Association of Independent Schools

SPONSORED CONTENT  



Doing everything right for boys at our
Connecticut boarding school. Salisbury is a
college prep high school designed for boys to
succeed and a place where tradition matters.

salisbury
S C H O O L

salisburyschool.org 860.435.5732



Located on the historic Rose Hill Campus in the Bronx,
adjacent to Fordham University, a short walk from Metro-North.

For more information, please visit fordhamprep.org
admissions or contact us at admissions@fordhamprep.org. fordhamprep.org

FORDHAM
PREPARATORY
SCHOOL

20
advanced placement
classes offered.

Easily
accessible
via the Fordham and
Botanical Garden stations
on all Metro-North train lines.

60%
graduates who attend
colleges rated most selective
by Barron’s.

Over 60
City and State
championships
since 2010.

Fordham Preparatory School is a Catholic Jesuit all-boys high school located in the Bronx,
New York. Its mission is to form leaders in faith, scholarship, and service.

The Fordham Prep experience includes a faith formation program which allows students,
regardless of religious background, to learn more about themselves and their place in this world.

Each Fordham Prep student participates in the school’s “Individualized Honors Program”.
This allows students to choose classes that are challenging and meet their individual needs.
It includes honors, advanced honors, and 20 Advanced Placement (AP) classes.

As a Catholic Jesuit institution, Fordham Prep is committed to forming “men for others”.
Participation in the school’s four year service program is mandatory.

Fordham Prep’s Global Education Program exists to expose students to different
worldviews. Students can participate in dedicated exchanges with other Jesuit schools as
well as cultural, medical, and ecological experiences. Its iSTEAM Program gives students
access to new technologies such as aviation, biomedical research, coding, cybersecurity,
gaming, and 3D printing through clubs and classes.

The Fordham Prep Class of 2022 was accepted at over 200 unique colleges and universities,
including many of the top rated universities in the country.

Fordham Prep attracts students from the greater tri-state area and is located on the historic
Rose Hill Campus, a short walk from the Fordham station on Metro-North’s New Haven line.

Visit fordhamprep.org/admissions for more information.





St. Andrew’s School
Barrington, Rhode Island

Grades 6-12 and PG
Co-Ed • Day and Boarding • Non-denominational • International Baccalaureate World School

St. Andrew’s School
Barrington, Rhode Island

For more than 120 years, St. Andrew’s has empowered students to find
their own path to academic success and personal growth.

At St. Andrew’s, our students can be curious, take risks, find balance,
overcome challenges, and find new passions. Here, they can be
scholars, scientists, artists, athletes, leaders, and helpers. Supported
by our amazing teachers and staff, our students can be themselves.

These efforts are supported by a community committed to our Chapin
Tradition, an ethos of uncommon kindness that permeates our school.
Whether they attend the Middle School or Upper School, whether
they are day or residential students, students will find at St. Andrew’s
an individualized and nurturing education — on a campus of superb
beauty, with stellar facilities and a rich history dating back to 1893.

As an International Baccalaureate (IB) World School, we offer a globally
focused, project-based curriculum. This is complemented by our
renowned Learning Services Program, which ensures that all students
have access to the opportunities that IB provides.

Our students are drawn from nearby towns in Massachusetts and
Rhode Island, and from cities all across the Americas, Asia, Europe,
and Africa. They speak 15 languages and represent a range of
ethnicities, learning styles, socio-economic backgrounds, cultures, and
family structures.

Please join us for our Open House: October 15



WWW.FA  C T.O RG | 860  873  2700 X 1114 | LOCAT ED M IDWAY B E TWEEN NYC & BOS TON

COL L EGE PR E PARATORY | POS TGRADUAT E

Helping students with unique learning styles hone their
academic, social, and executive functioning skills in a safe and inclusive community.

CELEBRATING NEURODIVERSITY
REIMAGINING EDUCATION
TRANSFORMING LIVES

Located in the beautiful Lower Connecticut River Valley, Franklin Academy is a
college preparatory boarding and day school serving students in

grades 8 - 12 and postgraduate.

Helping students with unique learning styles hone their
academic, social, and executive functioning skills in a safe and inclusive community.
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At King School, we don’t believe
the smartest person in the room
is the one with all the answers,
it’s the one with all the questions.
We welcome the curious ones
- the ones who aren’t afraid to
ask why, to try something new,
to get it wrong before they get
it right. We look for open minds
and courageous thinking.

We believe in the power of
wonder.Thisbeginswithstudents
becoming agents in their
own learning. When students
are exploring, reflecting,
questioning, evaluating, making
connections — and teachers
are creating and guiding these
moments of discovery —
students are truly learning. This
is what we call inquiry-based
learning, and it is what we do at
King at every grade level and in
every discipline.

Our students develop a
research mindset and apply that
approach to all subject matters.
From discovering the world
around them in Prekindergarten
to crafting complex and
multidisciplinary senior projects,
King students embrace learning
through discovery, exploration,
and hands-on experiences.

Every aspect of the King
experience prioritizes and
optimizes engagement — from
the wide variety of active,
immersive learning experiences
to intentional efforts to reach
each and every student. True
engagement at King is the entire
community’s commitment to
excellence in learning.

We believe in the power of
community. A community that
celebrates multiple backgrounds

and perspectives. We learn
from one another and become
stronger together. Our students
come from 40 different towns.
We are a global community
with more than 70 countries
represented. There is noone type
of student at King. Our students
have multiple interests and our
school offers opportunities to
explore them.

We know that wondering minds
go further. By the time they
graduate, our students have
more than learned, they learned
how to learn. The world is rapidly
changing; we might not know
what the future will bring, but
we know we’ll be ready – ready
to succeed and better prepared
to better the world!

Discover the Power of
Wonder at King School

ADVERTISEMENT



At Rumsey, we nurture genuine effort,
inspiring the COURAGE TO SUCCEED.
We believe in kindness, honesty, and respect; we believe, and we practice
these values in a multitude of scenarios every day. When we are aligned with
our values, we are prepared to bravely conquer hard things. At Rumsey Hall,
the revelation of achievement is our reward for genuine—from within—effort.

RUMSEY HALL SCHOOL
An independent junior boarding (5-9)
and day school (K-9) in Washington, CT

Tour our stunning campus
in the Litchfield Hills at
rumseyhall.org.

Apply at ryecountryday.org/admissions

RYE COUNTRY
DAY SCHOOL

COLLEGE MATRICULATION
The 5 most popular college choices for RCDS students in 2017-2022

Cornell University (31)
University of Pennsylvania (28)
Harvard University (18)

New York University (16)
Northwestern University (16)
Number of students attending in parentheses

A coed, Pre-K through Grade 12 college
preparatory school providing students
with meaningful academic, athletic, and
creative experiences

RCDS BY THE NUMBERS

900+
students

7:1
student/

faculty ratio

15
average class

size

43%
self-identify

as people of color

40+
NY and CT

school districts
represented

$6.3M
distributed
for financial

aid

26
Performing Arts

productions

27
Athletic

Championships
in 5 years

Not for
Self, but for
Service
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Where
love of
learning
begins

The Long Ridge School
CELEBRATING CHILDHOOD,
PREPARING FOR THE FUTURE

Specializing in early education,
age 2–grade 5
Inquiry-based, experiential learning
Individualized instruction
Low student to teacher ratios
A diverse and globally
inclusive community
LongRidgeSchool.org

→

→
→
→
→

478 Erskine Road
Stamford, CT 06903
203.322.7693
Admissions@LongRidgeSchool.org

Fall in Love.
Don’t miss the Fall/Winter edition 
of The Connecticut Bride, featuring 
tips, venue and vendor guides, 
and real weddings. On sale now.

thectbride.com
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The Little Phoenix
Our Pre-School & Day Care - 203-268-5073

Easton Country Day School does not discriminate on the basis of race, religion,
sex or national origin. Easton Country Day School is an equal opportunity institution.

Easton Country Day School
660 Morehouse Road,Easton,CT 06612 • 203-268-5530

PRIVATE EDUCATION FOR GRADES • PRE-KINDERGARTEN-12

We nurture caring, responsible,
accomplished human beings!

Come and see our small, friendly high school, where the academics
fit your individual needs, from tutorial all the way to college credit
courses! See how comfortable and personal high school can be!

Rolling admissions – some spaces still available.

FORMAN SCHOOL  
OPEN HOUSE: 10.10.2022 · LITCHFIELD, CT

For students with learning di�erences · Grades 9–12 & postgraduate
formanschool.org · 860.567.1802

How much you can do 
will surprise you.

Far more than a traditional all-girls school, Walker’s is a place
where mentor-educators galvanize students to harness their
creative energies and embark on lives of impact. Our students
test boundaries in the classroom, on the fields, on the stage, and
in pursuit of knowledge — and graduate inspired to lead with
confidence and conviction.

www.ethelwalker.org

All Girls • Day and Boarding • Grades 6-12
Simsbury, CT

Virtual: Tuesday, September 27
On Campus: Monday, October 10
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JOIN US ON CAMPUS – 5 FULL DAYS A WEEK

Newtown, CT
www.waldorfct.org

“Our highest endeavor must be to
develop free human beings who are
able of themselves to impart purpose
and direction to their lives.”

–Rudolf Steiner, founder of Waldorf Education

Use 
your
noodle.

Every month, 
erudite eaters 
pore through 
the pages of 
Connecticut 
Magazine, the 
only statewide 
publication for 
future-foraging 
foodies. 

The magazine Connecticut lives by.

Reviews, 
openings, 
beverage 
breakdowns 
and restaurant 
listings are 
always on the    
menu. 
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The magazine Connecticut lives by.

READERS’ 
CHOICE SURVEY

C O N N E C T I C U T  M A G A Z I N E ’S  2 0 2 3

B E S T  R E S TA U R A N T S

One ballot per valid email address. Winners will be selected regionally by county, as well as an 
overall statewide winner in each category. The results will be published in the February 2023 

issue of Connecticut Magazine as part of our annual “Best Restaurants” feature.

What is the best restaurant in Connecticut?
How about the best new restaurant or hidden gem? The most romantic? 

The best place for Italian, Mexican or Indian food? Who has 

the best appetizers, cocktails or desserts? Vote to make your 

favorites known in these categories and many more.

VOTING IS 
OPEN THROUGH 

OCTOBER 30

Cast your ballot by going to connecticutmag.com/vote



Nicole Wardwell Sleath is high 
priestess of the Society of Witchcraft 
and Old Magick, a Canton-based 
coven with about 100 members.

60 Connecticut Magazine October 2022

Witch
Season of the

They walk among us, though you might never 
know it. And their numbers are growing. 
Inside the hidden world of modern-day 

witches and pagans.
WRITTEN BY JANET REYNOLDS

PHOTOGRAPHED BY LISA NICHOLS
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On a hOt evening at the end of August, people drive up to the 
gate of a campground and are met with a “Welcome home” 
from an older man. “Just drive down this dirt road to park,” 
he instructs. Not far from the parking area is a small, open 
field encircled by a few cabins, and a large picnic pavilion 
sits in the center. Children scamper around and people greet 
each other with hugs and laughter as people set up tents and 
vendors organize their goods and areas for massage, as well as 
tarot and rune readings and the other classes that will be held 
over the four-day event. 

In one tent, Nici Derosier, a retired middle school princi-
pal who is a shamanic healer and green witch (one who has a 
deep connection to nature and plant life), sells flowing skirts 
as well as jewelry, bowls, pipes, rings and drinking horns that 
she crafts herself. The “Art Child” tent offers therapeutic art 
activities for the young and old, while Linda Brom of Derby 

offers guided sound journeys. It’s a way, she says, “to bring you 
to your astral realm through guided meditation and sound. 
You can meet your inner child at your playground.”

Camp Cedarcrest in Orange is the sett ing for the 
Connecticut Wiccan & Pagan Network’s (CWPN) August 
Harvest Gathering, one of several such events the non-
profit educational and networking organization hosts across 
the state throughout the year. Think Grateful Dead festival 
meets summer camp and you’ve got a good idea of the Harvest 
Gathering’s vibe. 

Following a communal dinner under the picnic pavil-
ion and the usual reminders about whom to contact for help 
and remembering not to be too noisy after 10 p.m. — “We do 
not operate on Pagan Standard Time for rituals,” jokes orga-
nizer Aalie Herron. “Be on time.” — the weekend begins at 
the ancestral altar. 

Located in a shed a bit off the main area, the altar is deco-
rated with bits of blue gauze to evoke water, the element being 
celebrated in this year’s Sacred Waters gathering. (The other 
elements are fire, earth, air and spirit.) Photos of loved ones 
who have died perch on the shelves, interspersed with candles 
and shells. Mixed in are objects that initially seem out of place 
— a nip bottle of Jim Beam, a wine opener, a small broom 
— and yet clearly are meaningful remembrances of people’s 
previous lives.

Before the gathering begins its opening ceremony, people 
approach the altar and place additional memorabilia. Barbara 
Wainscott of Prospect, known as Mama Wolf, places a 
photo of her parents and two small urns holding the ashes of 
her daughter and mother on a shelf. “My daughter has been 
coming with me here since 2016,” she says of the urn. A witch 

O
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and pagan, Wainscott was raised Catholic before turning 
to paganism. Her practice includes elements of Native 
American and Celtic beliefs. “We all have these abili-
ties,” Wainscott says. “You see it in children. That’s the 
magic. Society takes that away.” The gathering, she adds, 
is a chance to “be around people like us. We’re not afraid 
anymore.”

As people gather at the altar, the two leaders remind 
people of their ties to their ancestors and to water. After 
asking everyone to take a deep breath and open their 
hearts and minds to the weekend, the leaders ask par-
ticipants to reach through the gauzy veil of water to 
choose one of the cemetery stones in a large container 
lit with blue light at the front of the altar. “We are all 
made of water,” they intone. “Water is the current that 
connects us to the past, present and future. One day we 
will return to the earth. Remember your ancestors, their 
lives and their strength.” 

After taking a stone and inviting an ancestor to join 
them on their weekend journey, people walk down the 
short hill to the waiting fire circle, a bonfire ringed with 
benches. Each person is “smudged” (burning sage is 
circled around their head) before gathering around the 
circle. Mary Kimball, who works at a community theater 
when she is not leading rituals, stands in a blue hooded 
robe in the circle’s center. Some people have donned 
capes and ornamental jewelry — one bare-chested man 
wears an animal skull with horns — but most are dressed 
for camp life. “We are here to raise awareness of the 
greater good,” Kimball says.

Jessica VanHentenryck, CWPN president and 
Kimball’s daughter, assists her mother in the opening 
ceremony. VanHentenryck walks around the circle, 
placing a few drops of water in front of each person, 
saying, “Blessed be.” 

The wood for the fire is composed of pieces of the 
maypole used to celebrate Beltane, a May 1 pagan 
holiday celebrating the peak of spring and the coming 
of summer. After Kimball asks people to consider their 
intention for the weekend, VanHentenryck carries one 
of the beribboned logs to each person in the circle, each 
of whom solemnly touches it while contemplating their 
intention. When she is done, Kimball asks everyone to 
join hands and calls to the elements. “You have all you 
need inside for your journey,” she says, as people raise 
their joined hands and the fire is lit. People begin moving 
into the circle, and the drumming and dancing begins. 

The gathering is a chance to  
“be around people like us.  

We’re not afraid anymore.”

(opposite page) The Connecticut Wiccan & 
Pagan Network’s Harvest Gathering nears 

its opening crescendo as participants 
await the lighting of a ceremonial fire. 

(at right) Overseeing proceedings is Jessica 
VanHentenryck, president of the CWPN, 

who stands in front of the ancestral altar, 
on which photos of deceased loved ones 

and other meaningful objects are placed.
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Say the word “witch” to people and chances are they will picture a 
haggard, usually older, woman, maybe green (thank you, Wizard 
of Oz), dressed in black, stirring a bubbling cauldron filled with 
mysterious (read: dangerous) substances.

What they likely don’t imagine are teachers, lawyers, massage 
therapists, mothers and fathers (yes, men can be witches). They 
don’t picture like-minded folks peacefully gathering to celebrate 
nature, self-empowerment and love.

And yet, as witnessed at the CWPN’s Harvest Gathering, it is 
this latter vision that is closer to the norm in modern witchcraft. 
Contrary to their bad rap in history and to the stereotypical tropes 
found throughout much of the entertainment media, pagans and 
witches are, for the most part, simply people on a spiritual path. 
And like those following one of the more traditional world reli-
gions — Christianity, Judaism, Islam, Hinduism and Buddhism 
— followers range in the level of their devotion and in the per-
sonal ways in which they celebrate and recognize their religion. 

While some might want to dismiss this kind of gathering as 
fringe and something for society’s outsiders, the reality increas-
ingly suggests otherwise. As the number of people practicing 
traditional organized religion continues to decline, interest in 
paganism, and with it Wicca, Druidism and other neo-pagan reli-
gions, is on the rise. 

The Pew Research Center found in 2018 and 2019 that 65 
percent of Americans identified as Christians, down 12 percent 
from the previous decade. Pew also found in a 2014 survey that 
about 1 million to 1.5 million people in the U.S. identify as Wiccan 
or pagan. That’s potentially more than the 1.4 million members of 
the Presbyterian Church. Pew projects that by 2050, the number 
of practicing pagans in the U.S. could triple to 6.6 million.

Paganism is the umbrella term for religions that do not fall 
under the traditional world religions of Christianity, Judaism 
and Islam. Wicca is just one of its many subsets, which include 
Druidry, witchcraft (not all witches are Wiccans and there are 
many subsets of all), and Celtic paganism, to name just a very few. 
The divinity of nature is a recurring theme in all, as is taking 
responsibility for one’s own beliefs. Some worship more than 
one god or goddess. (See “A glossary to the occult” at left.) Most 
pagans celebrate eight major holidays, including Yule (winter sol-
stice), Beltane, Litha (summer solstice) and Samhain (the witch’s 
new year). (See “Major pagan holidays” on page 69.)

A scroll through social media finds a vibrant scene. On 
Facebook, New England Pagan & Witches has 1,700 members, 
while Witchcraft & Spells for Beginners has 166,000 members 
and Beginning Witches and Witchcraft has 50,000 members. 
And these are just three of innumerable public and private group 
options. The hashtag #witchesofinstagram has 9 million posts, 
and on TikTok, WitchTok includes traditional practitioners along 
with so-called “baby” witches who seem closer to the alternative 
wellness movement. The community has over 30 billion views. 

Online, Mandragoramagika.com offers one-stop worldwide 
shopping for finding a coven or like-minded pagan group. Groups 
can be found in 45 of the 50 states, including Connecticut options 
for Windham, Windsor Locks, Vernon, Torrington, New Haven, 
Hartford, East Haven and Bristol, to name just a few.

“If you want to join a traditional coven in New England, that 
would not be hard,” sums up Tim Landry, an associate profes-
sor of anthropology at Trinity College and a witch and occultist. 
“You can throw a stone and hit one.”

Kimball thinks people are more open to the idea of paganism 

A glossary  
to the occult
Not sure about the difference between a pagan, 
a Wiccan and a witch? Here’s a cheat sheet with 
the caveat that this is the very tip of the wand.

Paganism and neo-paganism  Incorporating 
beliefs and practices outside the major, mostly 
monotheistic, world religions, paganism is especially 
associated with nature worship and is often polytheistic. 
Pagans may worship gods and goddesses of nature. 
Colloquially, people who consider themselves agnostic 
may be called pagans. Paganism is an umbrella term 
that can include Wicca, Druidism, Discordianism and 
everything in between. Neo-paganism is the recon-
struction of ancient pagan traditions for the modern era.

Wicca  The religion was introduced in the 1950s 
in the U.K. by Gerald Gardner and then spread to the 
U.S. Wiccans see the divine in nature and may honor 
one god or goddess, or choose to worship a variety 
of deities tied to a particular tradition, such as Celtic. 
Despite a wide variety of practices and traditions, 
Wiccans have one overarching belief: “Harm none and 
do as you will.” Most Wiccans practice magic in some 
form. They may do magic to heal themselves or others. 
They celebrate the new and full moons as well as other 
holidays during the year, such as Samhain and the 
summer solstice. Not all pagans are Wiccans.

Witch  A person who is often a practitioner of witch-
craft who may or may not worship gods or goddesses 
and who believes in self-empowerment and healing. 
Not all witches consider themselves Wiccans.

Druidism or Druidry  A spiritual practice that 
involves communing with nature and being fully present 
in your life. There is no one sacred text or way of 
practicing Druidism. Monotheistic Druids believe in one 
deity or spirit, while duotheistic Druids believe in a pair 
of forces. Polytheistic Druids believe many gods and 
goddesses exist.

Occultism  In its broadest sense, occultism is the 
study of the occult, which is a wide-ranging category of 
ideas and practices generally found outside traditional 
religions. It can refer to everything from magic to ESP to 
the paranormal. An occultist is someone who believes in 
or practices the arts that fall under occultism.

Heathen  Historically, the term “heathen,” much like 
“pagan,” was used to refer to people who did not follow 
one of the major religions. Today, heathenry focuses 
on reverence of deities, especially from the Norse and 
Germanic traditions, and ancestors. Unlike Wiccans and 
some pagans, magic and witchcraft are not central for 
heathens.
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“More people are willing to 
say they’re pagan than in the  

’80s and ’90s. Back then,  
if you had families, you were  

terrified, at least I was.”

(at left) In the moments before the 
fire is lit, Vanhentenryck holds out 
a wooden log wrapped in ribbon 
for people to touch and ponder 
their goals for the weekend. 

(below) Vanhentenryck’s mother, Mary 
Kimball presides over the fire ritual, 
which also features the element of 
water, represented by her blue robe.

(bottom right) A participant who goes by 
“Mr. Wolf” partakes in the opening ritual.

(bottom left) Barbara Wainscott, also 
known as Mama Wolf, places small 
urns holding the ashes of her daughter 
and mother on the ancestral altar.
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than when she first began to practice. “More people are willing 
to say they’re pagan than in the ’80s and ’90s. Back then, if 
you had families, you were terrified, at least I was,” she says. 
Kimball raised her children as pagans but also encouraged 
them to participate in the Episcopalian Church of her youth. 
“I always worried some teacher or my kids would say something 
and they would jump to conclusions that can turn your entire 
world upside down. I told the kids when they were young, we 
are not ashamed of our beliefs but we don’t need to scream 
them from the rooftops either.” 

Dan Lupacchino, a licensed massage therapist in Hartford, 
thinks some of the growing interest in pagan religions comes 
from a recognition that traditional religions are too stag-
nant. “To be a living religion you have to adapt 
and change and support your modern prac-
titioners,” says Luppachino, who is a high 
priest at the Temple of Witchcraft, a 
global group with its U.S. headquarters 
in Salem, N.H. “People are looking 
for something deeper, that personal 
empowerment.”

“There’s no control over your self, 
over your destiny,” Luppachino says 
of other religions. “There’s no con-
nection with the divine unless there’s 
an intermediary.” In contrast, the witch, 
the healer, the priest, the seer does that 
all for themselves. “It’s our own responsibil-
ity to connect and maintain and nourish that 
connection for ourselves,” he says. “People are 
looking for freedom and autonomy, and that extends 
into their spiritual lives as well.” 

In addition, ritual can help provide meaning and comfort 
in an increasingly alarming world. While people who find the 
rituals associated with paganism and witches unnerving and 
a sign of otherness, these same people may not realize they 
have their own rituals. For some it’s morning coffee. Athletes 
wear certain socks for games. In Christian churches, people 
practice Communion. “It’s a way to provide groundedness and 
a sense of control,” Luppachino says of pagan and Wiccan 
rituals. “Those rituals provide us that comfort and safety in 
a shitstorm of a world. It helps us to try to feel tied down to 
something when you feel the world is falling apart.”

“I’m worried about American individualism and where it will 
lead us,” Landry says. “Our profound focus on individualism 
will be our demise. Witchcraft or Wicca works against that.”

The reason, he says, is the overall focus on community and 
nature. Celebrating holidays that connect participants to the 
Earth and attune them to seasonal cycles is a long tradition, 
and one that builds community. “The idea is if you harvest 
your crops now and you have a lot left over, you should help 
your neighbor,” he says of the history of some of the cele-
brations. “This sense of community is profoundly important. 
The anthropologist in me loves the idea that we need to be in 
this together. We are on the precipice of fascism and on the 
precipice of lots of different political winters.

“When you’re a witch, you’re never powerless,” Landry 
adds. “There’s always something you can do.”

While pagans and witches may come to their various beliefs 

in a multitude of ways, their origin stories about becoming a 
pagan/Wiccan/witch are variations on one theme: they were 
outsiders trying to find a way to fit in. Some iteration of the 
sentence, “I was a weird child growing up,” is said by virtually 
everyone interviewed for this story. That and a moment when 
the traditional religion in which they were being raised failed 
them in some way. 

Eileen Gillis was raised Anglican in Canada. After her 
father died, the minister told her he wouldn’t be going to 
heaven even though he had been a good man. “That broke me 
from the church,” she says. After seeking something else for 
a long time, she found Druidism. “This is what clicked,” she 
says, noting there is no god or goddess. “We believe every-

thing is in our own energy and power.” Rituals exist 
as in Wicca, “but when I need a connection, I just 

go out and walk barefoot in the grass. It’s just 
me and nature.” 

Landry talks of growing up Catholic 
in the South. “I remember struggling 
with my own sexuality and feeling very 
rejected by the church but also having 
a profound embodied desire and even 
a need for ritual,” he says. 

In high school he started reading 
about Wicca and witchcraft. “For the 

first time I was meeting people who 
aren’t judgmental. They weren’t trying 

to impose their own ideologies on me,” he 
says. “Witchcraft supported my own politics, 

my own struggle growing up in the American 
South as a gay man.” 

Witchcraft provided Landry with a similar community. He 
remembers being a new faculty member at Trinity in 2015 and 
knowing no one. “Witchcraft saved me. I don’t say that hyper-
bolically,” he says. “A lot of people who come to witchcraft, 
it’s more about developing a supportive community than any-
thing weird or esoteric or scary. I’m with a group of people I 
love and sometimes we dance under the moon and do magic 
together. I know if I was in trouble, they would be here in two 
seconds.” 

“You love them perfectly, which means imperfectly. You 
accept each other’s flaws,” says Landry of being in a coven, 
or group of witches. “In a coven you have to be able to vocal-
ize your vulnerabilities. By giving vulnerabilities a voice, you 
can change them. Like you trust your therapist, you have to 
trust your coven.” 

Lupacchino grew up in East Hartford, spending a lot of time 
outdoors. “As a child I thought it was normal. I spoke to trees 
and made potions in the backyard without knowing what I was 
doing,” he says. “There was always this undertone or under-
current that there was something more to this, something 
more serious, almost like I was remembering something.”

It wasn’t until he was taking a Reiki class and each person 
identified as a witch that he became more open to recognizing 
this part of himself. “They were normal — doctors, lawyers, 
mothers, teachers. They were grounded, healthy, empowered 
people, so I thought maybe there was more to that.” 

Of the word “witch,” Luppachino says, “I like reclaiming 
that word. It’s an empowerment word for me as well as an iden-
tity and vocation.” Still, even though he leads public rituals, he 

“People are 
looking for 

freedom and 
autonomy, and 

that extends into 
their spiritual 
lives as well.” 
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is cautious about how he talks about his witchiness. “I will 
use the word ‘Wiccan’ depending on the group I’m with. 
Sometimes Wiccan is more palatable or more understood.”

Their origin sTories and interest in finding community 
may be similar, but how pagans, Wiccans and witches prac-
tice their craft is as multifaceted as the people themselves. 
There are green witches, eclectic witches, strict Gardnerian 
and Alexandrian witches, hedge witches, solitary witches, 
and witches who belong to covens — and everything in 
between. It’s a virtual tossed salad of spiritualism.

“The unfortunate part of paganism is there is no set doc-
trine,” says Lupacchino. “If you put 10 people in a room 
and ask what being a witch means you’ll get 10 different 
definitions.” 

VanHentenryck, who is a birth and death doula, calls 
herself an ancestral agnostic, witch and pagan. “I worship 
my ancestors as my gods,” she says. “My ancestors put me 
on this planet. I can prove they’re there and they’re a part 
of my everyday life. I don’t lean toward a pantheon of gods 
or any goddess but I don’t not believe in them.” 

She uses magic to guide her decision making and “to 
keep me well grounded and connected to my ancestors and 
my family in general,” she says. “Magic is important to me 
to keep me here. Working in between that veil [between 
life and death] can be heavy.” 

Kimball, VanHentenryck’s mother, started as a Wiccan 
and is now an eclectic heathen in the Norse tradition. “You 
can have one faith,” she says, “and then something changes 
and you find a different faith that attunes to you better.” 

“Unless you remain a traditionalist, it becomes eclectic,” 
sums up Sean Kane, who is a heathen witch. Married to the 
daughter of a Congregational minister, Kane, who goes by 
Starwolf at the gathering, has been practicing for 50 years. 

But while eclectic is the name of the game for many 
Wiccans and witches, others prefer organized train-
ing. Nicole Wardwell Sleath is a witch, occultist and high 
priestess of the Society of Witchcraft and Old Magick. A 
branch of American witchcraft based in Canton, she started 
the local society in 2014 and has created a specific curricu-
lum in this tradition. Today the coven has about 100 active 
members. To become an initiated witch, people must study 
for a year and a day. Classes are 90 minutes weekly and 
Sleath takes on 10–15 new students each time. 

“It takes immense discipline to get real magical skill,” 
says Sleath, adding that the internet helps to empower dab-
blers posing as professionals. “Millions of people are trying 
to sell themselves as teachers but they don’t know how the 
mechanics of magic really work.” 

An occultist is a student of the mysteries of the universe’s 
arcane mysteries at a deep level, she says. “It’s very per-
sonal. You have to conduct yourself so you live the most 
contented life you can.”

One goal of her group, which is private, is to help stu-
dents be discerning about information. “You can tell a lot 
about how an occult teacher is by the way they live their 
lives,” she says. “If they’re posting photos on social media 
saying come be a wild woman, they’re just creating a thing 
because they want to revel in it.”

The society holds private ceremonies for full moons and 

“It takes immense discipline to 
get real magical skill. Millions 

of people are trying to sell 
themselves as teachers but they 
don’t know how the mechanics 

of magic really work.”

Nicole Wardwell Sleath, a witch and occultist.
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(at left and above) Isabel 
Carrington, owner of The Bell and 
Raven shop in Simsbury, walks a cus-
tomer through the process of making 
a spell jar at the shop’s “Spell Jar 
Bar.” Such concoctions are created 
to meet specific needs and goals.

(below) Customers Alyssa 
and Kaz browse the store’s 
metaphysical offerings.
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the eight pagan sabbaths. “The idea behind American witch-
craft is it respects the large variety from around the world, 
just the way America is a melting pot,” Sleath says, noting that 
the branch is not Wiccan. “It’s another sect under paganism.” 

Wicca tends to focus on the Celtic pantheon of gods and 
ritual style with role playing. In American witchcraft, prac-
titioners don’t have to be polytheistic. Rituals are more 
ceremonial. 

While not against self-trained practitioners, Sleath is 
skeptical. “You go to college and get a medical license. Can 
you be self-trained?” she says. “One of the hard truths? 
Natural talent has nothing to do with it. It’s not a level 
playing fi eld.”

THE GROWING INTEREST in paganism, Wicca and witchcraft is 
clear in the number of shops devoted to all things occult in 
Connecticut. The state has dozens of stores devoted to the 
metaphysical at large — and they are as varied as the prac-
tices themselves. 

The Bell and Raven in Simsbury is an entry-point shop. 
Through one doorway, customers walk down an inviting 
hallway with fairy lights and greenery. There are curated 
areas for various metaphysical interests, from crystals and 
stones to candles and books. In one corner is the Spell Jar 
Bar, where, with guidance from owner Isabel Carrington, 
you can create your own spell jar for a particular intention 
or need. Also containing books, candles, stones, crystals and 

more, the area is welcoming and comforting. 
Carrington spent 8 years as director of education at the 

Warner Theatre in Torrington before deciding to open the 
shop of her dreams. “Though I felt the universe pulling me 
in a different direction for many years, as we do, we push 
those signs away,” she says, adding that she’s been a prac-
ticing witch for years. The COVID lockdown changed that 
for her. “If I’m going to make a split, this is the time to do it. 
I started thinking about what brings me fulfi llment and joy 
but also how to inspire and celebrate that inner fi re, inner 
magic, inner individuality in other people.” 

She wanted to make it easy for people to access their 
potential magic on whatever level they want. “Everyone’s 
magic is so special. It should feel special when you walk into 
the space,” she says. 

Carrington became interested in the metaphysical 
through her sister, who discovered Wicca as a teen. Her 
sister dragged her to metaphysical bookstores, where she 
found books and ideas that suddenly made sense. “It was 
like something clicked in my soul,” she says. “It felt like I 
was connecting with something that had been in me for ages 
and ages and ages.” 

Carrington didn’t share her feelings with anyone other than 
her sister, however. “It was considered weird,” she says, refer-
encing movies like The Craft and Practical Magic that were 
popular at the time. “I never got into those shows or movies. 
It felt probably the way devout Christians feel when some of 

Major pagan holidays
Generally speaking, pagans celebrate eight annual festivals spaced six to seven weeks apart starting in December, a cycle known as 
the Wheel of the Year.

Yule  Also known as winter solstice or Midwinter, yule is 
celebrated on the shortest day of the year, around Dec. 21. For 
many pagans, this period marks the start of a new 
life cycle that will usher in spring.

Imbolc  On the fi rst day of February, 
this holiday further presages the 
coming of spring, as signs of the 
changing of the seasons start 
to be seen. Though uncertain, 
the meaning of Imbolc may 
derive from the Old Irish 
for “in the belly” or “in the 
womb.”

Ostara  Named for the 
Celtic goddess of spring, this 
is the spring equinox and is 
celebrated around March 21 when 
the day’s light and darkness are 
roughly equal.

Beltane  Arriving May 1, this is the 
traditional Celtic May Eve or May Day celebration 
and marks the coming of summer. The maypole and the circling 
of ribbons symbolize fertility and life’s cycle.

Litha  The summer solstice or Midsummer is the longest day of 
the year and arrives around June 21. Though practices vary, the 

focus is nearly always on the power of the sun.

Lughnasadh  The year’s fi rst harvest 
festival occurs at the start of August. 

Meaning “gathering of Lugh” in Old 
Irish, referring to a god from Irish 

mythology, the holiday is also 
called Lammas, Anglo-Saxon 
for “loaf mass.”

Mabon  Falling between 
Sept. 21 and 24, this is the 
autumn equinox and roughly 
coincides with traditional 

European harvest festivals 
which give thanks for the 

bounty and the fi lling of food 
stores for the winter.

Samhain  Aligning with Halloween 
on the calendar, this harvest festival (aka the 

Witches’ New Year) starts on the night of Oct. 31
and ends on the following evening. Possibly meaning “summer’s 
end” in ancient Irish, Samhain marks the return of winter and the 
thinning of the barrier between this world and the next.
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those goofy Christmas movies come along and it’s trivialized.” 
To her, the practice is sacred. “If you’re exploring your 

mystical path, there should be no gatekeeping, no judgment, 
no one telling you that’s not the way to do it,” Carrington 
says. “So many organized religions, that’s exactly what they 
say. To me paganism and magic and mysticism say you can 
do this. You can be your authentic self. You won’t be judged. 
How wonderful is that?

“I feel sad for those who miss out on this. If we can’t touch 
it, see it, feel it, we think it doesn’t exist,” she says. “Well, I 
breathe oxygen every day and I don’t see it.” 

Carrington, who identifies as pagan and a lunar witch, is still 
a bit cautious in the world at large about her beliefs. “People 
are afraid to say they’re a witch because it’s perceived as a 
villain,” she says, noting Grimms’ fairy tales in which witches 
starve or eat children. “Nobody wants that connotation.”

The Curioporium in Hartford is an entirely different 
kind of mystical and metaphysical shop. Where the Bell and 
Raven’s tagline is “discover your magic,” the Curioporium 
bills itself as “New England’s Premier Haunted Shopping 
Experience.”

The store is chockablock with items for sale as well as things 
to observe. In the first room of the multi-room “vault,” as the 
store is styled, a séance machine moans and hisses as differ-
ent spirits and entities make themselves known in preparation 
for séances held at the shop. Visitors can get items for their 
altars, antiques with a past, and strange taxidermy as well as 
candles, sage and stickers. Each of the five rooms in the store 
is devoted to a particular storyline and curated accordingly. 
The Sanctum of Obscura and Library includes all kinds of 
books about magic, the occult and more. The Parlor of Lost 
Souls has items — some for sale, some not — that are tethered 
to the Earth in some way (aka cursed). When someone pur-
chases a tethered item, staff advises the purchaser on how to 
cleanse it. 

“We try to make sure all that are here are not malicious 
and that people are protected while they’re here,” says Joey 
Marsocci, an owner along with Nathan Nunez and co-cre-
ator of the storylines and experiences that occur regularly at 
the store. He points to the symbols on the floor, noting there 
is salt under the doorway and the store is cleansed with sage 
both before opening and at closing. 

The shop also hosts events which it calls “darkly humorous 
entertainment.” In the “Vault Experience,” visitors take in a 
séance and paranormal events; the Grim Reaper leads lantern 
tours; master of the macabre Edgar Allen Poe pays a visit; and 
Beetlejuice comes to life in the “Netherworld Experience.”

Marsocci realized he was a witch after reading Augusten 
Burroughs’ memoir Toil & Trouble. He was working at the 
Mark Twain House & Museum in Hartford at the time and 
also found his sister’s journals after she had died in which she 
wrote about being a witch. He is also married to a witch. 

“We’re not Halloween,” he says of the Curioporium. “This 
is a way of life for us. Being accepted for being different is 
what this place is all about.” 

Salem, the witch mecca of New England, if not the U.S., is 
another facet of commercialization of all things witch-related 

“We’re not Halloween. 
This is a way of life for 
us. Being accepted for 
being different is what 
this place is all about.”

A moan- and hiss-producing séance machine adds to the ambiance of 
the “haunted shopping experience” that is Hartford’s Curioporium. 

CONTINUED ON PAGE 199
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Joey Marsocci (left), creative direc-
tor, and Nathan Nunez, owner, in 
the salon of the Curioporium. 

Unique items — some for sale, some 
not — include “cursed” artifacts, 
taxidermy, as well as more mundane 
objects such as books and candles.
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Adventures
Quick getaways in state and over the border  

to celebrate fall in all its colorful glory.

BY BRIDGET SHIRVELL, DOUGLAS P. CLEMENT, JOE AMARANTE, JAMES GRIBBON, 
LINDA TUCCIO-KOONZ, ANDREW DOMINICK AND BEKAH WRIGHT

A U T U M N 
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October is pumpkin-
picking season at 
Bishop’s Orchards in 
Guilford. (Turn the 
page for more …)

PHOTO BY  
WINTER CAPLANSON
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Get on track for autumnal 
scenes along the rails and the 
Connecticut River.

Perhaps you’ve picked blueberries 
or peaches at Bishop’s Orchards, 
but if you’ve never stopped by 

during the fall, you’ve been missing 
out. The family-run Guilford farm 
and orchards, whose roots date back 
to the 1800s, is one of the dreamiest 
destinations for a day of fall fun. 

When you arrive, head straight to 
the farm market for a few apple cider 
doughnuts before immersing yourself in 
their epic corn maze. Each year brings 
a new creation, with past ones including 
an ice cream cone theme and marine 
life one featuring a beluga and penguin. 
This year’s labyrinth is designed in 
honor of the 100th anniversary of 
the Newbery Medal for children’s 
literature. You’ll find facts and plots from 
different stories and places to win prizes 
throughout the maze. The labyrinth is 
open every day through Oct. 30, with 
the last admission at 4:30 p.m. 

After making your way out of the 
maze (hopefully with your entire party), 
pick those apples for the pies you’ve been 
meaning to make. Keep in mind that 
due to this year’s drought, there may be 
fewer apples available, so the early bird 
gets the prize. Not into apples? Hunt for 
the perfect pumpkin before hopping on a 
tractor ride around the farm. Depending 
on the day, you’ll also find live music 
at The Little Red Bar(n) along with 
charcuterie boards, brisket and other 
barbecue items to order.

Don’t forget to stop in the farm 
market for a tasting of their wines and 
cider and to stock up on more apple 
cider doughnuts or the banana, pumpkin 
and zucchini breads before venturing 
into Guilford for the afternoon. 
— BRIDGET SHIRVELL

1355 Boston Post Road, Guilford, 
203-453-2338, bishopsorchards.com

Pick your pleasure at 
this one-stop spot for a 
whimsical fall experience.

IN THE AREA
WHERE TO EAT: Head to Three Girls 
Vegan Creamery (threegirlsvegan.com) 
for a late lunch. You’ll find calzones, 
sandwiches and plenty of other goodies 
that even the meat lovers in your group 
will love. 

CAN’T-MISS ATTRACTION: Guilford 
has the charming, small-town thing 
down. Walk around the town green and 
pop in and out of the many shops such as 
Breakwater Books (breakwaterbooks.
indielite.org), Evergreen Fine Crafts 
(evergreen-fine-crafts.square.site) for 
unique gifts and handmade items, and 
anything else that catches your eye.

HIDDEN GEM: Not ready to say goodbye 
to Guilford just yet? Head to Chittenden 
Park off Seaside Avenue. Seriously. 
Even though it doesn’t look like much, if 
you walk from the parking lot through 
the field toward the trees, you’ll find a 
wooden boardwalk leading to a viewing 
platform with lovely sights of Long Island 
Sound.

Bishop’s 
Orchards

GUILFORD
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Autumn means 
sublime rides on 
the Strasburg Rail 

Road in Lancaster County, 
Pennsylvania, or the Essex 
Steam Train in Connecticut. 
But here, you get to add a 
75-minute riverboat cruise on 
the Connecticut River that 
starts after you exit the train 
near Deep River Landing.

And folks often do. 
They also buy tickets 
to dinner cruises on the 
Becky Thatcher riverboat, 
special witchy autumn Salem Express 
trains, occasional visits by Thomas 
the Tank Engine (the little kids go 
wild), the North Pole Express (again, 
high excitement) and the lovely open-
air, pandemic-year addition that stuck 
around, the Rail-Bike Adventure. 

The steam train (right off Exit 3 
of Route 9 in Essex) shows off some 
natural Connecticut River Valley beauty 
(including cool bird sightings) along 
its 12-mile, narrated round trip north 
to Deep River and Chester. Patrons 
glimpse not only the natural beauty but 
historic man-made sights such as Gillette 
Castle, Goodspeed Opera House and the 

Haddam Swing Bridge.
You can buy a train-boat combo ticket 

or do a train-only out-and-back. The 
dinner train runs Oct. 1–23 on weekends 
at 11:30 a.m. and 5 p.m. Rail-bike rides 
offer two- and four-seaters.

Tickets to another popular Essex 
Steam Train offering, the North Pole 
Express, have been on sale since mid-
September. The train runs weekends 
from mid-November and Wednesdays 
and Thursdays Nov. 30–Dec. 23. 
— JOE AMARANTE

1 Railroad Ave., Essex, 860-767-0103, 
essexsteamtrain.com

IN THE AREA
WHERE TO EAT: The homey Griswold 
Inn (griswoldinn.com) opened its 
doors in 1776 and still pleases. In quaint 
Chester sits the young but much-
awarded Italian “scratch kitchen” eatery 
Grano Arso (granoct.com).

CAN’T-MISS ATTRACTION: Take 
the Chester-Hadlyme Ferry to reach 
Gillette Castle State Park in East 
Haddam. It’s just $2–$6 to get into 
the hilltop castle, perhaps the most 
famous and unusual “house” in 
Connecticut. The hulking fieldstone 
structure was built by the legendary 
stage actor William Gillette (who 
portrayed Sherlock Holmes) and 
contains fascinating features including 
ornate carved wooden doors and 
locks. You’ll find 47 doors, each one 
uniquely designed. Also great are The 
Goodspeed musical theater (featuring 
42nd Street), Ivoryton Playhouse 
(The Great Gatsby) and farther east, 
Mohegan Sun, which is holding its 
annual beer festival, Sun Brewfest, 
Oct. 8.

HIDDEN GEM: Stick with the river 
theme at Essex’s Connecticut River 
Museum (ctrivermuseum.org), also 
offering excursions on the RiverQuest 
eco-tour boat.

Get on track for autumnal 
scenes along the rails and the 
Connecticut River.

Essex Steam Train 
& Riverboat

ESSEX
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Fall back in time at a nautical playland.

W ith 2022’s heat waves behind us, 
Connecticut’s historic attractions 
are easier to appreciate. Enter 

Mystic Seaport Museum, the time-traveling 
cousin to nearby Mystic Aquarium for 
in-state daytrippers and out-of-state visitors.

It’s the 1800s here, with the era’s actual 
homes and shops transported to and 
preserved on this Mystic River jut of land. 
Mystic served as an important supplier of 
wooden trade and fishing vessels under 
the Greenman brothers from 1834–78. 
The museum began in 1929.

While you can gaze at electronic 
displays in the planetarium, or nautical 
art or the glass-encased, 12-foot by 
40-foot Mystic River Scale Model exhibit, 
most of the joys here are low-tech and 
slow tech from the 1800s — authentic 
wood-carving tools and drugstore bottles, 
nautical instruments, sail riggings and 
schoolhouse benches. Families love the 
toy boat-building room, huddling around 
glue guns, simple pieces of wood and 
other craft supplies. 

The centerpiece of the museum’s 
waterfront is the Charles W. Morgan 
whaling vessel, where a self-guided tour 
speaks volumes about a tough, tight-
quarters life.

The fall Seaport calendar offers 
fresh celebrations that are vintage New 
England: Riverfest from Oct. 8–10 allows 
visitors to take a boat onto the river, enjoy 
live music and food at a beer garden, play 
harvest-themed games and chat with 
visiting fishermen at their boats. Oct. 

22–23 will bring pumpkin carving, and you 
can return Oct. 25-29 to see if your creation 
made it to the illuminated Jack-o-Lantern 
Walk. — JOE AMARANTE

75 Greenmanville Ave., Mystic,  
860-572-0711, mysticseaport.org

Mystic Seaport 
Museum

IN THE AREA
WHERE TO EAT: After 
strolling the sedate Seaport, 
families can find a lively 
meal setting at the Jealous 
Monk (jealous-monk.com) 
in nearby Olde Mistick 
Village. The Jealous Monk 
offers a nice beer selection 
and an expansive outdoor 
patio with a menu of 
burgers, bratwurst and 
other beer hall bites and 
children’s menu items.

CAN’T-MISS 
ATTRACTION: A three-
minute drive south of 
the Seaport takes you to 
downtown Mystic, with 
its quaint shops and iconic 
Mystic River Bascule Bridge 
(rising at 40 minutes after 
the hour during day hours).

HIDDEN GEM: For Harry 
Potter fans, it’s The 
Cloak and Wand shop 
(oldemistickvillage.com/
shopping/cloak-and-
wand) in Olde Mistick 
Village. For wine lovers, 
try the pair of Stonington 
wineries — Saltwater Farm 
Vineyard in Stonington 
(saltwaterfarmvineyard.
com) with its repurposed 
WWII airplane hanger 
and scenic wedding-
setting grounds, and 
Stonington Vineyards 
in North Stonington 
(stoningtonvineyards.com).

MYSTIC
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Brown’s Harvest, Windsor
The farm has a 5-acre interactive maze 

designed for children, with a kids’ play area. 
Plus, after the labyrinth, you can visit with the 

chickens, climb the hay stacks and pick up some fruits 
and vegetables. 1911 Poquonock Ave., 860-683-0266, 

brownsharvest.com

Ekonk Hill Turkey 
Farm, Moosup

Sure, you’re a corn maze pro — 
in the daytime. But what about 
at night? This miles-long maze is 
open after dark on select nights. (Bring 
fl ashlights.) Not up for the challenge? It’s 
open during the day too. Before or after your 
journey, a farm store is located conveniently 
close to the labyrinth. 227 Ekonk Hill Road, 860-
564-0248, ekonkhillturkeyfarm.com

IS IT 
REALLY 

FALL IF YOU 
HAVEN’T GOTTEN 

LOST IN A CORN 
MAZE? CONNECTICUT 

IS HOME TO A PLETHORA OF 
STALKS THAT INGENIOUS FARMERS 

TRANSFORM INTO PLAYSCAPES EACH 
AUTUMN, EVEN SOME THAT ARE OPEN 

AFTER DARK. SO GATHER YOUR SQUAD FOR EPIC 
CORN-MAZE ADVENTURING. — BRIDGET SHIRVELL

Buttonwood Farm, Griswold
A summertime favorite for their Sunfl owers for Wishes and 
homemade ice cream, Buttonwood Farm is also full of autumn 
fun with a corn maze that takes 45 minutes to an hour to 
complete. Pro tip: The labyrinth is broken into two phases, so 
you don’t need to commit to the whole maze. 473 Shetucket 
Tpke., 860-376-4081, buttonwoodfarmicecream.com

Castle Hill Farm, Newtown
Every year, Castle Hill Farm creates an epic corn maze that spans 7 
acres and takes roughly 90 minutes to complete. Grab a map and 
look for the 30 numbered “Game Signs” to keep you from getting 
too lost. Bonus: This maze is also dog friendly for well-behaved 
pooches. 1 Sugar Lane, castlehillfarm.net

Plasko’s Farm, Trumbull
The longest-running corn maze in Fairfi eld County is 
full of twists and turns. Every year the family that runs 
the farm brainstorms new designs to create the 1½-mile 
maze, which always features an interactive mystery to 
solve. Don’t worry, though, there are escape hatches 
throughout, and farm workers stand ready to help the 
bewildered. 670 Daniels Farm Road, 203-268-2716, 
plaskofarm.com

Lose
 yourself
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SH
U

TT
ER

ST
O

CK

 October 2022 connecticutmag.com 77



CO
U

RT
ES

Y 
O

F 
TH

E 
CO

N
N

EC
TI

CU
T 

O
FF

IC
E 

O
F 

TO
U

RI
SM

This foliage-filled 
road-racing mecca 
will rev your engines.

IN THE AREA
WHERE TO EAT: The historic Litchfield Green 
features beautiful scenery, old churches, 
the nearby home of Revolutionary War hero 
Benjamin Tallmadge — and some excellent dining. 
Chef Carlos Perez helms two of them: @ The 
Corner (athecorner.com) for New American 
cuisine, and the newly opened ATC South 
St. (atcsouthst.com) for delicious tacos and 
cocktails. Across the green, Market Place Tavern 
(markethospitalitygroup.com/litchfield) is housed 
in a former jail built to house British prisoners in 
the War of 1812. Sit in the booths where barred 
windows overlook the green, and let chef Matt 
Delongis prepare high-end American tavern fare.

CAN’T-MISS ATTRACTION: Bantam’s Arethusa 
Farm (arethusafarm.com) is actually a dairy, 
produces some of the better ice cream you’ll have 
in Connecticut, and won a global blue ribbon 
for their blue cheese. The scoop shop, bakery (a 
mano), and fine-dining restaurant (al Tavolo) can 
be found in Bantam center.

HIDDEN GEM: Connecticut’s version of the 
towering old-growth forests of the Pacific 
Northwest, Gold’s Pines Natural Area Preserve 
and Cathedral Pines, both in Cornwall, were 
noted as far back as the 18th century, and 
established as woodland preserves before the 
dawn of the 20th. The conservation trust leaves 
them open to visitors on foot, who can gaze 
upward from the shadows, and walk amongst 
some of the most majestic neighbors of our state.

Lime Rock Park

Ever since opening in the Northwest Corner in 1957, Lime Rock has 
stayed a true park. No concrete or grandstands mar the grass and 
trees, where spectators gather with their lawn chairs and coolers, as 

the wooded hills echo with nerve-tingling thunder. Paul Newman called 
Lime Rock his home track, Dan Gurney and Mario Andretti raced the 
same turns modern drivers can, bending through the bowl-shaped valley 
of the park, then up, and sweeping down the hill at its center, where fans 
watch, and race teams from IMSA sports cars, classic Formula 1, and even 
NASCAR line the paddock.

The official racing season closes out with the Vintage Sports Car Club of 
America’s Fall Finale Sept. 30 and Oct. 1, a celebration of pre-war vehicles 
with multiple racing sessions for a variety of rare autos that you’re more 
likely to see motionless in a museum than zipping around a track.

New this October are bicycling tours that take riders through an unpaved 
and little-traveled network of dirt roads surrounding the park. Scheduled for 
Oct. 9, three tour lengths (18, 46 and 68 miles) are offered, with the shortest 
including one climb and two easy stretches, and the longest featuring about 
6,000 feet of climbing. 

The drive to Lime Rock Park is an experience in itself, with the last 
several miles winding by the forests and rivers of Litchfield County. The joy 
of the drive gets many a weekend car out of the garage, and the parking lot 
at the track is a show unto itself. It’s worth taking a walk around the park on 
an off-day, scheduling your own drive at a drivers’ school, or marking your 
calendar for the upcoming season to have your own experience, and build 
memories along the way. — JAMES GRIBBON

60 White Hollow Road, Lakeville, 860-435-5000, limerock.com

LAKEVILLE
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American art comes to life in an autumn masterpiece.

Weir Farm National 
Historic Park

A s one of the country’s finest remaining 
landscapes of American art, Weir Farm 
National Historic Park is beautiful any 

time of year. But it’s especially picturesque in the 
fall, when forested areas are blanketed in a calico 
canopy of leaves, and meadows and fields are 
awash in their own pleasing colors. 

There are plenty of ways to enjoy this 68-acre 
paradise in Ridgefield 
and Wilton. Park 
Ranger Kristin 
Lessard suggests a 
walk around Weir 
Pond to “see the trees 
and stunning reflection 
of colors on the water.” 
(It’s just over a mile 
round trip; nothing 
tricky, but wear closed-
toe shoes.)

“We get visitors 
from around the 
country because we’re a 
national park,” she says of the 
farm that was home to artist 
Julian Alden Weir, known 
as the father of American 
Impressionism. Weir acquired 
it in 1882 and lived there until 
1919. His home and studio 
are preserved, among other 
structures; many artists have 
created works at the farm 
since his time.

Everything becomes 
vibrant with autumn’s arrival, 
Lessard says. “You can 
experience nature’s palette 

and see all the wonderful colors of fall, just as the 
artists have — artists who’ve been drawn to this 
site for over 140 years.”

People have told her there’s “something 
magical” about the place. “When you get out 
of your car, it’s like stepping back in time; you 
can just feel the essence, and that can be a really 
powerful and impactful experience.”

The park offers free-
to-use art supplies. 
When the visitor center 
is open, you can borrow 
sketching materials 
or watercolor paints 
to create your own 
masterpiece. The Art in 
the Park festival, Oct. 15, 
includes demonstrations 
and activities. Other 
options include ranger-
guided and informal 
tours and trail walks, 

“Yoga in the Garden” (Fridays), 
and the “Owl Prowl” (Oct. 28).

You can also check out some 
new exhibits at the visitor 
center. There’s lots to see, since 
this is the only national park 
dedicated to American painting. 
“A really wonderful thing I 
hear from people all the time 
is that there’s more here than 
meets the eye,” Lessard says. 
— LINDA TUCCIO-KOONZ

735 Nod Hill Road, Wilton, 
203-834-1896, nps.gov/wefa

IN THE 
AREA
WHERE TO EAT: To 
experience creative, 
farm-sourced 
New American 
cuisine, check out 
Bailey’s Backyard 
(baileysbackyard.
com) in downtown 
Ridgefield. 
Executive chef 
Forrest Pasternack’s 
seasonal menu 
proudly lists partner 
farms in Connecticut 
and New York, and 
seafood comes 
from local waters. 
Summer entrées 
included Amish 
Chicken Under a 
Brick with artisanal 
grits, sautéed kale 
and dijon-chicken 
jus, and a seafood 
hotpot featuring 
shellfish flavored 
with red curry, 
coconut and basil.

CAN’T-MISS 
ATTRACTION: 
The Aldrich 
Contemporary 
Art Museum 
(thealdrich.org) 
is only institution 
in the state solely 
dedicated to the 
presentation of 
contemporary 
art. The Aldrich is 
featuring a show 
called 52 Artists: A 
Feminist Milestone.

HIDDEN GEM: This 
fall marks the start 
of the fifth season 
of the nonprofit 
professional 
theater ACT of 
Connecticut 
(actofct.org), which 
opens with the 
musical-comedy 
Guys and Dolls, 
running Oct. 27–Nov. 
20. The intimate, 
182-seat theater 
presents limited 
runs of well-known 
musicals, as well 
as world-premiere 
productions by next-
generation artists.

WILTON AND RIDGEFIELD
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C lues hinting at a great experience that awaits are sometimes 
indirect, and that’s the case with Gouveia Vineyards in 
Wallingford. While reading about the wines you may notice 

something not typically displayed by other Connecticut wineries, 
the longitude and latitude of the farm’s 40 acres on which 26 acres 
are planted with 7 varietals. It’s the latitude that’s a key indicator; 
4.43566 puts Gouveia on the same parallel that crosses part of 
northern Portugal, Spain and the Italian island of Sardinia, all great 
winemaking regions.

You’ll notice, too, that the grapes here are picked by hand —and 
then over on the FAQ page is the clincher: Gouveia is dog friendly. 
Taken together, these mentions are indications of pride, devotion, an 
artisanal approach, and a European-style philosophy of inclusiveness; 
dogs are part of the family, vineyards sustain families…it all goes 
together.

Gouveia’s white wines include chardonnay, pinot grigio, a Seyval 
blanc, a muscat and others, while the reds include a cabernet franc, 
cabernet sauvignon, merlot, pinot noir, zinfandel, vinho tinto, and the 
port wine-inspired Chocolate Epiphany Reserve.

A European-infused experience 
awaits at this hilltop winery.

Gouveia
Vineyards

Guests who come anytime during 
the fall for the great foliage and views 
can enjoy the wines, individually or 
as fl ights, on the patio or inside, and 
are also encouraged to bring a picnic. 
Food trucks are hosted most weekends 
from Friday through Sunday.

The welcoming nature of the 
immersive experience and the hours 
also refl ect the European-roots 
sensibility. Only closed on Easter, 
Thanksgiving, Christmas and New 
Year’s Day, Gouveia is open from 
 a.m. to 8 p.m., Monday through 
Saturday, and until 6 p.m. on Sunday, 
though winter hours may vary.
— DOUGLAS P. CLEMENT

1339 Whirlwind Hill Road, 
Wallingford,  203-265-5526, 
gouveiavineyards.com

WALLINGFORD
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IN THE AREA
WHERE TO EAT: A top destination is Viron 

Rondo Osteria (vironrondoosteria.com), 
about 13 miles away in Cheshire. Dining at 
this massive, stylish Italian/Mediterranean 
restaurant is like crashing a great Italian 
wedding; it’s a feast, a festival and an 
experience. Take advantage of warm days 
to dine on the veranda, and whatever you 
like to eat, start with My Mother’s Chips, the 
signature crispy eggplant and zucchini with 
cucumber yogurt dip.
CAN’T-MISS ATTRACTION: The Toyota 

Oakdale Theatre (livenation.com) is a 
performing arts gem that started life in the 
1950s as an open-air venue in an alfalfa fi eld 
hosting summer stock theater. These days it 
has that rare attribute of being all things to 
all people; Demi Lovato and Judas Priest are 
booked in October, but so are MasterChef 
Junior Live! and Disney Junior Live on Tour. 
HIDDEN GEM: Here’s an insider’s secret: 
The private college preparatory boarding 
schools that call Connecticut home have 
fabulous art galleries and performing arts 
centers that seem inaccessible, as they’re 
tucked away on discrete campuses, but 
the reality is the schools want visitors to 
come and enjoy the riches, and much of the 
programming is free. The Paul Mellon Arts 

Center (choate.edu/arts/pmac/arts-center) 
at Choate Rosemary Hall in Wallingford 
(President John F. Kennedy was a graduate) 
is an exemplar. Designed by architect I.M. 
Pei (the pyramid entrance at the Louvre in 
Paris), the center off ers art exhibits in its 
galleries and music and theater this fall.

CONNECTICUT IS HOME TO 
AT LEAST 30 VINEYARDS AND 
WINERIES, AND HARVEST 
SEASON, COINCIDING WITH 
FALL FOLIAGE, IS THE BEST TIME 
TO VISIT. THE SAMPLING HERE 
HIGHLIGHTS DESTINATIONS 
WHERE THE SCENIC BEAUTY 
SCORES AS HIGHLY AS THE WINES 
AND LIFESTYLE ENHANCEMENTS 
LIKE FOOD TRUCKS AND MUSIC. 
— DOUGLAS P. CLEMENT

SALTWATER FARM 
VINEYARD, STONINGTON
What’s cooler than a wine-tasting room 
in a restored World War II-era airplane 
hangar overlooking acres of vineyards? 
Maybe that the vineyards border the 
salt marshes of Long Island Sound, food 
trucks and music are regular features, 
and the wines are lovely. 349 Elm St., 
860-415-9072, saltwaterfarmvineyard.
com

JONATHAN EDWARDS 
WINERY, NORTH 
STONINGTON
With a portfolio including four estate 
varietals and favorites from contracted 
growers in California, the wines are 
one of the stars here; others are those 
who perform as part of the high-caliber 
concert series. Think Blues Traveler. 74 
Chester Maine Road, 860-535-0202, 
jedwardswinery.com

HAIGHT-BROWN 
VINEYARD, LITCHFIELD
The new owners recently released their 
fi rst wines and are also now serving 
food, as well as craft cocktails and 
beers, giving Connecticut’s fi rst farm 
winery new destination status. Music on 
Saturdays. 29 Chestnut Hill Road, 860-
361-6969, haightbrownwine.com

HOPKINS VINEYARD, 
NEW PRESTON
Hopkins is a destination for its gorgeous 
location alone on a heritage farm high 
above Lake Waramaug. The award-
winning whites, reds and sparkling 
wines can be tasted in the landmark 
barn, where there’s also music on 
weekends. 25 Hopkins Road, 860-868-
7954, hopkinsvineyard.com

SUNSET MEADOWS 
VINEYARDS, GOSHEN
Perched on a lovely spot just north of 

the Litchfi eld line, 
Sunset Meadows has 
a devoted following for 
wines like Midnight Ice, 
and visitors love the chocolate- and 
wine-pairing events, the food trucks, 
and the music. 599 Old Middle St., 860-
201-4654, sunsetmeadowvineyards.com

HAWK RIDGE WINERY, 
WATERTOWN
A bit like a one-stop wine lovers’ 
resort, Hawk Ridge off ers wines from 
grapes grown on the gorgeous site, 
as well as craft beer, cocktails and a 
restaurant-worthy food menu. Plus 
there’s music regularly and other 
events. 26 Plungis Road, 860-274-7440, 
hawkridgewinery.net

SHARPE HILL VINEYARD, 
POMFRET
Sharpe Hills’ wine Ballet of Angels has 
won so many gold medals it’s diffi  cult 
to count. The semi-dry white wine with 
a fl oral bouquet features citrus fl avors 
and is perfect as a chilled aperitif or 
with spicy foods. And it’s just one of 
the marquee wines that draw visitors to 
this Quiet Corner destination. 108 Wade 
Road, 860-974-3549, sharpehill.com

TAYLOR BROOKE 
WINERY, WOODSTOCK
Taylor Brooke is home to a craft 
beer brewery, too! At the fork in 
the entrance road, you choose your 
destination, and then enjoy the wine, 
beer and spectacular views from the 
vineyard, tasting room and covered 
pavilion. 848 CT-171, 860-974-1263, 
taylorbrookewinery.com

CHAMARD VINEYARDS, 
CLINTON
A food-and-wine destination on the 
shoreline, Chamard is a farm and 
winery with a French country bistro 
serving lunch and dinner. What else 
could anyone want? 115 Cow Hill Road, 
860-664-0299, chamard.com

HEARTSTONE FARM & 
WINERY, COLUMBIA
From 56 scenic acres fl ow wines with 
great range, including a sangiovese and 
fruit wines such as blueberry. A stone 
patio overlooks the vineyards, there’s 
music, food trucks (or the house cheese 
plate), and don’t miss the Harvest 
Festival Oct. 15. 468 Route 87, 860-933-
1605, hearthstonewinery.com

FINE FALL
WINERIES

COURTESY OF THE CONNECTICUT OFFICE OF TOURISM
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A ghostly “Boo!” is only 
appropriate for some of what 
goes down during spooky 

season in Westchester’s Rivertowns, as 
the area is known to locals.

Kicking off all things Halloween is 
The Great Jack O’Lantern Blaze 
(pumpkinblaze.org), a family-friendly 
walk-through held in Croton-on-
Hudson’s historic Van Cortlandt 
Manor, where more than 7,000 
artistically carved pumpkins are 
illuminated, made into larger gourd 
displays, with plenty of animatronics, 
and then some. The Blaze runs through 
Nov. 20 and advance online tickets 
are required. While in Croton, should 
you need a caffeine pick-me-up, adult 
beverage or scoops of handmade small-
batch ice cream, your stops should 
include The Black Cow (blackcow.
com) in Pleasantville, and The Green 
Growler (thegreengrowler.com) and 
The Blue Pig (thebluepigicecream.
com) in Croton-on-Hudson, 
respectively. 

But any literature geek who’s also 
a Halloween freak knows about 
Washington Irving. His visitable 
former residence, Sunnyside, is in 
Tarrytown. Tours of the author’s 
home closed on Sept. 11, but there 
are a couple of storytime events — a 
telling of The Legend of Sleepy Hollow 
and another that shows guests a short 
puppet film, plus lawn games to play, 
and access to the seasonally decorated 

digs — held there in the spirit of All 
Hallows’ Eve. Additionally, nearby are 
ghost tours of Tarrytown Music Hall 
(tarrytownmusichall.org), and there’s 
always myriad historical and Halloween 
events happening at Lyndhurst 
Mansion (lyndhurst.org), where on a 
nice day you’re welcome to BYOF and a 
blanket to picnic on the lawn and walk 
its stunning grounds. 

And since we mentioned Irving, why 
not book a walking tour of where he’s 
buried? The legendary Sleepy Hollow 
Cemetery (sleepyhollowcemetery.
org) isn’t only worth the history, it’s 
a fantastic spot for photography, and 
getting in your steps to work up an 

appetite. 
Luckily for you, food and drink is easy 

to find, and hopping between the towns 
is a short local drive away, or it’s 10–30 
minutes north or south on Route 9. 

Top Chef alum Dale Talde’s 
Goosefeather (goosefeatherny.com), 
located at Tarrytown House Estate, 
is a must for fancy Chinese cuisine, 
while Michael Psilakis’ MP Taverna 
(mptaverna.com) in Irvington is high-
end Greek fare, and Pik Nik BBQ 
(piknikbbq.com) is an approachable 
smoked-meat, guilty-pleasure stop 
in Tarrytown. If you’re down with 
venturing outside this general area, 
don’t sleep on Peter Kelly’s lauded 
X20 (xaviars.com/x2o) in Yonkers 
and a stunningly plated seafood 
tasting menu at Brother’s Fish & 
Chips (brothersfishandchips.com) in 
Ossining. 

Should you have more time to 
dine, Blue Hill at Stone Barns 
(bluehillfarm.com) is on every serious 
foodie’s bucket list. If paying almost 
$400 a person isn’t in your budget, 
they do offer a $38 lunch experience 
Wednesday–Sunday and a $125 
family-style supper Wednesdays and 
Thursdays. — ANDREW DOMINICK

Westchester’s 
Rivertowns

The Hudson River villages 
are a Halloween hotbed 
sprinkled with dining delights.

NEW YORK

With the The Great Jack O’Lantern Blaze 
in Croton-on-Hudson and the Headless 
Horseman Bridge in Sleepy Hollow, 
Halloween is busy season in the Rivertowns. 
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(MORE) IN 
THE AREA
WHERE TO EAT: Right around the 
corner from his excellent Dobbs 
Ferry Neapolitan pizzeria, The 
Parlor (theparlordf.com), is David 
DiBari’s Michelin Bib Gourmand-
recognized The Cookery 
(thecookeryrestaurant.com) — a 
modern, wildly creative take on 
Italian cooking. Expect housemade 
everything including cured 
meats, sausages, pasta and lots of 
delicious carnivorous dishes. 

CAN’T-MISS ATTRACTION: Four 
generations of the Rockefeller 
family lived in Kykuit 
(hudsonvalley.org/historic-sites/
kykuit-the-rockefeller-estate), 
an ivy-covered Colonial Revival 
mansion and its grounds, full 
of sculptures, paintings and 
picturesque gardens. It’s open 
from Oct. 5–Nov. 13 for guided 
tours.

HIDDEN GEM: You could stop at 
one of the Rivertowns’ breweries 
(Peekskill and River Outpost in 
Peekskill and Sing Sing Kill in 
Ossining), but the Sleepy Hollow 
dive bar Bridge View Tavern 
(bridgeviewtavern.com) not only 
has the best local beer list, but 
there’s always Vermont liquid gold 
from Foam and Hill Farmstead, 
too. Pair a pint or two with stellar 
bar food like fresh-ground burgers 
(including bison, wild-boar 
chorizo, elk) and smoked-then-
fried wings.

Meat lovers will want to check 
out Pik Nik BBQ (at right), 

while high-end Chinese fans 
will gravitate to Goosefeather 

(below), both in Tarrytown.   

(bottom) Also in Tarrytown, 
Lyndhurst Mansion is 

another lovely spot to spend 
some time this autumn.
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this time of year and your eyes 
are immediately drawn to the 

trees. There’s something orange hanging 
from the limbs, and not just the resident 
golden lion tamarins. With Halloween in 
the offing, jack-o’-lanterns are making an 
appearance (this year’s theme is 75 years 
of television; open nightly Sept. 29–Oct. 
31), adding to the wonder to be discovered 
within Roger Williams Park Zoo’s 435 
acres. Amongst that wonder: moon bears, a 
Komodo dragon, red pandas, and, of course, 
tamarins. 

This 40-acre attraction, now celebrating 
its 150th anniversary, is the third-oldest 
zoo in the nation. A great starting point for 
bird’s-eye views 115 feet above the property 
is the two-seater Soaring Eagle Zip Ride. 
This area features the Woodlands Express 
train ride, along with the Hasbro Great 

Backyard playground with features like 
its Drip Drop Water Garden and Sticks & 
Stones Building Zone.

Say howdy-do to long-horned ankole-
watusi cattle, wildebeest, zebras and 
cheetahs during a visit to “Africa.” 
Swimming elephants can be spotted in their 
yard or taking a dip, and just next door, 
Masai giraffes peer through the treetops. 

Doing underwater loop-de-loops in the 
Faces of the Rainforest exhibit are Romo 
and Fernando, South American giant river 
otters. Be on the lookout for titi and howler 
monkeys, Chilean flamingos, tropical fish, 
toucan and an anteater that, if curled up 
and napping, might look like a pile of leaves. 
Don’t let the day slip away without meeting 
the zoo’s snow leopards, bison and oh so 
many more fascinating creatures. 

Also worth checking out in the park: 
the Carousel Village to ride the ponies 
giving chase round the historic carousel, 
the famous Swan Paddleboats awaiting 
to whisk adventurers across the lake, the 
Botanical Center, home to New England’s 
largest glasshouse display garden and four 
year-round greenhouses, and the Museum 
of Natural History and Planetarium with 
exhibits of creatures great and small. 
— BEKAH WRIGHT

1000 Elmwood Ave., Providence, R.I.,  
401-785-3510, rwpzoo.org

IN THE AREA
WHERE TO EAT: Word is that 
Pot au Feu Bistro (potaufeuri.
com), a 1972-established French 
bistro in Providence’s historic 
downtown, was a favorite dining 
spot of Julia Child. This is the 
place to appease cravings for 
bouillabaisse Marseilles and the 
duck dish caneton framboise.

CAN’T-MISS ATTRACTION: 
Many may be familiar with the 
Rhode Island School of Design 
but might not know about its 
sister venue, the RISD Museum 
(risdmuseum.org). Six designated 
galleries include decorative arts 
and design, European, ancient 
Greek and Roman, ancient 
Egyptian, 18th- and 19th-century 
American, and Asian art.

HIDDEN GEM: A great way 
to gain insight into the lives 
and contributions of early 
Black Rhode Islanders is 
through Providence Walks 
(goprovidence.com/things-to-do/
providence-walking-tours), which 
offers a 20-stop, self-guided tour. 
Include a visit to the Stages of 
Freedom Historical Center 
(stagesoffreedom.org) to tour the 
museum, catch a film screening, 
and for performances from the 
Jazz is a Rainbow teen ensemble.

Roger Williams 
Park Zoo

With more than 
160 species, plus 
thousands of jack-
o’-lanterns, this is 
a wild fall hangout.

PROVIDENCE, R.I.
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Think “walking pilgrimage,” and what comes to 
mind is likely the Camino de Santiago, the famous 
European walking pilgrimage spanning nearly 

200 miles that people have hiked since the Middle Ages. 
But you don’t have to hop on a plane or walk for 30 days 
to experience a mindful hike. In Massachusetts, Berkshire 
Camino offers day-long and multi-day contemplative walks 
and hikes for small groups, inspired by Camino de Santiago.

“Having walked Camino de Santiago in 208 and then 
again 209, I was completely enamored with the experience,” 
says Berkshire Camino owner Mindy Miraglia. She 
thought of opening hostels to support those walking the 
Appalachian Trail in the Berkshires but eventually decided 
to do guided tours for people who wanted a multi-day 
experience. 

From May through October, she offers a rotating 
schedule of 2 different routes divided into town walkabouts 
and woodland walks. The walks, especially the meditative 
woodland jaunts, are geared toward adults, although they 
welcome kids 0 and up and have had those with younger 
children book private walks. “The woodland walks are 
really grounded in mindfulness,” Miraglia says.

The day hikes range from $50 to $00 per person and 
span 2½ to 8 miles. The Berkshires’ iconic towns, including 
Great Barrington, Stockbridge, Lee and Lenox, are the 
setting for the town walkabouts. You’ll also visit lovely 
historic estates such as The Mount, Edith Wharton’s home 

in Lenox, and Chesterwood, the 
former home of sculptor Daniel 
Chester French in Stockbridge. 
Woodland walks immerse hikers 
in the peaceful natural landscape 
of the area. Meetup locations 
depend on the tour you choose and 
can include both loops and linear 
routes in which you park at the 
destination and are shuttled to the 
starting point.

The multi-day hiking journeys 
take four to fi ve days, walking 6 to 
0 miles a day with prices starting 
around $,900, which includes 
hotel accommodations along 
the route, some meals and local 
transportation if needed due to 
weather conditions.

“The idea is we’re going on a 
journey, even if it’s only for a day,” 
Miraglia says. — BRIDGET SHIRVELL

413-327-4312, 
berkshirecamino.com

Berkshire
Camino

Take a walking pilgrimage 
in the beautiful Berkshires.

IN THE 
AREA
WHERE TO EAT:
Start your day with 
omelets or breakfast 
sandwiches paired 
with a cardamom 
latte at the cozy 
Haven Cafe 
(havencafebakery.
com) in downtown 
Lenox. 

CAN’T-MISS 
ATTRACTION:
Literary lovers can’t 
miss The Mount
(edithwharton.org), 
Edith Wharton’s 
home, which is open 
for tours. If you opt 
for “The Mount to 
High Lawn Farm” 
tour, the Gilded Age 
home will be part of 
the route through 
Lenox and Lee. Also 
recommended is 
downtown Lenox, 
full of unique B&Bs 
and a plethora 
of shops and 
restaurants.

HIDDEN GEM:
It’s fall; you need 
a warm cider 
doughnut or two. 
You’ll fi nd it along 
with cider and 
wine at Furnace 
Brook Winery at 
Hilltop Orchards
(hilltoporchards.
com) in nearby 
Richmond.

MASSACHUSETTS
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Center for Dental Excellence
We pride ourselves on being Independent and not being affiliated with any

corporate management or dental chains.

625 Hopmeadow Street, Simsbury · (860) 658-1991
14 Brace Road, West Hartford · (860) 521-7129

98 West Street, Litchfield · (860) 567-8684
www.ctcde.com

-1991625 Hopmeadow Str

From preventative and general family dentistry, to our standard
one-hour hygiene visits, to veneers and smile make overs, or to the
most complex dental reconstruction, our team of doctors, hygienists,
and staff at CDE have the knowledge, compassion, and experience to

complete all treatment comfortably, efficiently and predictably.

Your Smile. Our Specialty.
Now Accepting New Patients!

Dr. Zambrello, Dr. Arnold, Dr. Manley, Dr. L Christian, Dr. M Christian, Dr. Nghiem



WHICH CONNECTICUT DENTISTS DO 
OTHER DENTISTS RECOMMEND?
To fi nd out, we conducted an online survey this 

spring asking Connecticut dentists which of their 
colleagues they would recommend to a loved one 

in need of dental care. Here are the results.

TOP
DENTISTS

20
22

The latest results from our exclusive survey
IN SEVEN SPECIALTIES439DENTISTS

THE NIGHTLY GRIND
Teeth grinding is a growing 
issue — and it can have 
serious consequences. p.104

PLUS
TOOLS FOR HEALTHY TEETH
Which cleaning items 
you should use, and 
which ones to skip. p.106
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GENERAL DENTISTRY

Bruce M. Abel
Comprehensive 
Dental Care
928 Farmington Ave., West 
Hartford, 860-233-7514
westhartforddentalcare.
com

Naadia Ahmed
Sensitive Care Dental 
Health Center
55 Old Gate Lane, Milford, 
203-951-5540
sensitivecare.net

Robert Aledort
Dental Associates 
of Connecticut
36 Padanaram Road, 
Danbury, 203-748-5717
dentalassociates.us

Steven Altman
Greenwich Dental Group
18 Field Point Road, 
Greenwich, 203-869-3984
greenwichdentalgroup.
com

Matthew D. Amaro
Norwich Family 
Dental Associates
17 Lafayette St., Norwich, 
860-886-2497
norwichfamilydentalasso-
ciates.com

Anthony Amato
18 N. Main St., West 
Hartford, 860-561-3050
anthonyamatodmd.com

Gregory Arnold
Center for Dental 
Excellence
98 West St., Litchfield, 
860-567-8684
ctcde.com

Sarita Arteaga
UConn Health
300 UConn Health Blvd., 
Farmington, 844-388-2666
health.uconn.edu

Katerina Ashland
The Tooth Fixer
44 Hyde Ave., Vernon, 
860-875-5050
thetoothfixer.com

Wendy Austin
Blue Back Dental
65 Memorial Road, West 
Hartford, 860-431-2753
bluebackdental.com

Jeffrey A. Babushkin
Cosmetic & Preventive 
Dentistry
888 White Plains Road, 
Trumbull, 203-268-5881
cpdentistry.com

Tara Babushkin
Cosmetic & Preventive 
Dentistry
888 White Plains Road, 
Trumbull, 203-268-5881
cpdentistry.com

Jeniffer Baer
All Smiles Dental
1003 Main St., Willimantic, 
860-450-9237
local.demandforce.com/b/
allsmilesdentalct

Nicole B. Becker
Cosmetic & Implant 
Dentistry of Connecticut
1240 Whitney Ave., 
Hamden, 203-884-7113
cidct.com

Wendy F. Becker
Schupack Family Dentistry
850 N. Main St. Ext., 
Wallingford, 203-369-4249
mywallingforddentist.com

Brian Bell
The Dental Center
2304 Berlin Tpke., 
Newington, 860-666-1000
thedentalcenterllc.com

Jessica Bogucki
Lumos Dental
921 State St., New Haven, 
203-680-9831
lumos.dental

Gerald Braun
Dental Associates 
of Connecticut
680 Bridgeport Ave., 
Shelton, 203-380-0660
dentalassociates.us

Jeffrey Burns
933 Hartford Tpke., Vernon, 
860-717-0542
drjeffreyburns.com

Pooja Bysani
UConn Health
300 UConn Health Blvd., 
Farmington, 844-388-2666
health.uconn.edu

Nicholas Calcaterra
Calcaterra Family 
Dentistry
291 S. Lambert Road, 
Orange, 203-799-2929
orangectdentist.com

Nicole Cambria
Middletown Family 
Dental Associates
85 Church St., Middletown, 
860-344-0004
middletownctsmile.com

Francis Camp
Central CT Dental Group
359 Farmington Ave., 
Plainville, 860-747-5761
centralctdental.com

Shanthi Cariappa
Stonington Dental 
Associates
20 S. Anguilla Road, 
Pawcatuck, 860-599-2505
rictadvanceddentistry.com

John P. Carroll
Heim & Carroll DMD
36 Welles St., Glastonbury, 
860-633-2031
glastonburysmiles.com

Tris J. Carta
192 E. Center St., 
Manchester, 860-646-2251
happysmilesct.com

Lawrence Christian
Center for Dental 
Excellence
625 Hopmeadow St., 
Simsbury, 860-658-1991
ctcde.com

Jeffrey Chu
Day Hill Dental
1060 Day Hill Road, 
Windsor, 860-688-5595
dayhilldental.com

Kelly L. Clauss
Northwest Corner 
Dental Partners
55 Peck Road, Torrington, 
860-482-8588
nwcdental.com

Jeffrey Cohan
Glastonbury Family Dental
2450 Main St., 
Glastonbury, 860-633-6246
glastonburyfamilydental.
com

MaryKate Conboy
Lumos Dental
921 State St., New Haven, 
203-680-9831
lumos.dental

Alejandra 
Costantino-Finiasz
The Stein Dental Group
1081 Hope St., Stamford, 
203-329-8444
thesteindentalgroup.com

Michael D’Occhio
Advanced Family 
Dentistry of Old Lyme
6 Davis Road W., Old Lyme, 
860-434-5565
advancedfamilydentistry-
ofoldlyme.com

Debra K. Daren
Daren Dental
131 Boston Post Road, East 
Lyme, 860-739-3425
darendental.com

Phillip J. DeJesus
DeJesus Dental Group
4131 Main St., Bridgeport, 
203-372-1220
dejesusdental.com

Richard Delvecchio
Life Long Dental Care
151 Broadway St., 
Colchester, 860-537-1444
lifelongdentalcarect.com

Amit V. Desai
Advanced Dentistry
435 Highland Ave., 
Cheshire, 203-272-7271
addentistry.com

Jameel Dhanani
6 George St., North Haven, 
203-239-4289
northhavenctdentist.com

Brendan Dolan
Dolan Dental
1160 Silas Deane 
Hwy., Wethersfield, 
860-397-6407
dolandental.com

A. Liam Doran
Avon Family Dentistry
44 Dale Road, Avon, 
860-677-6405
avonfamilydentistry.net

Ofer M. Doron
Dental Associates
291 Farmington Ave., 
Farmington, 860-677-8666
dasmile.com

John R. Drew
Drew Dental Group
256 Boston Post Road, 
Waterford, 959-209-9846
drewdentalgroup.com

Sasha Drexler
Sasha Drexler Dentistry
1305 Post Road, Fairfield, 
203-255-5999
sashadrexlerdentistry.com

Olivia Dworkin
Big Smiles Pediatric 
Dentistry
321 Boston Post Road, 
Milford, 203-433-5439
bigsmilesct.com

Michael R. Ellis
789 Farmington Ave., 
Bristol, 860-583-6056
michaelellisdental.com

Eliot S. Essenfeld
Vanlang & Essenfeld 
Family Dentistry
53 Old Kings Hwy. N., 
Darien, 203-655-8887
dariendentists.com

Gregory Farber
Day Hill Dental
1060 Day Hill Road, 
Windsor, 860-688-5595
dayhilldental.com

Roman J. Fedorciw
Fedorciw, Massoumi 
& Kolbig
80 Shunpike Road, 
Cromwell, 860-635-4666
smiledrs.com

Adam J. Freeman
Westport Dental 
Associates
329 Riverside Ave., 
Westport, 203-227-3709
westportdental.com

Lindsay Gadzik
Southern Connecticut 
Dental Group
497 Main St., Ansonia, 
203-735-4701
southernctdental.com

Robert Galella
Dental Associates 
of Connecticut
36 Padanaram Road, 
Danbury, 203-748-5717
dentalassociates.us

Christopher 
Gatehouse
Middlesex Dental Care
440 Saybrook Road, 
Middletown, 860-530-2313
middlesexdentalcarect.
com

Taha Ghomi
Dental Associates 
of Connecticut
36 Padanaram Road, 
Danbury, 203-748-5717
dentalassociates.us

TOP DENTISTS
2022
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Pamela Gibson
Southport Family Dental
10 John St., Southport, 
203-255-5142
southportfamilydental.
com

Jason Glazer
Glazer Dental
16 Main St., Durham, 
860-349-3368
glazerdental.com

Alan Goldberg
Goldberg & Marcus
1825 Barnum Ave., 
Stratford, 203-375-6090
goldbergmarcusdental.
com

Robert T. Golia
Golia Dental
2319 Whitney Ave., 
Hamden, 203-248-7400
goliadental.com

Danielle D. Goodwin
Goodwin Dental
31 River Road, Cos Cob, 
203-869-2552
dgoodwindds.com

Randy J. Greenberg
150 S. Turnpike Road, 
Wallingford, 203-265-6789
thewallingforddentist.com

Robert M. Grillo
Grillo Dental
498 Buckland Road, South 
Windsor, 860-648-2848
grillodental.com

R. Steven Hall
Dental Associates
291 Farmington Ave., 
Farmington, 860-677-8666
dasmile.com

John Hambrook
256 Main St., Manchester, 
860-643-6528

Sheldon S. Hausman
Avon Family Dentistry
44 Dale Road, Avon, 
860-677-6405
avonfamilydentistry.net

Erik Hekkert
Coastal Connecticut 
Dentistry
112 Cross Road, Waterford, 
860-530-6814
coastalctdental.com

Matthew Herbstman
Dental Associates 
of Connecticut
36 Padanaram Road, 
Danbury, 203-748-5717
dentalassociates.us

David K. Hergott
Hergott Dental Associates
166 S. Broad St., Meriden, 
203-235-3738
hergottdental.com

George Hetson
Drs. Jill & George Hetson
70 Maple St., Kent, 
860-927-3577
drgeorgehetson.com

Elizabeth Holzhauer
Blue Back Dental
65 Memorial Road, West 
Hartford, 860-431-2753
bluebackdental.com

Timothy Holzhauer
Blue Back Dental
65 Memorial Road, West 
Hartford, 860-431-2753
bluebackdental.com

Jeffrey C. Hoos
Brush & Floss 
Dental Center
4949 Main St., Stratford, 
203-378-9500
stratfordctdentist.com

Hannah Hughes
Day Hill Dental
1060 Day Hill Road, 
Windsor, 860-688-5595
dayhilldental.com

William Hylton
Savin Dental Care
654 Savin Ave., West 
Haven, 203-933-7135
savindentalcare.com

Rachel Jensen
Lumos Dental
921 State St., New Haven, 
203-680-9831
lumos.dental

Matthew Jones
Storrs Family Dentistry
1022 Storrs Road, Storrs, 
860-429-6406
storrsfamilydentistry.com

Alyssa Kievit
Kievit Dentistry
1017 Farmington 
Ave., West Hartford, 
860-232-4511
kievitdentistry.com

Robert Kievit
Kievit Dentistry
1017 Farmington 
Ave., West Hartford, 
860-232-4511
kievitdentistry.com

Alexa Kolbig
Fedorciw, Massoumi 
& Kolbig
80 Shunpike Road, 
Cromwell, 860-635-4666
smiledrs.com

Robert A. Kravecs
Fairfield Family Dentistry
1817 Black Rock Tpke., 
Fairfield, 203-335-8830
fairfieldmd.com

Robert F.C Larosa
Family & Preventive 
Dentistry
357 Main St. S., Woodbury, 
203-263-5575
woodburyctdentists.com

Stuart Lazaroff
North Haven Dental Group
17 Broadway, North Haven, 
203-239-7645
northhavendentalgroup.
com

Samuel Li
Rubin Family Dentistry
469 Buckland Road, South 
Windsor, 860-644-2136
rubindentistry.com

Judith Lombardo
Thomaston Dental 
Associates
10 Marine St., Thomaston, 
860-283-5770
thomastondentist.com

Ann Marie Mancini
Waterbury Smiles
26 Lakeside Blvd. E., 
Waterbury, 203-575-9097
waterburysmiles.com

Raquel Manley
Center for Dental 
Excellence
98 West St., Litchfield, 
860-567-8684
ctcde.com

George M. Mantikas
142 E. High St., East 
Hampton, 860-267-6666
drmantikas.com

How are Top Dentists chosen? 
Every dentist listed has been recom-
mended by a significant number of his 
or her peers on our survey; indeed, the 
only way to make the list is through 
these peer recommendations. We 
also do our best to ensure that den-
tists who make the list are currently in 
practice and accepting new patients. 
Any dentists who have recently been 
subject to disciplinary action by the 
state of Connecticut are automatically 
disqualified. 

The large majority of dental prac-
titioners in the state fall under the 
General Dentistry category; therefore, 
each dentist was allowed to nominate 
more of their peers in that group than 
in the specialty categories. As a result 
we are able to present a greater number 
of general practitioners than in years 
past.

While many dentists receive recog-
nition from their peers year after year, 
the entire list is refreshed annually, 
based solely on the results of the latest 
survey. 

There are lots of advertisements 
for dentists in this issue. Does that 
earn them a spot on the list? No. 
Only those who receive a sufficient 
number of peer recommendations 
are chosen as Top Dentists. After the 
survey is completed and the winners are 
notified, they may choose to purchase 
an advertising profile; but dentists do 
not and cannot pay to be included in 
the list. This year’s paid profiles appear 
in the Special Advertising Section 
beginning on page 109.

My dentist should be on this 
list! What gives? We only include 
dentists who are recommended by 
other dentists through the survey. 
We like to say that every dentist who 
makes the list is a good one, or at least 
a recommended one, but not every 
good dentist makes the list. You should 
use it as a reference, not the final word, 
as you search for someone to help 
you with your dental needs. You must 
ultimately do your own due diligence 
in order to decide which dentist is 
right for you or your loved ones. 
Bottom line: If you like your dental 
practitioners, stick with them.
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TOP DENTISTS
2022

Andrew M. Marcus
Goldberg & Marcus
1825 Barnum Ave., 
Stratford, 203-375-6090
goldbergmarcusdental.
com

Nicole Mariano
Tribury Dental
20 Woodside Ave., 
Middlebury, 203-574-1725
triburydental.com

Luciano D. Marini
Waterbury Smiles
26 Lakeside Blvd E., 
Waterbury, 203-575-9097
waterburysmiles.com

Meaghan McCauley
Stonington Dental 
Associates
20 S. Anguilla Road, 
Pawcatuck, 860-599-2505
rictadvanceddentistry.com

Lauren Mentasti
Avon Village Family 
Dentistry
32 E. Main St., Avon, 
860-678-1140
smileavon.com

Scott J. Merkelson
Hartford Hospital
263 Farmington Ave., 
Farmington, 860-679-2583
hartfordhospital.org/
scottmerkelson

Stacey C. Michael
Michael Dental of Clinton
37 Commerce St., Clinton, 
860-669-5777
michaeldentalclinton.com

Vincent J. Michael
Michael Dental Care
2614 Boston Post Road, 
Guilford, 203-453-0499
michaeldentalcare.net

Carla Monteiro
Goldberg & Marcus
1825 Barnum Ave., 
Stratford, 203-375-6090
goldbergmarcusdental.
com

Fotios Moumoulidis
Windsor Locks 
Dental Care
73 Old County Road, 
Windsor Locks, 
860-627-9784
windsorlocksdental.com

Daniel Nasser
Contemporary Dentistry
643 Gold Star Hwy., 
Groton, 860-445-8569
contemporarydentistryct.
com

Michael Nero
646 Main St., Somers, 
860-749-9911
drmichaelnero.com

Jason Oberhand
6500 Main St., Trumbull, 
203-261-8749
jasonoberhanddds.com

Ashley Pacelli
DeMartin Dental 
Associates
69 Sherman St., Fairfield, 
203-255-0468
demartindental.com

Isabella Paolino
UConn Health
300 UConn Health Blvd., 
Farmington, 844-388-2666
health.uconn.edu

Joe Parets
Comprehensive 
Dental Care
928 Farmington Ave., West 
Hartford, 860-233-7514
westhartforddentalcare.
com

Hemal Patel
Dental Care of Stamford
1500 Summer St., 
Stamford, 203-583-4084
dentalcarestamford.com

David Pereira
Dental Arts of Darien
800 Post Road, Darien, 
203-656-8079
dentalartsofdarien.com

Peter M. Perimenis
Perimenis Family 
Dental Practice
77 Glenbook Road, 
Stamford, 203-348-1555
perimenisdental.com

Rory T. Perimenis
Perimenis Dental Group
105 Technology Drive, 
Trumbull, 203-459-8990
perimenisdentalgroup.com

Rory “R.J.” 
Perimenis
Perimenis Dental Group
105 Technology Drive, 
Trumbull, 203-459-8990
perimenisdentalgroup.com

Tyler J. Perimenis
Perimenis Dental Group
105 Technology Drive, 
Trumbull, 203-459-8990
perimenisdentalgroup.com

Alexander Quintner
Sensitive Care Dental 
Health Center
55 Old Gate Lane, Milford, 
203-951-5540
sensitivecare.net

Colleen Randall
Southport Family Dental
10 John St., Southport, 
203-255-5142
southportfamilydental.
com

Michael Rauch
Rauch Dental Associates
91 Cherry St., Milford, 
203-874-5577
themilforddentist.com

Matthew Raynor
Storrs Family Dentistry
1022 Storrs Road, Storrs, 
860-429-6406
storrsfamilydentistry.com

Ernest D. Reamer
Essex Dental Group
62 Main St., Centerbrook, 
860-767-0639
essexdentalgroup.com

James E. Robson
Robson Dentistry 
by the Lake
273 Boston Post Road, East 
Lyme, 860-739-3881
robsondental.com

Jon C. Rosenblitt
251 Long Ridge Road, 
Stamford, 203-348-1632
rosenblittdentistry.com

Zachary Roth
Dental Care of Stamford
1500 Summer St., 
Stamford, 203-583-4084
dentalcarestamford.com

Mark D. Rubin
Rubin Family Dentistry
469 Buckland Road, South 
Windsor, 860-644-2136
rubindentistry.com

Todd B. Rubin
Rubin Family Dentistry
469 Buckland Road, South 
Windsor, 860-644-2136
rubindentistry.com

GENERAL DENTISTRY
Primary dental care provider who 

handles overall oral health and 
preventative maintenance, such 
as cleanings and routine exams, 

as well some types of restorative-
care and cosmetic procedures.

ENDODONTICS
Care of the inner tissue and 
nerve of the tooth, including 

root canals and other 
surgical root procedures.

ORAL SURGERY
Surgeries in and around 
the mouth and jaw area, 

including tooth extractions.

ORTHODONTICS
Prevention and correction 

of irregular teeth, 
including with braces.

PEDIATRIC DENTISTRY
Preventative and therapeutic 

care for children from birth 
through adolescence.

PERIODONTICS
Care of the mouth’s soft 

tissue, including the gums, and 
supporting bones of teeth.

PROSTHODONTICS
Full-mouth care for oral function, 

comfort and appearance, including 
crowns, fixed bridges, dentures 

and cosmetic dentistry.
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The above photograph shows the Heroes in our award winning practice
who helped our patients through COVID.

We are committed to both the office and our patients by knowing,
understanding, and appreciating everyone who enters the practice.
We take pride in knowing that we make our patient’s dental visits
as comfortable as possible. We don’t treat them as only patients,

but we treat them as family.

Heroes in Manchester

Tris John Carta D.M.D., M.A.G.D
HappySmilesCt.com 192 East Center Street 860-646-2251

Manchester, Connecticut 06040



Keith Rudolph
140 Sherman St. W., 
Fairfield, 203-254-9533
drkeithrudolph.com

Eric F. Ruiz
Avon Family Dentistry
44 Dale Road, Avon, 
860-677-6405
avonfamilydentistry.net

Walter F. Russo
85 Prospect St., Milford, 
203-878-1445
walterrussodental.com

Donna J. Sanfilippo
Contemporary Dentistry
643 Gold Star Hwy., 
Groton, 860-445-8569
contemporarydentistryct.
com

Ross J. Sanfilippo
Soundview Oral & 
Maxillofacial Surgery
4 Shaw’s Cove, New 
London, 860-443-3619
soundviewoms.com

Benjamin Schultz
DeJesus Dental Group
4131 Main St., Bridgeport, 
203-916-9348
dejesusdental.com

Marc H. Scoles
Glastonbury Dental 
Associates
416 New London Tpke., 
Glastonbury, 860-200-2170
glastonburydental.com

Matthew P. Scoles
Glastonbury Dental 
Associates
416 New London Tpke., 
Glastonbury, 860-200-2170
glastonburydental.com

Jason Scully
69 Sherman St., Fairfield, 
203-255-1545
drscullyandblack.com

Edward Shukovsky
1290 Summer St., 
Stamford, 203-614-9781
smilesct.com

Steven Sideris
Litchfield Dental 
Associates
63 West St., Litchfield, 
860-567-9488
stevensiderisdds.com

Sarah F. Sinisgalli
DiStefano Family Dentistry
49 Sycamore St., 
Glastonbury, 860-633-1635
glastonburyct.dentist

Nicole Skalina
Rubin Family Dentistry
469 Buckland Road, South 
Windsor, 860-644-2136
rubindentistry.com

Sara L. Skrabl
Fairfield Family Dentistry
1817 Black Rock Tpke., 
Fairfield, 203-335-8830
fairfielddmd.com

Larisa Sokolson
Heritage Family Dental
15 Morgan Farms 
Drive, South Windsor, 
860-644-4741
heritagefamilydentalct.
com

Scott Solomons
Dental Associates 
of Connecticut
36 Padanaram Road, 
Danbury, 203-748-5717
dentalassociates.us

Vandana Soni
The Stein Dental Group
1081 Hope St., Stamford, 
203-329-8444
thesteindentalgroup.com

Carl J. Spadola
Spadola & Vincent 
General Dentistry
415 Highland Ave., 
Cheshire, 203-272-9694
beautifulcheshiresmiles.
com

David R. Stebbins
148 East Ave., Norwalk, 
203-866-0415
davidstebbinsdmd.com

Michael B. Stein
The Stein Dental Group
1081 Hope St., Stamford, 
203-329-8444
thesteindentalgroup.com

Jeffrey Tamucci
5 Eversley Ave., Norwalk, 
203-853-0669
tamuccidds.com

Jason Tartagni
Shoreline Dental Care
255 Cherry St., Milford, 
203-889-9221
shorelinedentalcare.com

George Tsangaroulis
Greenwich Cosmetic 
& Family Dentistry
4 Dearfield Drive, 
Greenwich, 203-427-8204
greenwichfamilydental.
com

Griffin B. Udelson
Avon Family Dentistry
44 Dale Road, Avon, 
860-677-6405
avonfamilydentistry.net

Sally Vail
Vail & Robson
64 Washington St., Mystic, 
860-536-7100
vailandrobson.com

Quynhchi N. Vanlang
Vanlang & Essenfeld 
Family Dentistry
53 Old Kings Hwy. N., 
Darien, 203-655-8887
dariendentists.com

Amy L. Vincent
Spadola & Vincent 
General Dentistry
415 Highland Ave., 
Cheshire, 203-272-9694
beautifulcheshiresmiles.
com

Carina Vora
Vora Dental Care
12 Case St., Norwich, 
860-319-0470
voradentalcare.com

Alicia Voukides
Middletown Family 
Dental Associates
85 Church St., Middletown, 
860-344-0004
middletownctsmile.com

Katrina A. Wall
180 Westbrook Road, 
Essex, 860-767-2262
essexdentist.com

Steve Wechsler
The Stein Dental Group
1081 Hope St., Stamford, 
203-329-8444
thesteindentalgroup.com

Samantha Weston
Avon Village Family 
Dentistry
32 E. Main St., Avon, 
860-678-1140
smileavon.com

Michael J. Williams
965 Hopmeadow St., 
Simsbury, 860-658-7833
mysimsburyfamilydentist.
com

Gabrielle 
Williamson
Cosmetic & Preventive 
Dentistry
888 White Plains Road, 
Trumbull, 203-268-5881
cpdentistry.com

Craig S. Wilson
105 Main St., Old Saybrook, 
860-388-9774
doctorwilson.com

David J. Wohl
The Center for Aesthetic 
and Comprehensive 
Dentistry
111 Beach Road, Fairfield, 
203-255-4001
drdavidwohl.com

Jeffrey Wojewoda
Northwest Corner 
Dental Partners
55 Peck Road, Torrington, 
860-482-8588
nwcdental.com

Theodore K. Wu
Blue Back Dental
65 Memorial Road, West 
Hartford, 860-431-2753
bluebackdental.com

Jennifer You
Lumos Dental
921 State St., New Haven, 
203-680-9831
lumos.dental

David A. Zadik
Greenwich Dental Group
18 Field Point Road, 
Greenwich, 203-869-3984
greenwichdentalgroup.
com

Jonathan Zahner
Zahner Dental
3 Main St., Ellington, 
860-265-4591
zahnerdental.com

Shawn Zahner
Zahner Dental
3 Main St., Ellington, 
860-265-4591
zahnerdental.com

Jordan Zeidman
Dental Associates 
of Connecticut
36 Padanaram Road, 
Danbury, 203-748-5717
dentalassociates.us

ENDODONTICS

Mehran Abedi
Central Connecticut 
Endodontics
836 Farmington Ave., West 
Hartford, 860-232-0033
centralctendodontics.com

Jason D. Alliger
Endodontic Associates 
of Greater Waterbury
1389 W. Main St., 
Waterbury, 203-757-1287
waterburyendo.com

Amy D. Amaro
Root Canal Specialists
130 New London Tpke., 
Norwich, 860-889-1660
endodonticsct.com

Brian Amoroso
259 Stillson Road, Fairfield, 
203-333-3636
amorosoendo.com

David H. Burkard
Associates in Endodontics
928 Farmington Ave., West 
Hartford, 860-233-2322
aierootcanal.com

Ema M. 
Cabral-Burke
Associates in Endodontics
928 Farmington Ave., West 
Hartford, 860-233-2322
aierootcanal.com

Edgar Carrasco
Associates in Endodontics
928 Farmington Ave., West 
Hartford, 860-233-2322
aierootcanal.com

Christopher 
Carrington
Care Endodontics
436 Farmington Ave., 
Hartford, 860-233-7777
careendodontics.com

Bruce Y. Cha
Endodontics Hamden
60 Washington Ave., 
Hamden, 203-281-6574
rootcanaldrs.com
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ROBERT F.C. LAROSA, D.D.S., M.A.G.D.
ANDREW N. BLACKWELL, D.M.D. 

JAMES B. MARSHALL, D.M.D., M.A.G.D.
DRS. JAMES MARSHALL, ROBERT LaROSA, ANDREW BLACKWELL offer comprehensive dental care at their practice, Family & Preventive Dentistry.
They take a progressive approach so their patients can achieve optimal oral health. In addition to cleanings and restorations, they do root canals, 
extractions, sealants, implants, bonding, teeth whitening, treatment of TMJ, and cosmetic dentistry. “We are very technologically oriented,” says Dr. 
Marshall. With their commitment to continuing education, they embrace the latest equipment, materials and techniques. The practice has a Cone Beam CT 
scan, which allows them to virtually design treatment plans and provide a digital work flow before they treat their patients.

Dr. Marshall attended Rutgers University, where he received his B.A. in biology. He earned his dental degree from Temple University School of Dentistry. He 
further trained to work with traditional and small diameter implants at the Nobel Biocare Training Center and the University of Oklahoma. He is on staff at 
Yale-New Haven Hospital, where he is an attending in their general practice residency program. He has volunteered with the Connecticut Mission of Mercy 
which provides free services to disadvantaged people.

Dr. LaRosa graduated with a B.S. in biology from St. John’s University and Georgetown University School of Dentistry. He did additional training at the 
prestigious Pankey Institute in Florida and Creating Restorative Excellence of Seattle. He also earned his certificate degree in orthodontics from New York 
University College of Dentistry’s international program. He also provides dental services at area nursing homes and is on the staff at the Staywell Health 
Center in Waterbury.

Dr. Blackwell graduated with a B.S.E in Computer Science from the University of Pennsylvania before completing his dental degree at The Rutgers School of 
Dental Medicine in 2015. He attended a General Practice Residency at Danbury Hospital and is currently taking advanced training at the Kois Center in 
Seattle, WA. Dr. Blackwell also serves as a General Dentist in the Air National Guard, stationed at Barnes Air National Guard Base in Westfield, MA.

Located in a beautiful green area of Woodbury, the practice is in a two-story converted house with a spacious reception area and comfortable private 
exam rooms.

FAMILY & PREVENTIVE DENTISTRY
357 Main St., South, Woodbury

(203) 263-5575
woodburyctdentists.com
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ROBERT F.C. LaROSA
DENTAL SCHOOL
Georgetown University School of Dentistry
PROFESSIONAL AFFILIATIONS
Academy of General Dentistry
American Dental Association
Connecticut State Dental Association
International Congress of Oral Implantology (Fellow)
International Association for Orthodontics
Spear Study Club

JAMES B. MARSHALL
DENTAL SCHOOL
Temple University School of Dentistry 
PROFESSIONAL AFFILIATIONS
Academy of General Dentistry
American Dental Association
Connecticut State Dental Association 
International Congress of Oral Implantology (Fellow) 
Spear Study Club

ANDREW N. BLACKWELL
DENTAL SCHOOL
The Rutgers School of Dental Medicine 
PROFESSIONAL AFFILIATIONS 
Academy of General Dentistry 
American Dental Association 
Connecticut State Dental Associate 
Kois Center Participant
Spear Study Club



Trisha Charland
Zerella Endodontics
21 Sherman Court, 
Fairfield, 203-553-9700
zerellaendo.com

Joel B. Chasen
Advanced Endodontics 
of Connecticut
95 Armory Road, Stratford, 
203-377-1331
advancedendo-ct.com

Evan Christensen
Fairfield Short Endodontics
61 Sherman St., Fairfield, 
203-255-3636
fairfieldrct.com

Arabella Christian
Bristol Family Dental
815 Pine St., Bristol, 
860-986-6476
bristolfamilydentalct.com

Joshua L. Dembsky
Advanced Endodontics 
of Connecticut
546 S. Broad St., Meriden, 
203-237-7449
advancedendo-ct.com

Elizabeth A. Filbert
Endodontic Associates 
of Greater Waterbury
1389 W. Main St., 
Waterbury, 203-757-1287
waterburyendo.com

David T. Fong
The Stein Dental Group
1081 Hope St., Stamford, 
203-329-8444
thesteindentalgroup.com

Andrea Gentile-Fiori
Advanced Endodontics 
of Connecticut
95 Armory Road, Stratford, 
203-377-1331
advancedendo-ct.com

Anjanette W. 
Gjertsen
10 Berkeley St., Norwalk, 
203-899-1636
microendoct.com

Agnes Herceg
Advanced Endodontics & 
Microsurgery of Stamford
44 Strawberry Hill Ave., 
Stamford, 203-324-9239
stamfordendo.com

Edmund G. Hohmann
Quinnipiac Endodontics
850 N. Main St. Ext., 
Wallingford, 203-284-9945
quinnipiacendodontics.
com

Milos R. Janicek
Professional Endodontics 
(Pro Endo)
114 Cross Road, Waterford, 
860-447-2572
pro-endo.com

Jin Jiang
Endodontics Hamden
60 Washington Ave., 
Hamden, 203-281-6574
rootcanaldrs.com

Seth L. Kabakoff
Associates in Endodontics
928 Farmington Ave., West 
Hartford, 860-233-2322
aierootcanal.com

Carolyn Kilbride
Endodontic Associates 
of Norwalk
120 East Ave., Norwalk, 
203-635-6300
rootcanalnorwalk.com

Jason Kwok
Root Canal Specialists
130 New London Tpke., 
Norwich, 860-889-1660
endodonticsct.com

Philip R. Mascia
The Greater Danbury 
Center for Endodontics
360 Federal Road, 
Brookfield, 203-775-3344
danburyendo.com

Nicholas 
Mastroianni
One Endo
23 Maple Ave., Greenwich, 
475-263-4358
oneendo.com

Mark Melnick
Central Connecticut 
Endodontics
836 Farmington Ave., West 
Hartford, 860-232-0033
centralctendodontics.com

Ricardo “Rick” 
D. Morant
Connecticut Endodontics
1358 Boston Post Road, Old 
Saybrook, 860-388-3522
connecticutendodontics.
com

Rekha Pawar
Quinnipiac Endodontics
35 Pearl St., New Britain, 
860-225-5555
quinnipiacendodontics.
com

Dennis L. Pipher
Endodontic Associates 
of Norwalk
120 East Ave., Norwalk, 
203-635-6300
rootcanalnorwalk.com

Stephen R. 
Quatrocelli
Connecticut Endo 
Associates
360 Tolland Tpke., 
Manchester, 860-530-6073
ctendoassoc.com

Veena Ramesh
Sensitive Care Dental 
Health Center
55 Old Gate Lane, Milford, 
203-951-5540
sensitivecare.net

Hisham Rifaey
Associates in Endodontics
928 Farmington Ave., West 
Hartford, 860-233-2322
aierootcanal.com

Alan B. Rosenthal
Dental Specialists 
of Conneccticut
120 East Ave., Norwalk, 
203-853-0880
dentalspecialistsct.com

Allen J. Rosenthal
Advanced Endodontics & 
Microsurgery of Stamford
44 Strawberry Hill Ave., 
Stamford, 203-324-9239
stamfordendo.com

Ashkan Samadzadeh
Central Connecticut 
Endodontics
836 Farmington Ave., West 
Hartford, 860-232-0033
centralctendodontics.com

Irene Wong
Fairfield Endodontics
999 Summer St., Stamford, 
203-325-3636
fairfieldendo.com

Joseph A. Zerella
Zerella Endodontics
21 Sherman Court, 
Fairfield, 203-553-9700
zerellaendo.com

Qiang Zhu
UConn Health
300 UConn Health Blvd., 
Farmington, 844-388-2666
health.uconn.edu

ORAL SURGERY

Karen S. Ablow
Yale New Haven Health
145 Durham Road, 
Madison, 203-245-7926
ynhh.org

James D. Affenito
OMS Associates
391 Main St., Bristol, 
860-589-1055
omsassoc.com

Garrick Alex
Greenwich Oral and 
Maxillofacial Surgery
23 Maple Ave., Greenwich, 
203-661-5858
greenwichoralsurgery.
com

Abed Alkhatib
Oral Surgery Associates
1305 Post Road, Fairfield, 
203-259-2665
oralsurgeryassociatesct.
com

Yaakov “Jacob” 
Allaeb
The Stein Dental Group
1081 Hope St., Stamford, 
203-329-8444
thesteindentalgroup.com

Riccardo I. Ambrogio
Avon Oral, Facial and 
Dental Implant Surgery
2928 Main St., 
Glastonbury, 860-257-6994
avonmfs.com

Ryaz Ansari
Rosenlicht & Ansari 
Jawfixers
483 Middle Tpke. W., 
Manchester, 860-926-3447
jawfixers.com

Roger S. Badwal
Associated Oral & 
Maxillofacial Surgeons
107 Newtown Road, 
Danbury, 203-797-0012
aomspc.com

Simon Bangiyev
Premier Oral Surgery
346 Main Ave., Norwalk, 
203-939-9390
premieroralsurgeryct.com

Michele S. Bergen
Infinity Oral Surgery
49 Lake Ave., Greenwich, 
203-661-4231
infinityoralsurgery.com

Jeffrey S. Berkley
Connecticut Oral 
& Maxillofacial 
Surgery Centers
323 Main St., West Haven, 
203-937-7181
ctoralsurgery.com

Todd E. Bloom
Fairfield Oral Surgery
760 Kings Hwy. W., 
Southport, 203-259-2227
fairfieldoralsurgery.com

Marie-Christine 
Boucher
Connecticut Oral 
& Maxillofacial 
Surgery Centers
10 Higgins Hwy., 
Mansfield, 860-423-2587
ctoralsurgery.com

Steven W. Carney
Middletown Oral Surgery 
& Implant Center
583 Saybrook Road, 
Middletown, 860-346-6060
middletownos.com

Paul M. Ciuci
Milford & Derby Oral & 
Maxillofacial Surgery
708 Boston Post Road, 
Milford, 203-874-1664
ctomfs.com

Jonathan Cohen
Dental Care of Stamford
1500 Summer St., 
Stamford, 203-583-4084
dentalcarestamford.com

Rools L. Dessieux
Dental Care of Stamford
1500 Summer St., 
Stamford, 203-583-4084
dentalcarestamford.com

Naushad R. Edibam
Stamford Oral 
and Maxillofacial 
Surgical Arts
27 Bridge St., Stamford, 
203-325-2661
stamfordoms.com
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At Family Dental Practice of Bloomfield, patients are our
priority. We make every effort to provide relaxing, comfortable
amenities for the entire family. Our friendly staff will put you
at ease the moment you step into the building. Our spacious
reception area provides ample seating, TV, magazines, WiFi, an
aquarium, and a fun kids’ corner.

We provide a wide variety of dental health services including
preventive, such as exams and cleanings, restorative, such
as fillings, crowns plus oral surgery for dental implants,
wisdom teeth and more. We also offer cosmetic dentistry and
orthodontics.

Our state-of-the-art facility boasts some of the most innovative
dental technologies, including same-day crowns, IV sedation,
and dental implants. Digital X-ray technology equips us to
show you a 3D image of your bite and work with you to plan
treatment or set goals to provide you with a healthy, confident
smile for life.

Meet each of our dentists below and schedule an appointment
with one of them today.

Schedule Today: (860) 492-6304
3 Northwestern Drive, Bloomfield, CT 06002 • www.familydentalpractice.net

Dr. Stephanie Stoddart,
Dental Director

Dr. Ledjo Palo,
Orthodontist

Dr. Robin Goldberg,
General Dentist

Dr. Tejasvini Jangam,
General Dentist

Dr. Steven Meltzer,
Periodontist

Dr. Francis Mir,
Oral Surgeon

• Graduate of UCONN School of
Dental Medicine

• Partners with patients as a
healthcare partner

• Member of American Dental Association,
Connecticut Dental Association,
Academy for Sports Dentistry

• Member of American Association
of Oral and Maxillofacial Surgery

• Waterbury native

• Has participated in numerous medical
mission trips and research projects

• Graduate of UCONN
School of Dental Medicine

• Inspired by her Grandfather
to become a dentist

• Enjoys meditation, the theater, and
learning new recipes

• Graduate of Boston University School
of Dental Medicine

• Speaks Telugu and Hindi

• Member of the American Dental
Association and Andhra Pradesh
Dental Council

• Graduate and periodontic resident of
UCONN School of Dental Medicine

• Ongoing continuing education in
periodontal treatment & implants

• Member of the Connecticut Dental
Association and American Academy of
Periodontology

• Graduate of Stony Brook School of
Dental Medicine in NY

• Advocates for his patients with honesty,
integrity, and compassion

• Member of American Association
of Oral and Maxillofacial Surgery



David Fenton
Bristol Oral Surgery 
& Implant Center
33 High St., Bristol, 
860-540-4220
bristolctoralsurgery.com

Elie M. Ferneini
Greater Waterbury Oral & 
Maxillofacial Surgeons
1389 W. Main St., 
Waterbury, 203-573-1427
gwoms.com

Gary Fishbein
Dental Associates 
of Connecticut
32 Church Hill Road, 
Newtown, 203-270-4586
dentalassociates.us

Mark C. Fletcher
Avon Oral, Facial and 
Dental Implant Surgery
34 Dale Road, Avon, 
860-674-8079
avonomfs.com

Jacob M. Gady
Connecticut Center 
for Oral, Facial & 
Implant Surgery
80 S. Main St., West 
Hartford, 860-231-1030
ctcenteroms.com

Daniel Gill
Avon Oral, Facial and 
Dental Implant Surgery
34 Dale Road, Avon, 
860-674-8079
avonomfs.com

Babak Hakimizadeh
Connecticut Oral 
& Maxillofacial 
Surgery Centers
546 S. Broad St., Meriden, 
203-539-0800
ctoralsurgery.com

John J. Hillgen
Greater Waterbury Oral & 
Maxillofacial Surgeons
1389 W. Main St., 
Waterbury, 203-573-1427
gwoms.com

Robert Horne
Oral Surgery Associates
4747 Main St., Bridgeport, 
203-371-5595
oralsurgeryassociatesct.
com

Michael P. Johnson
Coastal Connecticut Oral 
& Maxillofacial Surgery
246 Goose Lane, Guilford, 
203-876-1838
coastalctoms.com

Emily E. King
Connecticut Center 
for Oral, Facial & 
Implant Surgery
80 S. Main St., West 
Hartford, 860-231-1030
ctcenteroms.com

Andrew J. Kressley
Shoreline Oral and 
Maxillofacial Surgeons
1480 Boston Post Road, Old 
Saybrook, 860-388-5745
oldsaybrookoralsurgery.
com

Marshall D. Kurtz
Greater Connecticut Oral 
& Dental Implant Surgery
129 Park Ave., Danbury, 
203-790-0183
greaterctoralsurgery.com

Stuart E. Lieblich
Avon Oral, Facial and 
Dental Implant Surgery
34 Dale Road, Avon, 
860-674-8079
avonomfs.com

Richard J. Martin
Connecticut Surgical Arts
159 Sachem St., Norwich, 
860-973-2706
martincosmeticsurgery.
com

Seth Matton
East Lyme Oral & 
Maxillofacial Surgery
314 Flanders Road, East 
Lyme, 860-934-7809
eastlymeoralsurgery.com

Barry R. McGuire
Connecticut Maxillofacial 
Surgeons
291 Farmington Ave., 
Farmington, 860-678-7528
cmslic.com

Julie McNeish
650 Chase Pkwy., 
Waterbury, 203-596-7788
drmcneish.com

Lee W. McNeish
650 Chase Pkwy., 
Waterbury, 203-734-2626
drmcneish.com

Bryan Meriam
CT Implant & Oral Surgery
500 E. Main St., Branford, 
475-256-6836
ctimplantoralsurgery.com

Philip F. Pacelli
New Canaan Oral and 
Maxillofacial Surgery
166 Cherry St., New 
Canaan, 203-972-1581
newcanaanoralsurgery.
com

Joseph Perrone
Milford & Derby Oral & 
Maxillofacial Surgery
708 Boston Post Road, 
Milford, 203-874-1664
ctomfs.com

Alan R. Rissolo
Oral Surgeons Associates
10 Mott Ave., Norwalk, 
203-853-0500
norwalkimplant.com

Joel L. Rosenlicht
Rosenlicht & Ansari 
Jawfixers
483 Middle Tpke. W., 
Manchester, 860-926-3447
jawfixers.com

David Salomon
Coastal Connecticut Oral 
& Maxillofacial Surgery
2560 Dixwell Ave., 
Hamden, 203-281-3737
coastalctoms.com

Ross J. Sanfilippo
Soundview Oral & 
Maxillofacial Surgery
4 Shaw’s Cove, New 
London, 860-443-3619
soundviewoms.com

Daniel R. Saunders
Oral Facial Surgery Center
520 Hartford Tpke., Vernon, 
860-872-8575
oral-facial.com

Erik Sayles
Dental Implants 
& Periodontics of 
Connecticut
546 S. Broad St., Meriden, 
203-630-1312
docfloss.com

David Shafer
UConn Health
300 UConn Health Blvd., 
Farmington, 844-388-2666
health.uconn.edu

Amit Sood
Premier Oral Surgery
346 Main Ave., Norwalk, 
203-939-9390
premieroralsurgeryct.com

Craig A. Stasulis
291 Farmington Ave., 
Farmington, 860-500-7995
casoralsurgery.com

Ian C. Tingey
Connecticut Maxillofacial 
Surgeons
291 Farmington Ave., 
Farmington, 860-678-7528
cmslic.com

Michael Trofa
Norwalk Oral and 
Maxillofacial Surgery 
& Dental Implants
148 East Ave., Norwalk, 
203-866-0061
norwalkoms.com

Joseph F. Wallace
Greenwich Oral and 
Maxillofacial Surgery
23 Maple Ave., Greenwich, 
203-661-5858
greenwichoralsurgery.
com

Brett A. Weyman
Connecticut Maxillofacial 
Surgeons
507 Hopmeadow St., 
Simsbury, 860-658-0446
hartfordhospital.org

Thomas B. Wilson
Greenwich Oral and 
Maxillofacial Surgery
23 Maple Ave., Greenwich, 
203-661-5858
greenwichoralsurgery.
com

Robert M. Yudell
Oral & Maxillofacial 
Surgery Center 
of Stamford
90 Morgan St., Stamford, 
203-327-9966
oralsurgeryofstamford.
com

Brett Zuckman
Greenwich Oral and 
Maxillofacial Surgery
23 Maple Ave., Greenwich, 
203-661-5858
greenwichoralsurgery.
com

ORTHODONTICS

Ashley Acevedo
Bridgeport Orthodontics
3909 Main St., Bridgeport, 
203-374-1911
ctbraces.com

Joshua E. Baum
Baum Braces
241 Monroe Tpke., Monroe, 
203-769-9035
baumbraces.com

Oresta L. Bilous
Bilous Orthodontics
52 Beach Road, Fairfield, 
203-255-2677
biousapp.com

Nyle Blanck
Baum Braces
241 Monroe Tpke., Monroe, 
203-769-9035
baumbraces.com

Jeffrey E. Burzin
Child and Adult 
Orthodontics
105 Main St., Old Saybrook, 
860-388-1182
childandadult 
orthodontics.com

Stephen Cagliostro
Westwalk 
Orthodontic Group
153 East Ave., Norwalk, 
203-349-9712
westwalkortho.com

Philip A. Caporusso
Caporusso Orthodontics
1 Golden Hill St., Milford, 
203-874-5400
drcaportho.com

Tiffany Christensen
Greenwich Braces
4 Dearfield Drive, 
Greenwich, 203-869-2044
greenwichbraces.com

Mark Clauss
Clauss Orthodontics
51 Depot St., Watertown, 
860-274-6625
claussortho.com

Adam Cohen
Cohen Family Orthodontics
112 Deming St., South 
Windsor, 860-644-0863
cohenfamilyortho.com

Lori Cohen
Cohen Family Orthodontics
1 Mill Lane, Farmington, 
860-677-8031
cohenfamilyortho.com

John J. Conroy
Conroy Orthodontics
465 Silas Deane 
Hwy., Wethersfield, 
860-856-5585
conroyortho.com
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Here at Perimenis Dental
Group, it’s our mission to build
a relationship with all of our
patients. We take a personal
interest in our patients’ lives and
provide the highest quality of care.
We strive to exceed our patients’
expectations and promise to
maintain a high level of continuing
education and grow as the world
of dentistry evolves. It is our goal
to educate our patients and show

them the importance of oral
healthcare and the impact it has on
their overall health.

We believe the doctor and patient
become a team and together
choose the best option for each
patient’s dental needs. Our doctors
listen to their patients’ concerns
carefully and together create
multiple treatment plans and help
you understand your best option.

Dr. RJ Perimenis
NYU College of Dentistry

Dr. Rory Perimenis
NYU College of Dentistry

Dr. Tyler Perimenis
NYU College of Dentistry
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105 Technology Drive, Trumbull, CT 06611
(203) 459-8990



Edward Cos
Greater Hartford 
Orthodontics
365 Willard Ave., 
Newington, 860-667-8277
greaterhartfordortho.com

Alika Crew
The Stein Dental Group
1081 Hope St., Stamford, 
203-329-8444
thesteindentalgroup.com

Adam S. Daniels
Connecticut Valley 
Orthodontics
219 Talcottville Road, 
Vernon, 860-858-1940
ctvalleyortho.com

David Daniels
Daneils Orthodontics
575 Highland Ave., 
Cheshire, 203-271-1829
danielsorthodontics.com

Adelina M. Das
Family Orthodontics
296 Country Club Road, 
Avon, 860-365-9021
ctsmile.com

Susan J. Davis
Family Orthodontic Care
100 Sherman St., Norwich, 
860-886-1466
familyorthodonticcare.
com

Michael DePascale
Kozlowski Orthodontics
190 Hempstead St., New 
London, 860-440-7692
kozbraces.com

Thomas Dobie
Dobie + Rollins 
Orthodontics
5 Durham Road, Guilford, 
203-288-0900
dr-orthodontics.com

Emily Driesman
Embrace Orthodontics
24 Imperial Ave., Westport, 
203-227-6061
westportortho.com

Austin W. Feeney
45 Pine St., New Canaan, 
203-966-3042
feeneysmiles.com

Peter Feibish
Dental Care of Stamford
1500 Summer St., 
Stamford, 203-583-4084
dentalcarestamford.com

Mark Feinberg
Feinberg Orthodontics
4 Corporate Drive, Shelton, 
203-513-2014
feinsmiles.com

David G. Feldman
Feldman Orthodontics
435 Highland Ave., 
Cheshire, 203-272-0900
feldmanorthodontics.net

Jonathan A. Feldman
Feldman Orthodontics
435 Highland Ave., 
Cheshire, 203-272-0900
feldmanorthodontics.net

Steven A. Fischman
Fischman Orthodontics
9 Dale St., West Hartford, 
860-236-8376
fischmanorthodontics.com

Jonathan Fisk
Shoreline Orthodontics
179 E. Main St., Branford, 
203-488-6616
shorelinebraces.com

Katherine Friedman
Family Orthodontics
895 E. Main St., Torrington, 
860-626-8800
lcorthodontics.com

Michael L. Friedman
Friedman Aronson 
Orthodontics
650 Chase Pkwy., 
Waterbury, 203-573-8034
beautifulsmiles.com

Robert Gallois
125 Strawberry Hill Ave., 
Stamford, 203-348-7571
galloisortho.com

Robert J. Gange
62 Bloomfield Ave., 
Windsor, 860-688-6030
drgange.com

Robert L. Geiman
Child and Adult 
Orthodontics
25 Durham Road, Madison, 
203-245-2600
childandadult 
orthodontics.com

Efstathios “Steve” 
Giannoutsos
Georgetown Orthodontics
73 Redding Road, Redding, 
203-902-8671
georgetownorthodontics.
com

Aaron S. Gilman
Dental Associates 
of Connecticut
32 Church Hill Road, 
Newtown, 203-270-4586
dentalassociates.us

Robert B. Goldman
Goldman Orthodontic Arts
1200 High Ridge Road, 
Stamford, 203-329-2712
goldmanorthodontics.com

Deborah Griffin
351 Merline Road, Vernon, 
860-875-1886
smilesbygriffin.com

Erol Gund
Dental Associates 
of Connecticut
36 Padanaram Road, 
Danbury, 203-748-5717
dentalassociates.us

Gillian Kelly
Kelly Family Orthodontics
561 Saybrook Road, 
Middletown, 860-346-9259
kellyfamilyortho.com

Michael Kelly
Kelly Family Orthodontics
561 Saybrook Road, 
Middletown, 860-346-9259
kellyfamilyortho.com

Scott L. Kesselman
Riverside Orthodontics
1171 E. Putnam Ave., 
Riverside, 203-717-4740
riversideortho.net

Jeffrey T. Kozlowski
Kozlowski Orthodontics
190 Hempstead St., New 
London, 860-440-7692
kozbraces.com

Andrew J. Kuhlberg
Kuhlberg Orthodontics
70 W. Avon Road, Avon, 
860-673-5081
kuhlbergorthodontics.com

Michael D. Lashgari
McKenna Orthodontics
95 S. Main St., West 
Hartford, 860-233-9609
orthospecialists.net

Baliram Maraj
Valley Orthodontics
801 Plainville Ave., 
Farmington, 860-678-7899
valley-ortho.com

Fernanda Marchi
Fairfield County 
Orthodontics
1275 Post Road, Fairfield, 
203-292-6644
bracesfairfield.com

Paul McKenna
McKenna Orthodontics
571 Hopmeadow St., 
Simsbury, 860-651-9391
orthospecialists.net

Natalia S. Menjivar
Farmington Valley 
Orthodontics
20 W. Avon Road, Avon, 
860-673-6105
iwantbraces.com

Kelly S. Morrison
Feldman Orthodontics
435 Highland Ave., 
Cheshire, 203-272-0900
feldmanorthodontics.net

Anu Nellissery
62 Bloomfield Ave., 
Windsor, 860-688-6030
drgange.com

Emily R. O’Keiff
O’Keiff Orthodontics
30 Bridge St., New Milford, 
860-354-6006
okeiffortho.com

James M. O’Leary
Orthodontic Associates of 
Southeastern Connecticut
196 Parkway S., Waterford, 
860-443-1827
oasect.com

Gary Opin
OpinWide! Orthodontics
266 S. Broad St., Milford, 
203-877-3231
opinorthodontics.com

Mark S. Pollack
Pollack Orthodontics
122 Valley St., Willimantic, 
860-289-5159
pollackortho.com

Mark E. Previtt
676 New Haven Ave., 
Derby, 203-734-1411
previttortho.com

Jason T. Raney
Raney Orthodontics
10 Wall St., Hebron, 
860-228-9800
raneyorthodontics.com

Kathryn Reluga
Meriden-Wallingford 
Orthodontics
546 S. Broad St., Meriden, 
203-235-5563
meriden-wallingford 
orthodontics.com

Richard “Rick” 
T. Risinger
Risinger Orthodontics
88 Citizens Drive, 
Glastonbury, 860-633-8321
risingerortho.com

Rosemary Ryan
Greenwich Braces
4 Dearfield Drive, 
Greenwich, 203-869-2044
greenwichbraces.com

Robin A. Weeks
Weeks Orthodontics
2 Hanks Hill Road, Storrs, 
860-429-9379
weeksorthodontics.net

Sheeba N. Zaidi
Zaidi Orthodontics
1163 S. Broad St., 
Wallingford, 203-303-7026
ctorthodontix.com

PEDIATRIC 
DENTISTRY

Hannah Ahn
Westport Dental 
Associates
329 Riverside Ave., 
Westport, 203-227-3709
westportdental.com

Ronald J. Albert
Fresh Impressions 
Dental Care
360 Tolland Tpke., 
Manchester, 860-649-5000
freshimpressions 
dentalcare.com

Stefanie Aquilina
Serving Central 
Connecticut, 860-385-2244
drstefaniedentist.com

Maryam Azadpur
Simsbury Pediatric & 
Adolescent Dentistry
381 Hopmeadow St., 
Simsbury, 860-658-7548
simsburychildrens 
dentistry.com

TOP DENTISTS
2022

98 Connecticut Magazine October 2022 



A smile typically gets noticed first
Every smile is unique. For the past 26
years, The DeJesus Dental Group has
focused on individualized, high-quality
dental care for patients from Fairfield
County and even those willing to travel
from New York.

Patients want an experienced team to
take the stress and time commitment
out of visiting multiple offices, and that's
what DeJesus Dental Group offers.

With a full range of solutions available
from orthodontic care using clear aligners
"invisible braces" to restorative dentistry
using the highly sought-after Hybridge

Dental Implant system, the sole focus is to
help patients keep healthy teeth and gums
for a lifetime, which is why so many
patients choose to stay and refer their
loved ones.

Healthy teeth and gums for a lifetime
from one team
Our team includes seven dentists with
advanced training to serve the specific needs
of each of our patients. Dr. Phillip DeJesus,
Dr. James E. Pucci, Dr. Benjamin Shultz, Dr.
Daniel Abramov, Dr. Ruben Yelizar, Dr. Boris
Pinhasov, and Dr. Avner Mullokandov work
together to perform nearly any dental
treatment needed, so our patients have a
team of experts in their corner.

Dr. DeJesus has been honored with
recognition as a Connecticut Top
Dentist as well as one of America's Top
Dentists; most of our doctors have
made the list.

Invested in better outcomes
Our dental offices in Bridgeport and
Shelton have some of the latest
dental technologies available so that
we can provide some of the best care
and outcomes. From lasers for gum
issues and a 3-D scan machine to
continuing education and advanced
equipment, we have everything we
need to make procedures efficient
and effective.

Phillip J. DeJesus DDS, MAGD
FICOI-General & Implant Dentist

Top Dentist 2018, 2020, 2021, 2022

James Pucci DMD
Periodontist

Top Dentist 2019, 2020, 2021, 2022

Daniel Abramov DMD
General and Implant Dentist
Top Dentist 2020, 2021

Benjamin Schultz DDS, MAGD
General and Implant Dentist
Top Dentist 2020, 2022

Ruben Yelizar DDS
General and Implant Dentist

Avner Mullokandov DDS
General and Implant Dentist

Boris Pinhasov DDS
Orthodontist

770 River Road
Shelton, CT 06484
(203) 378-9737

4131Main Street
Bridgeport, CT 06606

(203) 372-1220



Kadeem Bartley
Windsor Pediatric 
Dentistry
697 Poquonock Ave., 
Windsor, 860-219-0933
windsorpediatric 
dentistryct.com

Martin Berger
Big Smiles Pediatric 
Dentistry
321 Boston Post Road, 
Milford, 203-433-5439
bigsmilesct.com

Elina Bilman
Pediatric Dental 
Associates of Southbury
1 Pomperaug Office Park, 
Southbury, 203-264-1497
kidstoothcare.com

Justin Bloom
Smiles in Bloom 
Pediatric Dentistry
137 Prospect Hill 
Road, East Windsor, 
860-254-5840
mysmileinbloom.com

Garrett T. Brennan
Children’s Dental 
Associates of New London
392 Salem Tpke., Bozrah, 
860-886-5576
childrensdentalnlc.com

Paula C. Cerqueira
Orange Children’s 
Dentistry
518 Boston Post Road, 
Orange, 203-404-2224
orangechildrensdentistry.
com

Paul Chen
Children’s Dental 
Associates of Hamden
2080 Whitney Ave., 
Hamden, 203-248-5742
ctkidsteeth.com

Elizabeth Chisholm
Cipes Pediatric Dentistry
798 Farmington Ave., West 
Hartford, 860-233-1589
cipespediatricdentistry.
com

Monica H. Cipes
Cipes Pediatric Dentistry
798 Farmington Ave., West 
Hartford, 860-233-1589
cipespediatricdentistry.
com

Jeanmarie A. 
Cosgrove
Pediatric Dental 
Center of Avon
44 Dale Road, Avon, 
860-674-8417
pdcofavon.com

Annemarie “Mimi” 
DeLessio-Matta
Pediatric Dental 
Associates of Southbury
1 Pomperaug Office Park, 
Southbury, 203-264-1497
kidstoothcare.com

Melanie J. Fatone
Children’s Dental 
Associates of New London
392 Salem Tpke., Bozrah, 
860-886-5576
childrensdentalnlc.com

Emily Gabeler
Greenwich Pediatric 
Dental Group
4 Dearfield Drive, 
Greenwich, 203-422-5437
greenwichkidsdentist.com

Ariel Ginsberg
Dental Care Kids
1500 Summer St., 
Stamford, 203-580-6840
dentalcarekids.com

Kathryn M. Glazer
Shoreline Children’s 
Dentistry
934 Boston Post Road, 
Guilford, 203-533-5050
shorelinechildrensdental.
com

Joseph Guzzardi
Dental Associates 
of Connecticut
1 Aspetuck Ave., New 
Milford, 860-355-4137
dentalassociates.us

Tiffany Haim
Central Connecticut 
Pediatric Dentistry 
& Orthodontics
828 Newfield St., 
Middletown, 860-613-0553
ccpd.net

Raven Henderson
Dyno Bite Smiles
765 Straits Tpke., 
Middlebury, 203-577-3500
dynobitesmiles.com

Laura Huling
Dental Associates 
of Connecticut
32 Church Hill Road, 
Newtown, 203-270-4586
dentalassociates.us

Durgesh Kudchadkar
Dental Care Kids
1500 Summer St., 
Stamford, 203-580-6840
dentalcarekids.com

Gordon K. Lee
Westport Pediatric 
Dentistry
305 Post Road E., 
Westport, 203-226-5500
zerocavityzone.com

Lawrence Y. Lee
Pediatric Dentistry of 
Litchfield County
148 Migeon Ave., 
Torrington, 860-482-9578
pediatricdentistry 
litchfield.net

Jason Leung
The Little Tooth Company
264 Queen St., 
Southington, 860-426-2643
littletoothcompany.com

Lawrence Lipton
Children’s Dental 
Associates
3715 Main St., Bridgeport, 
203-374-9429
childrensdental 
associatesct.com

Meenakshi Madhu
Sensitive Care Dental 
Health Center
55 Old Gate Lane, Milford, 
203-951-5540
sensitivecare.net

Trisha Maloney
Dental Associates 
of Connecticut
36 Padanaram Road, 
Danbury, 203-748-5717
dentalassociates.us

Amy A. Napierala
Children’s Dental 
Associates of New London
392 Salem Tpke., Bozrah, 
860-886-5576
childrensdentalnlc.com

Michelle Neves
Dental Associates 
of Connecticut
680 Bridgeport Ave., 
Shelton, 203-380-0660

Anne T. Nghiem
Healthy Smiles 
Pediatric Dentistry
490 Buckland Road, South 
Windsor, 860-875-0769
healthysmilespd.com

Amy O’Callaghan
Pediatric Dentistry 
Associates
991 State St., New Haven, 
203-787-3669
pediatricdentistryct.com

Pradeepa 
Padmanabhan
Pediatric Dental 
Associates
192 Main St., Manchester, 
860-649-4655
pediatricdental.com

Dante Paolino
Pediatric Dental 
Associates
192 Main St., Manchester, 
860-649-4655
pediatricdental.com

Lia Parico
Children’s Dental 
Associates of New London
392 Salem Tpke., Bozrah, 
860-886-5576
childrensdentalnlc.com

Erica Pitera
Sweet Tooth Pediatric 
Dentistry
583 Saybrook Road, 
Middletown, 860-347-4681
sweettoothkids.com

Andrew Rosenstein
CT Pediatric Dentistry
345 N. Main St., West 
Hartford, 860-523-4213
ctkidsdentist.com

Toni Russo
Enfield Pediatric Dentistry
233 Hazard Ave., Enfield, 
860-749-6622
enfieldpediatricdentistry.
com

Cristina 
Santos-Tomas
Newington Children’s 
Dentistry
435 Willard Ave., 
Newington, 860-372-4600
ourfavoritedentist.com

Gary S. Schulman
Smiles For the Future
379 Naubuc Ave., 
Glastonbury, 860-633-5246
smilesforthefuture.com

Ashleigh Sebro
Wilton Pediatric Dentistry
101 Old Ridgefield Road, 
Wilton, 203-529-1242
wiltonpediatricdentistry.
com

Anna Simonis
New Canaan Pediatric 
Dentistry
65 Locust Ave., New 
Canaan, 203-594-9500
newcanaanpediatricden-
tistry.com

Sharon Soria
Pediatric Dental 
Associates
192 Main St., Manchester, 
860-649-4655
pediatricdental.com

Gabrielle Sykoff
Dental Care Kids
1500 Summer St., 
Stamford, 203-580-6840
dentalcarekids.com

Hiroshi Tsuyuki
Dentistry for Children
149 East Ave., Norwalk, 
203-838-4191
dentistryforchildrenct.com

Steven D. Ureles
Children’s Dental 
Associates of New London
392 Salem Tpke., Bozrah, 
860-886-5576
childrensdentalnlc.com

Lucille Wu-Scigliano
Mansfield Pediatric 
Dentistry
2 Ledgebrook Drive, 
Mansfield, 860-423-5437
mansfieldpediatricden-
tistry.com

Anastasia “Stacy” 
Zarakiotis
Greenwich Pediatric 
Dental Group
4 Dearfield Drive, 
Greenwich, 203-422-5437
greenwichkidsdentist.com

PERIODONTICS

Jonah Barasz
Dental Implants 
& Periodontics of 
Connecticut
546 S. Broad St., Meriden, 
203-630-1312
docfloss.com
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Ksenia G. Baxter
New England Periodontics 
and Dental Implants
2 Stony Hill Road, Bethel, 
203-792-2263
newenglandperiodontics 
andimplants.com

Matthew S. Cantner
River Valley Periodontics 
& Implant Dentistry
97 Elm St., Old Saybrook, 
860-388-4439
rivervalleyperio.com

Robert Chung
Periodontal Associates
4 Dearfield Drive, 
Greenwich, 203-661-3733
ctperio.com

Lawrence A. 
DeLibero
DeLibero Periodontics 
& Implants
115 Technology Drive, 
Trumbull, 203-459-1210
drdelibero.com

Brian L. Evans
Advanced Periodontics
60 Washington Ave., 
Hamden, 203-288-5916
hamdenperio.com

Bianca Flora
Dental Associates 
of Connecticut
36 Padanaram Road, 
Danbury, 203-748-5717
dentalassociates.us

Craig Foisie
River Valley Periodontics 
& Implant Dentistry
97 Elm St., Old Saybrook, 
860-388-4439
rivervalleyperio.com

Jeffrey D. 
Goldschmidt
Periodontal Associates
6 Park Place, New Britain, 
860-224-7751
ctperiodontists.com

John K. Holzinger
Holzinger Periodontics 
& Dental Implants
410 Saybrook Road, 
Middletown, 860-347-8457
holzingerperio.com

Michele A. Holzinger
Holzinger Periodontics 
& Dental Implants
410 Saybrook Road, 
Middletown, 860-347-8457
holzingerperio.com

Michael Israel
26 Lakeside Blvd. E., 
Waterbury, 203-754-4123
ctperioimplantcenter.com

Terence S. Jackson
Periodontics & Implant 
Dentistry Center
47 Oak St., Stamford, 
203-252-2252
stamfordperio.com

Michael Kang
Family Dental Practice 
of Newington
375 Willard Ave., 
Newington, 860-665-0444
familydentalnewington.
com

Selma Kaplan
Norwalk Periodontics
10 Mott Ave., Norwalk, 
203-442-9554
norwalkperio.com

Sungeun 
Stephanie Koo
Fairfield County Implants 
& Periodontics
1047 Old Post Road, 
Fairfield, 203-254-2006
sonickdmd.com

Brenton J. Lahey
Connecticut Periodontal 
& Implant Associates
1185 Silas Deane 
Hwy., Wethersfield, 
860-563-2331
ctperioimplants.com

Wanda Lanzone 
Hannigan
Fairfield Periodontics
71 Beach Road, Fairfield, 
203-255-7771
fairfieldperiodontics.com

Vincent N. LaPorta
Connecticut Periodontal 
Specialists
360 Tolland Tpke., 
Manchester, 860-560-1160
ctperiospecialists.com

WonGi Lee
Dr. Miller and Dr. Lee 
Periodontics and 
Implant Center
8 Walnut St., Danbury, 
203-748-8114
westernctperio.com

Rui “Ray” Ma
Fairfield County Implants 
& Periodontics
1047 Old Post Road, 
Fairfield, 203-254-2006
sonickdmd.com

Dr. Stuart Lieblich, Dr. Daniel Gill,
Dr. Mark Fletcher and Dr. Riccardo Ambrogio
are here to serve you at our three locations in

Avon, Glastonbury and Enfield, CT.

Avon Oral, Facial and Dental Implant Surgery is a
full-scope oral andmaxillofacial surgery practice
established in Avon, CT in 1985. The practice is
comprised of four full-time, Board Certified oral
and maxillofacial surgeons in three offices. The
practice has been committed to serving the
needs of Connecticut residents and beyond for
over 35 years. Each doctor maintains a faculty
appointment at the University of Connecticut
School of Dental Medicine and they all have
privileges at area hospitals.

34 Dale Rd., Suite 105, Avon • (860) 674-8079
2928 Main Street, Glastonbury • (860) 257-6994
76 Palomba Drive, Enfield • (860) 253-9298

www.avonomfs.com
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Jenny Mathews
15 Roseville Road, 
Westport, 203-227-8990
jennymathews-perio.com

Steven L. Meltzer
Family Dental Practice 
of Bloomfield
3 Northwestern Drive, 
Bloomfield, 860-492-6128
familydentalpractice.net

Brete D. Moran
5 S. Main St., Branford, 
203-483-8656
brete-d-moran-dmd-llc.
business.site

Randall H. Neichin
Dental Care of Stamford
1500 Summer St., 
Stamford, 203-583-4084
dentalcarestamford.com

Tatyana Oks
River Valley Periodontics 
& Implant Dentistry
97 Elm St., Old Saybrook, 
860-388-4439
rivervalleyperio.com

John F. Parnoff
Periodontics P.C.
123 York St., New Haven, 
203-777-5385
periodonticspc.com

Peter J.M. Peterson
BPS Periodontics
291 Farmington Ave., 
Farmington, 860-677-8747
bpperioimplants.com

Ryan J. Price
The Stein Dental Group
1081 Hope St., Stamford, 
203-329-8444
thesteindentalgroup.com

James E. Pucci
New Haven Dental Group
3 Research Drive, 
Woodbridge, 203-389-7080
newhavendental 
woodbridge.com

Kevin C. Purviance
Associates in Periodontics
61 S. Main St., West 
Hartford, 860-236-2566
newgums.com

Lavanya Rajendran
Holzinger Periodontics 
& Dental Implants
410 Saybrook Road, 
Middletown, 860-347-8457
holzingerperio.com

Satoko Ono Rubin
Specialty Dentistry
928 Farmington Ave., West 
Hartford, 860-233-6266
sordentistry.com

Jamison Scotto
Connecticut Periodontal 
& Implant Associates
41 N. Main St., West 
Hartford, 860-521-3958
ctperioimplants.com

Michael K. Sonick
Fairfield County Implants 
& Periodontics
1047 Old Post Road, 
Fairfield, 203-254-2006
sonickdmd.com

Jesse Sorrentino
BPS Periodontics
291 Farmington Ave., 
Farmington, 860-677-8747
bpperioimplants.com

Sejal Thacker
Connecticut Periodontal 
Specialists
360 Tolland Tpke., 
Manchester, 860-560-1160
ctperiospecialists.com

Gregory A. Toback
Shoreline Periodontics 
& Dental Implants
190 Hempstead St., New 
London, 860-530-6710
shorelineperio.com

Christopher T. Trailor
130 New London Tpke., 
Norwich, 860-889-3889
norwichperiodontal.com

Eman J. Traynor
Traynor Peridontics 
& Implants
15 Valley Drive, Greenwich, 
203-661-5885
tpigreenwich.com

Robert F. Treado
670 East Road, Bristol, 
860-589-0874
advancedperiodontal 
therapies.com

Marianne Urbanski
Shoreline Periodontics 
& Dental Implants
190 Hempstead St., New 
London, 860-530-6710
shorelineperio.com

Alexander 
Volchonok
AVPeriodontics
4 Dearfield Drive, 
Greenwich, 203-803-1247
avperio.com

Perry A. Wasserlauf
Fairfield Periodontics
71 Beach Road, Fairfield, 
203-255-7771
fairfieldperiodontics.com

Barry J. Weiss
Advanced Periodontics
60 Washington Ave., 
Hamden, 203-288-5916
hamdenperio.com

Michael J. Wiener
Sensitive Care Dental 
Health Center
55 Old Gate Lane, Milford, 
203-951-5540
sensitivecare.net

PROSTHODONTICS

Jon F. Ackerman
Norwalk Dental 
Associates
37 North Ave., Norwalk, 
475-267-2892
norwalkdentalassociates.
com

Avinash S. Bidra
Advanced Cosmetic 
and Implant Dentistry
300 Hebron Ave., 
Glastonbury, 860-788-4652
hartfordcosmeticdentist.
com

Michael Christian
Center for Dental 
Excellence
625 Hopmeadow St., 
Simsbury, 860-658-1991
ctcde.com

John Corino
Norwalk Dental Arts
10 Mott Ave., Norwalk, 
203-854-9565
norwalkdentalarts.com

Pablo J. Cuevas
Fairfield Smiles by Design
111 Beach Road, Fairfield, 
203-518-8228
fairfieldsmiles.com

Jack DeGrado
Stamford Dental Group
47 Oak St., Stamford, 
203-325-4700
stamforddentalgroup.com

Ajay K. Dhingra
UConn Health
300 UConn Health Blvd., 
Farmington, 844-388-2666
health.uconn.edu

Aurora Dibner
Coastal Connecticut 
Dentistry
112 Cross Road, Waterford, 
860-530-6814
coastalctdental.com

Marie E. Falcone
Dental Specialists 
of Darien
24 Old Kings Hwy. S., 
Darien, 203-836-2744
dentalspecialistsofdarien.
com

Kimberly A. Farrell
Westport Dental 
Associates
329 Riverside Ave., 
Westport, 203-227-3709
westportdental.com

Gary E. Horblitt
2226 Black Rock Tpke., 
Fairfield, 203-335-1011
garyhorblittdds.com

Damon Jenkins
Jenkins Dental
2991A South St., Coventry, 
860-560-1196
bynesfallsdentistry.com

Stephen Kowalczyk
SJK Dental Group
57 North St., Danbury, 
203-744-7310
sjkdental.com

Frederick S. Landy
1420 Main St., Glastonbury, 
860-659-0278
fredericklandydmd.com

Christine Lee
Aesthetic Dentistry 
of Fairfield
2600 Post Road, Southport, 
475-255-6983
adfct.com

Bruce M. Nghiem
Center for Dental 
Excellence
625 Hopmeadow St., 
Simsbury, 860-658-1991
ctcde.com

Jeffrey O’Connell
Gold Coast Dental
1177 Post Road, Fairfield, 
203-292-9292
goldcoastdentalpros.com

Andrew J. 
Ponichtera
373 Hopmeadow St., 
Weatogue, 860-651-3319
andrewponichteradmd.com

Benedict Rich
6 Eversley Ave., Norwalk, 
203-838-2588
benrich.com

Steven J. 
Rothenberg
Dental Specialists of Darien
24 Old Kings Hwy. S., 
Darien, 203-836-2744
dentalspecialistsofdarien.
com

Satoko Ono Rubin
Specialty Dentistry
928 Farmington Ave., West 
Hartford, 860-233-6266
sordentistry.com

Charles Silk
Darien Dental Associates
106 Noroton Ave., Darien, 
475-253-5919
dentist-darien.com

Polina Simanovich
Premiere Dental
727 Broad St., Meriden, 
203-235-1415
premierdentalpc.com

Darryl A. Simms
281 Hartford Tpke., Vernon, 
860-871-2618
drdarrylsimms.com

Dennis W. Sindel
Coastal Connecticut 
Dentistry
112 Cross Road, Waterford, 
860-530-6814
coastalctdental.com

Foteini Touloumi
UConn Health
300 UConn Health Blvd., 
Farmington, 844-388-2666
health.uconn.edu

Min-Sung Yoon
Evergreen Family Dental
1300 Post Road, Fairfield, 
203-259-7870
evergreenfamilydental 
group.com

Guillermo 
“William” Zapata
Dental Specialists 
of Darien
24 Old Kings Hwy. S., 
Darien, 203-836-2744
dentalspecialistsofdarien.
com 
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rubindentistry.com
Buckland Meadows
469 Buckland Road

South Windsor, CT 06074
860-644-2136

Providing quality care since 1973

Now licensed in Invisalign® Orthodontics

We have our own in-house leading
periodontist and prosthodontist so you

don’t have to be sent elsewhere for
specialty care

First office in the entire nation to acquire
the newest technology in digital
impression taking with the Omnicam 2.0

We are in-network participating providers
with most PPO dental insurances

Their family practice has been thriving in South Windsor since 1973 when first opened by Dr. Mark. Dr.
Todd joined his father 18 years ago and they are fortunate to have welcomed Dr. Sam Li and Dr. Nicole
Skalina who carry the same standard of care that they strive to achieve. They are also privileged to
have Dr. Satoko Ono Rubin, one of the select dual-specialists in the state practicing periodontics and
prosthodontics at the highest level all under the same roof. Her additional 6 years of training include
dental implants, periodontal surgeries, and full mouth reconstruction. Dr. Ono Rubin was also recognized
as a Top Dentist at her primary office location in West Hartford Center.

Their practice is happily accepting new patients. The doctors and team welcome you and look forward to
meeting you soon!

Strive to achieve “patient first” care focusing on patient education and involving patients in the treatment
planning process. “It’s what we would do if it were a member of our family,” says Dr. Todd. Patients
compliment them on their warm, caring and skilled team members.

The Doctors at Rubin Family Dentistry & Associates

Dr. Nicole Skalina
Tufts University

School of Dental Medicine

Dr. Samuel Li
University at Buffalo

School of Dental Medicine

Dr. Todd Rubin
Tufts University

School of Dental Medicine

Dr. Mark Rubin
University of Pennsylvania
School of Dental Medicine



T
he stress of l iv ing 
through a pandemic
— as well as all the 
other st ressors of 
modern life—has not 
only impacted our 
waistlines and drink-
ing habits. A 202 
A mer ica n Dent a l 
Associat ion survey 
of dentists reported 
that more than 70 
percent of dentists 

had seen an increase in stress-induced 
teeth grinding and clenching since the 
start of the pandemic. 

The survey also found 63 percent 
of dentists observing a rise in patients 
with chipped and/or cracked teeth, 
and 62 percent of dentists saw patients 
with temporomandibular joint disorder 
(TMJ) symptoms, including headaches 
and jaw pain. Connecticut dentists 
mirror this national trend. 

“If I had to guess, I would say it’s up 
as much as 50 percent. Before the pan-
demic, I would occasionally recommend 
night guards to people. Now I f ind 
that several times a day we are recom-
mending night guards,” says Dr. Allison 
Baylis, of West Shore Family Dental in 
West Haven. 

While she is seeing patients across the 
age spectrum with symptoms of teeth 
grinding, also known by its medical 
term, bruxism, “I think the people who 
we are noticing it the most are younger 

people,” she says. “For people in their 
20s, 30s and 40s, life has become so 
much more stressful.” 

Dr. Michael Safi an, owner of Center 
for Oral & Implant Surgery in Shelton, 
says patients come to him when the tooth 
has been damaged from grinding to the 
point where it needs to be removed. 
While he hasn’t kept records, the per-
centage of patients he is seeing because 
of teeth grinding has risen, he says. 

In Connecticut, dentists’ off ices 
closed down for routine care for four 
months at the start of the pandemic, 
patients got out of the habit of seeing 
their dentist regularly and some people 
delayed returning to the dentist. As a 
result, the early stages of teeth grinding 
went undetected more than they would 
have pre-pandemic, Safi an says. “Report 
any concerns or problems even if you 
think they’re small so they can be evalu-
ated by your dentist before they become 
a bigger problem,” he says. 

T H E  N I G H T L Y

Cracked teeth. Sore jaws. Headaches and neck pain.
Whether it’s from the latest virus, war or other stressors, 

dentists are noticing increasing teeth grinding in their patients. 
Here’s how to get to the root of the problem.

BY THERESA SULLIVAN BARGER

“I started to see patients 
who have natural teeth 
who, since the onset of 
COVID, fractured their 
teeth. That’s alarming.”
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Stress-fighting strategies
We know we’re supposed to practice good “sleep hygiene” 
and avoid screens for an hour before bedtime, but when 
living through the stress of the pandemic, work, extreme 
weather and worldwide strife, many of us like to escape 
into a video screen. 

To de-stress and put ourselves in a relaxed state of 
mind before sleep and help prevent stress-induced teeth 
grinding, the Sleep Foundation recommends regularly 
practicing techniques to lower our heart rate and blood 
pressure and slow breathing. These practices reduce the 
release of the stress hormones cortisol and adrenaline, 
which allows our body and mind to calm down. 
— Theresa sullivan Barger 

Types of night guards 
While sports guards are designed to protect your teeth 
from external trauma, night guards are made to prevent 
teeth grinding.  Here are the basics of night guards:

Custom-fitted: Your dentist takes a mold of your teeth 
to create a mouthguard that comfortably fits your teeth 
and mouth. This is the costliest option, but provides the 
best fit and protection. Custom versions include soft (made 
from flexible, rubbery materials designed for light or 
moderate grinders), hard (made from a firmer plastic to 
withstand heavy grinding) and hybrid (a hard outer layer 
covers a soft inner core to provide heavy grinders with a 
mix of comfort and protection).

Over-the-counter: Sold at drugstores and sports shops, 
these are either one-size-fits-all stock guards or boil-and-
bite models. Boil-and-bite guards are softened at home 
in hot water to offer a somewhat custom fit. Stock guards 
provide the worst fit of all, and as a result, the least protec-
tion. Both types are cheaper than a custom-fitted guard, 
but are made from less durable materials, and do not last 
as long. They are a poor solution for extreme grinders.

Signs of teeth grinding
How do you know if you’re grinding your teeth in your sleep? 
Baylis and Dr. Adam Kennedy, director of General Practice 
Dentistry Residency at Yale-New Haven Hospital, list the fol-
lowing symptoms that could suggest you’re grinding your teeth 
at night or clenching them during the day: tooth pain when 
drinking ice-cold beverages; waking up with tension headaches, 
jaw or muscle pain; teeth that are flattened, fractured, chipped 
or loose; or receding gums. If you have any of these symptoms, 
see your dentist, they say.

“I started to see patients who have natural teeth who, since 
the onset of COVID, fractured their teeth. That’s alarming,” 
Kennedy says. In nearly 10 years as a dentist, he had “never seen 
that before.” 

For those who wear a plastic retainer to straighten their teeth 
or prevent them from moving following braces, cracks and 
holes in the retainer could be another sign, Baylis says. Normal 
wear over many years is normal, she says, “but if all of a sudden 
you’ve had to replace it a couple of times, that would be some-
thing to look out for.” 

Quieting your mind before sleep
For those who have trouble relaxing their minds, 
consider one of these types of meditation before bed or 
if you wake up and can’t go back to sleep:

Mindfulness meditation to observe feelings, thoughts 
and emotions without judgment

Body scan meditation to concentrate on relaxing 
different parts of the body

Guided meditation: listening to a verbal guide to 
release tension and relax, usually through an app

Daily stress-
busting habits
Wendy Troxel, senior 
behavioral and social 
scientist at the RAND 
Corporation, and scientific 
advisor to the Sleep 
Foundation, and others 
recommend the daily 
practice of one of these 
evidence-based, stress-
management techniques:

• Tai chi
• Yoga
• Meditation
• Mindfulness exercises
• Exercise

Nightly wind-
down practices
Troxel offers these strategies 
to promote a sense of well-
being and calm to prepare 
for better-quality sleep and 
reduce tension and anxiety 
that may lead to teeth 
grinding:

• Taking a warm bath
• Cuddling with your 

partner
• Writing down at least 

three things for which 
you are grateful in a 
gratitude journal

Breathing into bliss
Bedtime stress-relief 
techniques, suggests 
Luis Fernando Buenaver, 
assistant professor 
of psychiatry and 
behavioral sciences at 
Johns Hopkins Medicine, 
include: 

Gentle breathing and 
progressive muscle 
relaxing. Sit or lie 
down in a comfortable 
place, deeply breathing 
in all the way down 
to your stomach and 
breathing out. Focus on 
your breath. Consider 
thinking that you’re 
breathing in a sense of 
calm and breathing out 
any tension.

Progressive muscle 
relaxation. Get 
comfortable and breathe 
in and out, tensing 
groups of muscles one 
at a time as you breathe. 
Hold the tension as you 
inhale, and release it as 
you exhale. Start with 
your head and move 
through your body, 
repeating it in any areas 
that feel tense. 

CONTINUED ON PAGE 107 >
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You could spend a small fortune 
on home dental care if you believed the ads, but research 
from the American Dental Association (ADA) shows, for 
the average patient, following your dentist’s and hygienist’s 
advice is all you need: Brush your teeth twice a day with 
a fl uoride toothpaste and clean between your teeth daily. 
Still, your options are many; here’s what the professionals 
say is worth your time and money. — THERESA SULLIVAN 
BARGER

Floss, oral irrigator 
or toothpick? 

The best way to clean between 
teeth daily is the method patients 
prefer and will follow, according 
to the ADA. Whether you choose 
waxed or unwaxed fl oss, glide fl oss 
or fl oss picks, research shows daily 
use decreases tooth decay. (If you’re 
worried about waste, there are now 
fl oss picks made of biodegradable 
or sustainable materials rather than 
plastics.) “I’d rather patients use 
the fl oss that they would use more 
regularly,” Doran says.

“Super fl oss” is extra thick, looks 
a little bit like a pipe cleaner and 
has a stiff ness that’s eff ective at 
cleaning under an oral bridge, he 
says. Floss threaders also allow 
people to clean under the bridge. 

For people with dexterity 
challenges, oral irrigators, or 
water picks, are another option 
for cleaning between the teeth, 
Doran says. “They’re helpful around 
implants or bridges,” he says. For 
those with braces, water picks help 
irrigate around the gum tissue 
and wash away debris between 
the teeth. “Does everyone need it? 
Probably not,” he says. Be warned: 
Water picks make a bit of a mess. 
“It’s hard to keep the water from 
getting everywhere.” 

Wooden toothpicks and 
interdental brushes (with small, 
round or cone-shaped brushes) 
remove plaque and food between 
the teeth, but they can’t get 
between the top of the tooth and 
the gum the way fl oss can. 

Toothpaste
Be sure it contains fl uoride, and for those 
with sensitive teeth, choose toothpaste 
designed for such teeth. While whitening 
toothpastes can have slight eff ects by 
removing surface stains due to coff ee 
and smoking, they don’t change the 
natural color that goes beyond the 
tooth’s surface. For that, you need over-
the-counter or professional bleaching 
products that have contact with the teeth 
for extended periods. If you have gum 
problems, use caution with whitening 
toothpastes, as they can aggravate gum 
sensitivity for those with gum recession.

Toothbrushes: 
Manual or electric? 

“Statistically, one is no better than 
the other. If you were a perfect 
brusher with a regular toothbrush, 
you could do just as good a job as the 
electric toothbrush. The electric 
toothbrush compensates for 
less-than-perfect brushing,” 
says Dr. Liam Doran, with Avon 
Family Dentistry. The built-in 
timers help ensure people brush 
for the recommended two 
minutes, he says. During those 
two minutes, the ADA and Doran 
recommend brushing top and 
bottom teeth, inside and outside. 
Brushing the tongue can help with 
bad breath, and can be done with 
either type of toothbrush.

Tools for Healthy Teeth 
(and What You Can Skip) 
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Mouthwash
There’s nothing 

on the ADA website 
for home oral care 

recommending mouthwash, 
and Doran says he doesn’t 

recommend it after brushing. 
If you’ve brushed with a fl uoride 

toothpaste, he recommends 
against rinsing your mouth 

afterward with mouthwash or water 
because you’re removing the fl uoride 

protection from your teeth. Using 
mouthwash removes some bacteria 

initially, but the results are short-
lived and typically have very little 

overall eff ect in reducing bacteria in 
the mouth, he says. “Aside from that, 

there are some mouth rinses with 
fl uoride. Those are helpful for people 

with orthodontics,” he says. 

Sometimes, patients have none 
of those symptoms, which is why 
twice-yearly cleanings and check-
ups are recommended, dentists 
say. Baylis had an 8-year-old 
patient who came to see her after 
her mother shared a hotel room 
with her on vacation and heard 
her grinding her teeth. “This is 
a very common issue. We are all 
under a lot of stress,” she says. 
“You should feel comfortable 
bringing it up with your hygien-
ist or dentist so they can intervene 
before it progresses.” 

People with depression, anxiety, 
Type A personalities and untreated 
sleep apnea are at greater risk, she 
says. A 202 study in a Turkish 
medical journal found that during 
the pandemic, Turkish health care 
workers reported increased rates 
of teeth grinding, with auxiliary 
health care workers reporting the 
highest rates of depression and 
anxiety, and women were more 
impacted than men. A 2022 study 
in the Journal of Clinical Medicine
found increases in teeth grinding 
in men and women, but the jump 
was greater among women. 

Treatment options
While a simple Google search 

may turn up articles recommend-
ing you ask your dentist for a night 
guard to protect your teeth from 
grinding while you sleep, research 
published on the PubMed data-
base, which is maintained by the 
National Library of Medicine at 
the National Institutes of Health, 
suggest s t hat ,  whi le it  may 
provide some protection, there’s 
insuffi cient evidence that dental 
guards are the right treatment for 
bruxism. 

Night guards should be seen as 
a tool to manage the symptoms, 
not a cure for what’s causing the 
teeth grinding, Kennedy says. 
Dentists recommend a dental 
night guard made of clear acrylic 
that can protect the teeth from 
cracking or being worn down, as 
a form of management. The guard 
deprograms some of the muscles 
and reduces the stress put on the 
muscles, he says, but it may only 
be a temporary fix. Our brains 

get used to the appliance and the 
relief may be short-lived.

If pat ients are st il l waking 
up with headaches or sore jaws, 
Kennedy considers send ing 
them for physical therapy or pre-
scribing a muscle relaxer. With 
physical therapy, there are muscle 
exercises people can do to loosen 
things up, he says. If a patient’s 
pain level hits 8 on a 0-point 
scale, he doesn’t expect physi-
cal therapy and a night guard to 
reduce the pain to 0; a realistic 
goal is to reduce the pain to 5 in 
six months. 

Physical therapists are also 
seeing more patients with jaw 
pain, teeth grinding and other 
dental issues since the pandemic, 
says Brian Magna, owner of 
Magna Physical Therapy & Sports 
Medicine in Avon and Canton. 
Typically, when dentists refer 
patients for physical therapy, the 
pain has become a muscular-skel-
etal problem, he says. Physical 
therapists work with patients on 
stress reduction, sometimes using 
biofeedback, which involves an 
electrical wand-like sensor the 
patient holds in their hand that 
lights up and beeps rapidly when 
they’re tense and turns to yellow 
with a slow beep when they’re 
relaxed, Magna says. The device 
helps people self-regulate their 
stress levels so they can learn to 
do it when they’re not using the 
sensor. 

Physical therapists evaluate the 
pain to determine its source and 
teach patients exercises to address 
the discomfort, Magna says. Not 
all TMJ pain is caused by stress. It 
could be caused by sleeping posi-
tions, a motor vehicle accident or 
a chronic disease such as scolio-
sis. Patients dealing with family 
stress, those who are caregivers 
to a sick parent or those who are 
going through a divorce tend to 
be the people who show up with 
pain from teeth grinding or TMJ 
caused by stress, he says. 

The jaw “is a joint just like any 
other joint in the body. It’s all 
related,” Magna says. “Neck tight-
ness can cause grinding of the 
teeth.”

Tips for fighting dry mouth
People with dry mouth, a common 
medication side eff ect, are more 
susceptible to tooth decay, and he 
recommends they stay hydrated 
and use oral sprays, mints, rinses or 
gum containing Xylitol, a naturally 
occurring sugar that does not cause 
cavities. 

A small study published on PubMed.
gov found that when people used 
products containing Xylitol, olive oil 
or betaine, it helped lessen dry-mouth 
symptoms without adverse side 
eff ects. Betaine is a chemical that 
occurs naturally in the body, and can 
also be found in foods such as beets, 
spinach, cereals, seafood and wine.

‘THE NIGHTLY GRIND’ cont.
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Southern Connecticut Dental Group is a long-standing, patient-focused
family dental practice serving patients in Southern Connecticut and
beyond. With offices conveniently located in Southbury and Ansonia,
Southern Connecticut Dental Group has a team of highly qualified
dentists dedicated to delivering comprehensive, high-quality dental care
for the entire family. Gentle, compassionate care is a top priority for the
dentists at Southern Connecticut Dental Group, who believe that patient
education and regular preventive care are essential to helping people
achieve healthy, confident smiles for life. Each team member works
closely with patients to create a relaxed, judgment free environment.
Meeting one-on-one allows patients to address any concerns or
fears, and to discuss their smile goals before developing a customized
treatment plan.

Dr. Stephen DiBenedetto leads Southern Connecticut Dental Group
Southbury and attended New York University College Dentistry in New
York City where he earned his Doctor of Dental Surgery (DDS) degree. He
has earned the Horace Wells Trust Award to acknowledge his hard work
and talent in the field of dentistry and the distinction of Fellow of the
Academy of General Dentistry. He was named a Connecticut Magazine
Top Dentist in 2022.

Dr. Stacey Zirilli is the Dental Director of Southern Connecticut Dental
Group Ansonia. She earned her DMD at Tufts University School of Dental
Medicine in Boston and completed her General Practice Residency at
the Department of Veteran Affairs, New York Harbor Healthcare System,
Manhattan Campus. Dr. Zirilli is skilled in many forms of general dentistry
and takes an education-first approach to dentistry. Dr. Zirilli was named
a Connecticut Magazine Top Dentist in 2022.

Dr. Lindsay Gadzik comes from a family of healthcare providers. She
received her bachelor’s degree in Economics from Yale University,
exhibiting a particular interest in the economics of healthcare & public

finance. Dr. Gadzik then went on to obtain her dental degree from
Columbia University College of Dental Medicine in New York City, where
she developed a passion for oral health care, patient education, &
advancing the needs of underserved patients. Her patients often remark
at her warmth, sense of humor, and personalized level of care. Dr. Gadzik
was named a Connecticut Magazine Top Dentist in 2022.

Whether you’re planning to visit the office in Southbury or Ansonia,
the dentists at Southern Connecticut Dental Group offer all general,
cosmetic, and specialty dental services on site, including:

• Cleanings and exams

• Dental implants

• Root canal therapy

• Tooth extractions

• Crowns and bridges

• Pediatric dental care

• Teeth Whitening

• Braces and Invisalign® Treatment

• Sleep apnea treatments

• TMJ treatments

As the leading full-service provider in Southbury

and Ansonia, Southern Connecticut Dental Group is

committed to providing healthy, confident smiles for life and an exception
patient experience to patients from

communities across Southern Connecticut.

Phone (appointments): (475) 239-2809 | Phone (general inquiries): (203) 264-4351
Address: 30 Quaker Farms Road, Southbury, CT 06488

Southern Connecticut Dental Group, Ansonia, CT
Phone (appointments): (203) 697-8613 | Phone (general inquiries): (203) 735-4701
Address: 497 Main Street, Ansonia, CT 06401

southernCTdental.com
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SENSITIVE CARE DENTAL HEALTH CENTER
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DR. ALEXANDER QUINTNER is a 
summa cum laude graduate with a B.S. 
in biology from Tufts University and 
researched cellular and molecular micro-
biology at Oxford. After graduating with 
honors from the University of Pennsylva-
nia School of Dental Medicine, he earned 
a Mastership of the Academy of General 
Dentistry. He completed a comprehensive 
dental residency at St. Francis Hospital 
and Medical Center, which trained him all 
aspects of advanced dentistry. He focuses 
on full mouth rehabilitation and stays 
at the cutting edge of new products and 
techniques. He teaches dentists how to 
place implants with models as well as live 
surgery. He focuses on reconstructive den-
tistry and the entire sequence of cosmetic 
dental implant therapy. 

MEENAKSHI MADHU, D.D.S. grad-
uated graduated Rajiv Gandhi University 
of Health Sciences, where she received her 
Bachelor of Dental Surgery degree. She 
earned a degree from New York University 
College of Dentistry and honors in aes-
thetic dentistry. She completed her general 
practice residency at Bronx Lebanon Hos-
pital Center and pediatric dental residency 
at Harlem Hospital. A Diplomate of the 
American Board of Pediatric Dentistry, 
she is experienced in behavior manage-
ment, sedation, interceptive orthodontics, 
and treating special needs children. She 
loves working with kids and encourages 
parents to get involved with kids’ oral 
health. An advocate for preventative den-
tistry, she goes beyond the textbook to learn 
about the kids’ diet, dental hygiene, family 
history, and changes to their medical health. 

DR. NAADIA AHMED graduated 
magna cum laude from the University of 
Pittsburgh with a B.S. in natural science 
with minors in chemistry and sociology. 
When she earned her dental degree from 
its School of Dental Medicine, she was 
the sole recipient of the International Con-
gress of Oral Implantologists Award. She 
did her comprehensive general practice 
dentistry residency at Yale-New Haven 
Hospital. She is skilled in digital dentistry, 
dental trauma, oral surgery, periodontics, 
prosthodontics, endodontics, sedation 
dentistry, and managing patients with 
medical complexities. A perfectionist, she 

“likes to do everything” and is on top of the 
latest techniques including bone grafting 
and regeneration. 

ALEXANDER QUINTNER, D.M.D., M.A.G.D., F.I.C.O.I. 
MEENAKSHI MADHU, D.D.S. 
NAADIA AHMED, D.M.D.
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AVON ORAL, FACIAL AND DENTAL IMPLANT SURGERY 34 Dale Rd., Suite 105, Avon • (860) 674-8079  
2928 Main St., Glastonbury • (860) 257-6994, 76 Palomba Dr., Enfield • (860) 253-9298 • avonomfs.com

DRS. MARK C. FLETCHER, STUART 
E. LIEBLICH, DANIEL J. GILL AND 
RICCARDO I. AMBROGIO offer both 
office-based and hospital based dental sur-
gical procedures including dental implants, 
wisdom teeth removal, bone grafting and 
corrective jaw surgery.   The doctors also 
perform complex reconstructive surgeries 
for patients of all ages who have suffered 
severe injuries to the face and jaw.

DR. STUART E. LIEBLICH graduated 
from Rutgers with the highest honors.  He 
received his Doctor of Dental Medicine 
degree from the University of Pennsylva-
nia School of Dental Medicine.  He com-
pleted a residency in oral and maxillofacial 
surgery at Kings County/Downstate Med-
ical Center in Brooklyn.  A Clinical Profes-
sor at UCONN School of Dental Medicine, 
he received grants to study wound healing, 
synthetic bone reconstruction materials 
and the use of implants in the jaws.  He 
is a member of the Maxillofacial Trauma 
Team at Hartford Hospital and Medical 
Director of Oral and Maxillofacial Sur-
gery/Pediatric Dentistry at Connecticut 
Children’s Medical Center.

DR. DANIEL J. GILL graduated with 
distinction from the University of Virginia 

and cum laude from the UCLA School 
of Dentistry.  He earned his M.D. at the 
University of Connecticut and completed 
the six-year UCONN integrated oral and 
maxillofacial surgery residency program.  
A recipient of several academic honors 
and scholarships, Dr. Gill received the 
Senior Student Award for outstanding 
achievement in dental anesthesiology.  Dr. 
Gill completed the board certification 
process in 2016 and maintains a faculty 
appointment at UCONN.  As a faculty 
member, Dr. Gill helps train future oral 
surgeons and remains active in the Hart-
ford Hospital and Connecticut Children’s 
Medical Center Facial Trauma Team.

DR. MARK C. FLETCHER graduated 
from Boston College and the University of 
Pennsylvania School of Dental Medicine.  
He received his M.D. magna cum laude 
from Jefferson Medical College.   He 
completed a general practice residency 
at Northwestern Memorial Hospital in 
Chicago and a general surgery intern-
ship and oral and maxillofacial surgery 
residency at Thomas Jefferson University 
Hospital in Philadelphia.  He is a member 
of the faculty at UCONN School of Dental 
Medicine and is the Division Head of Oral 

and Maxillofacial Surgery at Hartford 
Hospital.  Dr. Fletcher is an active member 
of the Hartford Hospital and Connecticut 
Children’s Medical Center Facial Trauma 
Team. He serves as President-Elect of the 
Connecticut Society of Oral and Maxillo-
facial Surgeons.

DR. RICCARDO I. AMBROGIO grad-
uated from the University of Connecticut 
School of Dental Medicine in 1988, receiv-
ing awards from the American Associa-
tion of Oral and Maxillofacial Surgery, the 
American Association of Oral Pathology, 
and The Ishiaku-America Publisher’s 
Award for Academic Excellence.  He com-
pleted his oral and maxillofacial surgery 
residency at the University of Connecticut 
School of Dental Medicine.  He went on to 
complete an oral and maxillofacial surgery 
fellowship at the Oral Surgical Institute in 
Nashville, TN.

Dr. Ambrogio is board-certified by the 
American Board of Oral and Maxillofacial 
Surgery (ABOMS) and is a member of 
the American Association of Oral and 
Maxillofacial Surgery (AAOMS).  He is an 
Assistant Clinical professor at NYU and 
the University of Connecticut Department 
of Oral and Maxillofacial Surgery.

DANIEL J. GILL, D.D.S., M.D., 
STUART E. LIEBLICH, D.M.D., 
MARK C. FLETCHER, D.M.D., M.D., F.A.C.S.,
RICCARDO I. AMBROGIO, D.M.D.
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DR. GREGORY ARNOLD graduated 
cum laude with a bachelor’s in biology 
from Saint Michael’s College in Colchester, 
Vermont. He earned his dental degree 
from the University of Connecticut School 
of Dental Medicine, where he later worked 
as a staff dentist and visiting lecturer. He 
further trained in all phases of general and 
restorative dentistry. In practice for more 
than 40 years, he has worked in his own 
private practice as well as serving as the 
Dental Director for several major primary 
health centers. 

DR. RAQUEL MANLEY received her 
bachelor’s degree in biology and civic 
engagement and public service from the 
University of Massachusetts. She got her 

degree from the University of Connecti-
cut School of Dental Medicine. She then 
completed the two-year post-doctoral 
Advanced Education in General Dentistry 
program there where she honed her skills 
in implant restoration, esthetics, dental 
emergency management, and treatment of 
patients with complex medical needs.

Both Dr. Arnold and Dr. Manley 
practice comprehensive general dentistry 
in a large, but relaxed and friendly office. 
The office has a nice mix of experienced 
dentists and younger ones with fresh 
knowledge from dental school. They 
coordinate care with the other restorative 
and prosthetic dentists at the Center 
for Dental Excellence to provide expert 

treatments for their patients. There is a 
special rapport among all the dentists, 
who share their knowledge and expertise. 
Drs. Arnold and Manley also work closely 
with area specialists for patients who need 
extra treatments.

Dr. Arnold and Dr. Manley’s patients 
are almost like a second family to them 
and they are proud that their patients 
have tremendous trust in them. They both 
take many continuing education courses 
to give patients the most up-to-date care. 
They see patients on an emergency as 
well as routine basis and provide timely 
treatment. 

GREGORY L. ARNOLD, D.M.D.
RAQUEL N. MANLEY, D.M.D.

GREGORY L. ARNOLD, D.M.D.

DENTAL SCHOOL: University of Connecticut 
School of Dental Medicine

PROFESSIONAL AFFILIATIONS: Ameri-
can Dental Association (lifetime member);       
Connecticut State Dental Associatio; Litchfield 
County Dental Society

RAQUEL N. MANLEY, D.M.D.

DENTAL SCHOOL: University of Connecticut 
School of Dental Medicine

PROFESSIONAL AFFILIATIONS: American 
Dental Association; Connecticut State Dental 
Association; Litchfield County Dental Society
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COSMETIC & PREVENTIVE DENTISTRY 888 White Plains Rd., Trumbull • (203) 268-5881 • cpdentistry.com

JEFFREY BABUSHKIN, D.D.S., F.A.G.D., F.I.C.O.I., A.A.A.C.D.
TARA BABUSHKIN, D.M.D., GABRIELLE WILLIAMSON, D.M.D.

COSMETIC & PREVENTIVE DEN-
TISTRY is a state-of-the-art facility with 
an emphasis on patient relationships and 
comfort. Advanced technology includes 
3D Cone Beam CT scanning for better 
diagnosis and treatment, CEREC© CAD/
CAM single visit digital crown design and 
delivery, 3D model printer, soft tissue laser, 
digital X-rays, intraoral photography and 
digital scanning with time lapse technolo-
gy comparing teeth conditions over time.  
Invisalign© Gold provider with digital 
scanning and immediate simulation. Ser-
vices include digital smile design, implants 
and full mouth reconstruction including 
implant supported restorations in one day, 
porcelain veneers, crowns, teeth whitening 
and all aspects of cosmetic and general 
dentistry.  Our doctors are dedicated to 
meet the unique needs of every patient 
with optimal dental care.  Using the most 
current technology and innovations, they 
preserve healthy teeth and gums, alleviate 
discomfort and improve the appearance of 
smiles every day. 

DR. JEFFREY BABUSHKIN is the only 
dentist in Fairfield County who is board 
accredited by the American Academy of 
Cosmetic Dentistry, an elite organiza-
tion dedicated to advancing excellence 
in comprehensive oral care for optimal 
dental health, esthetics, and function. His 
dedication to lifelong learning as both 
a student and educator has resulted in 
proficient expertise in the most innovative 
procedures from single implant resto-
rations to full mouth reconstruction. Dr. 
Babushkin has applied his unique blend 
of artistic and technical skills to produce 
durable and esthetic results for thousands 
of patients.  He is a fellow in the Academy 
of General Dentistry, the International 
Congress of Oral Implantology and the 
Pierre Fauchard International Dental 
Honor Academy. 

DR. TARA BABUSHKIN earned a 
D.M.D. from the University of Connecti-
cut School of Dental Medicine.  She con-
tinued her pursuit of exceptional clinical 
dentistry by completing a general practice 
residency at Stonybrook University Hos-
pital.  Committed to ongoing professional 

education, Dr. Babushkin is a member of 
the Academy of General Dentistry, the 
American Academy of Cosmetic Den-
tistry and Spear Dental Education.  With 
the benefit of her father as mentor, Dr. 
Babushkin performs all aspects of general 
dentistry from restorative care to cosmetic 
procedures.  Her many satisfied patients 
can attest to her warm and welcoming 
manner and passion for delivering high 
quality dentistry. 

DR. GABRIELLE WILLIAMSON earned 
her D.M.D from the University of Con-
necticut School of Dental Medicine with 
honors and completed a general practice 
residency at the University of Washington 
Medical Center.  She has trained extensive-
ly in occlusion and biomimetic dentistry 
and is committed to ongoing professional 
education.  Dr. Williamson is a member 
of the Academy of General Dentistry, the 
American Academy of Cosmetic Dentistry 
as well as Spear Dental Education.  She is 
known for a calm and gentle personality 
that puts patients at ease while providing 
optimal dental care. 

JEFFREY BABUSHKIN, D.D.S., F.A.G.D., 
F.I.C.O.I., A.A.A.C.D.

DENTAL SCHOOL:  
The Ohio State University College of 
Dentistry; University of Maryland Medical 
System; Brookdale Hospital Medical Center

PROFESSIONAL AFFILIATIONS: 
American Academy of Cosmetic Dentistry  
(Accredited); Academy of General Dentistry 
(Fellow); International Congress of Oral 
Implantology  (Fellow); Pierre Fauchard 
Academy (Fellow); Academy of Clear  
Aligners; Spear Education

TARA BABUSHKIN, D.M.D.

DENTAL SCHOOL:  
University of Connecticut School of Dental 
Medicine; Stonybrook University Hospital 

PROFESSIONAL AFFILIATIONS: 
American Academy of Cosmetic Dentistry; 
Academy of General Dentistry; American 
Dental Association; Connecticut State 
Dental Association; Spear Education

GABRIELLE WILLIAMSON, D.M.D

DENTAL SCHOOL: University of         
Connecticut School of Dental Medicine; 
University of Washington Medical Center

PROFESSIONAL AFFILIATIONS: 
American Academy of Cosmetic Dentistry; 
Academy of General Dentistry; American 
Dental Association; Connecticut State 
Dental Association; Spear Education
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PEDIATRIC DENTAL ASSOCIATES OF SOUTHBURY One Pomperaug Office Park, Ste. 206, Southbury 
(203) 264-1497 • kidstoothcare.com

ANNEMARIE DELESSIO-MATTA, D.M.D.
ELINA BILMAN, D.M.D.

DRS. “MIMI” DELESSIO-MATTA AND 
ELINA BILMAN offer comprehensive 
oral health care for infants, children and 
adolescents. Both are Diplomates of the 
American Board of Pediatric Dentistry 
and members of the College of Diplo-
mates.

DR. ANNEMARIE DELESSIO-MATTA 
earned her B.S. in biology from Saint 
Francis University in Loretto, Pennsylva-
nia and doctorate from UConn School of 
Dental Medicine. Dr. Mimi completed her 
residency at Brigham and Women’s Hos-
pital in Boston and training in pediatric 
dentistry at St. Barnabas Hospital in the 
Bronx. She has served as an officer and 
president at the Dental Society of Greater 
Waterbury. Additionally, she participated 
in the CSDA Access to Care Committee, 

Council on Membership and CSDA Board 
of Governors. As immediate past presi-
dent of the CSDA, Dr. Mimi is most proud 
of her efforts advocating for dentists and 
the citizens of Connecticut during the 
pandemic.

DR. ELINA BILMAN graduated summa 
cum laude from the State University of 
New York at Binghamton with a B.S. in 
biology in 2002. She received her degree 
in dental medicine from the University of 
Pennsylvania School of Dental Medi-
cine where she was a Dean’s Scholarship 
recipient. She received her pediatric dental 
training at UConn School of Dental Med-
icine, as well as at Connecticut Children’s 
Medical Center in Hartford and St. Mary’s 
Hospital in Waterbury. Dr. Elina holds 
active memberships with the American 

Dental Association, American Academy 
of Pediatric Dentistry, Connecticut State 
Dental Association, and Connecticut 
Society of Pediatric Dentists.

DR. ARYA SANIEE joined Drs. DeLes-
sio-Matta and Bilman in 2020. All three 
doctors are passionate about preventative 
care and education and seek to make 
everyone feel comfortable in their state-
of-the-art office. Community is also very 
important to them, and they are active 
in supporting many local charities. They 
love treating children with special needs 
and continue to see them as patients after 
they reach adulthood. It is important to all 
doctors and staff that every child receives 
individual care. Their goal is “to have 
our patients excited about coming to the 
dentist.” 

DR. ANNEMARIE DELESSIO-MATTA 

DENTAL SCHOOL: University of Connecticut 
School of Dental Medicine

PROFESSIONAL AFFILIATIONS: American 
Board of Pediatric Dentistry (Diplomate); 
College of Diplomates; Connecticut State 
Dental Association; Dental Society of Greater 
Waterbury; Connecticut Society of Pediatric 
Dentists; International College of Dentists

DR. ELINA BILMAN  

DENTAL SCHOOL: University of Penn-
sylvania School of Dental Medicine (Penn 
Dental Medicine)

PROFESSIONAL AFFILIATIONS: 
American Dental Association; American 
Academy of Pediatric Dentistry (Diplomate); 
Connecticut State Dental Association; 
Connecticut Society of Pediatric Dentists; 
College of Diplomates
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LUMOS DENTAL 921 State St., New Haven • 203-865-2245 • lumos.dental

Lumos Dental is proud to announce that 
four of their dentists have been included 
among “Connecticut’s Top Dentists.” Drs. 
Jennifer You, Jessica Bogucki, Rachel Jen-
sen, and MaryKate Conboy offer compre-
hensive restorative, cosmetic, reconstruc-
tive, and implant dental care using the 
most current technology and innovations. 
They are dedicated to meeting the unique 
needs of each patient with optimal dental 
care.

JENNIFER YOU, D.M.D. is a Florida 
native who attended dental school at the 
University of Alabama at Birmingham. Dr. 
You fell in love with the Connecticut area 
during her general practice residency at St. 
Francis Hospital in Hartford. Practicing 
for over 17 years, her goal is to provide 

comfortable dental care that patients can 
be proud of.  

As the owner of Lumos Dental, Dr. You 
is a lifelong learner who incorporates new 
methods and technologies into the office. 
This allows for a better dental experience 
and greater convenience for patients. She 
has a mission to give back to her commu-
nity, including hosting a Veterans Free 
Dental Day and serving as an attending 
dentist at St. Francis Hospital’s GPR pro-
gram to help in-training future dentists. 

JESSICA BOGUCKI, D.M.D. was born 
with congenitally missing teeth. She spent 
many hours in the dental chair during her 
childhood and teens, so she understands 
what it’s like to be a patient with big dental 
needs. Compassionate and understanding, 

Dr. Bogucki has the advanced technical 
skills to give anyone a beautiful smile, no 
matter what their history.

RACHEL JENSEN, D.M.D. focuses on 
the health and comfort of her patients. She 
knows that anxiety keeps many people 
away from the dentist’s chair, and she 
helps her patients overcome their fear 
so they can embrace a healthy smile in a 
healthy body.

MARYKATE CONBOY, D.M.D. is Lu-
mos Dental’s newest dentist. Dr. Conboy 
is a New England native who is happy to 
be back home with the people and culture 
she loves. She’s up-to-date on all the latest 
technologies and loves chatting with pa-
tients about their hopes and dreams.

JENNIFER YOU, D.M.D.
JESSICA BOGUCKI, D.M.D.
RACHEL JENSEN, D.M.D.
MARYKATE CONBOY, D.M.D.

Pictured from left to right: Dr. Jensen, Dr. Conboy, Dr. Bogucki, Dr. You
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RIVER VALLEY PERIODONTICS & IMPLANT DENTISTRY 
97 Elm St., Old Saybrook • (860) 388-4439, 744 Broad St. Ext., Waterford • (860) 444-0601
25 Durham Rd., Madison • (203) 245-4429, 2 Shaw’s Cove, Ste. 200, New London • (860) 443-1114
190 W. Town St., Norwich • (860) 889-5600, 130 Granite St., Westerly, RI • (401) 596-9867
rivervalleyperio.com

MATTHEW S. CANTNER, D.M.D.
CRAIG FOISIE, D.M.D., M.S.
TATYANA OKS, D.D.S., M.S.

DRS. MATTHEW CANTNER, CRAIG 
FOISIE and TATYANA OKS offer state-
of-the-art diagnostic procedures and 
treatments, and are among the few peri-
odontists who are certified to administer 
intravenous sedation. They use state-of-
the-art 3D Cone Beam computed tomog-
raphy scanning along with computer-aid-
ed Navident System for precise implant 
placement. They also provide LANAP 
(laser-assisted new attachment procedure) 
for gum regeneration and incision-free 
and no suture Chao Pinhole Technique for 
treating receding gums. 

DR. MATTHEW CANTNER received 
a dual degree in biology and economics 
from Lafayette College. He earned his 
dental degree from the University of 
Pennsylvania, where he also did his three-

year specialty training. A diplomate of the 
American Academy of Periodontists, he 
volunteers for the Connecticut Mission of 
Mercy program to provide comprehensive 
dentistry to the needy. He has also taught 
at the University of Connecticut School of 
Dental Medicine, Division of Periodon-
tology.

DR. CRAIG FOISIE graduated from 
Brown University with a B.S. in biology 
and then obtained his dental degree 
from Boston University School of Dental 
Medicine. During his 10-year career in the 
Navy, he received certificates in Advanced 
Education in General Dentistry as well 
as periodontics from the National Naval 
Medical Center in Bethesda, MD. During 
his residency, he completed a master’s in 
oral biology from George Washington 

University and advanced training in seda-
tion. He is a diplomate of the American 
Board of Periodontology and a diplomate 
and fellow of the International Congress 
of Oral Implantologists.

DR. ATYANA OKS graduated magna 
cum laude in biology at Adelphi Univer-
sity before attending Columbia University 
College of Dental Medicine, where she 
also did her training in periodontics and 
implant surgery. She also earned a Master 
of Science degree in periodontology. A 
diplomate of the American Board of Peri-
odontology, she served on the Dean’s fac-
ulty at the University of Maryland Dental 
School. She performs smart bone grafting, 
a minimally invasive bone augmentation 
procedure that has a faster recovery time.
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ORANGE CHILDREN’S DENTISTRY 518 Boston Post Rd., Ste. 4-5, Orange 
(203) 404-2224 • orangechildrensdentistry.com

DR. PAULA C. CERQUEIRA attended 
New York University where she studied 
anthropology and premed. She earned 
her dental degree from Tufts University 
School of Dental Medicine. She further 
trained at the University of Connecticut in 
the Advanced Education in General Den-
tistry program and in pediatric dentistry. 
Board-certified, she treats infants, kids, 
adolescents, and children with special 
needs.

Dr. C, as she is known to her patients, 
takes a natural and holistic approach in 
her boutique style practice. Even before 
COVID, the two-and-a-half-year-old 
office was built with safety and kids’ needs 
as priorities. There is a Beam Floor Game 
that is hands-free and germ-free. Kids 

love playing on it during their visits. The 
dental equipment is kid-friendly and there 
are toothpaste polishes that are free from 
fluoride, dye, gluten, dairy, and nut resin 
free fluoride varnish.

Her practice offers all the basic pediat-
ric needs such as routine exams, cavity 
prevention, tooth extractions, and tooth 
restoration including fillings and crowns. 
Her meticulous attention to each patient’s 
individual health and needs starts during 
her initial exam and comprises of an 
assessment of their diet and what can be 
added to achieve a lifetime of optimal oral 
health.

She also has expertise in diagnosing and 
treating patients with complex dental and 
oral histories such as tongue-tie or condi-

tions developed from breastfeeding. She 
uses a soft tissue laser and other advanced 
devices and techniques to treat those 
patients. Dr. C has privileges at Bridgeport 
Hospital to treat patients who require 
general anesthesia because of extensive 
dental treatment or medical or behavioral 
issues. She notes that Bridgeport Hospital 
has anesthesiologists who are trained in 
pediatrics.

Dr. C is proud that her team shares 
her determination to make children’s 
visits positive experiences. Her goal is to 
encourage lifelong habits for good oral 
hygiene. “Children experience dental 
visits different than adults do and certain 
parts of their care will stay planted in their 
memories forever,” she says. 

PAULA C. CERQUEIRA, D.M.D.

DENTAL SCHOOL: Tufts University 
School of Dental Medicine

PROFESSIONAL AFFILIATIONS: 
American Board of Pediatric Dentistry  
(Diplomate); American Academy of 
Pediatric Dentistry
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CENTER FOR DENTAL EXCELLENCE 625 Hopmeadow St., Simsbury • (860) 658-1991 
14 Brace Rd., West Hartford • (860) 521-7129 • 98 West St., Litchfield • (860) 567-8684
ctcde.com

DRS. LAWRENCE CHRISTIAN, 
BRUCE NGHIEM AND MICHAEL 
CHRISTIAN are the three principals at 
The Center for Dental Excellence. They 
provide a wide range of services, but 
specialize in implants, reconstruction and 
esthetics.

DR. LAWRENCE CHRISTIAN earned 
his dental degree from the University of 
Connecticut School of Dental Medicine. 
He completed an intensive hospital-based 
residency in general dentistry at Saint 
Francis Hospital and Medical Center. He 
is the general dentist in the practice, but 
also does CEREC imaging and resto-
rations. He uses single tooth anesthesia for 
less painful injections. He is a member of 
the American Dental Association, Amer-
ican Academy of Fixed Prosthodontics, 

Connecticut State Dental Association, 
and Hartford Dental Society.

DR. BRUCE NGHIEM graduated 
from Tufts University School of Dental 
Medicine and completed his Advanced 
Education in General Dentistry at UConn 
School of Dental Medicine. He further 
continued formal training to become a 
specialist in Prosthodontics at the Uni-
versity of Iowa, College of Dentistry.  As a 
Prosthodontist, Dr. Nghiem is well versed 
in full mouth reconstruction, complex es-
thetic dentistry (smile makeover, veneers, 
and crowns), and comprehensive implant 
dentistry inclusive of both implant 
placement surgery as well as implant 
restorations.  Dr. Nghiem lectures at study 
clubs in Connecticut, New York, and 
Massachusetts.

DR. MICHAEL CHRISTIAN is also 
a prosthodontist. He earned his dental 
degree from the University of Connecticut 
School of Dental Medicine, where he 
was given numerous awards for prostho-
dontics, restorative and implant dentistry. 
He completed a three-year specialty resi-
dency in prosthodontics at the University 
of Illinois College of Dentistry in Chicago. 
He is one of the few dentists in Connecti-
cut to have completed a residency in a 
formal academic setting to perform all 
aspects of implant dentistry including sur-
gical placement and prosthetic restoration. 
A diplomate of the American Board of 
Prosthodontics, he welcomes challenging 
cases where people have worn down their 
teeth, missing teeth, or have demanding 
esthetic concerns.

LAWRENCE CHRISTIAN, D.M.D.
BRUCE NGHIEM, D.M.D.
MICHAEL CHRISTIAN, D.M.D., F.A.C.P.
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PABLO CUEVAS, D.D.S.

FAIRFIELD SMILES BY DESIGN 111 Beach Rd., Fairfield • (203) 254-0545 
fairfieldsmiles.com

DR. PABLO CUEVAS, became the first 
Prosthodontist in Fairfield County to be 
trained in the S.M.A.R.T.™ technique, a 
minimally invasive bone grafting proce-
dure that significantly decreases the need 
for sinus lifts and other more intrusive 
bone grafting options.  

As a specialist in Cosmetic and Implant 
Dentistry and with 36 years experience, 
Dr. Cuevas has been committed to ex-
cellence in dentistry as a lecturer, ten-
ure-track faculty member, researcher and 
practitioner. After earning his Doctor of 
Dental Surgery degree from the University 
of Iowa, he was accepted into a premier 
postgraduate specialty training residency 
in prosthodontics. He then completed an 
American Cancer Society Fellowship in 
Oncology and Maxillofacial Prosthetics 
at the University of Iowa Hospitals and 
Clinics, Department of Otolaryngology 

(consistently ranked No. 1 by U.S. News & 
World Report).  After this extensive mas-
tery level program, achieved by fewer than 
1% of dentists in the United States, he was 
recruited to the nationally top-ranked 
UConn School of Dental Medicine. As a 
full-time tenure-track faculty member and 
Course Director, Dr. Cuevas mentored 
both undergraduate and graduate level 
courses. His publications and research 
focused primarily on Dental Implants and 
Cosmetic Dentistry. Dr. Cuevas was editor 
of “Dental Questions and Answers” a 
column for Fairfield Citizen.

In his state-of-the-art boutique private 
practice in the heart of Fairfield, Dr. 
Cuevas offers exceptional treatment. “The 
thing that I hear most from new patients”, 
he says, “is how absolutely thorough 
and complete their initial examination 

is. Nothing is overlooked; no detail is 
too small. We care deeply about each 
and every one of our patients. From the 
moment you arrive to the moment you 
leave; we want you to feel comfortable 
and confident in knowing you will receive 
expert care.” He is motivated, he says, by 
the belief that “every person deserves a 
natural-looking, healthy and radiant smile.” 

He adds, “I could not do what I do 
without a highly trained and caring staff, 
they make going to work each day a great 
pleasure.” Anyone who knows him would 
tell you that he has a deep passion for ex-
cellence. He feels it is an honor and a priv-
ilege to serve. “If a beautiful smile is what 
you once had and lost, or always wanted to 
have, our office can create it for you!”

DENTAL SCHOOL: University of Iowa College 
of Dentistry; University of Iowa Hospital and 
Clinics Department of Otolaryngology; University 
of Connecticut School of Dental Medicine

PROFESSIONAL AFFILIATIONS: American 
College of Prosthodontists; American Academy 
of Cosmetic Dentistry; American Academy of 
Implant Dentistry; American Dental Association; 
Connecticut State Dental Association
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DEJESUS DENTAL GROUP 4131 Main St., Bridgeport • (203) 372-1220, 770 River Rd., Shelton • (203) 378-9737
dejesusdental.com

PHILLIP J. DEJESUS, D.D.S., M.A.G.D., F.I.C.O.I.
DR. PHILLIP DEJESUS received his 

B.S. in biology from Fordham Universi-
ty. After earning his dental degree from 
SUNY Stony Brook University School of 
Dental Medicine, he did his residency at 
St. Barnabas Hospital, one of the nation’s 
largest and most demanding dental 
residency programs. There he served as 
chief resident and attending dentist and 
taught new students for five years. He also 
completed a fellowship in implantology at 
New York University College of Dentistry. 
He received his Mastership status from 
the Academy of General Dentistry, a 
status that only one percent of general 
dentists achieve. “I am still a student of the 
profession,” he says, and “will always be a 
student” and plans to return to teaching 

dental students in the future. Recently, he 
was named one of America’s Top Den-
tists by the National Consumer Advisory 
Board.

His practice, DeJesus Dental Group, is 
celebrating its 27th anniversary this year. 
It is a one-stop shop for all dental services, 
including general dentistry for adults and 
children, orthodontics, cosmetic work, im-
plants, and sleep apnea. He uses state-of-
the-art equipment and techniques includ-
ing soft tissue laser equipment for surgery 
and 3D Cone Beam for safety and preci-
sion in placing implants. “If there’s a quick-
er, more convenient, less traumatic way to 
do [it],” he says, he and his other providers 
will use it. They offer a new form of cos-
metic imaging, which allows patients to see 

almost right away the way their smiles will 
change after treatment. Dr. DeJesus is also 
investing in digital scanning of the teeth, 
which can eliminate the need for tradition-
al dental impressions. Dr. DeJesus is one 
of only and handful of dentists in the state 
of Connecticut certified in the Hybridge 
dental implant system. This system allows 
teeth to be replaced in the same day.

Fluent in Portuguese and Spanish, Dr. 
DeJesus is deeply involved in youth sports 
and in the community to teach kids how 
to protect their teeth while competing in 
sports and providing mouth guards for 
many high schools and little leagues in 
Fairfield County.

DENTAL SCHOOL:  
Stony Brook University School of Dental Medicine

PROFESSIONAL AFFILIATIONS: 
Academy of General Dentistry; American Dental 
Association; Connecticut State Dental Association; 
Bridgeport Dental Association; International Congress 
of Oral Implantologists
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DEBORAH S. GRIFFIN, D.M.D. 351 Merline Road, Vernon
(860) 875-1886 • smilesbygriffin.com

DR. DEBORAH GRIFFIN is a Connecti-
cut native from Hamden. She received 
her bachelor’s degree in zoology from 
Connecticut College. She graduated first 
in her class at Tufts University School of 
Dental Medicine, where she also complet-
ed her residency in orthodontics. She is 
the recipient of the American Academy of 
Oral and Maxillofacial Pathology Dental 
Student Award, Outstanding Achievement 
in Basic Sciences Award, Jack Frommer 
Prize in the Morphological Sciences, and 
Everett Shapiro Award in Orthodontics. 
Dr. Griffin is a lifetime member of the 
Tufts chapter of the OKU Dental Honor 
Society. 

Dr. Griffin offers extremely individual-
ized treatment plans for her patients. She 
notes that no two kids, even identical 
twins, are completely alike because “they 
have emotionally different capabilities.” 
Not every kid is ready to start treatment 
right away, she notes. Her therapy dog, 
Brady, an affectionate miniature Austra-
lian Labradoodle, helps nervous patients 
feel calm and relaxed.

She uses the newest innovative tech-
niques including offering digital impres-
sions as an alternative to traditional im-
pression material that some patients find 
unpleasant and uncomfortable. She and 
her team make patients feel comfortable 

and confident about their treatment. 
Dr. Griffin sees children when they are 

seven to determine if there are any dental 
or growth issues that need to be addressed, 
recommending early intervention when 
necessary. 
“I want everyone to feel special and part 

of our family while they are getting their 
beautiful, healthy smile”, she says.  As a 
solo practitioner, she is proud that her pa-
tients have consistency of care in a single 
location. She treats children, teens and 
adults with conventional braces, ceramic 
braces, and Invisalign. It’s never too late to 
have a beautiful smile.

DEBORAH S. GRIFFIN, D.M.D.

DENTAL SCHOOL: Tufts University School of 
Dental Medicine 

PROFESSIONAL AFFILIATIONS: American 
Dental Association; Tolland County Dental 
Society; Northeastern Society of Orthodon-
tists; American Association of Orthodontists; 
Central Connecticut Orthodontic Study Group
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KIEVIT DENTISTRY 1017 Farmington Ave., West Hartford • (860) 232-4511 
kievitdentistry.com

ALYSSA KIEVIT, D.M.D.
ROBERT KIEVIT, D.M.D.

DR. ALYSSA KIEVIT graduated magna 
cum laude with a B.S. in Biology from Syr-
acuse University. She earned her doctorate 
from the UConn School of Dental Medi-
cine. To further her skills, she completed a 
general dentistry residency at Mount Sinai 
Hospital in New York City. “It was here I 
really learned the importance of breaking 
down barriers to achieving dental health. 
Many of my patients did not have access 
to routine care and came to our clinic em-
barrassed and feeling hopeless. Dentistry 
is so much more than treating disease. 
We treat the whole person and I love that 
my job allows me to improve health and 
overall happiness.”

DR. ROBERT KIEVIT graduated from 
Colby College earning a B.S. in Biology 
with honors. He returned to his home-
town of Farmington to earn his doctorate 
from the UConn School of Dental Medi-
cine where he received graduating awards 
for ethics and his work with implants. He 
completed advanced training in general 
dentistry at the Veterans Affairs Hospital 
in New York City. He is committed to 
being a lifelong learner and appreciates 
this aspect of his profession. “I enjoy inte-
grating technology into our practice that 
increases patient comfort, minimizes time 
spent in the dental chair, and promotes 
conservative treatment.”

This husband-and-wife team have creat-
ed a welcoming, patient centered general 
and cosmetic dental practice in West Hart-
ford Center.  They understand that the 
dental office is often an intimidating place.
Together with their friendly team, they 
work hard to provide high quality dental 
care in a compassionate environment so 
that their patients can truly say they love 
going to the dentist. Patients are encour-
aged to be active participants in their 
treatment decisions to achieve their oral 
health goals. The practice also includes 
Lucy, a registered therapy golden retriever, 
to help alleviate stress and anxiety.

ALYSSA KIEVIT, D.M.D.

DENTAL SCHOOL: University of Connecticut 
School of Dental Medicine; Mount Sinai Hospital 
(GPR)

PROFESSIONAL AFFILIATIONS: American Dental 
Association; Connecticut State Dental Association; 
Hartford Dental Society; West Hartford Spear Study 
Club

ROBERT KIEVIT, D.M.D.

DENTAL SCHOOL: University of Connecticut 
School of Dental Medicine; Manhattan Veterans 
Affairs Hospital (GPR) 

PROFESSIONAL AFFILIATIONS: American 
Dental Association; Connecticut State Dental 
Association; Hartford Dental Society; West 
Hartford Spear Study Club
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MICHAEL DENTAL CARE, LLC 5 Durham Rd. Unit C-4, Guilford 
(203) 453-0499 • michaeldentalcare.net
MICHAEL DENTAL OF CLINTON, LLC 37 Commerce St., Clinton
(860) 669-5777 • michaeldentalclinton.com

DR. VINCENT MICHAEL graduated 
from University of Connecticut School of 
Dental Medicine in 2003. Since then, he 
has done extensive continuing educa-
tion in cosmetic dentistry, orthodontics, 
implantology and oral surgery, earning 
fellowship status in both the Academy of 
General Dentistry (a credential achieved 
by only seven percent of general den-
tists) and International Congress of Oral 
Implantology. Dr. Vincent formerly served 
as adjunct faculty at UConn Dental, where 
he developed teaching cases used in the 
curriculum. He has lectured at the AGD’s 
national convention.  Dr. Vincent has 
volunteered both locally at the Connecti-
cut Mission of Mercy and abroad with 
Doctors Without Borders. He practices 
all aspects of dentistry in Guilford, with a 
strong focus on Invisalign, cosmetics and 
implant reconstructions. 

DR. STACEY MICHAEL graduated 
from University of Connecticut School of 
Dental Medicine in 2004. The most distin-
guished graduate in her class, she received 
awards in general dentistry, oral pathology 
and oral medicine, and was recognized 
for her leadership and community service. 
She was one of three graduates inducted 
into the Omicron Kappa Upsilon National 
Dental Honor Society. She completed a 
general dentistry residency at the UConn 
Health Center, and later served as a faculty 
member and student mentor at the dental 
school. Dr. Stacey is a fellow of the Acad-
emy of General Dentistry. She is also a 
diplomate of the American Board of Den-
tal Sleep Medicine, the highest credential a 
dentist can earn for the treatment of sleep 
apnea with oral appliance therapy. She 
practices in Clinton where she performs 
all aspects of general dentistry, from rou-
tine care to cosmetics, implants, Invisalign 

and sleep apnea therapy. 
The Michaels welcome patients to 

their uniquely relaxing shoreline offices 
designed with patient care and comfort 
in mind. “We invested in the best dental 
technologies, so patients can experi-
ence the benefits of high-tech cleanings, 
reduced radiation digital x-rays, digital 
impression taking (no goop), and virtual 
smile design and case planning,” says Dr. 
Vincent.  Their high-tech offices have a 
small-town feel, where patients see the 
providers they know and trust. Being 
independently owned and operated, they 
pride themselves on compassionately 
treating their patients’ individualized 
needs. Dr. Stacey adds “Some things can’t 
be rushed. We genuinely spend time with 
our patients building trusting relation-
ships. They are a part of our family, and we 
love to see them smile!”

VINCENT J. MICHAEL, D.M.D., F.A.G.D., F.I.C.O.I.
STACEY C. MICHAEL, D.M.D., F.A.G.D., D.ABDSM

VINCENT J. MICHAEL, D.M.D., F.A.G.D., 
F.I.C.O.I.

DENTAL SCHOOL: University of 
Connecticut School of Dental Medicine

PROFESSIONAL AFFILIATIONS: Academy 
of General Dentistry (Fellow); International 
Congress of Oral Implantologists (Fellow); 
American Dental Association; Connecticut 
State Dental Association; New Haven Dental 
Association; Shoreline Study Club

STACEY C. MICHAEL, D.M.D., F.A.G.D., 
D.ABDSM

DENTAL SCHOOL: University of 
Connecticut School of Dental Medicine

PROFESSIONAL AFFILIATIONS: Academy 
of General Dentistry (Fellow); American 
Board of Dental Sleep Medicine (Diplomate); 
American Dental Association; American 
Academy of Dental Sleep Medicine; Con-
necticut State Dental Association; Shoreline 
Dental Society; River Valley Study Club
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GOLD COAST PROSTHODONTICS 1177 Post Rd., Ste. 2A, Fairfield 
(203) 292-9292 • goldcoastdentalpros.com

DR. JEFFREY O’CONNELL is thrilled 
to be recognized as a Top Dentist for the 
12th time. He majored in biology and 
chemistry at Skidmore College and earned 
his dental degree from the University of 
Medicine and Dentistry of New Jersey in 
1997. He continued his dental education 
for three additional years at UMDNJ and 
completed his postdoctoral residency in 
prosthodontics in 2000.

Prosthodontists are extensively trained 
in state- of-the-art techniques and 
procedures for treating complex dental 
conditions involving missing or broken 
teeth and restoring optimum function and 
esthetics.

As a specialist in prosthodontics, Dr. 

O’Connell’s advanced training and expe-
rience give him a thorough understand-
ing of the dynamics of a beautiful smile 
and the preservation of a healthy mouth. 
He enjoys taking the time to listen and 
understand his patient’s chief complaints 
and specializes in complicated cases that 
involve full mouth reconstruction, restor-
ing implants, veneers, crowns, bridges and 
dentures.

At his state-of-the-art practice in 
downtown Fairfield, Dr. O’Connell highly 
encourages preventative dental health 
through regular dental cleanings with his 

“amazing hygienists.” He insists on using 
the newest technology and advanced 
materials in all of his procedures including 

digital radiology, cavity detecting intraoral 
cameras, 3-D imaging for pre-surgical 
planning of dental implant placement, and 
CAD/ CAM CEREC technology which 
enables him to fabricate porcelain crowns 
in one office visit. Recently, Dr. O’Connell 
added the Solea laser to his practice. The 
Solea laser is the newest laser in dentistry. 
It’s fast, precise and reliably anesthesia free 
for most cavities. He also does sealants, 
fillings and the restorative procedures of 
general dentistry.

Dr. O’Connell and his extraordinary 
team thrive on making every patient feel 
comfortable on the way into the office 
with a warm welcome and confident on 
the way out with a beautiful smile.

JEFFREY D. O’CONNELL, D.M.D.

DENTAL SCHOOL: University of Medicine 
and Dentistry of New Jersey

PROFESSIONAL AFFILIATIONS: American 
Dental Association; Connecticut State Dental 
Association; Bridgeport Dental Association; 
American College of Prosthodontists; Spear 
Faculty Club
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EMILY O’KEIFF, D.D.S. 30 Bridge St., New Milford 
(860) 354-6006 • okeiffortho.com

DR. EMILY O’KEIFF graduated cum 
laude from the University of Notre Dame 
with a B.S. in biology and a minor in 
Spanish, which she still speaks. She grad-
uated magna cum laude from Baltimore 
College of Dental Surgery, the world’s 
first dental college and the birthplace of 
the Doctor of Dental Surgery degree. She 
trained in orthodontics at the University 
of Minnesota School of Dentistry and 
earned an M.S. in oral biology.

Dr. O’Keiff is in solo practice as an 
orthodontist and gives both children 
and adults great smiles. She follows the 
guidelines of the American Association of 
Orthodontics, which recommends early 
evaluation at the age of seven to see if 

there is any “underlying skeletal dishar-
mony” that needs to be addressed. Some 
treatments, she explains, such as palate 
expanders and correction of underbites, 
should be treated in younger children to 
make future treatment more effective.

Regardless of the type of treatment her 
patients require, she spends “a significant 
amount of time” explaining in detail what 
patients can expect. She says, “I send a 
pre- and post-treatment letter, photos, 
and X-rays to their dentists, and pre-and 
post-treatment letters and photos to each 
patient. They are very thorough, custom-
ized letters – not ‘stock’ – and I spend 
most of my time (when I am not with 
patients) working on this.” 

Her warm, relaxing office is located in 
a historic building with exposed brick 
and large windows with natural light. 
The non-clinical look of her office is one 
reason why people feel calm and relaxed 
at each visit. Dr. O’Keiff is also good at 
relieving patients’ anxieties. 

Dr. O’Keiff makes orthodontics as fun 
as possible for children, offering a choice 
of different colored braces, very high-tech 
self-ligating braces for kids, porcelain 
braces or invisible braces. She is a pre-
ferred provider of Invisalign®, Invisalign 
Teen® and Invisalign Express® due to her 
extensive experience with this technology.

EMILY O’KEIFF, D.D.S., M.S.

DENTAL SCHOOL: Baltimore College of 
Dental Surgery; University of Minnesota 
School of Dentistry

PROFESSIONAL AFFILIATIONS: 
American Association of Orthodontists; 
American Dental Association; Connecticut 
State Dental Association; Greater Danbury 
Dental Society; New Milford Hospital

 October 2022 connecticutmag.com 125



TOP DENTISTS PROFILES 2022
Connecticut Magazine

SPECIAL ADVERTISING SECTION

PREMIER DENTAL PC 727 Broad St., Meriden 
(203) 235-1415 • www.PremierDentalPC.com

DR. POLINA SIMANOVICH is a highly 
skilled board-certified prosthodontist 
who practices a full scope of esthetic, 
reconstructive, and implant dentistry. Her 
renowned dedication and commitment to 
excellence is essential to restoring optimal 
esthetics and function for patients with 
complex dental problems.

Dr. Polina Simanovich received her 
Bachelor’s of Science degree in biochem-
istry from Union College in Schenect-
ady, NY. Her research fellowship at the 
National Institutes of Health in Bethesda, 
MD contributed to the scientific knowl-
edge about dental jaw development on a 
genetic level. She earned her dental degree 

and completed a three-year residency 
in prosthodontics at UConn School of 
Dental Medicine. 

Prosthodontics is an advanced special-
ty recognized by the American Dental 
Association that focuses on complex 
cases, which involve replacement of 
damaged teeth with surgical and restor-
ative procedures. Dr. Simanovich is one of 
the few dentists who uses state of the art 
technology such as 3D imaging, 3D design 
and onsite fabrication for implant and 
restorative treatments. To make treatment 
seamless, comfortable and more precise, 
she utilizes this modern technology to de-
liver a standard of care above and beyond 

patient’s expectations.
Dr. Polina Simanovich’s style of dentistry 

is very detailed oriented and thorough, 
while remaining very conservative in her 
treatment approach. Although she always 
loves a challenge, she is not a risk taker 
when it comes to her patients’ diagnosis 
and treatments. She only uses proven 
procedures and techniques to create high 
quality long lasting results. The challenge 
of providing solutions for compromised 
dental conditions is what drives and 
inspires Dr. Simanovich, allowing for a 
full transformative impact on her patients’ 
lives.

POLINA SIMANOVICH, D.M.D., F.A.C.P., M.D.Sc.

DENTAL SCHOOL: UConn School of Dental 
Medicine; UConn School of Dental Medicine 
(Prosthodontics, Masters)

PROFESSIONAL AFFILIATIONS: American 
Board of Prosthodontists (Diplomate); American 
College of Prosthodontists (Fellow); American 
Academy of Fixed Prosthodontics (Fellow); 
American Dental Association; Connecticut State 
Dental Association; Hartford Dental Society 
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FAIRFIELD COUNTY IMPLANTS & PERIODONTICS 1047 Old Post Road, Fairfield CT • 203-254-2006 
office@sonickdmd.com • www.sonickdmd.com

DR. MICHAEL SONICK, DR. RUI 
MA, AND DR. STEPHANIE KOO offer 
their patients personalized, state-of-
the-art treatment to restore their health, 
function, and confidence. Each patient is 
treated with compassion and meticulous 
care and is an active force in tailoring 
treatment to meet their particular needs. 
Dr. Sonick, Dr. Ma, and Dr. Koo practice 
at the highest level of specialty dentistry, 
making the most of modern tech (lasers, 
growth factors, genetic testing, 3-D x-rays, 
digital scanning, in-office 3-D printing) 
and other well-proven methods to heal 
periodontal disease and restore missing 
teeth with dental implants painlessly. They 
emphasize whole-body therapy, as oral 
infections may contribute to heart attacks, 
stroke, dementia, diabetes, cancer, lung 
disease, and immune disorders.

DR. MICHAEL SONICK is a world-  
recognized periodontal and dental 
implant surgeon with a doctorate from 
UConn School of Dental Medicine and 
a degree in periodontics from Emory     
University. He trained in implant dentistry 
at Gothenburg, Sweden’s Branemark   

Clinic, and Harvard University.
Having placed more than 10,000 successful 

implants, Dr. Sonick uses advanced tech-
nologies to regenerate bone and soft tissue, 
restoring patients to optimal health. He 
regularly teaches at NYU and UConn, and 
he is the author of Treating People Not 
Patients and  Implant Site Development, a 
textbook on implant surgery. Dr. Sonick 
is a sought-after lecturer nationally and 
abroad, having spoken on six continents.

DR. RUI (RAY) MA is a fourth-generation 
dentist. He graduated summa cum laude 
with a B.S. in chemistry from SUNY 
Albany, where he was class valedictorian. 
He earned his DMD from Tufts University 
and completed his postdoctoral training 
in Periodontics at Stony Brook University, 
where he received a Certificate of Ad-
vanced Graduate Study in Periodontics.

Dr. Ma has made it his mission to edu-
cate and guide patients through co-diagnosis, 
co-treatment planning, and assisting them 
with important decisions on treatment 
and care. He provides individualized   
treatment based on each patient’s requirements. 
He believes that as a practitioner, his first 

mission is to inform and educate each 
patient of their treatment options to make 
the best possible decision. Dr. Ma is a clinical 
instructor at University of Connecticut 
School of Dental Medicine.

DR. SUNGEUN (STEPHANIE) KOO 
completed her Bachelor of Science degree 
at Brown University in Neuroscience 
and subsequently received her DMD at 
Harvard School of Dental Medicine. With 
a keen interest in the management of perio- 
dontal disease and implant surgeries, Dr. 
Koo pursued additional years of advanced 
training in Periodontics at the University 
of Connecticut School of Dental Medicine, 
along with the Masters in Dental Science. 
Dr. Koo’s advanced training in surgical 
and non-surgical periodontal therapy and 
dental implants qualifies her to care for a 
diverse range of dental needs, from chronic 
periodontal disease to missing teeth.

Dr. Koo currently lives in Fairfield with 
her husband, a Harvard- trained pediatric 
dentist, and daughter. She enjoys spending 
her free time visiting Boston and New 
York City as well as traveling internationally.

MICHAEL SONICK, D.M.D., RUI MA, D.M.D. 
STEPHANIE KOO, D.M.D.
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SHORELINE DENTAL CARE 369 Main St., West Haven • (203) 802-6602 
255 Cherry St., Milford • (203) 889-9221 • (203) 874-3050 
shorelinedentalcare.com

JASON TARTAGNI, D.M.D., M.S., M.P.H., F.I.C.O.I.
DR. JASON TARTAGNI earned his 

dental degree from Nova Southeastern 
University College of Dental Medicine, 
where he was recognized for achieve-
ments in prosthodontics and other dental 
procedures. He also received a Master’s in 
public health from Nova and an additional 
Master’s in physiology and biophysics 
from Georgetown University. 

Dr. Jason has completed hundreds of 
hours of further training in cutting edge 
treatments and techniques and teaches 
continuing education courses to other 
dentists. He says, “I am constantly looking 
at what can I use to get better results for 
people. I want my patients to have the 
best experience possible, from the time 
they walk in [until] to the time they leave.” 

He notes, “Everyone has different goals 
when they come to the dentist. They have 
different views of where they want to end 
up or what they want to get out of dental 
treatment. It is my passion to help my 
patients achieve their goals.”

Excelling in implant dentistry, he offers 
a wide range of surgical services including 
the All-on-X procedure, which uses dental 
implants to replace a full arch or even 
mouth of teeth. With state-of-the-art dig-
ital equipment, he preplans all treatments 
and foresees potential issues beforehand 
with no surprises. This includes digital 
planning using the latest 3D imaging 
technology with in-office 3D printing 
for guided surgery and restorations. He 
performs a variety of supportive surgical 

procedures including guided bone regen-
eration, platelet rich fibrin (PRF), soft tis-
sue grafting, laser surgery, osseous surgery, 
and other procedures. He is one of the few 
area dentists who uses BioXclude® in oral 
surgery to promote rapid wound closure, 
improve bone quality, and reduce pain.

Dr. Jason, who joined his father, Dr. 
Joseph Tartagni, at Shoreline Dental Care, 
is proud that the practice has become a 
one-stop office for all dental needs, in-
cluding complex treatment. He does most 
treatment himself, so there are no commu-
nication gaps with outside offices. He and 
his colleagues and staff are all committed 
to providing patients with superb quality 
care.®

DENTAL SCHOOL: Nova Southeastern        
University College of Dental Medicine 

PROFESSIONAL AFFILIATIONS: American 
Dental Association; Connecticut State Dental 
Association; Milford Dental Society; Academy of 
Osteointegration; Academy of General Dentistry; 
American Academy of Oral Systemic Health; 
International Congress of Oral Implantologists
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SHORELINE PERIODONTICS, PC 190 Hempstead St., New London • (860) 443-2428
62 Wells St., Westerly, RI • (401) 596-0000, 535 Saybrook Rd., Suite 5, Middletown, CT • (860) 346-9665
shorelineperio.com

With over 50 years of combined specialty 
experience in dental implant surgery, peri-
odontal therapy and periodontal plastic 
surgery, the team of Dr. Gregory Toback 
and Dr. Marianne Urbanski have built 
a culture of predictability at Shoreline 
Periodontics.
   DR. GREGORY TOBACK graduated 
cum laude from St. John’s University and 
earned his D.M.D. from UConn School of 
Dental Medicine, where he received the 
Award for Excellence in Restorative and 
Prosthetic Dentistry. He further trained 
in periodontics and dental implants at the 
University of Texas Health Science Center 
in San Antonio. He is licensed to provide 
services using conscious sedation and has 
advanced training in medical emergencies 
and holds a certificate in Advanced 
Cardiac Life Support (ACLS). In addition 

to private practice, Dr. Toback is a Clinical 
Professor at UCONN Dental School. He 
also  participates in clinical research as 
a member of the prestigious McGuire 
Institute.
   DR. MARIANNE MURRAY 
URBANSKI graduated cum laude from 
the College of the Holy Cross in Worcester 
and earned her D.M.D from UConn 
School of Dental Medicine where she 
received the award for Excellence in 
Restorative Dentistry and Oral Pathology. 
She completed her general dentistry 
residency at St. Francis Hospital and 
Medical Center in Hartford and returned 
to UConn Dental School for her specialty 
training in periodontics and Masters 
of Dental Science Degree. She was in 
solo practice in Meriden for 21 years 
before returning to her hometown of 

New London. She is currently a clinical 
professor at UCONN School of Dental 
Medicine and is a past instructor at Yale-
New Haven General Practice Residency 
Program. She is the author of the book, 
Mind and Medicine: In Harmony for 
Healing.
   Both Drs. Toback and Urbanski are 
committed to providing patients with 
superior modalities to treat patients who 
have dental disease and have expertise 
in treating those who suffer from anxiety 
and apprehension. The doctors are 
certified in laser gum surgery (LANAP), 
Wilckodontics® Accelerated Osteogenic 
Orthodontics™ procedure to surgically 
accelerate orthodontic therapy, and the 
Pinhole Surgical Technique (PST) to 
correct gum recession.

GREGORY A. TOBACK, D.M.D., M.S.
MARIANNE MURRAY URBANSKI, D.M.D., M.S.C.D.

DENTAL SCHOOLS: University of Connecticut; 
School of Dental Medicine; University of Texas 
Health Science Center in San Antonio

PROFESSIONAL AFFILIATIONS: American 
Board of Periodontology (Diplomate); American 
Academy of Periodontology; Academy of 
Osseointegration; American Dental Association; 
Connecticut Dental Society; Connecticut 
Society of Periodontists; New London County 
Dental Society

DENTAL SCHOOLS: University of Connecticut 
School of Dental Medicine

PROFESSIONAL AFFILIATIONS: American 
Academy of Periodontology; Academy 
of Osseointegration; Congress of Oral 
Implantologists; American Dental Association; 
Connecticut State Dental Association; 
Connecticut Society of Periodontists; New 
London County Dental Society
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KATRINA A. WALL ESSEX DENTIST
180 Westbrook Rd., Essex • (860) 767-2262 • essexdentist.com

DR. KATRINA WALL has had a burning 
ambition to be a dentist since she was 
four years old. She received her bachelor’s 
degree in evolutionary biology from the 
University of Connecticut Storrs cam-
pus. She earned her degree from Tufts 
University School of Dental Medicine, 
where she won an award for best chairside 
manner. After working with a large group 
of dentists, she opened a boutique office in 
Essex, CT where she has been practicing 
for 25 years.

Dr. Wall and her team “focus on one pa-
tient at a time,” and “take a lot of time and 
listen to people” to learn about their con-
cerns. She offers customizable treatment 
including cosmetic dentistry and implant 

restorations. She finds it rewarding to treat 
patients “who come in and don’t realize 
what is actually available to them. They are 
often surprised to learn about treatments 
that give them a smile that is not only 
healthy but beautiful as well.” 

She and her team are committed to 
continuing education for excellence in 
dentistry. She works closely with River 
Valley Periodontics & Implant Dentistry 
and Advanced Endodontics Associates for 
patients who need additional treatments. 
Dr. Wall’s is one of the first practices in the 
area to offer CEREC for onsite crowns in 
a single appointment. She keeps treatment 
rooms equipped with superior lighting, 
top standard health and safety protocols 

and the latest intra-oral cameras. 
Dr. Wall regularly attends conferences to 

stay up to date on the newest research and 
proven procedures, learning from other 
top dentists in the country. She is also a 
mentor to aspiring dental students. “The 
mentorship is important to them,” she says, 
and she appreciates their “interest in our 
field.”

Passionate about volunteer work, Dr. 
Wall has participated in the Connecticut 
Mission of Mercy to provide dental care 
to those in need. Her office supports the 
Shoreline Food Pantry in Old Saybrook. 
Dr. Wall has also donated to local chil-
dren’s teams, schools and library.

DENTAL SCHOOL: Tufts University 
School of Dental Medicine

PROFESSIONAL AFFILIATIONS: 
American Dental Association; Academy 
of General Dentistry; New London Dental 
Association; Forensic Odontology Society 
of America; Seattle Study Club; River 
Valley Study Club

KATRINA A. WALL, D.M.D.
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MARYAM AZADPUR, D.M.D. 

SIMSBURY PEDIATRIC & ADOLESCENT DENTISTRY, LLC 
381 Hopemeadow St., Ste. 202, Weatogue • (860) 658-7548 • simsburychildrensdentistry.com

DENTAL SCHOOL: University of Pennsylvania School of Dental Medicine  ORGANIZATIONS: American 
Academy of Pediatric Dentistry (Diplomate), American Board of Pediatric Dentistry, American Dental 
Association, Connecticut State Dental Association, Connecticut Society of Pediatric Dentists

DR. MARYAM AZADPUR graduated 
from Bucknell University with a B.S. in 
chemistry and earned her dental degree 
from the University of Pennsylvania School 
of Dental Medicine. She did her residencies 
in general dentistry at Waterbury Hospital 
and in pediatric dentistry at UConn Health 
Center. She completed a fellowship in pe-
diatric dentistry at Yale Children’s Hospital. 
She is a member of the medical staff with 
surgical privileges at the Connecticut Chil-
dren’s Medical Center in Hartford.

Dr. Azadpur offers preventative and 

general dental care from infancy through 
adolescence and works with children who 
have special needs. She talks to children 
and their parents about diet and dental 
hygiene to foster a lifetime of excellent oral 
care. She further trained to screen and treat 
children who have tethered oral tissues and/
or have sleep apnea using Vivos Therapeu-
tics system. She works with myofunctional 
therapists to help her patients strengthen 
the tongue and oral muscles and become a 
better nasal breather.

TRIS JOHN CARTA, D.M.D., M.A.G.D. 

TRIS JOHN CARTA, D.M.D., M.A.G.D. 192 E. Center St., Manchester • (860) 646-2251 
happysmilesct.com

DENTAL SCHOOL: University of Connecticut School of Dental Medicine ORGANIZATIONS: American 
Dental Association, Connecticut State Dental Association, Manchester Dental Society, Academy of 
General Dentistry, Pierre Fauchard Academy

DR. TRIS CARTA graduated from the 
University of Michigan with a B.S. degree in 
nutrition. He earned his Doctor of Dental 
Medicine from University of Connecticut 
School of Dental Medicine and did his 
dental residency at Saint Francis Hospital & 
Medical Center. He holds a Master’s from 
the Academy of General Dentistry and is a 
fellow of the Pierre Fauchard Academy.

Dr. Carta offers a wide range of dental ser-
vices for people of all ages including preven-
tative care, sealants, root canals, oral cancer 
screenings, implants, and tooth whitening 
and other cosmetic dentistry. “We listen to 

our patients,” says Dr. Carta, “and provide 
dentistry based on their needs.” His “office 
staff creates a warm friendly environment 
for patients” and there is a high retention 
rate, which “allows relationships to grow 
between patients and team members.”

 His state-of-the-art facility meets or 
exceeds all OSHA and CDC standards for 
the safety and protection of patients. The 
office is wheelchair accessible, and the 
handicapped bathroom has changing tables 
for babies.

Dr. Carta is an avid runner and president 
of the Manchester Road Race.

SHANTHI CARIAPPA, D.D.S., D.ABDSM
MEAGHAN MCCAULEY, D.M.D. 

STONINGTON DENTAL ASSOCIATES
20 South Anguilla Rd., Ste. 1, Pawcatuck, CT • (860) 599-2505
FRENCHTOWN DENTAL ASSOCIATES 
2580 S. County Trail., East Greenwich, RI • (401) 884-7300
rictadvanceddentistry.com

Our doctors are all committed to taking 
the highest level education courses to be 
at the forefront of the dental field. We 
utilize the most advanced technologies and 
material to provide preventative, proactive 
dentistry with a conservative approach. We 
have digital scanners, pain free anesthesia 
systems, laser dentistry, heated massage 
chairs and much more to help our patients 
feel calm and comfortable. Our practice 
focuses on maintaining the health of our 
patients as opposed to the traditional 

philosophies of only treating disease. Dr. 
Cariappa is the only Kois Center graduate in 
the area. She is a diplomat of the American 
Board of Dental Sleep Medicine. In 2020 she 
was named the top 40 under 40 of America’s 
best young dentists. She and Dr. McCauley 
are members of countless dental organiza-
tions and societies including the American 
Academy of Cosmetic Dentistry, the Ameri-
can Academy of Dental Sleep Medicine, The 
American Dental Association, The Academy 
of General Dentistry, and many more.
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ADAM S. DANIELS, D.D.S., M.S. 

CONNECTICUT VALLEY ORTHODONTICS 219 Talcottville Rd, Vernon 
(860) 872-8361 • ctvalleyortho.com

DENTAL SCHOOL University of Michigan School of Dentistry ORGANIZATIONS American
Association of Orthodontics, American Dental Association, Tolland County Dental 
Association, Spear Study Club

ADAM S. DANIELS received his bachelor’s 
degree from Michigan State University and 
earned his dental degree and master’s degree 
in Orthodontics from the University of 
Michigan. Dr. Daniels’ top priorities are to 
provide his patients with the highest quality 
of care possible and to promote an enjoyable 
orthodontic experience. Dr. Daniels and 
his associate, Dr. Tina Imbriglio under-
stand that no two patients are the same, 
nor should their treatment be. Dr. Daniels 
works hand-in-hand with his patients and 
their dental professionals, to design unique 
treatment plans focused on individual needs. 
He relishes treating patients’ complicated 
bites and finds the challenge involved both 

satisfying personally and gratifying to the 
patients who embark on this personal jour-
ney. He follows the guidelines of the Amer-
ican Association of Orthodontists, which 
suggests an evaluation and, if necessary, 
intervention, once a child reaches the age of 
seven.  Dr. Daniels is a Diamond Plus Level 
provider for Invisalign. This means he has 
the experience and confidence to treat most 
patients with Invisalign, including more 
complex cases.  Dr. Daniels community 
service; with his staff and “family of patients” 
has raised funds to build stoves in Guatema-
la and to support local organizations such as 
Journey Home and From the Heart.

DEBRA K. DAREN, D.D.S. 

DAREN DENTAL FAMILY DENTISTRY 131 Boston Post Rd., East Lyme 
(860) 739-3425 • darendental.com

DENTAL SCHOOL New York University College of Dentistry ORGANIZATIONS American 
Dental Association, Connecticut Dental Association, New London County Dental Society 
(past president), Shoreline Periodontics Study Club

DR. DEBRA DAREN is the founder of 
Daren Dental, and has been dedicated to 
providing her patients with compassionate 
care in a state of the art facility throughout 
her career.  Dr. Daren has excelled at under-
standing her patients’ perspectives and de-
sires, while working through complex dental 
diagnoses.  She credits her foundational 
roots in critical thinking to her education as 
a Biology and Philosophy major at Union 
College in Schenectady, NY. 

New and existing patients remark that her 
exam is the most thorough one that they 
have ever experienced.  Dr. Daren practices 

comprehensive dentistry and works closely 
with other dental specialists to assure the 
highest quality of care.  She utilizes a com-
puter-generated anesthesia device which 
is painless and minimizes discomfort.  Dr. 
Daren is known throughout the community 
for having the highest standards for Esthetic 
and Cosmetic Dentistry. 

Dr. Daren believes that the delivery of 
excellent care starts with having a great 
team.  The team at Daren Dental has the ex-
perience, the training, the compassion, and 
the common core values to deliver superior 
results.

MONICA H. CIPES, D.M.D., M.S.D.
ELIZABETH CHISHOLM, D.M.D. 

CIPES PEDIATRIC DENTISTRY 798 Farmington Ave., West Hartford 
(860) 233-1589 • CipesPD.com

DRS. MONICA CIPES and ELIZABETH 
CHISHOLM are a mother-daughter team of 
board-certified pediatric dentists with a love 
for children, as well as additional training 
and experience with infants, children and 
teens. For more than 35 years, their pedi-
atric dental office has provided care to this 
specific population. By only hiring people 
with the same love and commitment to chil-
dren, they are known as a place where their 
patients feel secure, relaxed and comfortable.

Drs. Cipes and Chisholm both hold 
degrees in pediatric dentistry and specialty 
certification in pediatric dentistry from the 
University of Connecticut School of Dental 
Medicine. Both are Diplomates of the 
American Board of Pediatric Dentistry and 

members of the attending staff at Connecti-
cut Children’s Medical Center in Hartford. 
Their particular areas of expertise and 
research are providing positive dental visits 
for patients, motivating children to practice 
good dental health habits, and improving 
the dental experience for children with 
special healthcare needs. At Cipes Pediatric 
Dentistry, they have extensive experience 
serving young people with special needs, 
including children with autism.

Drs. Cipes and Chisholm believe that 
every infant, child and teenager deserves a 
healthy, beautiful smile and are committed 
to providing the best possible care in a 
friendly, caring and   fun environment.
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BRENDAN C. DOLAN, D.M.D. 

DOLAN DENTAL GROUP 1160 Silas Deane Hwy. Ste. 103, Wethersfield 
(860) 529-2000 • dolandental.com

DENTAL SCHOOL: University of Connecticut School of Dental Medicine ORGANIZATIONS: American 
Dental Association, Connecticut State Dental Association, Hartford County Dental Society, Academy of 
Osseointegration for Dental Implants, American Academy of Cosmetic Dentistry, Frank Spear Institute for 
Dental Education, American Academy of Implant Dentistry

DR. BRENDAN DOLAN is from 
Wethersfield, CT. He graduated from Emory 
University with a degree in Latin American 
and Caribbean Studies. After earning his 
degree from UConn School of Dental Med-
icine, he completed an advanced residency 
at the VA Hospital in Long Beach, CA. An 
enthusiastic musician, he has sung in bands 
and a cappella groups all his life. Dr. Dolan 
received a Rotary scholarship and taught 
music and English in the favelas of Rio de 
Janeiro.  He speaks English, Spanish and 
Portuguese, and has volunteered on mission 
trips in Honduras and Puerto Rico. 

Dr. Dolan has trained with Advanced Im-

plant Educators and the Wehrle Advanced 
Implant Institute, as well as the Spear and 
Kois institutes. His skill set helps his patients 
restore their function and smile with confi-
dence.  Dr. Dolan treats patients full-cycle, 
from the surgical phase of implant dentistry 
through restoration. “Much of my treatment 
is focused on full-arch rehabilitation,” he 
says, “whether restoring teeth with crowns 
and veneers, or treating patients with 
implants, we find a solution for the patient.” 
He is a certified provider of the Hybridge 
full-arch dental bridge, which gives patients 
a beautiful smile and full dental function in 
a few weeks. 

ERIK HEKKERT, D.D.S. 
AURORA DIBNER, D.M.D., F.A.C.P. M.D.Sc. 

COASTAL CONNECTICUT DENTISTRY 112 Cross Road, Waterford
(860) 530-6814 • (860) 447-1787 • coastalctdental.com

DR. ERIK HEKKERT, originally born 
in Holland, moved to Houston Texas in 
1988 to pursue his graduate degree at Baylor 
College of Dentistry. Dr. Hekkert is fluent 
in English, German, and Dutch and is an 
intermediate speaker of Spanish. Over 
the years he has garnered advanced skills 
in General Dentistry and as a voracious 
learner has garnered advanced skills at many 
prestigious organization including the Kois 
Center, Spear Education, and the Academy 
of General Dentistry.

DR. AURORA DIBNER is a Board-Cer-
tified Prosthodontist who is passionate 
about the rigor of dentistry and meticulous 
in her attention to detail. Her eagerness 

to listen and communicate to her patients 
allows her to achieve outstanding outcomes. 
A graduate of the UCONN School of Dental 
Medicine, Dr. Dibner specializes in Prost-
hodontics and has been awarded several 
prestigious national research accolades.

Our doctors are all members of the 
American Dental Association and Connecti-
cut State Dental Association. The team at 
Coastal Connecticut Dentistry genuinely 
cares about each patient’s dental and overall 
health, which is why they take an oral-sys-
temic approach when it comes to treatment. 
Our team is honored to provide a compre-
hensive range of dental services to meet the 
needs of every patient.

JACK DEGRADO, D.D.S. 

STAMFORD DENTAL GROUP 47 Oak St., Ste 220, Stamford
(203) 325-4700 • stamforddentalgroup.com • Info@stamforddentalgroup.com

DENTAL SCHOOL Columbia College of Dental Medicine ORGANIZATIONS Amercan College of  
Prosthodontists, Connecticut State Dental Association, American Academy of Implant Dentistry

DR. JACK DEGRADO graduated from Colum-
bia College of Dental Medicine. He trained in 
implantology at Brookdale University Hospital 
and completed specialty in prosthodontics at 
Montefiore Medical Center. His practice, Stam-
ford Dental Group, founded over 20 years ago, 
now has three dentists specializing in prostho-
dontics. With over 25 years of experience, Dr. 
DeGrado is recognized as a specialist in complex 
implant cases and replacement of teeth.

His focus is providing alternatives to people 
suffering with dentures or loss of teeth.

Stamford Dental Group offers Teeth in One 
Day, which includes removal of bad teeth and 
placement of implants and fixed teeth, for imme-
diate improvement.

Dr. DeGrado understands that many people 
hesitate coming to a dentist due to fear of 
Covid-19. That is why the safety of his patients 
and staff are a top priority. His office complies 
with strict CSDA and CDC guidelines. In 

addition, his office has special hospital grade air 
filtration systems.

Stamford Dental Group is a state of the art 
practice that uses the latest technologies. The 3D 
Cone Beam Computed Tomography (CBCT) is 
used for advanced diagnostics, while . BIOLASE 
laser is used to do fillings without anesthesia and 
gum surgery with minimal discomfort. They use 
a Trios digital scanner for patient comfort and 
increased accuracy.

Dr. DeGrado believes that “great patient care 
goes hand-in-hand with customer service. From 
the minute people walk in, they see a difference.” 
He also spends a lot of time during initial con-
sultations to understand patients’ needs.

Dr. DeGrado also believes in giving back 
to the community. For 5 years, he has held a 
Dentistry from the Heart event at this office and 
donated free dental care. He also supports the 
Food Bank of Fairfield County and Operation 
Smile, as well as other charities.
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COLLEEN RANDALL, D.M.D.
PAMELA GIBSON, D.M.D. 

SOUTHPORT FAMILY DENTAL 10 John St., Southport 
(203) 255-5142 • southportfamilydental.com

DR. COLLEEN RANDALL graduated cum 
laude from Boston University with a B.S. 
in biomedical engineering. She earned her 
doctorate from the University of Connecti-
cut School of Dental Medicine. She ad-
vanced her training by completing a general 
practice residency at Hartford Hospital. 

DR. PAMELA GIBSON graduated magna 
cum laude from the University of Connecti-
cut with a B.S. in molecular and cell biology. 
She earned her doctorate from University of 
Connecticut School of Dental Medicine. She 
advanced her training by completing a gen-

eral practice residency at Danbury Hospital.
Doctors Randall and Gibson united to 

make trust and compassion the corner-
stones of Southport Family Dental. They 
share the same values, philosophy and com-
mitment to provide the highest quality care 
in a comfortable and positive environment. 

“Lifelong relationships are at the heart of my 
practice, while optimizing oral health and 
cosmetics along the way,” says Dr. Randall. 
Adds Dr. Gibson, “My practice is my second 
home and I strive to make my patients feel 
at ease from the moment they arrive.”

JOHN R. DREW, D.M.D. 

DREW DENTAL GROUP 256 Boston Post Rd., Waterford
(860) 443-0861• drewdentalgroup.com

DENTAL SCHOOL University of Connecticut School of Dentistry ORGANIZATIONS    
American Dental Association, Connecticut State Dental Association, New London County 
Dental Society, Lifetime member of UCONN Alumni Association

DR. JOHN R. DREW has spent his entire 
life serving the New London and Waterford 
area. Graduating from UCONN in 1979 
(Magna Cum Laude, Phi Beta Kappa) and 
from the UCONN School of Dentistry in 
1983, he immediately jumped into practice 
in Waterford, where he has been ever since. 

Passionate about supporting his local 
community, Dr. Drew has taken on many 
different roles including being a past mem-
ber of the Waterford Rotary Club, serving 
nine years as the Board of Directors for the 
New London Country Club (including five 
years he spent as Greens Chairman), coach-
ing Waterford Youth Basketball for thirteen 
years, coaching Waterford Youth Soccer, be-
ing a long-term supporter of the Garde Arts 

Center, serving as secretary for the Board 
of Directors of Pequot Point Beach Club, as 
well as serving as a pre-dental advisor for 
students at Connecticut College. 

An adamant life-long learner, Dr. Drew is 
constantly acquiring new skills in dentistry 
and patient care through the various study 
clubs and professional organizations he 
belongs to. His patients frequently comment 
on how gentle and informative he is, often 
easing their dental anxiety. Whether you’re 
looking for a new dentist or one who’s going 
to alleviate your fear of the dentist, Dr. Drew 
and his team at Drew Dental Group are 
ready to help every patient get their oral 
health into superior shape!

ROBERT J. GANGE, D.M.D., M.S.
ANU NELLISSERY, D.M.D., M.S.

ROBERT J. GANGE, D.M.D., M.S.
ANU NELLISSERY, D.M.D., M.S.
Valley Professional Center, 62 Bloomfield Ave., Windsor • (860) 688-6030 • drgange.com

DR. ROBERT GANGE graduated from 
John Carroll University in Cleveland and 
earned his degrees in dentistry and ortho-
dontics from Case Western Reserve Univer-
sity. An orthodontic instructor and clinical 
professor at UConn, he lectures widely and 
is a research consultant for two prominent 
orthodontic materials companies.

DR. ANU NELLISSERY graduated 
from the University of Connecticut where 
she earned both her undergraduate and 
D.M.D degrees. She completed her ortho-
dontics residency at the University of Mary-
land. She returned home to Connecticut to 
practice in the community that she loves.

Dr. Gange and Dr. Anu are Diplomates of 
the American Board of Orthodontics, the 
highest distinction achievable in the field. 
Their practice believes in creating beautiful 
smiles, not just straightening teeth. They 
use a digital impression system for precision 
fitting of Invisalign®and braces, which can 
visualize outcomes, monitor progress, and 
shorten treatment time. “It’s one thing to 
have all that technology,” Dr. Gange says, 

“but we have a lot of experience to go with 
that.” The practice has served their commu-
nity for generations and looks forward to 
carrying on that tradition into the future.
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DAVID K. HERGOTT, D.M.D. 

HERGOTT DENTAL ASSOCIATES 166 S. Broad St., Meriden 
(203) 235-3738 • hergottdental.com

DENTAL SCHOOL University of Connecticut School of Dental Medicine  ORGANIZATIONS 
American Dental Association, Connecticut State Dental Association, Meriden-
Wallingford-Cheshire Dental Society (past president)

DR. DAVID HERGOTT earned his 
bachelor’s degree in biology from Provi-
dence College.  After graduating from the 
University of Connecticut School of Dental 
Medicine in 1985, he joined his father, G. 
Allen Hergott, DDS in private practice.  His 
modern, state-of-the-art office was designed 
with his patients’ comfort in mind.  

Most of the dedicated and compassionate 
team members have been with the practice 
for 20+ years.      In turn, some patients who 
started with his father 50-60 years ago now 
have children and grandchildren who are 
patients of Dr. Dave.   He and his team strive 

to educate their patients to the importance 
of “healthy mouth/healthy body”.

Dr. Hergott values the importance of con-
tinuing education to stay current  with new 
procedures and techniques.  He recently 
incorporated the use of laser technology and 
intraoral scanning to benefit his patients 
while keeping their comfort a priority.  He 
enjoys connecting with patients so that 
together, they can determine the best course 
of treatment.  He works closely with many 
area specialists for more comprehensive and 
complex cases.

RANDY J. GREENBERG, D.M.D., M.A.G.D. 150 South Turnpike Rd., Wallingford
(203) 265-6789 • TheWallingfordDentist.com

RANDY J. GREENBERG, D.M.D., M.A.G.D. 

DENTAL SCHOOL University of Connecticut School of Dental Medicine ORGANIZATIONS 
American Dental Association, Academy of General Dentistry (Mastership), Institute for 
Advanced Laser Dentistry (Fellow), American Academy of Implant Dentistry (Associate Fellow)

DR. RANDY GREENBERG graduated 
from the University of Connecticut School 
of Dental Medicine.  He further trained for 
a Fellowship and Mastership, and earned a 
Lifetime Learning Award from the Academy 
of General Dentistry, an award that fewer 
than 2% of dentists earn.  Dr. Greenberg 
has dedicated himself to learning, growing, 
and staying current in the field of den-
tistry to provide the best care to patients.  
He uses advanced technology, including 
3-D imaging, same day crowns, teeth 
in a day implants, and laser dentistry to 
provide minimally invasive treatment.  Dr. 

Greenberg is also a faculty member of the 
Advanced Implant Educators organization, 
which serves to teach dentists from all over 
the United States in implant dentistry.

Dr. Greenberg provides patients with 
comprehensive dental services at his office 
in Wallingford.  Whether a patient needs a 
cleaning, a root canal, or a more complex 
procedure such as full mouth rejuvena-
tion with dental implants, Dr. Greenberg 
provides them with skilled, compassionate 
treatment.  This is done in a friendly, com-
fortable setting in one office.

MICHAEL KANG, D.D.S. 

FAMILY DENTAL PRACTICE OF NEWINGTON 
375 Willard Ave., Newington • (860) 962-6495 • familydentalnewington.com

DENTAL SCHOOL: University of Illinois at Chicago College of Dentistry  ORGANIZATIONS: American 
Dental Association, Bridgeport Dental Society, American Academy of Periodontology

DR. MICHAEL KANG received his 
B.A. from Cornell University and his dental 
degree from the University of Illinois. He 
completed an Advanced Education in Gen-
eral Dentistry program at NYU Langone 
Hospital and completed a three-year special-
ty residency in periodontology and dental 
implant surgery at Columbia University. He 
has achieved Diplomate status in Periodon-
tology and Dental Implant Surgery through 
board-certification and has published 
numerous articles on implant surgery.

Dr. Kang places an emphasis on being 
minimally invasive and has trained in tech-

niques to make periodontal procedures and 
implant surgery as comfortable as possible 
for his patients. He has additional training 
in laser periodontal surgery with LANAP, 
the only FDA approved laser for treatment 
of periodontal disease through regenera-
tive techniques, as well as the minimally 
invasive Chao Pinhole Surgical Technique. 
Both techniques allow him to treat patients 
without any scalpels or sutures, providing 
the highest level of patient comfort.

A former president of the Connecticut 
Society of Periodontists, Dr. Kang remains 
active in other dental societies.
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ANNE NGHIEM, D.M.D. 

HEALTHY SMILES PEDIATRIC DENTISTRY 490 Buckland Rd., South Windsor 
(860) 875-0769 • healthysmilespd.com

DENTAL SCHOOL Tufts University School of Dental Medicine ORGANIZATIONS American 
Dental Association, American Academy of Pediatric Dentistry, Connecticut State Dental              
Association, Connecticut Society of Pediatric Dentists, Northeast Society of Pediatric     
Dentists, Tolland County Dental Society, Hartford Dental Society North East Regional Board

DR. ANNE NGHIEM majored in biological 
sciences with minors in English and Ger-
man at the University of Illinois at Chicago. 
She graduated from Tufts University School 
of Dental Medicine and completed a 
residency program in advanced education 
in general dentistry at the University of 
Connecticut Health Center and a specialty 
program in pediatric dentistry at the Uni-
versity of Iowa College of Dentistry. 

Dr. Nghiem believes in preventative care 
and in providing education for both parents 
and children about dental health and any 
issues children may have with their oral 

growth and development. “I am open and 
honest with parents and encourage them to 
be with their child in the treatment room to 
help them better understand evidence-based 
treatment options,” she says. “Communica-
tion with parents and patients is the key to 
fostering any positive changes.” Although 
she offers nitrous oxide for anxious patients, 
she prefers to use behavior modification 
skills whenever possible. She welcomes 
children from infancy through teenage years, 
as well as children with special health care 
needs. 

GEORGE M. MANTIKAS, D.M.D. 

GEORGE M. MANTIKAS, D.M.D. 142 East High St., East Hampton 
(860) 267-6666 • drmantikas.com

DENTAL SCHOOL: Tufts University School of Dental Medicine ORGANIZATIONS: American Dental 
Association, Connecticut State Dental Association, Middlesex Dental Society, National Society of Dental 
Practitioners, Academy of General Dentists, American Academy of Implant Dentistry, American Academy 
of Cosmetic Dentistry, International Congress of Oral Implantologists, Spear Study Club

DR. GEORGE MANTIKAS earned 
his B.S. in biology with dual minors in 
chemistry and business from St. John’s 
University. He graduated with honors from 
Tufts University School of Dental Medicine 
and actively pursues continuing education. 
He serves as a mentor for UConn School of 
Dental Medicine.

The Doctor offers comprehensive cos-
metic and restorative dentistry with the 
latest technology in 3-D imaging, laser and 
CAD-CAM for new and proven techniques 
to provide exceptional care. Dr. Mantikas 
builds relationships with patients prior to 
beginning any treatment. 

Dr. Mantikas supports the belief that 
“dental health is an indicator of overall health” 
and notes that ongoing research validates 
the oral-systemic connection. He performs 
saliva DNA tests that indicate presence of 
oral bacteria, which may be found in brain 
tissue, heart vessels, joints, and other areas 
of the body. Gum disease can be related to 
diabetes, Alzheimer’s and various other sys-
temic conditions. Dr. Mantikas collaborates 
with patients’ doctors to provide optimal 
overall health. He maintains the highest 
standards because “every patient deserves 
the best possible treatment available to 
them.”

JAMES E. PUCCI, D.M.D. 

NEW HAVEN DENTAL GROUP 
Hamden: Hamden Professional Center, 295 Washington Ave., Hamden (475) 256-5391
Woodbridge: 3 Research Dr., Woodbridge (475) 256-5712
newhavendental.com

DENTAL SCHOOL: Tufts University School of Dental Medicine, Boston University School of Graduate Dentistry 
ORGANIZATIONS: American Dental Association, American Academy of Periodontology, American Academy of 
Osseointegration, American College of Oral Implantology, International Congress of Oral Implantologists

DR. JAMES PUCCI graduated from 
Yale University with a B.A. in psychology. 
He earned his dental degree from Tufts 
University School of Dental Medicine. That 
same year, he enrolled in a specialized 
residency program in periodontology and 
implantology. He further trained at Boston 
University School of Graduate Dentistry 
where he received his Certificate of Ad-
vanced Graduate Studies in periodontology.

Dr. Pucci limits his practice to periodon-
tics with specialized services in surgical 
implant dentistry. He is highly skilled in 
both surgical and non-surgical procedures 

to eliminate gum diseases, soft tissue graft-
ing procedures to correct gum recession and 
root sensitivity, and bone grafting and bone 
regeneration procedures that strengthen 
the amount of bone support to hold teeth. 
Dr. Pucci has been placing dental implants 
for 30 years and is experienced in several 
different implant systems, offering patients 
customized treatment for optimal outcomes.

Dr. Pucci prides himself on the ability to 
deliver the highest quality of care with min-
imal pain, a light touch and a gentle, caring 
chairside manner.
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SATOKO ONO RUBIN, D.M.D., M.D.SC. 

SPECIALTY DENTISTRY BY SATOKO ONO RUBIN 
928 Farmington Ave., Ste. 5, West Hartford • (860) 233-6266 • sordentistry.com

DENTAL SCHOOL Tufts University School of Dental Medicine, Boston University School of 
Dental Medicine, UConn School of Dental Medicine ORGANIZATIONS American Dental 
Association, American College of Prosthodontics, American Board of Periodontology 
(Diplomate), American Academy of Periodontology, Connecticut Society of Periodontists

DR. SATOKO ONO RUBIN graduated 
from Adelphi University and earned her 
dental degree from Tuft University School of 
Dental Medicine. After completing a three-
year residency in prosthodontics at Boston 
University, she did another three-year 
residency in periodontics at the University 
of Connecticut School of Dental Medicine.

As a prosthodonist, Dr. Rubin became 
a specialist with a skillful background in 
diagnosis, comprehensive treatment plan-
ning, rehabilitation, and maintenance of oral 
function, esthetics, and health of clinical 
missing and damaged teeth. Dr. Rubin 

pursued another three-year residency in 
periodontics at UConn to study the preven-
tion, diagnosis, and treatment of diseases af-
fecting the gums and supporting structures 
of the teeth, and in the placement of dental 
implants. She is one of a select few dentists 
in Connecticut with a dual specialty degree 
in both prosthodontics and periodontics. 
Dr. Rubin also teaches at the University of 
Connecticut and was recognized with an ed-
ucator award from the American Academy 
of Periodontology for outstanding teaching 
and mentoring.

ERNEST D. REAMER, D.M.D.  

ESSEX DENTAL GROUP 62 Main St., Centerbrook 
(860) 767-0639 • essexdentalgroup.com

ORGANIZATIONS: American Academy of Cosmetic Dentistry, American Dental Association, 
Connecticut State Dental Association, Shoreline Dental Society, River Valley Study Club (a chapter 
of the Seattle Study Club)

DR. ERNEST REAMER graduated 
from Lafayette College and earned his 
dental degree from the University of Penn-
sylvania School of Dental Medicine. Prior 
to establishing a practice in Connecticut, 
he was a United States Navy dentist. He 
has been named one of Connecticut’s Top 
Dentists each year since 2010.

Dr. Reamer offers all aspects of general 
and cosmetic dentistry to the entire family. 
He enjoys working on complex restorative 

cases. His expertise includes using veneers, 
crowns, dental implants, and bridges to 
restore beautiful smiles with natural looking 
results. He credits his experienced staff with 
creating a warm, caring office environment 
with an emphasis on prevention and its 
relationship to overall health. The office 
has state-of-the-art equipment. Continuing 
education is paramount to his pursuit of 
excellence in dentistry, and he is a member 
of the local chapter of the Seattle Study Club. 

JAMES E. ROBSON, D.D.S. 

ROBSON DENTISTRY BY THE LAKE 279 Boston Post Rd., East Lyme 
(860) 739-3881 • robsondental.com

DENTAL SCHOOL Northwestern University Dental School ORGANIZATIONS American 
Dental Association, Academy of General Dentistry, New London County Dental Society (past
president), Southeastern Connecticut Study Group, American Academy of Clear Aligners

DR. JAMES ROBSON knows first-hand 
what it is like to have a smile that is less 
than beautiful. As a middle school student, 
his orthodontist straightened his “horribly 
crooked teeth,” and inspired him to study 
dentistry. He studied at the University 
of Colorado and earned his D.D.S. from 
Northwestern University Dental School. He 
practiced dentistry for five years in the Navy 
and was named “Top Dentist” there. He par-
ticipated in humanitarian trips to the South 

Pacific and the Give Kids A Smile program 
and also volunteers his dental services at the 
Mission of Mercy here in Connecticut.

“I can give them back something that they 
have been missing from restoring a single 
tooth to an entire smile,” he says. No matter 
how big a problem is, there’s got to be at 
least one solution.” He offers the Wand® STA 
(single-tooth anesthesia system) as an alter-
native to painful injections and also offers 
clear aligner therapy via Invisalign.
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TOP DENTISTS PROFILES 2022
Connecticut Magazine

SPECIAL ADVERTISING SECTION

CRAIG S. WILSON, D.D.S., F.A.G.D.

CRAIG S. WILSON, D.D.S. 105 Main St., Old Saybrook • (860) 338-9974 
doctorwilson.com

DENTAL SCHOOL: The Ohio State University College of Dentistry ORGANIZATIONS: American Dental 
Association, Connecticut State Dental Association, American Academy of Cosmetic Dentistry, Shoreline 
Dental Association, Academy of General Dentistry, International Dental Implant Association

DR. CRAIG WILSON earned his 

bachelor’s degree in chemistry from Miami 

University and his dental degree from Th e 

Ohio State University College of Dentistry. 

He completed a Yale University affi  liated 

residency at Danbury Hospital, where he 

had ad-vanced training in periodontics, 

endodontics, oral sur-gery, orthodontics, 

and pediatric dentistry. He further trained 

in implant prosthetics with the Branemark, 

3i, Keystone, and Zimmer Implant systems.  

He is a Fel-low of the International Dental 

Implant Association and Academy of Gen-

eral Dentistry.

Dr. Wilson and his warm, caring staff  

provide patients with exceptional personal 

care using the most advanced technology 

in preventative, restorative, cosmetic, and 

implant dentistry. He was one of the fi rst 

Connecticut dentists to use laser to remove 

tooth decay and treat cavities without drills 

or injections. With laser, he treats soft  tissue 

diseases including peri-odontitis, canker 

sores and tumors. Other advanced tech-

niques include various digital diagnostics 

and the Sirona Cone Beam CT for accurate 

implant placement. His practice off ers 

CEREC tooth restorations and follows strict 

federal guidelines to prevent infection.

Every month, 
Connecticut Magazine 
scours the state to bring 
you the best in arts and 
entertainment, health 
news, trends in 
modern home 
living, the vibrant 
restaurant and 
food scene and 
much more.
Subscribe to get 
12 issues for only 
$19.97 — a savings 

year of the best of 

straight to your home, 

Call 800-974-2001 or go to 
connecticutmag.com/subscribe The magazine Connecticut lives by.
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FOR ALL
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WESTCHESTER 16 SAW MILL RIVER RD, HAWTHORNE 914.592.1001

@caliclosetsct

©
20

2
2
C
al
if
o
rn
ia
C
lo
se
tC

o
m
p
an
y,
In
c.
A
ll
ri
g
h
ts
re
se
rv
ed
.F
ra
n
ch
is
es

in
d
ep
en
d
en
tl
y
ow

n
ed

an
d
o
p
er
at
ed
.C
T
H
IC
#
0
6
5
72
0
5



M
O

RT
EN

 S
M

ID
T

home&living
design / decor / fi nance / health

Something
Old,

Something
New

An architect’s merged vision of 
an English-style stone cottage 

and a modern addition comes to 
life in the Northwest Hills.

BY JENNIFER C ARMICHAEL
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home&&living at home

O
ver the course of about fi ve winters, with their three 
young, rambunctious boys in tow, architects Sarah 
Jefferys and Stewart Osborne would leave their 
Brooklyn, N.Y., home for Cornwall, Conn., renting 
a weekend getaway. Feeling as if transported to 

another universe with Mohawk Mountain Ski Area and a lake 
for ice skating nearby, they fell in love with the Litchfi eld 
Hills’ bucolic setting and its magical change of pace.

142 Connecticut Magazine October 2022 

Two houses in one:Two houses in one: Perhaps 
only an architect would see 
the potential to join a weath-
ered stone cottage with a new, 
ultra-modern addition. The result 
is a property with distinct living 
spaces for two families, plus a 
communal area in the middle.

“I remembered Cornwall from visiting 
as a child, and thinking, ‘What a quaint 
place,’ ” says Jefferys, who grew up in 
England, adding that the area resembles 
the English countryside with its rolling hills 
and stone walls. “My parents used to live 
in India, and we’d visit Cornwall with their 
dear friends — the wife is Indian, and the 
husband is American with a sister who lived 
in Cornwall.”

Jefferys and Osborne wanted a vaca-
tion home of their own, but with their 
busy schedules and their now-teenage boys 
playing baseball and traveling to games, 
they decided to look for a place with their 
family friends’ son—Jefferys’ lifelong friend

— who continues to visit Cornwall with his 
own family, but lives full-time in Delhi, 
India. Despite scarce real estate turnover 
in the area, they found a small, charming, 
three-bedroom stone cottage with gorgeous 
mountain views and incredible potential.

“I initially didn’t want to see it,” remem-
bers Jefferys, who owns Sarah Jefferys 
A rch itec t ure + Inter iors ,  based in 
Manhattan’s SoHo district and Cornwall. 
“But I was getting frustrated with the lack 
of inventory, so we went to take a look. After 
seeing it, we fell in love immediately. The 
views are stunning. And we realized that 
we could transform it into something really 
beautiful.” 
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The two families put an offer on it the next day. After about a year of enjoying the home as is, 
Jefferys and her husband, principal and chief operations officer at NAVA Partners, an architecture 
and real estate development company, were ready to marry the 1948 English-style stone cottage 
with an ultra-modern, passive home addition. And their friend/co-owner of the house gave them 
full rein to go about the design as they saw fit. 

“My husband and I worked together on designing our Brooklyn townhouse, which was challeng-
ing because we had babies at the time,” says Jefferys. “But the Cornwall home, while challenging, 
was easier. He was more inclined to keep within the New England vernacular pitched roof, where 
I wanted a very modern addition that was in total contrast to the existing structure. At one point, 
he went a whole different direction with a glass box, which was beautiful, but not very practical in 
terms of livability and sustainability. So, in the end, we came up with a blend of both of our designs.” 

Completed in 2021, the new house is a dramatic union 
of old and new that maximizes natural light and beckons 
in the lush landscape of the property and surrounding 
Mohawk Mountain State Park. Airtight and featuring a 
fully insulated building envelope using high-performance, 
triple-pane Ikon windows, the addition’s energy-efficient 
construction saves 60 to 70 percent of heating and cooling 
usage compared to typical code-compliant buildings in 
the U.S., according to the owners. A minimal heating and 
cooling system is used along with heat emissions from 
appliances and occupants to help keep the home at a com-
fortable and consistent indoor temperature.

The old cottage is now more energy efficient and sus-
tainable. Insulation was added under new pine flooring, 
porcelain flooring at the entry, and wherever walls and 
ceilings were opened up. And while they thought of 
replacing all the windows in the cottage with triple-pane 
windows like those in the new addition, they couldn’t 
bring themselves to do so — “the windows were just too 
beautiful and historic.” Instead, storm windows are used 
in the winter and a few bigger cutouts of glass were added. 

A new heating system was also installed, as well as an on-demand hot water heater. 
The modern addition flows with the old structure, both inside and out. The exterior features 

weathered cypress wood similar in color to the stone. Inside, the stone cottage and addition become 
one where the original stone den, which features teal-and-gold David Hicks honeycomb wall-
paper, exposed joists, and an old fireplace, meets the new modern kitchen. This connection is 

The light, 
modern 

kitchen, with 
large-format 

windows offer-
ings country-
side views, is 

where the 
two wings of 
the structure 

come together. 
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“I adore clean lines, modern design, big 
expanses of glass, and when the boundaries 
between exterior and interior become blurred.”

A bedroom in the original stone cottage has a 
clean, contemporary feel that still has a rustic vibe 
to match the structure and wooded setting.

You couldn’t ask for a better view 
than the one you get here brushing 

your teeth or soaking in the tub.

This living room (one of 
two) is another example of 
mixing old and new, with 
country-style built-ins and 
wooden ceiling beams 
playing with vibrant fabrics.
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a celebrated first-floor focal point of 
the home created to maximize views 
while bridging the differing ceiling 
heights between the old and new 
structures. The second floors are not 
connected. 

“Glass sliding doors fully retract so 
you can be in the kitchen, but feel like 
you’re outside in nature,” says Jefferys. 
“I adore clean lines, modern design, 
big expanses of glass, and when the 
boundaries between exterior and inte-
rior become blurred.”

There’s a transparency to the home’s 
design, which was informed by the 
landscape and views. The second floor 
cantilevers over the exterior deck, 
allowing views through the entire 
property. Large, corner glass windows 
upstairs in the main and guest bed-
rooms make it feel like you’re in the 
middle of the forest, says Jefferys. A 
bathtub sits directly in front of one of 
the upstairs windows.

“Growing up in London, I had an 
incredible art history and architecture 
teacher and fell in love with modern 
architecture,” remembers Jefferys. “I 
also studied in Paris for a year and saw 
how the Europeans complement the 
old with modern beautifully.”

Visits to India with her parents 
also had a lasting impact. It’s here 
where she developed an apprecia-
tion for ancient history, architecture 
and bright colors. While she works to 
create minimalist spaces, her designs 
also tend to have pops of color, which 
make for a vibrant, cozy home. 

A lot of furnishings are f rom 
Fabindia, which uses sustainable prac-
tices to create handmade products 
by craftspeople across rural India. 
Colorful rugs, window coverings, 
and cushion covers throughout the 
house complete both the old and new 
spaces, each having internal staircases 
leading up to two-bedroom, two-bath-
room wings. The unique architectural 
design is the ideal setup for two fami-
lies to share, but still have privacy. Each 
wing also has its own living room, but 
then there’s a kitchen to gather. 

“I’m so passionate about design. I 
could design for hours,” says Jefferys. 
“If it’s your own, you can go on forever 
and never call it done. But I had a 
strong vision of what I wanted.”
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Inspired designs,Inspired designs,
well crafted.

60 Newtown Rd Danbury, Connecticut 06810
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home&&living  the goods

Bake Sale
Tools to raise your cooking game 

as the holidays approach. 
CUR ATED BY ALYSON MOSCHCOVICH

1. Hand-carved rolling pins Crafted from acacia wood, and 
available in three styles: sunfl owers, corkscrew and vines with leaves. 
$29, Made for Home. The Rustic Barn, Killingworth. therusticbarnct.
com  2. Rose sugar A kosher blend of sugar, rose petals and rose 
extract is ideal for making icing and topping cookies and other 
baked goods. Wild blueberry sugar Turbinado sugar, infused 
with wild blueberries and blueberry extract, can be added to tea, 
baked goods, smoothies and on top of ice cream. $15.89, 4½ ozs. 
The Tea & Spice Exchange, Guilford. spiceandtea.com  3. Seashell 
Bites pan Bake 23 petite seashell, starfi sh and seahorse cakes or 
savory quickbreads with this cast aluminum pan. $39, Nordic Ware. 
The Bowerbird, Old Lyme. thebowerbird.com  4. Snackable Bakes:
100 Easy-Peasy Recipes for Exceptionally Scrumptious Sweets 
and Treats, by Jessie Sheehan. With snacks that can be made in 20 
minutes or less. $28, Countryman Press. Available online and from 
local booksellers. jessiesheehanbakes.com  5. A Good Day to Bake: 
Simple Baking Recipes for Every Mood, by Benjamina Ebuehi. 
Featuring 70 sweet and savory recipes. $32, Quadrille. Available 
online and from local booksellers. 6. Half & Half chopping board 
Made from durable, dishwasher-safe polyethylene, and available 
in diff erent colors and sizes, this board’s contrast-colored sides are 
useful when chopping diff erent kinds of foods. $40, HAY. Design 

Within Reach, Stamford, Westport. dwr.com  7. Citrus fl oral tin 
recipe box With a gold metallic interior, a gold-framed label on 
the front, 24 recipe cards and 12 recipe dividers. $36, Rifl e Paper 
Co. Dwell, New Haven. dwellnewhaven.com  8. Nested bamboo 
mixing bowls Made from sustainable bamboo fi ber, these bowls 
are durable and hand-mixer and dishwasher safe and come in 
sizes from ¼ to 4 quarts. $93, set of seven, Bamboozie. Mix Design 
Store, Guilford. mixdesignstore.com  9. Vietnamese cinnamon This 
imported ground cinnamon is strong enough that you can cut it back 
by a third in recipes, yet it can be used full strength in any recipe in 
which cinnamon is the main fl avor. $9.49 / 1.7 ozs.  Lemon extract 
Perfect for adding pure lemon fl avor to baked goodies, especially 
cheesecakes, as well as fi sh, pork and poultry marinades, plus other 
desserts and candies. $10.95 / 4 fl . ozs., Penzeys Spices, Hartford, 
Norwalk. penzeys.com  10. Copper measuring cups Featuring a 
bright copper fi nish and leather tie, and sizes include 1 cup, ½ cup, 
⅓ cup and ¼ cup. $24, Creative Co-Op. CP Farmhouse, Litchfi eld. 
cpfarmhouse.com  11. Wood measuring spoons and stand A set of 
four spoons (tablespoon, teaspoon, ½ teaspoon and ¼ teaspoon) 
and stand handmade from select hardwoods, and fi nished with 
food-safe beeswax and mineral oil. $77, Terrence Tougas. MineHill 
Woodworks, New Milford. minehill-woodworks.company.site  
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home&&living  smart money

Building 
Relationships
How to navigate the world of home 
contractors — before you need them.
BY ALE X ANDER SOULE

T
here are two kinds of contrac-
tors in the residential sphere, for 
most people, anyway. 

The first group has you on 
their regular schedule to spruce 

up the home or yard, or otherwise do 
the preventative maintenance that helps 
you sidestep bigger costs down the road. 
Think the annual furnace cleaning, the 
quarterly pest control, the weekly mow, 
or the plow after another overnight snow. 

The second category are the profes-
sionals you are calling for the first time 
— often in an immediate pinch, whether 
to fix a leaky pipe or roof, get a furnace 
or air conditioning system back up and 
running, or deal with a downed tree.

With prices and labor being what 
they are in 2022, is there any recourse 
to improving the odds of getting a hold 
of someone in your moment of need — 
without being entirely at their mercy 
when the invoice is printed up? The 
answer is yes — but it does take shaping 
a rapport with the contractors you may 
need the most one day.

Circle of trust
This summer, Tom Gartrell marked 
40 years for his Sunburst Plumbing & 
Heating in Ridgefield. Gartrell says 
homeowners tend to be well-served 
when they game plan for the systems 
that can cause life disruptions if they go 
haywire.

“I think developing a relationship 
with somebody is the most important 
thing,” Gartrell says. “We try to take 
care of everybody as much as we possi-
bly can — but if there’s a point where we 
are stretched so thin that we don’t have 
the manpower, we will go first to the 
people who are more loyal to us, where 
it is more of a long-term relationship.”

Put in a call, text or email to the con-
tractor you are eyeballing, and tell them 

someone you trust recommended them 
for whatever starter project you have in 
mind. Once they show up, if they make a 
good first impression, ask how they pri-
oritize jobs in their busiest stretches.

It’s obviously unrealistic to schedule 
100 jobs to figure out the most respon-
sive plumber, arborist or any number 
more pros you may need to call on in a 
pinch. But bringing in one for a meet-
and-greet of sorts might give peace of 
mind — and perhaps elevate you on their 
preferred customer list.

“For people who do not have a current 
relationship, look for a Connecticut-
licensed arborist that’s local to their 
town or area, and call to say they are 
concerned and ask for a free evalua-
tion,” said Jon Parker, owner of Yankee 
Tree in Old Lyme. “Keep that compa-
ny’s card and information so if a storm 
comes and you have some tree issues, 
you can re-contact that same company 
or owner and say, ‘We met and at the 
time you said my trees look good — well 
now we have an issue, and I’m hoping 
you can come back out and help us out.’ ”

Remember that trust goes both ways. 
If you pay promptly, contractors see 
you as a steady and valued customer. As 
much as you don’t want to lose them, 
they probably don’t want to lose you.

Square deal
If you have been lax with paying invoices 
— or attempt habitually to chisel down 
the cost based on any perceived deficien-
cies — you might not be as high on the 
loyalty list for that firm. And cordiality 
counts, as Gartrell sees it. “I just believe 
that tomorrow’s another day,” he says. 
“There’s a lot more things in life to get 
upset about than over something that 
can be fixed.”

But he acknowledges there may be 
instances in which suppliers or con-
tractors may tack on a little extra on 
the invoice, beyond the higher amounts 
they are paying to cover expenses and 
justifying it as general inflation.

There’s a good blog post by a company 
called GreatBuildz (greatbuildz.com/
blog/contractors-overcharging) on 
ways to try to address any out-and-out 
improper overcharges, right down to 
the old firmly worded letter requesting 
a downward adjustment.

And the Connecticut Department of 
Consumer Protection (portal.ct.gov/
DCP) is one starting point when you 
cannot get the resolution you feel you 
deserve. DCP has tips online for vetting 
contractors, dealing with any problems 
and initiating formal complaints. 

When it comes to general inflation for 
contractor projects, for any that are not 
urgent, the best cure may be time, as the 
Fed’s interest rate hikes work their way 
through the economy. “I would say 
prices are starting to level off now and 
things are starting to get a little better,” 
Gartrell says. “So waiting a little bit — 
things should come down.”

Bringing in a 
contractor for a 
meet-and-greet of 
sorts might give 
peace of mind 
— and perhaps 
elevate you on 
their preferred 
customer list.
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EXPERIENCE YOU CANTRUST SINCE 1946!
39West Street, Litchfield www.ejmurphyrealty.com 860-567-0813

Historic “Town Farm” is one of the largest remaining
privately held tracts of open land in Litchfield County
totaling over 653 acres of open meadows, fields,
and extensive forests. This picturesque property with
majestic views includes barns, silos, four ponds, a
huge rambling three-story farmhouse, a small cottage,
and a period colonial that need renovation. It has
extensive frontage on the Bantam River and has over

14,000 feet of road frontage on town roads. Includes a
43-acre parcel of open meadows in Torrington. A once
in a lifetime opportunity to own one of the last intact
former dairy farms in the county. Tour the property at:
https: / /dr ive.google.com/fi le/d/1kaONhMHWW-
6YKF1v4JlP1DcFARJOQl-Q/view?usp=sharing MLS
#170347667 Can be purchased in two parcels.

An Ehrick Rossiter original, emblematic of an architectural
era from 1877-1921 with unique, tasteful, and eminently
historic design. Originally a carriage house this structure
was repurposed in the late 1950’s and subsequently
reimagined in the 1990’s with updates and an addition.
This home boasts of 10 rooms – 4 bedrooms, 3 full
baths and 1 half bath, living room with fireplace, formal
dining room, fully applianced eat-in kitchen with granite

countertops, den, office with waiting area, sunroom,
and attached three-car garage. Large deck with hot tub.
Set on 3.38 acres in the heart of Litchfield’s Historic
District with complete privacy. Sweeping rear yard with
frontage on the Bantam River. Tour the property at:
https://drive.google.com/file/d/1O7GUcAIfn2LOQbhl5ro28
SCOOME0Ef1m/view?usp=sharing MLS #170498477

Exclusive agents for:

Your Global Reach for Luxury Real Estate
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BEST RESTAURANTS WINNERS’ GALLERY

YOUR PALATE,
OUR CANVAS

READERS ’ CHO ICE
best restaurants
CONNECTICUT MAGAZINE 2022

@ theartofyum Waterbury, CT

LUNCH • DINNER • SUNDAYBRUNCH • HAPPYHOUR
PRIVATE EVENTS • CATERING

161MAIN STREET,WETHERSFIELD, CT • 860-785-8499

Best NewRestaurant (Hartford County) 2021

Best NewRestaurant, NewAmerican,
&Most Romantic 2022

THECHARLESCT.COM

Vintage Feel.
ModernTaste.

Every Sunday:
Dockside Sunday Ticket for football lovers

13 TVs, raffles, halftime giveaways,
tailgate food specials

10/8 & 10/9: Oktoberfest
10/28 & 10/29: Halloween Party
10/30: 5K Costume Themed Run

– Supporting Bridges Mental Health
11/23: Thanksgiving Eve Party
12/31: NYE Party

READERS ’ CHO ICE
best restaurants
CONNECTICUT MAGAZINE 2022

VOTED
2022 READER’S CHOICE:

BEST MEXICAN
BEST FAMILY DINING
BEST OUTDOOR DINING
BEST OVERALL VALUE

1712 Boston Post Rd., Old Saybrook, CT
www.cuckoosnest.biz ~ 860-399-8189

1 Kent Road | New Milford | CT

860.799.6586

Indoor Dining | Takeout | Delivery
Visit us: grecamed.com

860.799.6586
rustic & reimagined mediterranean cuisine with the accent on greek

Voted Best for Overall Excellence, Best New Restaurant
and BestGreek/Mediterranean

Farmington • ButchersAndBakers.com • (860) 470-7414

BEST BRUNCH

CONNECTICUT MAGAZINE’S
BEST RESTAURANTS AWARD
EXPERTS’ PICK
BEST BRUNCH

2022
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2022

BEST THAI

KOBJAITHAI.COM
(860) 513-1130
1845 SILAS DEANE HIGHWAY

ROCKY HILL, CT
DINE-IN I TAKE-OUT I DELIVERY

“taste the tradition” BEST OF CONNECTICUT
“BEST GRINDERS”
2022 WINNER!

www.nardellis.com

To view onYouTube:
youtube.com/watch?v=RUIoggQf9ig

Locations throughout
Connecticut

25 Grassy Plain Street, Bethel, CT 06801

203-798-8128 • House-Of-Yoshida.com

Best of Ct statewide
wiNNeR foR Best sushi

Voted by the CT Magazine Experts for
Best Japanese, Best Hidden Gem and
Best Overall Value in the 2022
Best Restaurant Survey

������
SMOKBHOUSB

Namea one of25
���� ��� ����������� �
by Connecticut Magazine

Winner Best Restaurants 2022
Readers' Choice Barbeque

New London county

�������� ������
� ������
����������

4 Roosevelt Avenue, Mystic, CT
880·1115·95811

NOBLESMOKEHOUSE.COM

WE DO
CATERING

1503 Thomaston Ave, Waterbury, CT   -   Open Tues - Sun 

Thank You!
For making us one of CT's
best new restaurants in 2022!

hindsightbbq.com
@hindsightbbq

VOTEDBESTBURGERSAND
BESTBEERSELECTION

GLASTONBURY
MILFORD
SIMSBURY
SOUTHINGTON
WEST HARTFORD





ORDER TODAY!
To receive this special price and free shipping use offer code: GIRAFFE14

1.800.556.7376 or visit ross-simons.com/giraffe
Item #933707

Our charming
giraffe necklace

from Italy
Take a walk on the wild side

when you wear our fun and fabulous
giraffe necklace from Italy.

Artfully crafted in 18kt yellow gold over
sterling silver with rich, caramel-hued

enamel spots, our playful design
comes alive with lifelike details.

Sure to be one of your
most unique pieces!

THE EXTRAORDINARY

ITALIAN JEWELRY
THE EXTRAORDINARY

ITALIAN JEWELRY

18kt Yellow Gold Over Sterling Silver Giraffe Necklace from Italy
Singapore chain adjusts from 24" to choker length.

21⁄2" pendant length. Lobster clasp.
Shown larger for detail.

$69
Compare at $99



78 Southfield Ave, Stamford, CT 06902 | 203.817.0700

WWW.RES TAURANTPRIME.COM

A LUXURIOUS WATERFRONT ESCAPEUSDA PRIME STEAK SEAFOOD & SUSHI
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Seafood 
Sensation

Chef of the Year Emily 
Mingrone’s Fair Haven Oyster 

Co. hits the sweet spot of 
refined yet relaxed coastal fare.

BY JA MES GRIBBON 
PHOTOGR APHED BY WINTER C APL ANSON

Cold lobster roll with 
crème fraîche, smoked 
trout roe and dill.
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I look over the cocktail list prepared by house 
mixologist Shane McGowan, who also created 
the current menu at Mingrone’s first restaurant, 
Tavern on State. Maybe a Painkiller on a tropical 
night, or a Last Monk Standing, with white rum, 
green chartreuse, coconut, pineapple and lime? 
Sitting on a deck overlooking the docks, a River 
Maiden cocktail seems tailor-made. The color 
of seawater, and f lecked with nori kelp brine, 
shochu funk blends with salty brine and gin to 
make the most interesting dirty martini you’ve 

had, with a pink pickled sweet cocktail onion as 
counterpoint. It makes a nice start to sip on, and 
figures to pair nicely with my first (what else?) 
oyster course. 

Another perfectly named coincidence had 
leapt off the menu: Sea Hag, a newer oyster vari-
etal from Barnstable Harbor on Cape Cod. “I 
didn’t even know what they were, but when I saw 
the name, I had to have them,” Mingrone says 
later. “It was too perfect.”

Briny and earthy, they taste like little Long 
Island Sound blue points, in a deeper, narrower 
cup. For the middle two of a half-dozen, I choose 
Snow Island, a tiny and delicate, almost pinkish, 
species from Harpswell, Maine. Each minuscule 
bite is plump and creamy, crisp with the cold, 
clear waters in which they were raised. 

The last is a pair of Fin de la Baie oysters, from 
New Brunswick, Canada, whose meats are so 
crisp they crunch. A bit between the other two 
in flavor, not as creamy as the Snow Island, less 
earthy than the Sea Hags, they arrive in a shell 
like a cat’s paw. These are again very delicate to 
someone raised on blue points, but delicious, 
with a fresh, clean flavor. Oyster terroir: gotta 
love it. 

Cultured pearl:Cultured pearl: Chef/
owner Emily Mingrone 

and bar manager Shane 
McGowan’s latest venture 
features dishes like whole 
grilled sardines and Snow 

Island oysters, creative 
cocktails such as the 

River Maiden, plus views 
of the Quinnipiac River.

eat &&drink  review

I
n a marina parking lot, a little cottage painted a 
pleasing slate blue stands against a backdrop of the 
Quinnipiac River, and steepled trees beyond. Sunset 
trails rosy fingers across the towers of rain clouds 
now passed, distracting my attention from the menu 

at the new Fair Haven Oyster Co. The restaurant is the 
brainchild of reigning Connecticut Chef of the Year 
Emily Mingrone. It opened this summer, but the shore-
line seafood concept has been on her mind since before 
accolades and success made it possible.
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Taking my time with the order, and in 
no rush from the staff, I watch as other 
orders come out: whole lobster with 
fully dressed baked potato and roasted 
ear of corn; lobster bisque and more 
oysters; baby butter lettuces with fried 
oysters, green goddess dressing, pickled 
shallots and bonito; a bag of steamers 
with clam broth and butter.

I am, it can fairly be said, a sucker for 
sea urchin. The uni toast, with white 
shoyu, chive and sesame, was a small 
plate I had to try. The cocktail long 
gone, I pair the creamy uni with a crisp 
Kent Falls Kölsch. Unfiltered and hazy, 
with a thin, bright white ring of head, 
the ale’s aroma is all gentle malts, and 
tastes so classic it’s hard to believe I’m 
drinking a new-world kölsch.

The finger of toast which arrives is 
crisp and almost unnecessarily buttery 
considering the smooth sea of gener-
ously applied uni resting on top. Rounds 
of scallions add allium bite, with bits of 
fried chili to perk the whole dish up. 
Uni on toast is simple — something 
which could have been lazily applied and 
rushed out of the kitchen, in little time 
and at great profit, relying on its simple 
decadence to satisfy the customer. But 
it’s not at Fair Haven; these are flavors 
thoughtfully created to make the expe-
rience truly pleasurable. This is why you 
come to get Mingrone’s food. 

The smell of f ire arrives with an 
entrée of grilled black sea bass, cross-
hatched in black bars with crescent 
traces of scales on the f ish’s f lank. 
Toasted farro clusters around the filet 
on a bed of soft summer squash ragout. 
Every element, every one, is outstand-
ing. Initially trying just a forkful of the 
farro, broth and squash, the introduc-

tory taste makes my eyes roll. Delicious. 
What would all the other ingredients 
bring? The fish, f laky and perfectly 
grilled, is topped with a dollop of puréed 
salsa verde. Spicy and citrusy, it is the 
acidic shock the rounder notes of grain, 
vegetable ragout, and butter needed. 
The dish is harmonic in texture and 
flavor.

Bored to the point of allergy with 
the dead-eyed grayscale which seems to 
dominate contemporary interior design, 
I immediately feel at home walking 
through the door at Fair Haven Oyster. 
With a stained wood interior with port-
hole windows above a long, slatted 
banquette and tables, it reminded me of 
J’s Oyster in Portland, Maine. A classic 
look, yes, but fresher.

I sit on the deck with Mingrone a few 
days later and start by asking how she 
found the spot.

“The marina here was purchased by 
new owners who were regulars at Tavern 
on State, so they came to us and said, 
‘This is a small place, you’re good at 
that, do you want to see a new spot?’ We 
didn’t have to look at all, and there’s no 
view like this anywhere in New Haven.

“This has been on my mind for a long 
time, maybe since before Tavern. It was 
a concept I knew was needed in New 
Haven County. Any seafood place you 
go to, it’s usually kind of a dive, which 
is OK, but I wondered why no one was 
doing something in between those 
places, with quality food, and some-
where super upscale. This space had a 
story to tell, and I kind of let the space 
determine the concept.”

I ask what it felt like to have the 
Connecticut restaurant industry and 
public vote her in as the Connecticut 

Restaurant Association’s 2021 chef of 
the year. 

“Being a young chef, a woman, self-fi-
nanced, I’m really passionate about food, 
and it feels like all the struggle has been 
worth it,” she said. “Being able to stand 
up in front of the restaurant community, 
my mentors — Matt Storch, Bill Taibe — 
it was so special.”

What is it that makes her food, her 
cooking style, stand a bit apart from the 
crowd?

“I choose my ingredients carefully, 
without doing too much to them. I think 
a lot about texture and acid, the balanc-
ing aspects.” 

Three new plates had appeared, 
emblematic, she thinks, of her ideas, 
and calls out a lobster roll, served cold 
in crème fraiche with smoked trout 
roe. Steak fries and malt vinegar aioli 
complete the classic summer dish. 
It’s practically jewelry to my eyes, but 
Mingrone is more blasé.

“I really didn’t do too much to it, it’s 
mostly ingredients that already exist.”

The second, a scallop crudo I had 
during my first visit, is beautiful. The 
scallops themselves shine through a 
simple preparation of olive oil, lemon 
zest, scallions, chervil and tarragon. 

“It’s the epitome of what we do here: 
the seafood is the star. Scallops in par-
ticular, right now they’re so sweet, so 
how could I make that stand out? Fines 
herbes, dancing around in your mouth a 
little, then just acid, salt and oil. That’s 
all you need.”

Mingrone says she makes it a point to 
run a kitchen where staff are comfort-
able and cohesive, believing if there’s 
tension among the cooks and servers, it 
will be palpable to diners.
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“You can have really good food in a 
comfortable, non-pretentious atmo-
sphere,” she continues. “It’s hard to 
enjoy yourself if you feel stuffy some-
where, and that’s our idea with both 
restaurants. The other is it’s OK to 
try new things without them being 
scary. I have a hot dog and a burger 
on the menu, but maybe if your guest 
has the sardines you can have a bite, 
and maybe you find out you like it.”

The sardines are grilled whole, 
and appear three to a plate, dusted 
golden, against a backdrop of orange 
chili-oil.

“I like this preparation with just 
the Jimmy Nardello chilis puréed 
with oil, fennel pollen, roasted 
garlic, and tomato vinegar we make. 
It speaks to how I like to cook: min-
imally manipulated. The whole fish, 
head on. We’re trying to change the 
conversation about food, about where 
it comes from.”

Speaking with Mingrone, it rapidly 
becomes apparent this simplicity and 
honesty is a deep part of what drives 
her creative process in the kitchen.

“I’m not trying to hide anything, 
it’s part of the reason I opened 
the butcher shop [New Haven’s 
Provisions on State] — demystify-
ing where your food comes from. At 
Provisions, when a guy walks in with 
half a steer across his back and people 
are like, ‘Wow!’ I love it.”

Hearing us speaking, photog-
rapher Winter Caplanson asks 
Mingrone: where do all these ideas 
come from? Mingrone exhales, and 
maybe gazes inward.

“I honestly don’t know where I get 
the ideas for the food. Life experi-
ence, work experience, I feel like it 
comes organically now after years 
of overthinking everything as a 
young chef. I’ve always ever cooked 
by tasting through things, educating 
my palate, developing a sense of what 
dishes need to achieve balance.”

To see what that means to her, 
you’ll have to try it yourself.

Fair Haven Oyster Co.
307 Front St., New Haven
203-745-5741, fairhavenoysterco.com, 
@fairhavenoysterco on Instagram
Wheelchair accessible
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Book your next event with us in our private Garden
or in our semi-private Cascade Lounge. Our private
Garden includes an indoor space with glass doors that
overlook the garden, outdoor tent (seasonal), waterfall,
fireplace, and firepit. Our custom catering packages
are designed to fit your needs. Both spaces are
available year round!

CT MAGAZINE BEST BEER BAR 2017-2022
LIVE MUSIC • TRIVIA • HAPPY HOUR • BRUNCH

INDOOR FIREPLACES • OUTDOOR YARD GAMES & FIRE PITS

77 Sodom Lane • Derby, CT 06418
203-734-1616 • TheHopsCompany.com

BEER GARDEN
@thehopscompany
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  Ghost
Kitchens
If you dine at one of these 
restaurants, there might 
just be an uninvited guest 
or two at your table.
BY LEE ANNE GRIFFIN

eat&&drink restaurants

Table for BOO:Table for BOO: The building known 
as “Connecticut’s oldest inn,” and 
current home to the 1754 House in 
Woodbury, has been the site of many 
reported supernatural occurrences.

W
ith several of these restau-
rants located in historic, 
centuries-old buildings, 
employees and guests 
say they’ve experienced 

spooky happenings: unexplained 
movements, sounds and even sight-
ings of apparitions. But even if you 
don’t leave with your own personal 
ghost story, the food and drink are 
worth the trip alone. 

1754 House Inn & Restaurant, 
Woodbury: The building, com-
monly known as “Connecticut’s old-
est inn,” was previously the Curtis 
House, featured on a 204 episode of 
Hotel Hell with Gordon Ramsay. Em-
ployees shared stories of plates fl ying 
off restaurant tables and bedspreads 
appearing rumpled just minutes after 

rooms were cleaned. A spirit named 
Betty haunted room 6, the front 
desk clerk told Ramsay, “raising hav-
oc” with guests who stay there.

Now under new ownership as 
the 754 House, with a contempo-
rary American menu of share plates 
along with sandwiches, burgers and 
entrées, the establishment leans into 
its historical character, sans the spec-
tral trappings. But one wonders—do 
ghosts ever truly leave? 506 Main St., 
203-405-3735, 754house.com

Captain Daniel Packer Inne, 
Mystic: The 8th-century tavern, 
built by sea captain Daniel Packer, is 
rumored to be haunted by Packer’s 
great-great-niece, Aida, who died of 
scarlet fever while living at the inn. 
Captain Daniel Packer Inne has been 

part of Seaside Shadows’ downtown 
Mystic ghost tours, hosting guests 
for dinner and dessert and chats 
about paranormal activity once the 
walking tours conclude.

The restaurant and pub offers 
classic New England fare, along with 
Asian-inspired dishes. 32 Water St., 
860-536-3555, danielpacker.com

Twisted Vine, Derby: Housed in 
the former Birmingham National 
Bank building built in 892, this 
restaurant is purported to be a hotbed 
of paranormal activity: fl ickering 
lights, unexplained moving furniture, 
the shadowy fi gure of a child. Norwalk-
based Ghost Storm investigated the 
venue in 209, and Twisted Vine was 
named one of Food Network’s “Most 
Haunted Restaurants in Every State.” M
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The restaurant also appeared on a 2020 
episode of the Travel Channel’s Kindred 
Spirits.

Twisted Vine, whose American/con-
tinental fare leans heavy on Italian and 
pasta dishes, hosts a full slate of “para-
normal” events, including ghost tours 
with dinner included, psychic mediums 
and even overnight “Valley Paranormal 
Experiences.” 285 Main St., 203-734-
2462, twistedvinerestaurant.com

J. Timothy’s Taverne, Plainville: 
Most diners know J. Timothy’s as 
a destination for “dirt wings” (their 
signature chicken wings served fried, 
sauced, then fried a second time.) But 
some believe its building, which dates 
back to 789, is haunted.

Manager Rino Ouellet, who’s worked 
at the restaurant for more than 30 years, 
says he’s had a few spooky experiences 
over that time: things like unexplained 
noises or doors or windows shutting. 
Some of that activity has disappeared 
since those doors and windows have 
been upgraded recently, he says. 

One thing Ouellet can’t explain easily 
is the orbs he and the staff will often see 
late at night in The Forge, the restau-
rant’s downstairs dining room. They’ll 
often see glowing balls in a pitch-dark 
spot where there isn’t any other interior 
or exterior light, he says. 

Some believe the spirit of original 
owner John Cooke’s wife is still around 
the building. Ouellet says he hasn’t per-
sonally seen the apparition, but he’s 
heard stories. Late at night, when he’s 
getting ready to close the restaurant, 
he’ll say, tongue-in-cheek, “Hey, Mrs. 
Cooke, I’m just doing my walk-through, 
leave me alone.” 43 New Britain Ave., 
860-747-683, jtimothys.com

Abigail’s Grille and Wine Bar, 
Simsbury: Abigail’s building dates 
back to 780, built to serve as the fi rst 

stagecoach stop outside Hartford on the 
Boston to Albany Turnpike. Abigail’s 
website notes that the tavern was 
constructed for Jonathon Pettibone Jr. 
(the son of a patriot killed in the fi ghting 
around New York in 776) during the 
Revolution, and it became a meeting 
place to exchange news of the war.

The former Pet t ibone Tavern 
became Abigail’s in 2008, named for the 
rumored spirit who haunts the build-
ing: Mrs. Abigail Pettibone. Legend 
has it she would have affairs when her 
husband, a whaling captain, was out of 
town, and he’s said to have murdered 
her when discovering her in bed with 
another man. The restaurant now serves 
“creative continental cuisine,” featur-
ing housemade pastas, a wide variety of 
fi sh and seafood entrées and steaks and 
chops. 4 Hartford Road, 860-264-580, 
abigailsgrill.com

Roberto’s Real American Tav-
ern, East Windsor: Located in the 
former Jonathan Pasco House, a 784-
era landmark, this restaurant was be-
lieved to be haunted in its previous it-
eration, an eatery named for the home 
of the U.S. Army captain. Pasco himself 
might haunt the building.

Roberto’s, which replaced Jonathan 
Pasco’s in late 205, bills its approach 
to food and drink as “real American,” 
building its offerings with inf luences 
from a diverse range of cultures. 3 S. 
Main St., 860-370-9888, robertosct.com

Lighthouse Inn, New London: 
Once featured in a 2004 episode of Ghost 
Hunters, the New London landmark is 

said to be home to a spirit — a bride 
who apparently fell down a winding 
staircase and broke her neck, dying at 
her husband’s feet. Some believe she’s 
haunted the venue ever since, with 
reports of sights of a fi gure in a white 
gown. 

The Lighthouse Inn reopened under 
new ownership in April, but suffered 
a fi re a short time later in May. While 
renovations are still ongoing, the Inn’s 
902 Tavern is open for service, offering 
sandwiches and burgers, soups, salads 
and entrées like fi sh and chips and New 
York strip steak. 6 W. Guthrie Place, 860-
709-7883, lighthouseinn.us

Harrie’s Jailhouse, Middletown: 
In March 202, Carrie Carella and 
Heather Kelly opened Harrie’s in the 
historic former Pameacha Jail building, 
which dates to the 850s. The building 
was featured on an episode of Ghost 
Hunters more than a decade ago.

Kelly says she was told the build-
ing is haunted by a young girl from the 
800s named Sarah, who’s between 8 
and 0 years old. She hasn’t personally 
seen the apparition, but she’s noticed 
fl ickering lights, drafts and other weird 
occurrences. “Any time things start 
dropping, if we don’t know what’s hap-
pening or it just feels like a weird vibe, 
we put a mocktail out for her so she feels 
included,” she says. 

Harrie’s of fers “housemade bar 
snacks, signature sandwiches, and 
classic cocktails in the coziest jail you’ll 
ever dine in,” its website notes. 5 
Warwick St., 860-788-2450, harriesjail-
house.com

The nearly 200-year-old building 
that houses Harrie’s Jailhouse 

in Middletown is believed to 
be haunted by the ghost of a 

young girl named Sarah.
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openings
Check out these new eateries across 
Connecticut, from a new “feel good” pizzeria 
in West Hartford to a Stratford food truck 
rolling out fresh seafood. — Leeanne 
Griffin

Magical Fantasia, Bridgeport: The 
operation is crafting bomboloni 
doughnuts, starting with an airy brioche 
dough. Owner Chinnie Lala’s unique 
Italian confections are then customized 
with dozens of cream, jam and curd 
fillings: salted caramel ganache, Nutella, 
chocolate mousse, dulce de leche, fruity 
pie filling, cheesecake and chantilly cream 
in exotic tropical flavors. The business 
takes pre-orders for the doughnuts 
through its Facebook page, to be picked 
up at its commercial kitchen, or delivered 
within Bridgeport and surrounding towns. 
A storefront at 609 Fairfield Ave. is in the 
works. 480 Barnum Ave., 475-298-1701, 
facebook.com/magicalfantasia

Copps Island Oyster Shack, Stratford: 
The Bloom family of Copps Island Oysters 
joined forces with Matt Storch, the owner 
of Match Restaurant in South Norwalk 
and Match Burger Lobster in Westport, to 
launch the Copps Island Oyster Shack this 
summer. The trailer is open at Stratford’s 
Brown’s Marina five days a week, serving 
a full menu of “fresh treats from the 
deep”: raw and cooked oysters and clams, 
lobster rolls, fried seafood sandwiches and 
more. 638 Selby’s Pond Road (formerly 
Stratford Avenue), facebook.com/
coppsislandoystershack

NOA, New Haven: September in 
Bangkok’s Winyu Seetamyae and Jirawat 
Saeliw recently opened NOA on Crown 
Street, focusing on the cuisines of 
northern and northeast Thailand, near 

the Laos border. The regional distinction 
is seen in dishes like khao soi (northern 
Thai curry noodles) and several varieties 
of larb, or northeast Thai meat salad. 
NOA is also a cross between a restaurant 
and a nightspot, with an emphasis on bar 
business. 200 Crown St., 475-234-5239, 
on Facebook

The Pharmacy, Hamden: Cafe Amici 
owners Michael Migliaro and Stephen 
Barraco relocated their Italian restaurant 
to a larger Whitney Avenue space, and 
opened this American fusion eatery, 
with dishes like Colombian empanadas, 
lomo saltado, Korean sticky ribs and 
Cajun jambalaya. As a nod to the 
former pharmacy that occupied its 
space in the 1990s, the owners also 
crafted shots named for medicines 
and served in syringes: the Botox, the 
Booster, the Tranquilizer. 1670 Whitney 
Ave., 203-848-1685, facebook.com/
pharmacyrestaurantandbar

Una Dolce Vita, Bridgeport: After 
noticing pizza by the slice was somewhat 
of a novelty in Bridgeport, Queens-raised 
Joseph Tola decided to offer it at his new 
pizzeria and gelato shop. Customers can 
choose Sicilian and regular slices and 

signature creations such as the Una Dolce 
Vita pie, a mix of margherita, white and 
pesto. 940 Broad St., 203-612-7636, 
facebook.com/unadolcevitact

Gargano Pasta, Old Saybrook: Just 
about five years after debuting Grano 
Arso in Chester, Joel and Lani Gargano 
are introducing a new concept to Old 
Saybrook: a market and cafe with freshly 
made pastas, baked goods and specialty 
Italian products. Breakfast includes breads 
and pastries by baker Patrick Gargano 
(Joel’s father), including croissants and 
Italian sweets like cannoli and biscotti, 
and coffee from Giv in Canton. The on-site 
“pasta lab” will produce daily varieties like 
spaghetti, spinach campanelle, rigatoni, 
tagliatelle and garganelli. 75 Main St., 
facebook.com/gargano.pastact

Oath Pizza, West Hartford: This growing 
“feel good” pizza chain that got its start 
in Nantucket recently opened its first 
Connecticut location in West Hartford’s 
Blue Back Square. Crafted with a hand-
stretched crust, pizzas include a Tuscan 
sausage pie featuring ricotta and 
balsamic drizzle, and a “Spicy Mother 
Clucker” built with roasted chicken, 
pickled red onions, sriracha, spicy aioli 
and scallions. The brand offers a variety 
of dairy-free, gluten-free, plant-based 
and vegan options, and serves products 
from companies like Applegate Organics, 
Banza and Beyond Meat. 67 Memorial 
Road, 860-595-3400, @oathpizza

Island Cho, North Haven: Replacing 
the former Hidden Kitchen, Island Cho 
serves both Trinidadian and Jamaican 
dishes, with options like jerk chicken, 
stew pork, curry goat, red snapper, rasta 
pasta, roti and oxtail. A “plantain cho” 
appetizer is a signature item, featuring 
crispy shrimp wrapped in sweet plantains. 
448 Washington Ave., 203-891-5228, 
@islandcho101

eat&&drink  

(clockwise from top left) Cho salmon 
(coconut salmon in a light curry sauce) 
from Island Cho in North Haven; Winyu 
Seetamyae, owner of NOA in New Haven; 
Copps Island Oyster Shack in Stratford.

The menu at 
Gargano Pasta & 
Italian Market in Old 
Saybrook includes 
pastas, sandwiches 
and antipasti.
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eat&&drink  the perfect pour

Lustau Manzanilla Papirusa, NV
Sanlúcar de Barrameda, Spain, $6

With a history dating back to 896, 
Bodegas Lustau evolved from an 
almacenista (seller of wine to larger 
sherry producers), to exporting its 
own brands, to becoming one of 
the most innovative and successful 
sherry companies in Jerez. Lustau 
is the only winery to produce 
wines in each of the three cities 
known as the “Sherry Triangle.”

Translucent, pale chartreuse 
in the glass, this ultra-dry 
sherry is produced exclusively 
in Sanlúcar de Barrameda 
from palomino grapes. The 
intense nose is redolent of 
baked apples, which yield to 
reveal delicate notes of cham-
omile tea and salted marcona 
almonds. The fulsome salin-
ity on the palate is suggestive 
of this wine’s seaside origins. 
Dried fl owers, crushed oyster 
shel ls ,  and raw a lmonds 
mingle momentarily before 
surrendering to a delight-
ful salted apple galette finish. 
Light. Refreshing. Fabulous.

Pair it with:Pair it with: tempura-fried kumamoto oysters, 
grilled hake, or chicken with leeks and apples 
in tarragon cream sauce. 

El Maestro Sierra Oloroso 15 Años, NV
Jerez de la Frontera, Spain, $24

José Antonio Sierra began his sherry journey as a 
master cooper for a sherry producer. He eventually 
fulfilled his dream of becoming an almacenista and 
owning a bodega. Many generations later, Bodegas El 
Maestro Sierra uses traditional methods to produce 

its own brands from its location in the heart of Jerez 
de la Frontera.

The youngest oloroso in the El Maestro Sierra 
lineup, this oxidatively aged wine is produced 
from palomino grapes. It displays a rich, amber 
hue. The nose has pronounced nutty and umami 
notes, which combine to produce an aroma rem-
iniscent of soy-roasted almonds. Evincing spiced 
walnuts and caramelized orange peels on the 
palate, the wine is decidedly dry, yet warm and 
round. A hint of mocha caresses the smooth 
finish. A bold wine with concentrated f lavor 
throughout.

Pair it with:Pair it with: seared tuna tataki, Spanish rice with 
mushrooms and aged manchego, and slow-
braised oxtail.

Gutiérrez Colosia Pedro Ximénez, NV
El Puerto de Santa Maria, Spain, $22

Gutiérrez Colosia sits at the mouth of the river 
Guadalete in the town of El Puerto de Santa Maria. 
Their wines are produced in warehouses with an 
architectural style known as “nave cathedral,” 
which uses signifi cant height and arches to allow 
for greater inf luence by the region’s climate on 
their wines.

Crafted from partially fermented, sun-dried 
Pedro Ximénez grapes, this wine rivals the 
sweetest dessert wines available. It fl ows from 
the bottle a pale mahogany. Intense dried fruits, 
especially raisins, dominate the nose, while 
candied pluots hover in the background. The 
mouthfeel is rich and velvety. Fig preserves ren-
dezvous with caramel and coffee on the palate, 
followed by the re-emergence of dried fruits 
on the finish. A lovely bit of acidity provides 
balance, keeping this sweet libation animated, 
not cloying.

Pair it withPair it with:: blue cheeses, vanilla bean ice 
cream, and chocolate mousse with dark 
chocolate shavings.

My
Sherry
Amor
The fortifi ed wine from 
Spain is an ideal companion 
for many dishes.
BY RENÉE ALLEN

Renée B. Allen, CSW, FWS, CSS, is a wine and spirits expert and the director of the award-winning Wine Institute of New England, 
which off ers wine and spirits education and events. She is a professor at the University of New Haven, a wine competition director 
and judge, and can be seen on WFSB’s Better Connecticut.
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Making
Waves
With stunning globally 
inspired cocktails, 
Mystic’s Port of 
Call is soaking up 
national notice.
BY ERIK OFGANG

eat&&drink  craft cruising

I
n March, the Port of Call opened in 
downtown Mystic. By June it was named one 
of Esquire magazine’s Best Bars of 2022, the 
only bar outside a major metropolitan area 
featured on that list. 

Prior to visiting the Port of Call, I wondered 
if this recognition was truly deserved, given how 
new the bar is. Mystic has become a vacation 
hot spot that’s garnering lots of national press 
lately, and my theory was that while visiting the 
seaside Connecticut village, out-of-town critics 
got caught up in the good vibes of the place and 
were lulled by the sight of the tall ships into 
overrating their experiences while in town. 

I was very, very wrong. 
The Port of Call is a statement-making bar 

that has earned every ounce of the ample praise 
it has received and which has brought molecular 
gastronomy to the Connecticut cocktail world. 

A partnership between 85th Day Food 
Community, which also operates Mystic’s Oyster 
Club and Engine Room, and The Real McCoy 
Rum, based in Stonington, the Port of Call was 
opened with the goal of making waves on the 
national cocktail scene. “We were confi dent that 
with hard work and a little bit of luck we could 
be part of the national conversation surrounding 
great cocktails and great cocktail bars,” says Dan 
Meiser, founder of 85th Day. 

To that end, beverage director Jade Ayala, 
who also leads the beverage program at Oyster 
Club next door, and head bartender Sebastian 
Guerrero created a cocktail menu inspired by 
port cities around the globe using the lab at 
Real McCoy Spirits to create cocktails based 
on popular classics but push the envelope in 
innovation and fl avor. “The idea is to take things 
that we know and love in the cocktail world, 
but make them fun, fresh, new and innovative,” 
Ayala says. She adds that the goal of the program 
from day one was to create “things that were 
specifi c to us that we use in our cocktails that no 
one else has in their bars anywhere else around 
the world.” 

The sense that there is something special about 
the place starts the moment you walk in and are 
awed by its wood-forward, classic, luxury-liner-
inspired design. The centerpiece is the “Million 
Mile Bar,” a curving, shining work of fi ne 
craftsmanship made from reclaimed wood from 
the Charles W. Morgan, the last wooden whaleship 
and the centerpiece of Mystic Seaport Museum’s 
collection. The teak fl oors are made from the 
original decking of the Joseph Conrad, another 

Adventure in a glass:Adventure in a glass:
Described as “corny and clean,” 
the Kind & Generous cocktail is 
a take on the negroni, featuring 
Berkshire gin, Nixta liqueur, 
rice koji aperitivo, semi-dolce 
vermouth and milk liquor.
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wooden ship in the seaport collection. 
During my visit, the head 

bartender, Guerrero, is behind 
the bar. Guerrero’s resume 
includes work at New York City 
cocktail spots Dante and Mother 
of Pearl, and he both makes great 
drinks and provides superb drink 
recommendations. My favorite 
of the night is La Jardinerx. This 
fairy-green, spice-forward drink is 
powered by tequila and a housemade 
cordial with a garden’s worth of 
spice and other ingredients. It tastes 
like an amped-up version of the best 
spicy margarita you’ve ever had. 

Another favorite is the Cuba Libre 
No. 2, which is inspired by rum and 
coke but leaves that familiar and oh-
so-basic drink in the dust. Made 
with Real McCoy 5-year rum and 
housemade cola and then fl avored 
with a wide range of spices including 
vanilla, clove, and ancho and guajillo 
chilis, the drink is pre-batched and 
poured on draft from a nitro line. 
The spices give it an earthy kick and 
depth, while the nitro carbonation 
coveys a soft, velvet mouthfeel. 

Ayala says Cuba Libre No. 2 is a 
perfect example of how many of the 
drinks at the Port of Call grew out 
of experiments behind the bar and 
in the lab. “It was a happy accident,” 
she says. Originally it was meant to 
be carbonated more traditionally, 
but because of the sugar, they 
couldn’t get it to work on draft. 
Trying it on nitro instead, they 
found it not only fi xed the problems 
but led to enhanced fl avors for which 
they hadn’t even aimed. She says the 
nitro carbonation lends a creamy 
feel that is “more like a Guinness 
than it is like a soda, and people 
really dig that.” 

Other excellent drinks include the 
Organic Woodland Matter, a riff on 
a Manhattan given a boost of umami 
courtesy of mushrooms and other 

ingredients. In my next visit, I’ll be 
sure to try the Kind & Generous 
and the Safe from Danger, the bar’s 
respective riffs on a negroni and 
espresso martini, the latter made 
with centrifuge-infused ganache. 

The small plates menu being 
offered at the Port of Call is also 
a strength. The offerings from 
executive chef Renée Touponce, 
who also oversees the food at Oyster 
Club, are global. Highlights include 
squid ink empanadas, beef tongue 
gyros, and a smoked hot dog that 
comes on a bao bun. Ayala and 
Touponce worked closely on the food 
and drink menu and each cocktail 
on the menu includes suggested food 
pairings. 

The Port of Call also has a sister 
bar called The Dive located in the 
basement that features a striking, 
sea-themed mural and a fun, more 
laid-back vibe modeled on the less 
formal below-deck atmosphere of a 
classic cruise ship. 

In case it isn’t clear by now, 
when you visit either the Port of 
Call or Dive, Meiser wants you 
to be reminded of boarding a 
ship. “When you step onto that 
yacht here as a guest, we want to 
really present this idea that we are 
traveling the globe on this nomadic 
journey, if you will, in search of 
great fl avors and great food and 
culture and people,” he says. 

It’s a voyage worth taking.

The Port of Call
15 Water St., Mystic 
860-980-3648, theportofcallct.com, 
@theportofcallct on Instagram
Open Wed.–Sun.
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American Steakhouse • Steak HouSe   
Casual, family-favorite spot for classic American 
steak, chicken and seafood dishes.  210 Boston 
Ave., Bridgeport, 203-576-9989; 595 Connecticut Ave., 
Norwalk, 203-853-8869, americansteakhouse.com.  L 
D $ ♿

Amis Trattoria • ItalIan  A winning mix of 
Italian classics and housemade pastas with com-
pelling meatless and gluten-free options.  1 Church 
Lane, Westport, 203-514-4906, amistrattoria.com.  L D 
$$$ ♿

Aranci 67 • ItalIan  EP Excellent Sorrento-
style Italian food includes best-in-class pasta 
dishes.  142 Old Ridgefield Road, Wilton, 203-587-1300, 
aranci67.com.  L D $$ ♿

Azteca • MexIcan  EP The freshest ingredients 
and some modern twists take these traditional 
Mexican recipes to the next level.  522 Pequonnock 
St., Bridgeport, 203-345-3232, aztecabpt.com.  L D $$ ♿

Bailey’s Backyard • FarM to table  EP A 
farm-to-table restaurant in a polished, relaxed 
atmosphere.  23 Bailey Ave., Ridgefield, 203-431-0796, 
baileysbackyard.com.  L D $$$ ♿

Barcelona • SpanISH MedI terranean  RC 
Hip restaurant and wine bar serving Spanish and 
Mediterranean cuisine — including tapas, hot and 
cold.  4180 Black Rock Tpke., Fairfield, 203-255-0800; 
515 West Ave., Norwalk, 203-854-5600; 222 Summer St., 
Stamford, 203-348-4800, barcelonawinebar.com.  L D 
Br LN $$ ♿

bartaco • MexIcan  Upscale, South America- 
and California-inspired street food a beach 
resort-type atmosphere.  222 Summer St., Stamford, 
203-323-8226; 20 Wilton Road, Westport, 203-222-8226, 
bartaco.com.  L D LN $ ♿

Bernard’s • FrencH  RC, EP Consistently 
serving perfectly executed seasonal entrées in 
an elegant country setting. Reservations rec-
ommended.  20 West Lane, Ridgefield, 203-438-8282, 
bernardsridgefield.com.  L D Br $$$ ♿

Bianco Rosso • ItalIan  Fine Italian and New 
American dining with a New York flair in the 
Connecticut countryside.  151 Old Ridgefield Road, 
Trumbull, 203-880-5973, biancorossorestaurantandbar.
com.  L D LN $$$ ♿

Black Rock Social House • InternatIonal   
Community gathering spot with an 
“international comfort food” menu with an 
emphasis on gluten-free cuisine.  2895 Fairfield 
Ave., Bridgeport, 203-549-8333, blackrocksocialhouse.
com.  D Br $$ ♿

Bloodroot • VegetarIan  EP Offers a sea-
sonal menu that might include Vietnamese 
summer rolls, the Bloodroot burger and Mexican 
mole.  85 Ferris St., Bridgeport, 203-576-9168, bloodroot.
com.  L D Br $$ ♿

Boca Oyster Bar • SeaFood  Spacious, 
nautically inspired waterfront spot with a large 
and varied menu and impeccable service.  10 E. 
Main St., Bridgeport, 203-612-4848, bocaoysterbar.
com.  L D $$$ ♿

Brasitas • latIn FuSIon  EP Latin fusion 
cuisine coupled with tropical decor and 
authentic Latin American traditions and 
values.  954 E. Main St., Stamford, 203-323-3176; 
430 Main Ave., Norwalk, 203-354-7329, brasitas.com.  L 
D $$$ ♿

Broken Symmetry • gaStropub  EP Elite, 
San Diego-style burritos anchor a menu of 
Mexican- and coastal-influenced food.  5 Depot 
Place, Bethel, 203-826-9907, brokensymmetrybrew.
com.  L D LN $

Bruxelles Brasserie • InternatIonal  The 
name is French, but the cuisine — like the atmo-
sphere — at this SoNo eatery draws influences 
from throughout Europe, in dishes like country 
pork and duck pâté, moule-frites, and roast 
chicken with carrot parsnip purée.  63-71 N. Main 
St., Norwalk, 203-857-1494, bruxellessono.com.  D Br 
$$$ ♿

Cask Republic • aMerIcan  EP Serious 
chef-crafted American fare as well as creative 
interpretations of globally inspired dishes with 
an inviting and fun vibe.  191 Summer St., Stamford, 
203-348-2275, caskrepublic.com.  D LN $$ ♿

Castello • ItalIan  Fine-dining establishment 
offering a taste of Italy through dishes such as 
rigatoni bolognese, salmone alla castello and 
branzino.   2 Padanaram Road, Danbury, 203-743-3828, 
castello-danbury.com.  L D LN $$$ ♿

Céntrico • taquerIa & tequIla bar  RC 
Enjoy Latin-inspired cuisine made with global 
ingredients, creative cocktails with more than 
30 varieties of tequila, and the well-designed 
outdoor patio space.  55 Stony Hill Road, Bethel, 203-
456-3952, centricoct.com.  D $$ ♿

The Charles • FrencH  EP After the Darien 
Butcher Shop closes it turns into this “under-
ground” restaurant, serving up a multi-course, 
modern French menu using seasonal vege-
tables and fresh meat and fish. Reservation 
only. BYOB.  13 Grove St., Darien, 203-202-9664, 
darienbutchershop.com.  L D Br LN $$$ ♿

Chip’s Family Restaurant • aMerIcan  
 Famous for its perfect pancakes, Chip’s also has 
a creative lunch and dinner menu.  525 Tunxis Hill 
Cut Off, Fairfield, 203-332-3370, chipsrestaurants.com.  B 
L D $ ♿

Coalhouse Pizza • pIzza  EP Besides coal-
fired pizza, the jazz-themed menu also includes 
wraps, burgers and plates, and an extensive 
draft selection.  85 High Ridge Road, Stamford, 203-
977-7700, coalhousepizza.com.  L D Br LN $$ ♿

Restaurant listings in this guide 
are compiled by Connecticut 
Magazine’s editorial department 
and reflect restaurants we 
know and love, advertisers, 
and those recommended to 
us by our readers. Information 
on specialties, prices, etc., 
has been supplied by the 
restaurateurs. Listings vary 
from month to month based on 
space limitations; omission is 
not intended to reflect upon the 
quality of an establishment. 

Restaurants’ hours and 
offerings are subject 
to change; we suggest 
verifying before you visit. 

2022 Best Restaurants awards:
RC = Readers’ Choice
EP = Experts’ Pick 

B = Breakfast
L = Lunch
D = Dinner
Br = Weekend brunch
LN =Late night hours

Average prices based 
on dinner entrées: 
$  —  under $15
$ $  —  $15–$25
$ $ $  —  over $25

♿ = Wheelchair access

COUNTY INDEX
Fairfield County | ...................170
Hartford County | .................. 174
Litchfield County | .................176
Middlesex County | ................178
New Haven County | ..............180
New London County | ............187
   at the casinos | .......189
Tolland County | ....................190
Windham County | ................190
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COCOTTE
323 Main St., Old Saybrook
860-917-1251, cocottect.com, 
@cocottejamespharmacy on 
Instagram
Open for brunch and lunch 
Wed.–Sun.
The restaurant is not wheel-
chair accessible, but offers 
street-level outdoor dining. 
Employees can assist guests 
with entry indoors as needed.

The story
An American man meets a French 
woman through their jobs in adver-
tising. They fall in love and marry, 
experiencing food, travel and culture 
together, and the French woman 
moves to America. The American 
man decides to go to culinary 
school in his 40s, graduating and 
later working in New York City and 
Westchester County for top chefs 
Jean-Georges Vongerichten and Tom 
Colicchio.

The couple moves to Connecticut 
during the pandemic, and decides 
to open a small French bistro on the 
shoreline, inspired by her culture and 
his culinary training. They quickly 
build a following in Old Saybrook and 
from surrounding towns, as people 
turn out for pastries and breads, 
brunch, lunch and gelato.

Jeffrey and Isabelle DeFrancesco 
opened Cocotte in the historic James 
Pharmacy building in June 2021, 
offering French cuisine and des-
serts five days a week. They call it 
a “culinary apothecary,” “a place of 
creativity that honors local and fresh 
ingredients with the precision of 
French cooking.”

“There are a lot of American 
restaurants, Italian restaurants, 
Mexican … the idea was to bring 
something different than what 
existed,” Isabelle says.

The food
Isabelle says she knows some 
Americans may find French fare 
intimidating, but that’s exactly what 
they’re trying to avoid. Cocotte’s 
dishes respect tradition, technique 

and the beauty of simple ingredients.
Diners enjoy the pain perdu, a 

French toast-style casserole with 
bread chunks soaked in custard, 
blueberries and maple syrup from 
Lyme’s Fat Stone Farm, and the 
traditional French omelets, with Fat 
Stone eggs and fillings like chives, 
mushrooms and Gruyere. Eggs are 
prepared in cocottes (miniature 
Dutch oven-type vessels) with double 
cream, chives, Lyonnaise potatoes 
and various additions: chorizo, 
bacon, caramelized onions.

The DeFrancescos recently added a 
classic salade Lyonnaise to the menu, 
with bacon lardons and a six-minute 
soft boiled egg, and tartines, served 
open-faced on rustic, thick-cut 
Pugliese bread, are topped with 
avocado, smoked trout or salmon, 
or pork rillettes. Decadent croques, 
served on thick-cut toasted brioche, 
feature classic ham-and-cheese 
combinations with Dijon (with or 
without fried egg) and two other 
variations, a “French onion” style and 
Cajun version with baby shrimp and 
remoulade.

Housemade mini quiches are 
offered in Lorraine or shiitake mush-
room varieties, served with a petite 
house salad. Guests also enjoy the 
shakshuka, a spicy tomato vegetable 
stew baked with an egg.

Eat in or take out?
Visitors can stop in quickly for sweets 
and gelato, or sit and stay awhile. 
The cozy and intimate dining room 
offers seating for about 24 guests, 
with tables for another 10 people 
outdoors. — Leeanne Griffin

The Cottage • New AmericAN  RC, EP 
Creative take on American cooking offers 
a seasonal menu of hand-crafted dishes, 
inspired by techniques and cultures from 
various regions around the globe. Res-
ervations recommended.  256 Post Road 
E., Westport, 203-557-3701; 49 Greenwich Ave., 
Greenwich, 203-769-1220, thecottagewestport.com, 
thecottage.kitchen/greenwich.  D Br $$$ ♿

The Cue • BArBecue  Upscale BBQ restau-
rant with a wide-ranging menu offering 
traditional and authentic wood fired BBQ 
dishes, as well as specials, ranging from fresh 
and locally sourced seafood to homemade 
pasta to wood-fired steaks. Also serving 
Sunday brunch.  2 Pembroke Road, Danbury, 203-
207-4669, thecuedanbury.com.  L D Br $$ ♿

Don Memo • mexicAN  RC Chef Bill Taibe 
transformed his beloved Jesup Hall into 
this Mexican cantina that combines com-
fort-food flavor with local sourcing and 
high-concept dishes.  90 Post Road E., Westport, 
203-557-6198, donmemowestport.com.  L D $$ ♿

Elm • AmericAN  Drawing inspiration 
from a local network of farmers and arti-
sans, the inventive and seasonally inspired 
cuisine here is made with the freshest local, 
top-quality ingredients and served in an 
elegant, minimalist environment.  73 Elm St., 
New Canaan, 203-920-4994, elmrestaurant.com.  L 
D Br LN $$$ ♿

Fin • JApANese  Specializes in fresh, imag-
inative sushi and authentic Japanese 
cuisine.  1253 Post Road, Fairfield, 203-255-6788; 
219 Main St., Stamford, 203-359-6688, fin-sushi.
com.  L D LN $$ ♿

4 Seasons • mediterrANeAN  EP Italian 
is the specialty, but the restaurant also 
incorporates Spanish, French and other 
Mediterranean influences. The house-
made pasta dishes are a highlight and 
good enough to fulfill all your wildest pasta 
dreams.  54 Pembroke Road, Danbury, 203-826-
7623, 4seasonsmediterranean.com.  L D $$ ♿

Gabriele’s • itAliAN steAkhouse 
 Located behind the Westport Country Play-
house, this high-end steak house offers 
cooked-to-perfection cuts of beef with 
Italian flair, as well as pasta dishes, seafood 
well beyond the usual lobster and shrimp, 
succulent desserts and a floor-length wine 
list.  27 Powers Court, Westport, 203-454-4922, 
gabrielesofwestportct.com.  D $$$ ♿

Gaudí Tapas & Wine • mediterrANeAN 
 EP Upscale in appearance but casual in feel, 
with a diverse and delectable tapas-centered 
menu ranging from cold and hot to seafood 
and meat.  52 1/2 Pembroke Road, Danbury, 347-
925-8940, on Facebook.  D $$

Good Old Days • pizzA  EP The pies here 
are in the upper echelon of pizza prowess, 
whether it’s the “thin and crispy” type or 
the outstanding Detroit-style-inspired pan 
pizzas.  19 Main St., Newtown, 203-491-2920, 
goodolddayspizza.com.  D $ ♿

 October 2022 connecticutmag.com 171



Hanna’s • Middle eastern  RC Authentic 
meat, seafood and vegetarian comfort dishes 
are made daily from scratch.  72 Lake Ave., 
Danbury, 203-748-5713, hannasct.com.  L D $$ ♿

Hoodoo Brown BBQ • aMerican  RC This 
laid-back barbecue bar and restaurant fea-
tures a delicious blend of Texas, Kansas City, 
Carolina and other styles that will leave you 
craving more.  967 Ethan Allen Hwy., Ridgefield, 
203-438-6033, hoodoobrownbbq.com.  L D $ ♿

Ichiro • sushi  Ichiro offers a combination of 
Asian fusion, sushi and hibachi entrees. Enjoy 
the full-service bar and the shows put on by 
the hibachi chef.  69 Newtown Road, Danbury, 
203-792-8881, ichirodanbury.com.  L D LN $$ ♿

House of Yoshida • Japanese  EP The 
sushi is the star here, but there’s also an 
extensive entrees menu with options like 
beef negimayaki and chicken, pork or 
shrimp katsu.  25 Grassy Plain St., Bethel, 203-
798-8128, house-of-yoshida.com.  L D L $$ ♿

Joseph’s Steakhouse • aMerican   
Known for a New York-style steakhouse 
experience with gems such as prime dry-
aged beef.  360 Fairfield Ave., Bridgeport, 203-337-
9944, josephssteakhouse.com.  L D $$$ ♿

Kawa Ni • asian  EP A creative 
interpretation of pan-Asian cuisine and 
culture, styled after a Japanese pub and 
using locally grown ingredients.  19A Bridge 
Square, Westport, 203-557-8775, kawaniwestport.
com.  D $$ ♿

Knot Norm’s Eatery • seafood  EP 
Lobster rolls and other New England seafood 
done right, plus fried chicken, pork belly and 
a selection of wines and craft beers.  10 First 
St., Norwalk, 203-354-3194, knotnorms.com.  L D $

Kolam • indian  RC Offers up a wide 
variety of regional Indian cuisines.  316 S Main 
St., Newtown, 203-426-7143, kolamrestaurant.
com.  L D $$ ♿

l’escale • french  RC A stylish, romantic 
dining room overlooking Greenwich 
Harbor that serves superb Provençal 
cuisine.  500 Steamboat Road, Greenwich, 203-661-
4600, lescalerestaurant.com.  B L D Br $$$ ♿

La Fonda • Mexican  Casual, family-
friendly Mexican restaurant with a full bar. 
Favorites include seafood options and the 
New York steak con salsa Azteca.  3851 Main 
St., Bridgeport, 203-612-8840, fondamexicanact.
com.  L D Br $ ♿

Lebanese Cuisine • lebanese  EP 
Family-owned business serving classics like 
kebabs and schwarmas, as well as vegetarian 
options.  23 Stony Hill Road, Bethel, 203-617-0604, 
nourlebanesecuisine.com.  L D LN $

Little Barn • pub  Burgers, tacos and 
farm-fresh salads, served up in a casual 
atmosphere with an outdoor patio and 
fireplace.  1050 Post Road E., Westport, 203-557-
8501, littlebarnct.com.  L D LN $$ ♿

Little Goose Café • Gastropub  Offers 
a rarefied culinary experience combining 
indigenous local and American ingredients 
in a cozy atmosphere.  397 Commerce Drive, 
Fairfield, 203-296-9789, littlegoosefairfield.com.  L 
D Br 10p $$ ♿

Local Kitchen and Bar • aMerican  
 Craft beer is the name of the game here 
with more than 30 lines including rare 
local, national and international gems. 
There is also a full menu of classic American 
cuisine.  85 Mill Plain Road, Fairfield, 203-955-
1919, fairfieldlocal.com.  L D LN $$ ♿

Los Poblanos • Mexican  EP Tucked away 
in a nondescript strip mall you’ll find this 
hidden gem serving delicious, traditional 
Mexican food.  212 Westport Ave., Norwalk, 203-
286-8482, lospoblanosgrill.com.  L D $ ♿

Luc’s Cafe • french  RC An authentic 
French bistro offering non-stop service from 
11 a.m. on, with terrace dining available 
in the warmer months.  3 Big Shop Lane, 
Ridgefield, 203-894-8522, lucscafe.com.  L D $$$ 
♿

Mama Chow • noodle house  RC 
Modern, hip, casual spot serving ramen and 
pho, plus less common noodle offerings 
including laksa.  3381 Post Road, Southport, 203-
292-3696, mama-chow.com.  L D $ ♿

Market Place • aMerican  Featuring 
American farm-to-table cuisine with a 
locally sourced menu.  189 Federal Road, 
Brookfield, 203-775-7072; 33 Mill Plain Road, 
Danbury, 203-616-5836; 32 Church Hill Road, 
Newtown, 203-491-2993, markethospitalitygroup.
com.  L D LN $$$ ♿

Match • aMerican  EP The farm-fresh, 
seasonal menu at this upscale SoNo 
restaurant changes daily but always offers 
something intriguing.  98 Washington St., South 
Norwalk, 203-852-1088, matchsono.com.  D $$$ ♿

Mecha Noodle Bar • asian 
fusion  Serves some of Asia’s most 
comforting dishes, from Vietnamese pho 
to Japanese ramen and riffs on food that 
can be found in the streets of Southeast 
Asia.  1215 Post Road, Fairfield, 203-292-
8222; 116 Washington St., Norwalk, 203-295-
8718; 151 Bedford St., Stamford, 203-801-7577, 
mechanoodlebar.com.  L D $ 

Mexicali Rose • Mexican  EP Authentic 
Mexican food that reflects the rustic tastes 
of Mexico’s Yucatan Peninsula and freshness 
of the ingredients.  71 S Main St., Newtown, 203-
270-7003, mexicalirosenewtown.com.  L D $ ♿

Moon • asian-aMerican  EP The main 
attraction here for sushi lovers is the 
omakase, a guided dining adventure of 
12 or 14 mini-courses personally selected by 
the chef for each guest.  130 E. Putnam Ave., 
Greenwich, 475-500-0888, moongreenwich.com.  D 
LN $$$ ♿

Nouveau Monde • new aMerican  EP 
This stylish bistro (the name is French for 
“new world”) serves seasonally-inspired New 
American cuisine in a cozy atmosphere. The 
award-winning wine list has over 750 wines 
by the bottle.  6 Washington Ave., Sandy Hook, 203-
491-2723, nouveaumondesandyhook.com.  D $$$ ♿

OKO • Japanese  RC Small but elegant 
space serves Japanese-inspired cuisine 
ranging from sushi and sashimi to vegetable 
tempura and ramen.  6 Wilton Road, Westport, 
203-557-8404, okokitchen.com.  L D $ ♿

Pappadella’s Restaurant • italian  
 Out-of-the-way fine dining spot 
serving high-quality housemade 
pasta.  129 Padanaram Road, Danbury, 203-743-
6804, pappadellas.com.  L D $$ ♿

Pho Saigon • VietnaMese  EP The 
unpretentious, out-of-the-way gem 
serves up generous portions of authentic, 
traditional pho.  80 Wood Ave., Bridgeport, 203-
334-8812, facebook.com/PhoSaigonBpt.  L D $

Pho Vietnam • VietnaMese  RC A 
family-owned restaurant serving authentic 
Vietnamese food with fresh produce, choice 
meats and seafood.  56 Padanaram Road, 
Danbury, 203-743-6049, phovietnamrestaurant.
com.  L D $$ ♿

Plan b (b restaurants) • burGers   
Gourmet burgers and a wide selection of 
beers and bourbons, with unique local offer-
ings at each location.  1262 Post Road, Fairfield, 
203-955-1208, burgersbeerbourbon.com.  L D Br 
LN $ ♿

Prime • steak  EP Classic favorites in this 
striking decor include raw bar, mizu sushi, 
USDA prime steaks and chops, surf & turf 
and hand-made desserts, plus a wide and 
diverse wine list.  78 Southfield Ave., Stamford, 
203-817-0700, restaurantprime.com.  L D Br $$$

The Quarter • southern coastal  This 
new spot from the owners of Lucas Local 
serves up a slice of NOLA with dishes like 
gumbo, shrimp and grits, oyster po’boys and 
beignets.  48 S Main St., Newtown, 203-491-2992, 
thequartergrill.com.  D LN $$$

Red Rooster Pub • aMerican  American 
comfort food and family fare such as 
steaks, burgers, pizza, chops, ribs and 
much more, served in a rustic decor 
atmosphere.  160 S. Main St., Newtown, 203-270-
0788, redroosterpubnewtown.com.  L D Br LN $$ ♿

Ruuthai’s Kitchen • thai  EP Small, 
family-run spot offering fresh, authentic and 
nutritious Thai food. BYOB.  648 Beechwood 
Ave., Bridgeport, 475-282-4600, ruuthaiskitchen.
com.  L D $ ♿

Sal e Pepe • northern italian  RC 
Bistro offering superb cuisine with a 
contemporary flair, from fresh pastas and 
sauces to unique specials and classics with a 
modern twist.  97 South Main St., Newtown, 203-
426-0805, salepeperestaurant.com.  L D $$ ♿
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Shandals Vegetarian Cafe • Vegan  EP 
This tiny spot serves 100% vegan Carib-
bean offerings like barbecue tofu, vegan 
chicken and the Rasta Pasta.  520 Capitol Ave., 
Bridgeport, 203-331-9777, on Facebook.  L D $ ♿

Shu • Chinese  EP High-quality Chinese 
Szechuan cuisine available for dining or 
take-out.  1795 Post Road, Fairfield, 203-255-6888, 
shufairfield.com.  L D $$

Sitting Duck Tavern • new ameriCan   
Neighborhood tavern committed to using 
regionally and locally grown produce and 
products.  3694 Main St., Stratford, 203-873-
0871; 4244 Madison Ave., Trumbull, 203-261-1400, 
sittingducktavern.com.  L D Br LN $$ ♿

The Spinning Wheel • ameriCan  A 
quintessentially New England-inspired menu 
with seasonal specials, local and homegrown 
accents, and modern adaptations of tradi-
tional comfort dishes. This classic-style pub 
has 12 types of beer on tap, a rum-inspired 
drink menu and is housed within a reno-
vated historic saltbox style house that dates 
back to 1742.  109 Black Rock Tpke., Redding, 203-
664-4000, swredding.com.  L D $$ ♿

Sprouts • Vietnamese  EP Unassuming 
spot offering healthy Vietnamese comfort 
food with plenty of gluten-free and vegan 
options.  6B Elizabeth St., Bethel, 203-826-7310, 
sproutsvietnam.com.  L D $ ♿

Taproot • new ameriCan  EP Open 
and roomy space where lots of different 
inspirations come together in excellent 
dishes that are influenced by what prod-
ucts are in season. Reservations recom-
mended.  269 Greenwood Ave., Bethel, 475-329-
5395, taprootct.com.  D $$$ ♿

Tavern at GrayBarns • ameriCan   
Upscale but casual, with high-quality recipes 
and ingredients resulting in some truly 
memorable dishes.  194 Perry Ave., Norwalk, 
203-580-1900, tavernatgraybarns.com.  L D $$$ ♿

Tequila Mockingbird • mexiCan  The 
food here is made with traditional ingre-
dients when possible, including imported 
chiles. Tequila is taken seriously as well, 
with bartenders receiving tequila training in 
Mexico.  6 Forest St., New Canaan, 203-966-2222, 
tequilamockingbirdnc.com.  D $$ ♿

Tequila Revolucion • mexiCan  EP Hard-
to-find authentic Mexican ingredients can 
be found in dishes here, along with quality 
margaritas, and excellent nachos.  1851 Post 
Road, Fairfield, 475-888-9841, tequilarevolucionff.
com.  D $$ ♿

Thai Spice • thai  RC Traditional Thai 
recipes including Pad Thai, Big Bowl 
Soup, Summer Shrimp Rolls and Papaya 
Salad.  345 Main Ave, Norwalk, 203-846-3533, 
thaispicenorwalk.com.  L D $ ♿

Toro • sushi  Open sushi bar, plus Jap-
anese, Chinese and hibachi menu 
in a modern Asian decorated atmo-
sphere.  28 Churchill Road, Newtown, 203-364-
0099, tororestaurantnewtown.com.  L D LN $ ♿

Valencia Luncheria • Latin ameriCan   
EP Venezuelan cuisine served up in 
large portions in a bright, relaxed atmo-
sphere.  164 Main St., Norwalk, 203-846-8009, 
valencialuncheria.com.  B L D Br LN $$ ♿

Wafu Asian Bistro • asian  Upscale 
dining with a frequently changing menu 
that utilizes local ingredients.  3671 Post Road, 
Southport, 203-254-2288; 34 Elm St., Westport, 
203-557-8626, wafuasianbistro.com.  L D LN $$ ♿

Walrus Alley • BarBeCue  EP An offshoot 
of the former Walrus + Carpenter in Bridge-
port, continuing to bring Southern hospital-
ity and smoking techniques to barbecue and 
craft beverages.  90 Post Road E., Westport, 203-
333-2733, walrusalley.com.  D LN $$

Washington Prime • ameriCan  RC 
The land and sea menu has elements 
of Americana with cross-cultural influ-
ences. Also boasts an impressive beverage 
program.  141 Washington St., Norwalk, 203-857-
1314, washingtonprimect.com.  D Br LN $$$ ♿

The Whelk • seafood  RC Upmarket, 
sophisticated seafood with a distinct 
culinary voice.  575 Riverside Ave., Westport, 203-
557-0902, thewhelkwestport.com.  L D $$$ ♿

HARTFORD COUNTY |
2 Hopewell Bistro & Bar • new ameriCan  
 EP This upscale bistro serves all natural 
meats, cut and portioned daily on premise, 
and fresh ocean seafood in a sophisticated 
yet casual atmosphere. Reservations recom-
mended.  2 Hopewell Road, South Glastonbury, 
860-633-9600, 2hopewell.com.  D $$$ ♿

21 Oak • Vegetarian / Vegan  RC 
Intimate spot with a rotating, seasonal plant-
based menu. BYOB.  21 Oak St., Manchester, 860-
533-9218, 21oakmanchester.com.  L D Br $ ♿

Artisan • new engLand  EP Unique 
and innovative casual/fine dining in a 
country-chic setting, with New England-
inspired cuisine influenced by seasonal and 
farmstead offerings.  1 Memorial Road, West 
Hartford, 860-937-2525, artisanwesthartford.
com.  D Br $$$ ♿

@ the Barn • ameriCan  EP This 170-seat, 
4,000-square-foot ultra-sleek steakhouse 
and wine bar features multiple dining areas, 
steaks, seafood, small plates and a wine list 
selected by a certified sommelier, as well as 
a wide array of martinis, specialty cocktails 
and craft beers.  17R E. Granby Road, Granby, 
860-413-3888, atthebarngranby.com.  L D Br LN 
$$ ♿

Àvert Brasserie • frenCh  RC, EP 
Experience old-world European charm 
and beautiful, classic food combined 
with imagination, perfectionism and 
zest.  35 LaSalle Road, West Hartford, 860-904-
6240, avertbrasserie.com.  D Br $$$ ♿

Barcelona • spanish medi terranean   
RC Hip restaurant and wine bar 
serving Spanish and Mediterranean 
cuisine — including tapas, hot and 
cold.  971 Farmington Ave., West Hartford, 860-218-
2100, barcelonawinebar.com.  L D Br $$ ♿

Barrel & Vine Bistro & Bar • new 
ameriCan  Cozy, casual but refined spot 
with locally sourced food, a seasonal 
menu and a rotating selection of regional 
beers.  1861 Berlin Tpke., Berlin, 860-259-6152, 
barrelvinebistro.com.  D $$ ♿

The Beamhouse • new ameriCan  Finely 
crafted fare ranging from burgers and pork 
belly to fish dishes, in a spacious, industrial-
chic setting.  917 New London Tpke., Glastonbury, 
860-430-6922, thebeamhousect.com.  L D Br $$ ♿

Bear’s Smokehouse BBQ • BarBeCue   
RC Let your inner bear roar at these finger-
lickin’ good Kansas City-style barbecue joints 
owned by competitive eating champion 
Jamie McDonald.  89 Arch St., Hartford, 860-724-
3100; 2152 Poquonock Ave.,Windsor, 860-999-3834; 
454 Ellington Road, South Windsor, 860-785-8772, 
bearsbbq.com.  L D $ ♿

Bistro on Main • frenCh  RC Complex, 
hearty and innovative French food is served 
in a relaxed, informal setting.  867 Main St., 
Manchester, 860-432-5267, bistro-on-main.com.  L 
D $$$ ♿

Broad Brook Brewing • puB  Quality 
food is as much the focus here as the brews, 
with wood-fired pizzas and grilled burgers 
and sandwiches made from ingredients 
sourced from local farms.  915 South St., 
Suffield, 860-623-1000, broadbrookbrewing.com.  L 
D $ ♿

Butchers & Bakers • ameriCan  EP 
Farm-fresh food, house-made desserts 
and amenities like an outdoor terrace 
for summer help this place set a new bar 
for culinary creations, hobnobbing and 
beyond.  270 Farmington Ave., Farmington, 860-
470-7414, butchersandbakers.com.  L D Br $$ ♿

Cambridge House • BrewpuB  The 
extensive menu features burgers, wings, 
wraps, pizzas and hearty entrées. Beers 
crafted on site include Copper Hill Kolsch, 
Abijah Rowe IPA, Rock Bock and Dry Irish 
Stout, and are offered along with guest taps 
with local favorites.  357 Salmon Brook Road, 
Granby, 860-653-2739, cbh.beer.  L D LN $$ ♿

Carbone’s Kitchen • itaLian  Established 
in 2012, this casual-dining little brother to 
Carbone’s Ristorante uses fresh and local 
ingredients to prepare old-school Italian 
classics.  6 Wintonbury Mall, Bloomfield, 860-904-
2111, carboneskitchen.com.  D $$ ♿
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restaurant on a mission

With the help of generous clients we have donated $60,000 to Jose Andres WCK
Our mission is to continue through “A Taste for Ukraine Menu” Offering traditional dishes for you to savor.

Hoping you appreciate & come in to support our efforts
FEEL GOOD DO GOOD INDEED

Carole (Pidhorodecky) Peck | Refugee donations Relief | World Central Kitchen

always
innovative

farm fresh
modern cuisine

carole peck

IN FOOD WE TRUSTest. 1993

694 Main St. South | Woodbury, CT 06798 | 3 miles from exit 15, I-84
203-266-4663 | info@goodnewsrestaurantandbar.com | goodnewsrestaurantandbar.com | follow us on

5 star citrus elderflower martini
28 years of tantalizing culinary delights
daily specials plant based dishes house
made desserts

welcoming social full service bar
four unique eclectic dining areas
euro style outdoor garden seating & all
season pergola

637 Bantam Road, Bantam
860-567-3326 | materiaristo.com

BEST NEW RESTAURANT
BEST ITALIAN



Pond House Cafe • New AmericAN  EP 
This quaint eatery in Elizabeth Park serves 
up an eclectic, internationally inspired menu 
of treats and an award-winning Sunday 
brunch.  1555 Asylum Ave., West Hartford, 860-231-
8823, pondhousecafe.com.  L D Br $$ ♿

Present Company • AmericAN  EP 
Seasonal menus using fresh local ingredients 
and prepared in a unique open-kitchen 
atmosphere. Five-course chef’s tasting menu 
available nightly. Catering and private events 
available.  2 Tunxis Road, Tariffville, 860-658-7890, 
presentcompanyct.com.  D $$$ ♿

Primavera Pub • Portuguese  EP 
Portuguese-driven menu features lots of 
fresh fish, high-quality meat, garlic and 
wine.  283 Newington Ave., Hartford, 860-953-7411, 
on Facebook.  L D $$ ♿

Restaurant Bricco • itAliAN  EP Every 
dish is crafted from scratch, holding true to 
the essentials of Sunday dinner.  78 LaSalle 
Road, West Hartford, 860-233-0220, billygrant.com/
bricco.  L D $$$ ♿

River • itAliAN-mediterrANeAN  Enjoy 
USDA Prime steaks and fresh seafood on 
the multi-level outdoor deck overlooking 
the Connecticut River.  100 Great Meadow Road, 
Wethersfield, 860-257-3344, riverontheriver.com.  L 
D Br  ♿

Ruth’s Chris Steak House • steAk 
House  Famously known as “the steak that 
speaks for itself,” the steaks served here are 
customer-aged USDA Prime. In addition, the 
restaurant utilizes locally sourced produce 
in its recipes.  2513 Berlin Tpke., Newington, 860-
666-2202, ruthschris.com.  D $$$ ♿

Salsa’s Southwest Grill & Bar • 
mexicAN  This south-of-the-border treat 
offers mainstream or more creative fare 
both at the main restaurant and a sep-
arate take-out spot just down the road 
in Cheshire.  2211 Meriden-Waterbury Tpke., 
Southington, 860-426-9888, salsasbrillandbar.
com.  L D LN $$ ♿

Sayulita • mexicAN  EP Named for a 
Mexican fishing village, this restaurant 
has a party vibe and uses top-of-the-line 
ingredients. Specialties include a variety 
of tacos and Ceviche de Playa.  865 Main St., 
Glastonbury, 860-430-9941, cantinasayulita.com.  D 
$$ ♿

Seasons Restaurant & Tap Room • 
New AmericAN  Enjoy dining in the main 
dining room with its panoramic views 
overlooking Talcott Mountain Stream and 
its array of artwork by local artisans, or opt 
for lighter fare in the Tap Room featuring 
an ever-changing selection of fine wines, six 
beers on tap and cocktails.  Avon Old Farms 
Hotel, 279 Avon Mountain Road, Avon, 860-269-
0240, seasonsrestaurantavon.com.  B L D Br $$ ♿

Shady Glen • AmericAN  Popular 
‘50s-themed dairy bar/restaurant known 
for its unique cheeseburgers and ice 
cream.  840 Middle Tpke. E., Manchester, 860-649-
4245. B L D $ ♿

Shu • cHiNese  EP High-quality Szechuan 
cuisine available for dining or take-
out.  156 Shield St., West Hartford, 860-519-1740, 
shufairfield.com.  L D $$

Smokin’ with Chris • BArBecue  EP 
Specializes in barbecue and other smoked 
meats, but also offers specialty salads, 
seafood and vegetarian dishes.  59 W Center 
St., Southington, 860-620-9133, smokinwithchris.
com.  L D $$ ♿

Soma Grille • New AmericAN  Small 
plates and entrées with a Mediterranean 
influence in a historic setting.  731 Hopmeadow 
St. (The Simsbury 1820 House), Simsbury, 860-217-
0937, somagrille.com.  D $$$ ♿

The Spicy Green Bean • AmericAN  EP 
A bright new location, revamped seasonal 
menu and the addition of creative craft 
cocktails bump this longstanding mainstay 
up a notch.  103 New London Tpke., Glastonbury, 
860-657-3500, thespicygreenbean.com.  B L D $$ 
♿

Staropolska • PolisH  EP Authentic 
homemade Polish cuisine prepared fresh 
daily and an in-house bar.  252 Broad St., New 
Britain, 860-612-1711, staropolska.net.  L D $$

Tiger Belly Noodle Bar • AsiAN  EP 
Part noodle house and part sushi bar, this 
out-of-the-way spot slow-cooks their broth 
to a dense, savory perfection.  9 Mill Pond 
Drive, Granby, 860-413-9323, facebook.com/
tigerbellygranby.  L D $ ♿

TJ’s Burritos • mexicAN  RC In the 
morning TJ’s offers a full line of coffee 
drinks, baked goods and breakfast sand-
wiches; lunch and dinner is Mexican influ-
enced, with burritos, tacos, salads, bowls, 
sandwiches and burgers.  3 Turkey Hills Road, 
East Granby, 860-413-3490, tjsburritos.com.  B L 
D $ ♿

Toro Loco Mezcaloteca • sPANisH-
mexicAN  A wide variety of old favorites and 
unique finds in a fun, inviting atmosphere, 
with a seasonal patio.  1274 Farmington Ave., 
Farmington, 860-470-5944, torolococt.com.  L D 
LN $$ ♿

Toro Taberna • sPANisH  Tapas bar 
offering all the greatest hits like patatas 
bravas, picaduras and albondigas, with an 
entirely gluten-free menu focused on corn, 
rice and yuca.  14 Oakwood Ave., West Hartford, 
860-773-4003, torotaberna.com.  D Br $$ ♿

Treva • itAliAN  RC Cuisine is inspired 
from central and upper Italy, with 
seasonal varieties and unique nightly 
specials.  980 Farmington Ave., West Hartford, 
860-232-0407, trevact.com.  L D Br LN $$$ ♿

Trumbull Kitchen • AmericAN  “Global 
comfort food” is the theme at this 
sophisticated city brasserie.  150 Trumbull 
St., Hartford, 860-493-7412, maxrestaurantgroup.
com.  L D LN $$ ♿

Vinted Wine Bar & Kitchen • tAPAs  EP 
This exciting restaurant in Blue Back Square 
serves over 80 wines by the glass along with 
an ambitious small-plates menu.  63 Memorial 
Road, West Hartford, 860-206-4648, vintedwinebar.
com.  L D LN $$ ♿

Wood-n-Tap Bar & Grill • AmericAN  EP 
Fun eateries known for great burgers and 
great beer. You’ll also love the pizza, pasta, 
salads and sandwiches.  55B Palomba Drive, 
Enfield, 860-718-8277; 1274 Farmington Ave., 
Farmington, 860-773-6796; 99 Sisson Ave., Hartford, 
860-232-8277; 3375 Berlin Tpke., Newington, 860-
594-8808; 12 Town Line Road, Rocky Hill, 860-571-
9444; 420 Queen St., Southington, 860-329-0032, 
woodntap.com.  L D LN $$ ♿

Zohara • mediterrANeAN  RC Flavors 
of the Mediterranean, particularly Middle 
Eastern flavors, in an upscale setting along-
side craft cocktails featuring Mediterra-
nean-inspired spices, and wines from the 
region.  991 Farmington Ave., West Hartford, 860-
955-0300, zoharact.com.  L D Br LN $$ ♿

LITCHFIELD COUNTY |
1754 House • AmericAN  EP One of 
Connecticut’s oldest inns (formerly the 
Curtis House) was reopened in 2020 by 
acclaimed chef Michael Bates-Walsh, who 
offers guest “red-carpet treatment” and 
locally sourced menu ranging from the 
signature 1754 burger to grilled steak frites 
to cast iron tofu.   506 Main St. S, Woodbury, 203-
405-3735, 1754house.com.  L D Br $$$ ♿

Arethusa al tavolo • New AmericAN   
RC, EP This high-flying, country restaurant 
serves a rotating seasonal menu of 
sparkling dishes using ingredients from 
their namesake dairy farm.  828 Bantam Road, 
Bantam, 860-567-0043, arethusaaltavolo.com.  D 
$$$ ♿

@ the Corner • New AmericAN  RC, EP 
Café, pub and restaurant with wide section 
of craft beers and offering entrees like 
sirloin strip steak poutine and shrimp & 
lobster saute. Reservations available.  3 West 
St., Litchfield, 860-567-8882, athecorner.com.  L D 
$$ ♿

Community Table • New AmericAN  EP 
Chef Christian Hunter serves farm-fresh 
cuisine in a sophisticated yet laid-back 
atmosphere.  223 Litch field Tpke., Washington, 
860-868-9354, communitytablect.com.  D LN 
$$$ ♿

The Cookhouse • BArBecue  “Slo-
smoked” baby-back ribs and pulled pork 
are the name of the game here.  31 Danbury 
Road (Route 7), New Milford, 860-355-4111, 
thecookhouse.com.  L D $$ ♿
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Fife ‘n Drum • AmericAn  EP Menus 
change almost daily, ranging from simple 
burgers to grilled quail, duck flambé, and 
bang bang shrimp and scallops, and an 
award-winning wine list curated from 
California, Bordeaux, France, and Italy.  53 N. 
Main St., Kent, 860-927-3509, fifendrum.com.  L D 
$$$ ♿

Good News Restaurant & Bar 
• new AmericAn  Chef Carole Peck 
offers creative original dishes made 
from local and seasonal organic 
ingredients.  694 Main St. S., Woodbury, 203-266-
4663, goodnewsrestaurantandbar.com.  L D $$$ ♿

Greca Mediterranean Kitchen + Bar 
• Greek  RC It’s all about the experience at 
this chic spot, which serves authentic Greek 
dishes like gyro carvings along with Italian 
classics.  1 Kent Road, Unit 5, New Milford, 860-
799-6586, grecamed.com.  L D Br $$ ♿

The Hopkins Inn & Restaurant • 
AustriAn  RC, EP A country inn with 
an Old World atmosphere known for 
wienerschnitzel, backhendl and escargot. 
Open March through December; reservations 
recommended.  22 Hopkins Road, Warren, 860-
868-7295, thehopkinsinn.com.  B L D $$$ ♿

John’s Café • new AmericAn  Popular 
spot for New American cuisine with a 
Mediterranean accent.  693 Main St. S., 
Woodbury, 203-263-0188, johnscafe.com.  L D $$ 
♿

Litchfield Saltwater Grille • 
seAfood  Casual and fine dining with 
seafood, raw bar, meat, vegetarian and kids 
menu options. Outdoor patio and private 
dining available.  26 Commons Drive, Litchfield, 
860-567-4900, saltwater-grille.com.  D $$$ ♿

Mayflower Inn & Spa • new AmericAn   
EP In the hands of world-class chef-in-
residence April Bloom, even a “simple” 
burger is elevated to fine dining.  118 Woodbury 
Road, Washington, 860-868-9466, aubergeresorts.
com/mayflower/dine.  L D Br $$$ ♿

Mix Prime • steAk, seAfood  RC Upscale 
dining experience featuring 40-day prime 
aged beef along with fresh seafood and 
raw bar.  757 Main St., Woodbury, 203-586-1788, 
mixprimesteakhouse.com.  L D Br LN $$$ ♿

Mountainside Café • fArm to 
tAble  Modern rustic cafe offers up a fresh 
approach to American classics, such as the 
Country Burger and the Johnny Cash Skillet, 
in a warm and casual atmosphere.  251 Route 
7 South, Falls Village, 860-824-7876, mountainside.
com/cafe.  L $ ♿

Noujaim’s Bistro • middle eAstern  RC, 
EP Simply prepared traditional Lebanese 
and Middle Eastern dishes that are packed 
with perfectly blended flavors and a wel-
coming atmosphere.  436 Main St., Winsted, 
860-379-0559, noujaims.com.  D $$ ♿

ACountry Pub & Restaurant

2022 Statewide
1St Place Winner Of:
Best Outdoor Dining

Best Brunch • Best Lunch
Best Traditional American
Connecticut Magazine

258 New Milford Tpk. New Preston, CT
860-868-1496 • whitehorsecountrypub.com

64 Awards • 4 Patios • 3 Dining Rooms
2 Fireplaces • 1 RIVER (with waterfall)

WINNER:
Best Traditional American

BEST OUTDOOR DINING
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The Old Oak Tavern • AmericAn  Rustic 
tavern offering American comfort foods like 
homemade mozzarella sticks and Southern 
fried chicken. Local craft brews available on 
tap.  1 South Kent Road, Gaylordsville, 860-355-
1100, theoldoaktavern.com.  L D $$ ♿

The Owl • SmAll plAteS  This wine 
and craft beer bar offers a rotating menu 
of small plates that can be enjoyed while 
listening to live music on the outdoor 
patio.  18 East Shore Road, New Preston, 860-619-
0585, owlnewpreston.com.  D $ ♿

Patty’s Restaurant • AmericAn  A 
delightful breakfast experience with 
generous portions — the menu is influenced 
by season and might include treats such 
as raisin French toast or apple, walnut 
and cranberry pancakes.  499 Bantam Road, 
Litchfield, 860-567-3335, pattyslitchfield.com.  B 
L $

The Po • cAfe  Lunch options range from 
light veggie wraps to the decadent chicken 
winner sandwich, or come for breakfast pas-
tries, grilled egg sandwiches and savory des-
serts.  5 Kirby Road, Washington, 860-868-1879, 
facebook.com/thePOcafe.  B L $

RSVP • french  RC, EP A “special concept” 
French restaurant, RSVP offers carefully 
selected five-course prix fixe meal. Alcohol 
is BYOB and dinner is by reservation 
only.  7 Railroad St., West Cornwall, 860-672-7787, 
rsvp-restaurant.com.  D $$$ ♿

Swyft • AmericAn  EP An upscale menu 
that would be basic elsewhere is elevated 
to fine dining here through quality ingredi-
ents and skilled cooking techniques.  3 Maple 
St., Kent, 860-592-0404, orehillandswyft.com.  L D 
Br $$$ ♿

Thai BowL • thAi  RC Menu offerings at 
this beloved little spot include chili duck, 
volcano shrimp and choo chee fish.  515 Main 
St., Watertown, 860-274-0044, on Facebook.  L D 
$ ♿

The White Hart Inn • fArm to 
tAble  EP High-quality cuisine made 
from an A-list of farm sources served in a 
rustic, recently remodeled historic country 
inn dating to 1805.  15 Under Mountain Road, 
Salisbury, 860-435-0030, whitehartinn.com.  D 
$$$ ♿

The White Horse • pub  RC Serves 
American pub favorites like burgers, ribs 
and seafood bake, along with some English 
ones — shepherd’s pie, fish-and-chips 
and bangers and mash. Outdoor dining 
in warmer months provides a delightful 
experience.  258 New Milford Tpke., New Preston, 
860-868-1496, whitehorsecountrypub.com.  L D Br 
$$ ♿

Winvian Farm • AmericAn  RC Simplicity 
and indulgence converge with fresh and 
spontaneous farm-to-table menus and an 
eclectic wine selection. Dinner is served 
during the week and lunch on weekends; 
smart casual attire and reservations are 
required.  155 Alain White Road, Morris, 860-567-
9600, winvian.com.  B L D $$$ ♿

YiaYia’s Greek Kitchen • Greek  EP 
Tavern serving traditional favorites like 
moussaka, lamb chops and souvlaki 
gyros.  1057 E. Main St., Torrington, 860-618-3076, 
yiayias.net.  L D $$

Yokohama • JApAneSe  RC Delicious 
tempura and teriyaki dishes, plus sushi 
and sashimi is served at this beloved 
restaurant.  131 Danbury Road, New Milford, 860-
355-0556, yokohamasushict.com.  L D LN $$ ♿

Zaragoza • tApAS  RC Tapas and hand-
crafted cocktails in a modern, sophisticated 
space.  31 Bank St., New Milford, 860-350-0701, 
zaragozarestaurant.com.  D $$ ♿

MIDDLESEX COUNTY |
Alforno Trattoria • northern 
itAliAn  Upscale and contemporary but 
family-friendly, serving favorites like 
tagliatelle Bolognese, veal ricotta meat-
balls, pizza Napolitana and wild boar osso 
buco.  1654 Boston Post Road, Old Saybrook, 860-
399-4166, alforno.net.  L D $$$ ♿

Black Jax Saloon • SteAk houSe  RC 
Chef Jack Flaws prepares everything 
in-house and grows many of the ingredients 
himself, including 8 varieties of hot peppers 
that go into the signature Jack Rabbits hot 
sauce.  78 Main St., Centerbrook, 860-662-4000, 
blackjaxsaloon.com.  D $$$ ♿

Carlson’s Landing • AmericAn  RC 
Fine-dining establishment overlooking the 
Connecticut River, with top-shelf land and 
sea offerings and a seasonal deck overlook-
ing the marina.  63 Main St., Essex, 860-767-2727, 
carlsonslanding.com.  L D $$$ ♿

Celtic Cavern • GAStropub  EP 
Middletown’s first-ever gastropub, 
featuring 18 beers on tap and a dynamic 
American menu designed to tempt every 
palate.  45 Melilli Plaza, Middletown, 860-894-
2954, celticcavern.com.  L D LN $$

[chow] • new AmericAn  RC This rustic, 
family-friendly spot serves up favorites 
like BBQ meatballs, pulled pork and burnt 
end croute, plus craft pizza and drink 
options.  36 Killingworth Tpke., Clinton, 860-669-
6200, chowfoodandbeverage.com.  L D $$ ♿

Cristy’s • AmericAn  RC All-day breakfast 
is the big draw here, particularly the wide 
selection of specialty pancakes, but lunch 
and dinner are served as well.  1261 Boston Post 
Road, Westbrook, 860-399-4211, facebook.com/
CristysWestbrook.  B L D $ ♿

Cuckoo’s Nest • mexicAn  RC Housed in 
a 200-year-old barn, Cuckoo’s Nest has been 
serving nachos, fajitas, and Cajun shrimp 
and scallops for more than 40 years.  1712 Post 
Road, Old Saybrook, 860-399-9060, cuckoosnest.
biz.  L D LN $$ ♿

Dattilo Fine Italian • itAliAn  Located 
at Water’s Edge Resort and Spa, offering 
spectacular ocean views and Italian 
specialties like veal Romano, wild 
mushroom arancini and lobster ravioli. And 
don’t forget the award-winning Sunday 
brunch.  1525 Boston Post Road., Westbrook, 860-
399-5901, watersedgeresortandspa.com.  B L D Br 
$$$ ♿

El Pulpo Restaurant & Tapas Bar • 
mediterrAneAn  RC Paella de mariscos 
(grilled diver sea scallops) and Vieiras a la 
Plancha (lobster over fray fontina cheese 
risotto and champagne sauce) are among 
the highlights of this romantic restau-
rant.  386 Main St., Middletown, 860-788-7525, 
elpulpotapasbar.com.  L D LN $$

Eli Cannons Tap Room • beer bAr  EP 
The Connecticut innovator of the modern 
beer bar, Eli Cannon’s has been pouring 
sought-after brews since long before it was 
a trendy business model. Food favorites 
here include the famous nachos, chicken 
wings (there’s 20 custom sauces), the classic 
cannon burger and the blackened chicken 
wrap.  695 Main St., Middletown, 860-347-3547, 
elicannons.com.  L D LN $ ♿

Fresh Salt • AmericAn  RC, EP 
Drink in the glorious water view while 
savoring cioppino, pan-seared pork 
chops and grilled swordfish. Reservations 
recommended.  Saybrook Point Inn, 2 Bridge St., 
Old Saybrook, 860-395-2000, saybrook.com.  B L 
D Br $$$ ♿

Gelston House • AmericAn  EP This 
historic restaurant offers unparalleled 
views of the Goodspeed Opera House and 
the Connecticut River. Entrées include 
lobster and shrimp scampi, filet mignon 
and parmesan encrusted cod.  8 Main St., East 
Haddam, 860-873-1411, gelstonhouse.com.  L D 
$$$ ♿

Grano Arso • itAliAn  RC, EP Upscale and 
modern spot where the heart of the classic 
cuisine is house-made pasta made from 
ancient grains.  6 Main St., Chester, 860-322-3143, 
granoct.com.  D $$$ ♿

The Griswold Inn • AmericAn  EP The 
beloved 1776 “Gris” features classic New 
England cuisine in the dining room, small 
plates and 50 wines by the glass in the wine 
bar, and a lively taproom.  36 Main St., Essex, 
860-767-1776, griswoldinn.com.  L D Br $$$ ♿

Harrie’s Jailhouse • SAndwicheS/bAr   
EP Sandwiches are the star of the show, 
but Harrie’s sets itself apart with innovative 
apps and deserts, and a cozy bar in the base-
ment.   51 Warwick St., Middletown, 860-788-2450, 
harriesjailhouse.com.  D $ ♿
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Himalaya Cafe • IndIan  RC, EP Casual 
dining spot offering korma, chicken or 
paneer tikka, and the eggplant-based 
baingan bharta, as well as creative Indian-
inspired cocktails.  1456 Boston Post Road, Old 
Saybrook, 860-304-4530, on Facebook.  L D $ ♿

Hot French Chix • French InFluenced   
Upscale yet casual spot serving a global mix 
of food from various regions inspired by 
French cuisine.  59 Main St., Chester, 860-322-
4102, hotfrenchchix.com.  D $$

ION (It’s Only Natural) Restaurant 
• VegetarIan  RC Organic, 100% vegan 
comfort food like sweet potato fries and 
buffalo cauliflower served in a friendly, 
unpretentious atmosphere.  606 Main St., 
Middletown, 860-346-9210, ionrestaurant.com.  L 
D Br $$ ♿

La Foresta • ItalIan  This big and 
beautiful ristorante serves garden-fresh, 
ingredient-driven fine Northern Italian 
cuisine. It also has a VIP wine cellar and one 
of the state’s best wine selections.  163 Route 
81, Killingworth, 860-663-1155, laforestarestaurant.
com.  L D LN $$$ ♿

La Marea Ristorante • ItalIan  RC 
Family recipes drive the menu here, which 
includes favorites like eggplant parmigiana 
and a rotating fish menu.  732 Middlesex Tpke., 
Old Saybrook, 860-391-8614, lamareact.com.  D 
$$ ♿

Landing & Main • amerIcan  Family-
owned restaurant serving American classics 
with a twist, including steaks, seafood 
apps, burgers, craft drinks and the award-
winning lobster bisque. Reservations 
recommended.  77 Main St., Deep River, 860-526-
2800, landingandmain.com.  L D $$ ♿

Lenny & Joe’s Fish Tale • SeaFood  This 
Connecticut institution serves all manner 
of fresh seafood, from hot lobster rolls to 
baked stuffed shrimp to fried whole-belly 
clams.  86 Boston Post Road, Westbrook, 860-669-
0767, ljfishtale.com.  L D $$ ♿

Little Pub • gaStropub  RC Great food, 
generous drinks, seasonal menus and a 
lively pub atmosphere where you’ll feel right 
at home.  1231 Boston Post Road, Old Saybrook, 
860-339-5591, littlepub.com.  L D $ ♿

Liv’s Oyster Bar • SeaFood  RC, EP Liv’s 
is a stylish, small neighborhood restaurant 
housed in an old movie theater. The menu 
offers dishes like sea scallops, organic 
salmon, grilled hanger steak and warm 
mushroom salad.  166 Main St., Old Saybrook, 
860-395-5577, livsoysterbar.com.  D $$$ ♿

Lobster Landing • SeaFood  EP The 
menu is small, but the taste of the hot dogs, 
Italian sausage and especially the hot lobster 
rolls is anything but.  152 Commerce St., Clinton, 
860-669-2005, on Facebook.  L D $ ♿

CT’S
BEST

PAINTING CONTRACTOR
Refresh Your Paint, Refresh Your Life!

INTERIOR PAINTING • EXTERIOR PAINTING
DECK STAINING • POWER WASHING
CABINET PAINTING • CARPENTRY

$300 Off
any interior or exterior
Jobs over $3000*

Cannot be combined with any other
offer. Not valid for prior contracted

work, must be presented and
redeemed at time of estimate.

Expires 10/31/2022

Local, Family Owned Since 1995

203-457-8688
estimate@mdfpainting.com
CTmagazinePainting.com

CONTACT US
TODAY FOR A FREE
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Los Charros Cantina • Mexican  EP 
Chef Colt Taylor’s menu draws from various 
regional Mexican cuisines. Try the elote con 
queso and wheatberry esquites.  30 Main St., 
Essex, 860-237-4266, loscharroscantina.com.  D 
$$ ♿

Luce • aMerican  Have your 21-day aged 
steaks grilled over wood chips. Offers 
seafood, an extensive wine list and a great 
bar atmosphere.  98 Washington St., Middletown, 
860-344-0222, lucect.com.  L D LN $$ ♿

Luigi’s • italian  Enjoy classic Italian 
favorites like seafood cannelloni, chicken 
leonardo, veal parmigiana, whole clams, 
steak teriyaki and other dishes.  1295 Boston 
Post Road, Old Saybrook, 860-388-9190, luigis-
restaurant.com.  L D $$ ♿

O’Rourke’s • Diner  EP Local institution 
offering a variety of Irish-influenced 
breakfast and lunch dishes.  728 N. Main St., 
Middletown, 860-346-6101, orourkesmiddletown.
com.  B L $

Osa • new aMerican  Complex, Italian-in-
spired dishes are paired with an extensive 
beverage selection in a striking, slatted pine 
décor.  500 Main St., Middletown, 860-358-9782, 
osarestaurant.com.  D $$$ ♿

Penny Lane Pub • Pub fooD  RC Classic 
English-style pub with burgers, shepherd’s 
pie and fish and chips in an old-world atmo-
sphere.  150 Main St., Old Saybrook, 860-388-9646, 
pennylanepub.net.  L D LN $$ ♿

River Tavern • aMerican  Farm-to-ta-
ble pioneer Jonathan Rapp wears top 
toque at this town fixture. The seasonal 
menu may include made-to-order guaca-
mole, grilled Stonington swordfish or New 
York strip.  23 Main St., Chester, 860-526-9417, 
rivertavernrestaurant.com.  D $$$ ♿

Taino Smokehouse • barbecue  EP 
Their pork, beef and chicken products are 
wood smoked in Taino’s large Ole Hickory 
Pits smoker. Seating opens up to the large 
backdoor patio in season.  482 South Main St., 
Middletown, 860-358-9828, tainosmokehouse.
com.  L D $ ♿

Taste of China • chinese  RC Authentic 
Szechuan/Chengdu-style food in an elegant 
yet casual setting, with a full bar and an 
extensive beer list.  233 E. Main St., Clinton, 860-
664-4454, tasteofchinaus.com.  L D $ ♿

NEW HAVEN COUNTY |
Adriana’s • italian  Old-fashioned 
Italian fare, served up in generous por-
tions.  771 Grand Ave., New Haven, 203-865-6474, 
adrianasnewhaven.com.  L D LN $$$ ♿

The Anchor Spa • seafooD/Pub/sMall 
Plates  The classic New Haven cocktail bar 
was reincarnated in 2016, with a modern bar 
and serving Caribbean-inspired seafood and 
small plates in its relaxed space.  272 College 
St., New Haven, 203-821-7065, anchorspa.com.  D 
Br LN $$

Archie Moore’s • aMerican  RC Casual 
pub-style dining with burgers, nachos and 
salads. And don’t miss the award-winning 
buffalo chicken wings.  188½ Willow St., New 
Haven, 203-773-9870; 15 Factory Lane, Milford, 
203-876-5088; 39 N. Main St., Wallingford, 203-
265-7100; 988 Main St., Branford, 203-481-6100, 
archiemoores.com.  L D LN $

Baja’s • Mexican  Casual, authentic 
Mexican food.  63 Boston Post Road, Orange, 203-
799-2252, bajasmexicanrestaurant.godaddysites.
com.  L D $$ ♿

Bar Bouchée • french  EP Inspired by 
the neighborhood bistros of Lyon, France 
— known as bouchons — the menu features 
authentic French bistro classics as well as 
innovative cocktails and a carefully selected 
wine list.  8 Scotland Ave., Madison, 203-318-8004, 
barbouchee.com.  D $$ ♿

Barcelona • sPanish MeDi terranean   
RC Hip restaurant and wine bar serving 
Spanish and Mediterranean cuisine — 
including tapas, hot and cold.  155 Temple St., 
New Haven, 203-848-3000, barcelonawinebar.
com.  L D Br LN $$ ♿

Basta Trattoria • italian  Intimate 
restaurant that puts a modern, sustainable 
twist on classic recipes.  1006 Chapel St., New 
Haven, 203-772-1715, bastatrattoria.com.  D $$$ ♿

Bella’Gio • italian  RC Classic and 
original recipes like lobster ravioli and 
chicken or veal bellagio are served up with 
fresh ingredients and paired with a full 
variety of wine, beer and liquor. Patio dining 
available.  835 W. Main St., Cheshire, 203-439-
9175, bellagioct.com.  L D LN $$ ♿

Bella’s Cafe • aMerican  EP Stylish 
and cozy cafe serves breakfast and lunch 
all day during the week, or brunch on 
weekends.  896 Whalley Ave., New Haven, 203-
387-7107, bellascafect.com.  B L Br $

Bin 100 • MeDiterranean  EP Feast 
on delicious Mediterranean cuisine 
elegantly served in a spacious dining 
room.  100 Lansdale Ave., Milford, 203-882-1400, 
bin100.com.  L D LN $$$ ♿

Bistro Mediterranean & Tapas 
Bar • MeDiterranean  EP This casual 
and relaxed restaurant has Spanish and 
Mediterranean influences and offers 
a variety of beloved dishes including 
scallops parrilla, paella and Brussels sprout 
salad.  383 Main St., East Haven, 203-467-2500, 
bistromediterraneanandtapasbar.com.  L D $$ ♿

Bone In Prime • steak house  This 
upscale steak house promises “steak 
perfection with premium cuts of dry-aged 
strip, ribeye and filet mignon, and for special 
occasions can garnish your steak with edible 
24-karat gold.  1410 Highland Ave., Cheshire, 203-
806-1430, boneinprime.com.  L D $$$ ♿

Brazi’s • italian  Family-friendly 
restaurant provides a flair for traditional 
Italian dishes served in a relaxed and 
comfortable atmosphere.  201 Food Terminal 
Plaza, New Haven, 203-498-2488, brazis.com.  L D 
$$ ♿

Cast Iron Chef Chop House & Oyster 
Bar • steakhouse/seafooD  RC Executive 
Chef Attilio Marini brings a modern 
interpretation to the old-world technique of 
skillet cooking, producing perfectly prepared 
steak, fresh seafood and lamb and duck 
entrees, as well as daily specials.  660 State St., 
New Haven, 203-745-4669; 1201 Boston Post Road, 
Milford, 475-549-0900, castironchefchophouse.
com.  L D LN $$$ ♿

Claire’s Corner Copia • Vegetarian  EP 
Café-style spot offering globe-trotting dishes 
like Tia Juana quesadilla, Mediterranean 
pizza, Irish breakfast and Lithuanian coffee 
cake.  1000 Chapel St., New Haven, 203-562-3888, 
clairescornercopia.com.  B L D $ ♿

Consiglio’s • classic italian  Family-
owned and -run for 80 years, Consiglio’s is 
known for classic home-style favorites like 
homemade cavatelli and braciole, eggplant 
rollatini and lasagna.  165 Wooster St., New 
Haven, 203-865-4489, consigliosrestaurant.com.  L 
D $$$ ♿

Coromandel • inDian  EP A wide range 
of tasty Indian fare is served in a tastefully 
done space.  185 Boston Post Road, Orange, 203-
795-9055, coromandelcuisine.com.  L D $$ ♿

Dew Drop Inn • Pub fooD  EP Casual 
pub and grill known for its burgers, wide 
selection of craft beers and Peanut Butter 
& Jelly Chicken Wings.  5 North Ave, Derby, 203-
735-7757, facebook.com/Dewdropinnct.  L D LN 
$ ♿

Dino’s Seafood • seafooD  This family-
run favorite of local diners for more than 
five decades prides itself on serving high-
quality seafood with the taste of love and joy 
in every order. Customer favorites include 
strip clams, fritters, lobster rolls, and top-
split hot dogs accompanied with a local craft 
beer.  540 Washington Ave., North Haven, 203-239-
5548, dinosseafood.com.  L D $ ♿

Elm City Social • aMerican  EP Features 
creative and upscale pub-friendly fare 
in a visually impressive setting. There is 
also an assortment of excellent cocktails 
offered.  286 College St., New Haven, 475-441-7436, 
elmcitysocial.com.  D Br LN $$ ♿
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61 MAIN ST. CENTERBROOK, CT
WED-SAT 12-6PM & SUN 12-5PM

DON’T MISS OUR UPCOMING EVENTS!

MADISON TOWN GREEN AUTUMN ARTS FESTIVAL
FREE EVENT - SATURDAY OCT 8, 2022

THE CHANGING SEASONS INSIDE & OUTSIDE SHOWAT SPECTRUM
VISIT THROUGH NOV 6, 2022

REGISTER FOR SEASONAL ART CLASSES AT SPECTRUMARTGALLERY.ORG

VISIT OUR ONLINE SHOPPING SITE 24/7! SPECTRUMANYTIME.COM

For more information call 845.482.1022 or visit kenozahall.com

Our focus is to offer a unique
experience by creating innovative
cocktails, incredible food and

genuine service. Explore and enjoy.

COME SEE US!

NOW
TAKING

RESERVATIONS

The Quarter, 48 S. Main Street, Newtown, CT
203.491.2992 • thequartergrill.com

Hours
Wednesday/Thursday 4 PM - 10 PM
Friday/Saturday 4 PM - 10:30 PM

Sunday 4 PM - 9 PM

The Quarter is a lively, Southern coastal Cajun restaurant
located in Newtown, CT. Our chefs use the best ingredients,
while we provide you and your party a great atmosphere.
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Geronimo Tequila Bar & Southwest 
Grill • SOUTHWESTERN FUSION  EP Mix 
of traditional Native American, Mexican, 
Spanish and Anglo-American fare, with bold 
flavors and authentic ingredients.  271 Crown 
St., New Haven, 203-777-7700, geronimobarandgrill.
com.  L D LN $$ 

Goodfellas • ITALIAN  RC The extensive 
menu is a veritable Best Hits of Italy, 
featuring pastas and gnocchi, pork 
chop Milanese, steak pizzaiola and veal 
saltimbocca.  702 State St., New Haven, 203-785-
8722, goodfellasrestaurant.com.  D LN $$$ 

Hamilton Park / High George • NEW 
AMERICAN  The Blake hotel offers a top-
notch Tyler Anderson 2-for-1 with the 
upscale Hamilton Park, adjacent to the 
hotel lobby, and High George, a year-round 
rooftop bar.  9 High St., New Haven, 203-390-
5192, hamiltonparkrestaurant.com, highgeorge.
com.  B L D Br $$$ 

Harvest Wine Bar & Restaurant • 
NEW AMERICAN  Award-winning cuisine 
curated in alignment with the farm-to-table 
concept.  1104 Chapel St., New Haven, 203-777-
2500, harvestwinebar.com.  L D Br LN $$$ 

Heirloom • MODERN 
CONTINENTAL  Seasonal Farm & Coastal 
menu draws its inspiration from the New 
England pantry with fresh ingredients 
sourced from regional heritage growers and 
artisan suppliers. Expansive international 
wine collection.  The Study at Yale, 1157 Chapel 
St., New Haven, 203-503-3919, heirloomnewhaven.
com.  B L Br LN $$$ 

Hidden Kitchen • BREAKFAST  RC Award-
winning local fave for breakfast and lunch 
known for its creative breakfast offerings 
and 60-sandwich deli menu.  2341 Foxon Road, 
North Branford, 203-315-0099, hiddenkitchenrt80.
com.  B L $ 

Home • AMERICAN  Whether in the main 
“dining room” or the “living room” lounge, 
Home offers up locally sourced food and 
a wide selection of regional craft brews 
to make its guests feel comfortable and 
comforted.  1114 Main St., Branford, 203-483-5896, 
homerestaurantct.com.  L D LN $$$ 

House of Naan • INDIAN  RC 
Contemporary and savory Indian dishes, 
with Fusion craft cocktails enlivened 
by authentic fresh Indian spices and an 
enjoyable atmosphere.  65 Howe St., New 
Haven, 203-562-6226, houseofnaan.com.  L D LN 
$$ 

L’Orcio • CONTEMPORARY ITALIAN  This 
upscale contemporary restaurant features 
an outdoor patio and a menu of house-
made pastas, grilled whole fish and steaks 
with seasonal cuisine.  806 State St., New Haven, 
203-777-6670, lorcio.com.  D $$$

new haven county | continued

Middletown’s Premier 9-Hole
Executive Golf Course.

MINEr hillsMINEr hills,,
major funmajor fun..

Memberships, Season Passes &
Gift Certificates

Great Gifts, Family Fun, Open All Year!
CALLFORDETAILSorCHECKOURWEBSITE FORRATES!

Conveniently located minutes from
Exit 20 off I-91 and Route 9,

we are the perfect place to meet after work.

CALL
AHEAD FOR
TEETIMES

Viva La Fiesta!

Enjoy Spectacular Views of the CT River and
Authentic Mexican Cuisine Hand-Crafted

by our Legendary Chef , Jerry Cho!

Wethersfield, CT
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La Tavola Ristorante • ITALIAN  Enjoy 
a twist on classic Italian cuisine with 
prosciutto-wrapped figs, pepper beef 
carpaccio and pepper-encrusted Ahi 
tuna.  702 Highland Ave., Waterbury, 203-755-2211, 
la tavolaristorante.com.  L D LN $$$ 

Lao Sze Chuan • ASIAN  EP In Chinese, 
Lao means “old, authentic, traditional,” 
and that’s the restaurant’s goal: to provide 
authentic Chinese cuisine at a reasonable 
price.  1585 Boston Post Road, Milford, 203-783-
0558, laoszechuanct.com.  L D $$ 

Laurel Diner • AMERICAN  EP Classic 
breakfast-and-lunch spot offering indulgences 
like Paradise pancakes, cinnamon raisin 
French toast and the signature Laurel 
barbecue burger.  544 Main St. S., Southbury, 203-
264-8218, thelaureldiner.com.  B L $

Lenny & Joe’s Fish Tale • SEAFOOD  RC 
This Connecticut institution serves all 
manner of fresh seafood, from hot lobster 
rolls to baked stuffed shrimp to fried whole-
belly clams.  1301 Boston Post Road, Madison, 
203-245-7289, ljfishtale.com.  L D LN $$ 

Local Kitchen and Bar • AMERICAN   
Craft beer is the name of the game here 
with more than 30 lines including rare 
local, national and international gems. 
There is also a full menu of classic American 
cuisine.  850 W. Main St., Branford, 203-481-2739, 
sonolocal.com, fairfieldlocal.com.  L D LN $$ 

Los Garcias Mexican Fusion • MEXICAN  
 EP Part restaurant, part food truck, with 
Mexican dishes enhanced by incorporating 
flavors from various countries.  836 E Main 
St, Waterbury, 203-910-9432, facebook.com/
losgarciamexicanfusion.  L D LN $ 

Lucas Local • NEW AMERICAN/SEAFOOD   
RC Now occupying new, larger digs, this area 
favorite presents an ever-changing menu 
derived from local fisheries and fire-cooked 
using natural hardwoods to enhance the 
flavors.  775 Main St. S., Southbury, 203-405-6882, 
lucaslocalct.com.  D Br LN $$$ 

Mamoun’s Falafel • MIDDLE EASTERN  EP 
Authentic Middle Eastern cuisine, made from 
scratch using fresh, natural ingredients, fine 
imported spices and signature recipes, served 
in a traditional environment.  85 Howe St., New 
Haven, 203-562-8444, mamouns.com.  L D LN $ 

Mecha Noodle Bar • ASIAN FUSION  EP 
Serves some of Asia’s most comforting 
dishes, from Vietnamese pho to Japanese 
ramen and riffs on food that can be found 
in the streets of Southeast Asia.  201 Crown 
St., New Haven, 203-691-9671, mechanoodlebar.
com.  L D $ 

Michael’s Trattoria • ITALIAN  At this 
local favorite, owner Michael Tiscia lends 
his years of fine cooking expertise to classic 
Italian recipes.  344 Center St., Wallingford, 203-
269-5303, michaelstrattoria.com.  L D LN $$ 

Make yourdream vacationa reality

BEACHFRONT BLISS AMAZING RATESPRIVATE RETREATS

Choose from over 70 gorgeous beachfront villas and condos across
Cayman. Perfect for family escapes or romantic getaways. We have a

fantastic selection of vacation properties at a range of great rates
to suit your budget. Visit our website to view all our properties.

1.345.945.4144 | 1.800.235.5888
reservations@caymanvillas.com
www.caymanvillas.com |

VACATION IN THE CAYMAN ISLANDS
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MiKro Depot • Gastropub  The unique 
menu includes the pan roasted arctic char, 
steamed mussels & frites, and shrimp & 
grits. The name reflects an impressive lineup 
of microbrews.  0 Depot Ave., Hamden, 203-553-
7676, mikrodepot.com.  D LN $$ ♿

Olea • spanish  RC, EP World-class, full-
service Spanish restaurant, with a fun tapas 
bar.  39 High St., New Haven, 203-780-8925, 
oleanewhaven.com.  D $$$ ♿

Olmo • american  In 2020 Olmo switched 
gears and rebranded as a bagelry, but also 
offers a meal delivery service with dishes 
like Korean beef bulgogi and salmon con 
relajo.  93 Whitney Ave., New Haven, 203-624-3373, 
olmokitchen.com.  B L $$ ♿

Oxford House Tavern • american  EP 
The extensive, award-winning menu 
includes a wide range of entrees, plus 
flatbreads, handhelds and their famous 
tacos. A family-friendly setting located in 
the historic Oxford House. Patio dining 
available.  411 Oxford Road, Oxford, 203-463-8904, 
oxfordhousetavern.com.  L D Br LN $$ ♿

Pizzeria Napoletana • pizza  Excellent 
thin-crust, wood-fired pizza in a casual sit-
down restaurant.  22 Union City Road, Prospect, 
203-758-0873, pizzerianapoletana.net.  L D $ ♿

Plan b (b restaurants) • 
burGers  Gourmet burgers and a 
wide selection of beers and bourbons, 
with unique local offerings at each 
location.  1638 Boston Post Road, Milford, 203-713-
8700, burgersbeerbourbon.com.  L D Br LN $ ♿

Ristorante Luce • classic italian  RC 
Enjoy the double-cut veal chops, pane cotto, 
risotto pescatore and daily fish specials. 
Extensive wine list.  2987 Whitney Ave., Hamden, 
203-407-8000, ristoranteluce.net.  L D LN $$$ ♿

Roìa • French/italian  Located in the 
Taft Hotel building, this spot evokes a golden 
era when romance reigned. On the menu: 
artichoke soup, chicken al mattone and 
panna cotta.  261 College St., New Haven, 203-
200-7045, roiarestaurant.com.  L D Br $$ ♿

Sake Asian Fusion • asian 
Fusion  Indian pancakes with curry 
sauce and sizzling salmon steak are just 
a few of the Asian-fusion dishes on the 
menu.  730 Main St. S., Southbury, 203-264-2888, 
sakesouthburyct.com.  L D $$ ♿

Sans Souci • american  RC A 
casual mainstay in the area that prides 
itself on offering fresh pasta, steak, 
chicken, veal, seafood and other crowd-
pleasers.  2003 N. Broad St., Meriden, 203-639-
1777, sanssoucirestaurant.com.  L D $$ ♿

new haven county | continued

Award Winning
Oxford House Tavern

Located in the
Historic

Oxford House,
441 Oxford Road

Oxford, CT

Open 7 days a week for lunch & dinner ~ Sunday Brunch 11:30-3
www. o x f o r d h o u s e t a v e r n . c om
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Señor Pancho’s • Mexican  RC Festive 
spot serving up terrific fresh salsa and 
margaritas to go with mole poblano, carne 
asada and fajitas.  280 Cheshire Road, Prospect, 
203-758-7788; 385 Main St. S., Southbury, 203-262-
6988; 530 Middlebury Road, Middlebury, 203-527-
7634, senorpanchos.com.  L D LN $$ ♿

Shell & Bones Oyster Bar and Grill • 
Seafood  RC, EP This waterside restaurant 
features the celebrated creations of 
executive chef Arturo Franco-Camacho 
whose specialties include steak and 
seafood.  100 S. Water St., New Haven, 203-787-
3466, shellandbones.com.  L D Br LN $$$ ♿

Sherkaan • indian  EP A modern, 
seasonally rotating menu of Central and 
South Indian street food in a space that 
evokes old-world urban India.   65 Broadway, 
New Haven, 203-405-5808, sherkaan.com.  L D LN 
$$ ♿

The Sitting Duck Tavern • new 
aMerican  Neighborhood tavern 
committed to using regionally and locally 
grown produce and products.  360 Center Rock 
Green, Oxford, 203-941-5141, sittingducktavern.
com.  L D Br LN $$ ♿

Solun • SpaniSh  Solun is Spanish for “the 
sun and the moon” and this restaurant 
promises an escape from the ordinary with 
a wide array of tapas and other food classics 
from Spain.  245 Amity Road, Woodbridge, 203-
298-9741, soluntapasbar.com.  L D LN $$$ ♿

Soul de Cuba • afro-cuban  The concept 
is rooted in the idea of promoting and 
preserving Afro-Cuban culture through 
sharing traditional Cuban and African food 
and art.  283 Crown St., New Haven, 203-498-2822, 
souldecuba.com.  L D $$ ♿

Strega • italian  EP Relocated from its 
former Branford spot, Strega continues 
to offer a creative, authentic and high-
quality menu and an impressive wine 
selection.  9 River St., Milford, 203-283-1849, 
stregamilford.com.  D LN $$ ♿

Taste of China • chineSe  RC Authentic 
Szechuan/Chengdu-style food in an elegant 
yet casual setting, with a full bar and an 
extensive beer list.  954 Chapel St., New Haven, 
203-745-5872, tasteofchinaus.com.  L D $ ♿

Tavern on State • aMerican  EP 
An ingredients-driven, balanced menu 
that changes daily, with multiple flavor 
profiles where something appeals to 
everyone.  969 State St., New Haven, 475-202-
6883, tavernonstate.com.  L D $$$

Tea with Tracy • tea houSe  With 
spacious digs and meaty menus, Tea with 
Tracy’s second location offers both the 
elegance of a tea room and a full fine-dining 
restaurant experience.  320 Center Rock Green, 
Oxford, 203-881-5484, teawithtracyct.com.  B L D 
$$$ ♿

Mon - Thur 11:00 AM - 9:30 PM
Fri - Sat 11:00 AM - 10:00 PM

Sun 11:00 AM - 9:00 PM
1600 South East Rd. Suite 6, Farmington, CT

860-352-5353 • www.chefjiang.com

COME IN
TRY OUR DISHES!

AN
D

CHEF JIANG
We also offer Delivery through

GrubHub and DoorDash, & UberEats!

senorpanchos.com

MODERN MEXICAN WITH A TWIST

Southbury
(203) 262-6988

Middlebury
(203) 527-7634

Prospect
(203) 758-7788

Thomaston
(860) 880-8077

LOCATIONS:

CELEBRATING 33 YEARS IN CONNECTICUT

CATERING ● PRIVATE EVENTS ● TAKE-OUT
HAPPY HOUR | Monday – Friday | 3-6pm

READERS ’ CHO ICE
best restaurants
CONNECTICUT MAGAZINE 2022

WINNER
NEW HAVEN COUNTY

STATEWIDE
FINALIST
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THC The Hops Company • Pizza/
Tavern  RC A hip gathering place offering 
36 beers on tap, a full bar, a 4.5-acre beer 
garden and bar food options including 
pizza, salads, wings, nachos, bratwurst and 
pierogies.  77 Sodom Lane, Derby, 203-734-1616, 
thehopscompany.com.  D Br LN $ ♿

Tre Scalini • iTalian  Elegantly decorated 
trattoria-style restaurant offering traditional 
and creative Italian fare, with a full bar and 
an extensive wine list. A private banquet 
room is available, as is outside patio dining 
during the summer.  100 Wooster St., New 
Haven, 203-777-3373, trescalinirestaurant.com.  L 
D $$ ♿

Union League Cafe • French  RC, EP 
Designed to capture the conviviality and old-
world charm of a Parisian brasserie — less 
formal, more lively, unpressured but with 
attention to memorable food, wine and 
service.  1032 Chapel St., New Haven, 203-562-
4299, unionleaguecafe.com.  D LN $$$ ♿

Uptown Bar and Eatery • new 
american  The former Crave restaurant 
has been completely relaunched and 
revamped, with a menu drawing influences 
from Asia, the Mediterranean and beyond. 
Dishes include crispy rice with spicy tuna, 
chicken tikka masala and ramen noodles, 
and a “Mexican Blues” burger with chipotle 
mayo, queso and fried jalapeños.  102 Main 
St., Ansonia, 203-735-3300, facebook.com/
uptownansonia.  L D Br  ♿

Viron Rondo Osteria • iTalian  EP 
The seasonal menu includes well-known 
and loved Italian classics as well as new 
dishes, using local, sustainable and organic 
ingredients, in a spectacularly redesigned 
space. Patio seating available.  1721 Highland 
Ave., Cheshire, 203-439-2727, vironrondoosteria.
com.  L D $$$ ♿

Vyne • american  Combines Connecticut 
country with NYC style, serving specialties 
like cowboy ribeye, seared sea scallops 
or artisanal pasta with shrimp either in 
the elegant dining room on the outdoor 
patio with a scenic view of the landscaped 
waterfalls.  1365 Whittemore Road, Middlebury, 
203-518-4000, vynerestaurant.com.  L D Br LN 
$$$ ♿

The Wharf • new american  EP This spot 
serves up award-winning, farm-to-table 
New England cuisine with a contemporary 
flair and a side of water views.  Madison Beach 
Hotel, 94 West Wharf Road, Madison, 203-350-0014, 
thewharfmadison.com.  B L D Br $$$ ♿

Zinc • american  RC Their modern 
interpretation of “American Food” is local 
market-inspired and globally infused with a 
focus on sustainable food, offering a dining 
experience fit for even the most enthusiastic 
of foodies.  964 Chapel St., New Haven, 203-624-
0507, zincfood.com.  D $$$ ♿

new haven county | continued

Take a Load Off.
Some retired people want to hang ‘em up, and some are just getting
warmed up. The people at Wake Robin are definitely in
the latter camp. They’re busy, curious, and part of a dynamic
Life Plan Community in Shelburne, Vermont. Come see for yourself.
Wake Robin. It’s where you live.Wake Robin. It’s where you live.

WakeRobin.com
802-264-5100
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NEW LONDON COUNTY |
Breakwater • SEAFOOD  EP Stunning 
views and ocean-to-table dishes including 
some with Asian or Latin-American 
touches.  66 Water St., Stonington, 860-415-8123, 
breakwaterstonington.com.  L D $$ 

Caffé NV • GREEK  RC Favorites include 
pasta a la Phillip and shrimp Saganaki at this 
restaurant with stained-glass windows and 
brick walls.  57 Boston Post Road, Waterford, 860-
444-8111, cafenv.com.  L D $$ 

The Captain Daniel Packer Inne • 
AMERICAN  This 1754 whaler’s inn features 
a view of the Mystic River along with dishes 
like lemon pepper chicken, filet mignon and 
Faroe Island salmon.  32 Water St., Mystic, 860-
536-3555, danielpacker.com.  L D $$$ 

Chester’s Barbecue • 
BARBECUE  Mouthwatering, slow-
cooked barbecue is the name of the game 
here. Choose from BBQ favorites like 
smoked ribs, chicken, brisket and burnt 
ends.  943 Poquonnock Road, Groton, 860-449-
6868, chestersbbq.com.  L D $$

Engine Room • AMERICAN  RC, EP The 
focus is on “beer, burgers and bourbon,” 
within the walls of a historic refurbished 
marine engine building with views of the 
Mystic River.  14 Holmes St., Mystic, 860-415-8117, 
engineroomct.com.  L D Br LN $$$ 

Flanders Fish Market & Restaurant 
• SEAFOOD  RC Flanders excels at lobster 
bisque, fish-and-chips and broiled 
seafood. Known for its Sunday brunch, 
fresh seafood market and New England 
clambakes.  22 Chesterfield Road, East Lyme, 860-
739-8866, flandersfish.com.  L D LN $$ 

Ford’s Lobster • SEAFOOD  EP Seaside 
spot offering everything from lobster rolls 
and burgers to lobster thermidor and 
seafood puttanesca.  15 Riverview Ave., Noank, 
860-536-2842, fordslobster.com.  L D $$$ 

Grass & Bone • AMERICAN  EP This 
butcher shop also offers an eat-in menu 
that’s a sandwich-lover’s dream.  24 E. Main 
St., Mystic, 860-245-4814, grassandbonect.com.  B 
L D $$ 

The Irons • AMERICAN  Chef Shawn 
Michael O’Regan’s rotating menu focuses on 
locally sourced seafood, creative classics and 
sharable dishes, plus craft beers and eclectic 
whiskeys.  Hilton Mystic, 20 Coogan Blvd., Mystic, 
860-572-2504, theironsmystic.com.  B L D $$ 

Jealous Monk • PUB GRUB  RC Beer 
garden with indoor and outdoor seating, a 
rotating selection of 32 beers on tap, and a 
menu of classic fare like New England clam 
chowder, burgers and sandwiches, fish & 
chips, and bangers & mash.   27 Coogan Blvd., 
Mystic, 860-536-6665, jealous-monk.com.  L D Br 
$$ 

Your Complete Landscape and Garden Center Since 1935.

Mon-Sat 8-5, Sun 9-4 | Delivery & Curbside Pickup | BellNurseriesCT.com

Privacy Plants
Evergreens, and

Flowering Borders

203-248-5086
1301 Hartford Turnpike

North Haven, CT

Fall is the Best
time to plant

Perennials and selected
nursery stock 50% off.

New fall stock arriving weekly.

862 Boston Post Rd., Guilford, CT • (203) 453-4700
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Kensington’s • AmericAn  A first-
class restaurant serving gourmet food 
with an emphasis on natural meats, fresh, 
locally sourced produce and healthy 
preparations.  Norwich Inn, 607 West Thames St., 
Norwich, 860-425-3630, thespaatnorwichinn.com/
kensingtons.  B L D Br $$$ ♿

La Llorona • mexicAn  EP Progressive 
Mexican restaurant where staples like 
quesadillas, enchiladas, fajitas and tostadas 
are given a flavorful twist using herbs, spices 
and vegetables native to the Mexican state 
of Michoácan.  13 Hope St., Niantic, 860-850-
4291, la-mexican-cuisine.keeq.io.  L D $ ♿

Mommy’s Delicious Food • 
cAribbeAn  EP Haitian restaurant serving 
authentic Caribbean cuisine and American 
food with a Caribbean twist.  595 W. Main 
St., Norwich, 860-383-2079, facebook.com/
mommysdeliciousfood.  L D $

Noble Smokehouse • bArbecue  RC, 
EP The comfort food is sinfully good at 
this little barbecue joint, with a long list 
of must-haves including brisket macaroni 
and cheese, pork belly burnt ends, cowboy 
beans and warm jalapeño cheddar 
cornbread.   4 Roosevelt Ave., Mystic, 860-415-
9564, noblesmokehouse.com.  L D $$ ♿

Octagon • AmericAn  The menu at this 
upscale yet relaxed steakhouse offers 
hand-cut steaks, local seafood and an 
award-winning wine list. Reservations 
recommended.  Mystic Marriott Hotel, 625 North 
Road, Groton, 860-326-0360, octagonsteakhouse.
com.  B L D LN $$$ ♿

The Old Lyme Inn • AmericAn  The Inn’s 
restaurant and bar features a locally sourced 
menu with a modern twist on traditional 
dishes.  85 Lyme St., Old Lyme, 860-434-2600, 
oldlymeinn.com.  L D Br $$$ ♿

Oyster Club • AmericAn  RC, EP This 
popular place showcases food that travels 
the shortest distance from farm and sea 
to table, with seasonality and location 
determining the day’s dishes.  13 Water St., 
Mystic, 860-415-9266, oysterclubct.com.  L D Br 
LN $$$ ♿

Rebeka • itAliAn  Authentic 
Italian pasta dishes, made fresh 
daily.  135 Boston Post Road, East Lyme, 860-691-
1155, rebekasfreshpastarestaurant.com.  D $$ ♿

Red 36 • AmericAn  RC, EP It’s all 
about the sea at this waterside hot spot 
that offers delicious dinner with a great 
view.  2 Washington St., Mystic, 860-536-3604, 
red36ct.com.  L D LN $$$ ♿

Rise • AmericAn  EP Breakfast spot in 
a homey and comfortable atmosphere, 
offering both standard breakfast fare 
and some unique twists. Lunch is also 
available.  10 Water St., Mystic, 860-415-9519, 
risemysticct.com.  B L $ ♿

new london county | continued

Pick up holiday gift certificates
for your loved ones!

• Coolsculpting
• Sofwave
• Facials
• Peels
• Microneedling
• Skinwave
• Clear and Brilliant

essexderm.com
@essexderm Essex Dermatology @essexderm

For 42 years, Artisan’s Marketplace has been an award winning
retailer of fine American craft, representing over 300
of America’s most talented craftsmen and women.

Stories abound in our collections, jewelry, pottery, glass, wood,
textile and the unique, each finished piece is a work of art
telling its own tale. Treat yourself or find that special gift.

Visit soon, see, touch and experience the spirit
of hand made in America.

120 EAST ST. PLAINVILLE CT 860·747·4121
www.ArtisansMarketplaceCT.com

BEST GIFT SHOP
9th YEAR
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S&P Oyster Restaurant & Bar • 
Seafood  EP Enjoy a stunning view of 
the Bascule Bridge & Mystic River while 
you browse a farm to table menu of 
seafood, steak, and extensive gluten-free 
and vegan options. Call ahead for priority 
seating.  1 Holmes St., Mystic, 860-536-2674, 
sp-oyster.com.  L D LN $$$ ♿

Vintage • american  EP Cozy spot that 
marries diner comfort with upscale flavor, 
with a faithfully locally sourced menu that 
changes almost daily.  16 Main St., Colchester, 
860-537-2464, vintagect.com.  L D $$ ♿

new london county | 
   AT THE CASINOS |
Ballo Italian Restaurant • italian  RC 
A sumptuous restaurant inspired by 
the magnificent 12th-century Abbey 
of San Galgano in Siena.  1 Mohegan Sun 
Blvd., Mohegan Sun, Uncasville, 860-862-1100, 
balloitalian.com.  L D $$$ ♿

Caputo Trattoria • italian  The offerings 
here draw inspiration from throughout 
Italy and are served in a bright, airy 
atmosphere.  Grand Pequot Tower, Foxwoods, 
Mashantucket, 860-312-2788, foxwoods.com.  D 
$$$ ♿

Cedars Steaks & Oysters • american   
Offers lounge seating and cozy booths. 
Diners can count on the finest cuts of 
certified dry-aged prime beef and fresh 
seafood.  Grand Cedar Hotel, Foxwoods, 
Mashantucket, 860-312-4252, foxwoods.com/
cedars.  D LN $$$ ♿

David Burke Prime • american  RC 
An updated steakhouse menu with dry-
aged beef, as well as terrific pork, chicken 
and seafood specialties. The steak served 
here is truly a cut above.  Grand Pequot 
Tower, Foxwoods, Mashantucket, 860-312-8753, 
davidburkeprime.com.  L D LN $$$ ♿

Golden Dragon • aSian fuSion  Fine 
Hong Kong and Cantonese cuisine such as 
the signature Nourishing Asian soup, plus 
Chinese specialty dishes and desserts.  Grand 
Pequot Tower, Foxwoods, Mashantucket, 860-312-
8753, foxwoods.com/golden-dragon.  L D LN $$ ♿

Michael Jordan’s Steak House • 
Steak HouSe  USDA prime steaks, chops 
and fresh seafood paired with an extensive 
wine list.  1 Mohegan Sun Blvd., Mohegan Sun, 
Uncasville, 860-862-8600, mjshconnecticut.com.  D 
$$$ ♿

MJ23 Sports Bar & Grill • 
american  Watch the game in style 
while enjoying elevated pub favorites, 
steak or grilled salmon, and a beer or 
cocktail.  1 Mohegan Sun Blvd., Mohegan Sun, 
Uncasville, 860-862-8600, mj23sportsbar.com.  L 
D $$$ ♿

Real Food, Real Beer, Real People
Indoor & Outdoor Dining
Order Online, Take-out,
Growler & Cocktails to Go

357 Salmon Brook Street
Granby, CT

(860) OLD-BREW (653-2739)
www.cbh.beer

@CBH.Granby @cbh.beer
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Red Lantern • ASIAN FUSION EP Spacious 
and comfortable, with an open kitchen, full 
sushi counter and lounge area. Business 
casual dress or better. Fox Tower, Foxwoods, 
Mashantucket, 860-312-8480, foxwoods.com. D 
$$$ ♿

Todd English’s Tuscany • ITALIAN 
Celebrity chef Todd English brings the fl avor 
of Tuscany, Italy, in dishes like grilled scallops, 
four-cheese ravioli or Tuscan grilled steaks. 
Reservations recommended. 1 Mohegan Sun 
Blvd., Mohegan Sun, Uncasville, 860-862-3236, 
mohegansun.com. L D $$$ ♿

TOLLAND COUNTY |
Asian Bistro • ASIAN FUSION RC A 
popular hibachi steakhouse/bar off ering 
Asian-fusion dishes along with sushi and 
sashimi. 95 Storrs Road, Mansfi eld, 860-456-8316, 
asianbistromansfi eldct.com. L D LN $$ ♿

Bidwell Tavern & Cafe • AMERICAN This 
1822 Coventry tavern, once the town hall, 
off ers prime rib, chicken wings and 24 beers 
on tap. 1260 Main St. (Route 31), Coventry, 860-
742-6978, thebidwelltavern.com. L D LN $$ ♿

Elmo’s Dockside • SEAFOOD Known 
for fresh, local seafood, homemade 
clam chowder and lobster bisque, USDA 
High Choice beef, poultry and pasta 
dishes. 48 Hartford Tpke., Vernon, 860-646-3474, 
facebook.com/ElmosDockside. L D $$ ♿

Lakeview • SEAFOOD/ITALIAN Fresh 
seafood, Italian dishes, paninis, salads, 
burgers and wings are served in a casual, 
romantic waterside setting. 50 Lake St., 
Coventry, 860-498-0500, coventrylakeview.com. L 
D LN $$$ ♿

PhoLy • VIETNAMESE RC Local favorite 
serving authentic family and regional recipes 
for dining in or take out. 352 Hartford Tpke., 
Vernon, 860-454-0869, pholyct.com. L D $ ♿

Rein’s New York Style Deli • AMERICAN 
Bright and bustling Jewish deli serving 
everything from challah French toast and 
potato pancakes to pastrami Reubens and 
cheese blintzes. 435 Hartford Tpke., Vernon, 860-
875-1344, reinsdeli.com. B L D $ ♿

Utsav Indian Cuisine • INDIAN RC This 
gem boasts a menu of delectable Indian 
treats such as shaam savera or calamari 
cochin. 575 Talcottville Road, Vernon, 860-871-
8714, utsavct.com. L D $$ ♿

Vernon Diner • CONTINENTAL RC Enjoy 
anything from homemade French toast 
and Greek specialties to steak, seafood and 
pasta. 453 Hartford Tpke., Vernon, 860-875-8812, 
vernondiner.com. B L D $ ♿

Wood-n-Tap Bar & Grill • AMERICAN RC 
Fun eateries known for great burgers and 
great beer. You’ll also love the pizza, pasta, 
salads and sandwiches. 236 Hartford Tpke., 
Vernon, 860-872-6700, woodntap.com. L D LN $$ ♿

WINDHAM COUNTY |
85 Main • NEW AMERICAN There’s 
something for everyone at this Main Street 
fi xture: from fresh sushi to maple-glazed 
pan seared scallops, gourmet burgers to 
wild-mushroom ravioli. 85 Main St., Putnam, 
860-928-1660, 85main.com. L D LN $$$ ♿

Anya • STEAK HOUSE EP A reimagined steak 
house with Italian infl uences such as cavatelli 
and linguine nero. 49 CT-193, Thompson, 860-315-
5959, anya-dining.com. D $$$ ♿

The Courthouse Bar & Grille 
• AMERICAN Serves lots of great 
appetizers, plus “arresting” main courses 
such as seafood casserole and Montreal 
sirloin. 121 Main St., Putnam, 860-963-0074, 
courthousebarandgrille.com. L D LN $$ ♿

Elizabeth’s Farmhouse • AMERICAN EP 
Intimate spot off ering strong takes on 
classics, such as the Red Barn meatloaf 
and pappardelle Bolognese ragu. 85 Canal 
St., Putnam, 860-928-2200, elizabethsfarmhouse.
com. L D $$$ ♿

Hank’s Restaurant • AMERICAN A family 
place serving home-style favorites like 
baked stuff ed shrimp, lobster salad rolls and 
prime rib. 416 Providence Road, Brooklyn, 860-
774-6071, hanksrestaurant.com. L D $$ ♿

Heirloom Food Company • VEGAN EP 
Organic cafe & juice bar off ering locally 
sourced, organic ingredients. 630 N. Main St., 
Danielson, 860-779-3373, eatheirloomfood.com. L 
$ ♿

The Inn at Woodstock Hill • AMERICAN 
The menu at this historic estate includes 
shrimp-and-sea-scallop stir-fry and duckling 
à l’orange. Hours vary by season. 94 Plaine Hill 
Road, Woodstock, 860-928-0528, woodstockhill.
com. D Br $$$ ♿

The Mansion at Bald Hill • AMERICAN 
Entrees include seared Alaskan cod and New 
Zealand rack of lamb, and don’t skip the 
lobster mac ‘n’ cheese. 29 Plaine Road, South 
Woodstock, 860-974-3456, mansionatbaldhill.
com. D $$$ ♿

Stone Row • AMERICAN RC, EP 
Formerly known as Cafemantic, this 
cafe touts an elevated but accessible 
“workingman’s menu” sourced from local 
providers. 948 Main St., Willimantic, 860-423-
4243, stonerowkb.com. D $$ ♿

That Breakfast Place • BREAKFAST RC 
Mix up your morning with unique omelet 
combinations and homemade specialty 
breads. 37 Boston Post Road, Willimantic, 860-
456-8011, on Facebook. B L $ ♿

Willimantic Brewing Co. / Main Street 
Café • BREW PUB RC This pioneering 
brewery is located within a historic U.S. 
Post Offi  ce building. Beers are brewed in 
full view of diners. Try the ale-steamed 
mussels. Other Connecticut craft beers 
available. 967 Main St., Willimantic, 860-423-
6777, willibrew.com. L D LN $$ ♿

at the casinos | continued
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THE FUTURE OF HEALTH CARE

IN 67 SPECIALTIES as chosen by 
their peers

OVER1500 PHYSICIANS

TALK OF THE TOWN
National politicians fi nd ‘Common 

Ground’ in Washington, CT

Origins of the Purple Heart

State historian Walter Woodward
gets the last word

155 WINNERS
YOUR PICKS AND OURS

BEST SPORTS VENUE
Dunkin' Donuts Park, 

Hartford

THE AMERICAN 
MURAL PROJECT

FROM BRIDGEPORT 
TO ‘VIRGIN RIVER’

MAKING MAGIC FOR 
UKRAINIAN KIDS

BRINGING JOY TO REFUGEES A TOWERING TRIBUTE NETFLIX STAR’S JOURNEY

Subscribe to 
Connecticut 

Magazine and get 
12 issues for only 

$19.97 — 
a savings of 66% 

off  the cover price. 

The magazine Connecticut lives by.

State historian Walter Woodward
gets the last word

State historian Walter Woodward
gets the last word

State historian Walter Woodward
gets the last word

FROM BRIDGEPORT 
TO ‘VIRGIN RIVER’

NETFLIX STAR’S JOURNEY

An audience 
with the

'COCKTAIL 
KING'

SANCTUARY FOR 
UNWANTED ANIMALS 

 A CENTENARIAN'S 
LESSONS ON LIFE   

STRATFORD'S OTHER 
HELICOPTER HISTORY

ART FROM 
THE HEART

The hottest 
drink trends

(espresso martinis, 
anyone?)

The Land of Smiles cocktail 
at Cotton Hollow Kitchen in 

South Glastonbury

Meet the 
mixologists 
7 experts at the 
top of their craft

The

Meet the 
mixologists CCCCCCoooCoCCCoCoCoCCCoC cccocooocococoooco kkkckccckckckccckc tttktkkktktktkkktk aaatatttatatatttat iiiaiaaaiaiaiaaaia llllllllliliiilililiiili sssssslslllslslslllsl

Call 800-974-2001 or go to 
connecticutmag.com/subscribe 
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PREMIERES

TUE OCT 4
9:30 PM ON CPTV 

In this four-part series from executive producer, host and 
writer Professor Henry Louis Gates, Jr. in partnership with 

directors Stacey L. Holman and Shayla Harris, black joy, love, 
resilience, and pride are explored. The film takes us on a 
200-year journey exploring all aspects of a burgeoning 

Black culture that shapes who America is today.

television
radio
ctpublic.org

10.2022
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Connecticut Public Members power public media across our state. Every story we share 
is made possible by members’ generous support — join your neighbors by making your 
donation right now. All gifts of $5/month or more are eligible for incredible member 
benefits including PBS Passport.  Call 860.275.7550  Visit ctpublic.org/donate

Supporting Sponsors: The Connecticut Democracy Center, The Governor M. Jodi Rell 
Center for Public Service at the University of Hartford, Travelers, and UConn Health.

Join Connecticut Public and The League 
of Women Voters of Connecticut as we present 

a series of live, weekly political debates ahead 
of the November 2022 midterm elections. 

Tuesdays and Thursdays at 8 p.m., 
on air and online.

Watch. Listen. Read. 
Share. Think. Vote.
ctpublic.org/vote

TUESDAY 10.04  U.S. HOUSE OF REPRESENTATIVES
2ND CONGRESSIONAL DISTRICT

 Joe Courtney (D - incumbent) and Mike France (R)

TUESDAY 10.11  U.S. HOUSE OF REPRESENTATIVES
1ST CONGRESSIONAL DISTRICT

John Larson (D - incumbent) and Dr. Larry Lazor (R)

THURSDAY 10.13  U.S. HOUSE OF REPRESENTATIVES
4TH CONGRESSIONAL DISTRICT

Jim Himes (D - incumbent) and Jayme Stevenson (R)

THURSDAY 10.20  U.S. HOUSE OF REPRESENTATIVES
5TH CONGRESSIONAL DISTRICT

Jahana Hayes (D - incumbent) and George Logan (R)

TUESDAY 10.25  U.S. SENATE
Richard Blumenthal (D - incumbent) and Leora Levy (R)

THURSDAY 10.27  GUBERNATORIAL
Ned Lamont (D - incumbent) and Bob Stefanowski (R)

This fall, PBS NewsHour will examine 
the U.S. gun violence crisis and the 

people it impacts. Hosted by NewsHour 
correspondent William Brangham.

Premieres October 5
10 p.m. on CPTV
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O C T O B E R  H I G H L I G H T S

Rick Steves Art of Europe   
Mondays, beginning October 3
9 p.m. on Spirit

The culmination of three decades of 
Rick showcasing Europe’s great art 
and architecture on public television. 
This ambitious, six-hour sweep through 
the span of European art history 
weaves the greatest masterpieces 
into a fascinating story that’s both 
entertaining and inspiring.     

Masterpiece: Magpie Murders   
Sunday, October 16 
9 p.m. on CPTV

A beguiling murder mystery with 
a solution that will both astonish 
and shock viewers, Magpie Murders
revolves around Susan Ryeland, an 
editor who is given an unfinished 
manuscript of author Alan Conway’s 
latest novel, but has little idea it will 
change her life.

House That Norm Built  
Monday, October 3  
9 p.m. on CPTV

Celebrate in style with Master 
Carpenter Norm Abram before he 
hangs up his toolbelt one last time. 
This one-hour tribute special will 
highlight and chronicle 43 years of 
Norm’s incredible career.

Premieres Saturday, October 1
7 p.m. on CPTV 

Re:source:ful highlights grassroots 
initiatives across a variety of 

cities and towns to bring a broad 
and diverse look at the state of 

Connecticut. This season, we visit 
groups working to solve food equity 
challenges with a unique approach 
to home gardening, efforts to bring 
a neighborhood together through 

outreach and art, and climate 
advocates and sailing instructors 
working to highlight the urgency 

of addressing climate change.

ctpublic.org/resourceful

Supporting Sponsors: 
Emily Hall Tremaine Foundation 

TomKat Foundation
Connecticut Green Bank

VIEWER’S CHOICE!
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SAT 1 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Antiques Roadshow - Vintage 
St. Paul Which find has 
exceeded its 2004 appraisal?

Arsenic and Old Lace P When a couple who tied the knot on 
Halloween return to their respective family homes to deliver the 
news, one of them makes a gruesome discovery. 

Last Days of the Coliseum 

Broadchurch P Ellie struggles 
to control her sister.

Midsomer Murders Barnaby and Winter 
investigate a death at a sports club. 

La Otra Mirada P Angela goes for a family 
portrait and meets an intriguing artist. 

SUN 2 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Lucy Worsley Investigates 
P Learn what started Britain’s 
century of witch hunts.

Van der Valk - Blood in Amsterdam P An employee of 
Cuypers Diamonds is killed, and his body is delivered in 
pieces to the company’s heirs. 

Hamish Macbeth - West 
Coast Story

Earth’s Natural Wonders: 
Life at the Extremes 

Earth’s Natural Wonders: 
Life at the Extremes 

Earth’s Natural Wonders: 
Life at the Extremes 

NOVA Scientists explore a 
meteor  that struck Russia.

MON 3 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Antiques Roadshow - Vintage 
Palm Springs, Hour 1 P

House That Norm Built P
Norm Abram of This Old House
is hanging up his tool belt.

Ancient Invisible Cities 
3D scanning is used to explore 
Egypt’s treasures.

Secrets of the Dead Explore 
an ancient Egypt rare mass 
grave.

Cook’s 
Country P

Test Kitchen Rick Steves Art of Europe - 
Stone Age to Anci... P

Re:Source:Ful
3

Re:Source:Ful
2

Amanpour & Company P

TUE 4 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Connecticut Votes 2022 - 2nd Congressional 
District Debate P Incumbent Joe Courtney (D) 
and challenger Mike France (R). 

Making Black America: 
Through the Grapevine - 
Building Black America P

Harriet Tubman: Visions of 
Freedom P Meet this great 
U.S. freedom fighter.

Re:Source:Ful
3

NOVA Examine the fallout 
of sharing genetic data.

Amazing Human Body How 
humans begin life as one cell.

Age of Nature Restoring 
ecosystems worldwide.

Amanpour & Company P

WED 5 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Rivers of Life P Explore 
Europe’s mighty and majestic 
Danube.

NOVA P Engineers and others 
work to restore Paris’ iconic 
Notre Dame Cathedral.

Ricochet: American Trauma 
P Hear the stories of people 
impacted by gun violence.

Antiques Roadshow - Vintage 
Palm Springs, Hour 1

Finding Your Roots Erin 
Burnett, Amy Carlson and more.

Making Black America: 
Through the Grapevine 

POV P Cuban baseball players leave their
families for dreams of playing in the U.S. 

Amanpour 
& Co. P

THU 6 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Sister Boniface Mysteries - Scoop and 
Song for the Dead P  

Lewis The dynamics have changed as Lewis
figures out his place now that his former 
sergeant is in charge. 

Ask This 
Old House 

This Old 
House 

This Old 
House P

Ask This 
House P

Ask This Old House Deck building, plumbing, walkways 
and landscaping are covered in this mini marathon. 

Amanpour & Company P

Schedule Key
• CPTV Original, CPTV National Production or Presentation, or CPTV Co-production indicated in red font.
• Program or episode premiere indicated by a P. Live broadcasts indicated by an L .
• For the most up-to-date program schedule, and exact start/end times, visit CPTV.org/schedule

Prime Time | October 1-6

PROGRAMMING UPDATE

Starting October 1,  you can still catch PBS Kids 
on CPTV weekdays starting at 6:30 a.m., but 
after 1:30 p.m., we’ll be bringing you more of the 
drama, cooking, science and nature shows that 
you love. And don’t worry, you can still depend 
on news starting at 6 p.m.
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FRI 7 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
LewisAfter Lewis returns, he, Hathaway 
and DS Maddox investigate the killing of
an American classics student. 

Hamish MacbethP Mourning
his dog’s death, Hamish goes 
after those responsible.

Sammy Davis, Jr.: American Masters Examines
his vast talent and journey for identity through 
the shifting tides of civil rights and racial progress.

Antiques Roadshow - Vintage
Palm Springs, Hour 1

Citizen Kane P A reporter must decipher the dying words of 
newspaper magnate Charles Foster Kane. 

Citizen Hearst: American
Experience

SAT 8 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Viewers’ Favorites Bringing Up Baby A harried paleontologist has to make a 

good impression on a society matron who’s considering
donating $1 million to his museum. 

NOVAP Rebuilding Notre
Dame. Workers restore Paris’s 
iconic cathedral.

BroadchurchP Olly Stevens
gets a scoop.

Midsomer Murders Barnaby and his wife 
are at a wedding when the bride disappears.

La Otra Mirada P Teachers discover that
students are receiving erotic literature. 

SUN 9 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Secrets of the Dead P
An excavation reveals notable 
Britisharchaeological finds.

Van der Valk P When a promising cellist dies after an acid 
attack, Van der Valk and his team must delve into the city’s 
vibrant and eclectic classical music scene. 

Hamish Macbeth - Wee 
Jock’s Lament

Call of the Canyon: 
Zion National Park P

Walk in the Park with Nick 
Molle: Rivers of the Rockies

Mystery of Chaco Canyon NOVA Examine the fallout of
sharing genetic data.

MON 10 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Antiques Roadshow - Vintage
Palm Springs, Hour 2P

Antiques Roadshow - Vintage
RenoGreat find: a 1951 
inscribed Lone Ranger mask.

Motorcycle
ManP Meet
Dave Roper…

Lime Rock: Secret Valley of 
RacingExplore Connecticut’s
beloved racecourse.

Restaurant
Roadtrip
#101

Cook’s
CountryP

Test Kitchen Rick Steves Art of Europe -
Ancient RomeP

Civilizations - The Second
Moment of Creation

Amanpour & Company P

TUE 11 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Connecticut Votes 2022 - 1st Congressional
District Debate P Incumbent John Larson (D) 
and challenger Dr. Larry Lazor (R).

Making Black America:
Through the Grapevine - The 
Work of the ImaginationP

Becoming Frederick Douglass
P Learn how Douglass found 
his voice for democracy.

African
Americans in 
Connecticut…

NOVA Discover the impact of 
DNA on fertility.

Amazing Human Body Explore
the human body’s miracles.

Age of Nature Nature’s
secrets, the key to restoration.

Amanpour & Company P

WED 12 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Rivers of Life P The Yukon 
has sustained North American 
people for centuries.

NOVAP Artificial intelligence
helps fight crime, but it has
biases and risks.

Secrets of the Dead 
An excavation reveals notable 
British archaeological finds.

Antiques Roadshow - Vintage
Palm Springs, Hour 2

Reconstruction: America
After the Civil War 

Making Black America:
Through the Grapevine 

POVP Follow four high school students at a 
controversial Louisiana prep school.

Amanpour
& Co. P

Prime Time | October 7-12

Rosie Fuentes, an inquisitive and hilarious 
5-year-old girl, is just starting to learn about the 
wow-mazing world beyond her family walls. She 

Premiering 10 a.m., Oct 3 on PBS KIDS 
or stream online ctpublic.org/kids
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THU 13 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Connecticut Votes 2022 - 4th Congressional 
District Debate P Incumbent Jim Himes (D) 
and challenger Jayme Stevenson (R). 

Lewis Lewis returns to his old job; he, Hathaway 
and DS Maddox investigate the death of an 
American classics student. 

Ask This 
Old House 

This Old 
House 

This Old 
House P

Ask This 
House P

Ask This Old House Fireplaces, windows and
water features are highlighted. 

Amanpour & Company P

FRI 14 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Lewis Lewis’ reputation is jeopardized 
when the very first case that he solved 
as a DI is reopened. 

Hamish Macbeth P Hamish 
risks his life to rescue a group 
of climbers.

Next at the Kennedy Center 
P Celebrate jazz icon and 
activist Charles Mingus.

Cavern 
Sessions - 
Molly Tuttle P

Antiques Roadshow - Vintage 
Palm Springs, Hour 2

Arsenic and Old Lace A couple who married on Halloween 
come home, and one of them makes a gruesome discovery. 

Very British Romance
with Lucy Worsley 

SAT 15 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Secrets of the Dead An exca-
vation uncovers notable British 
archaeological finds.

East of Eden Cal competes with his twin, Aron, 
for the love of their father. 

Motorcycle 
Man Meet 
Dave Roper…

Restaurant 
Roadtrip 
#102

Broadchurch P Ellie tries to 
wrest back control.

Midsomer Murders Things take a horrifying 
turn when the circus comes to town. 

La Otra Mirada P A photo of Roberta causes 
rifts between her classmates. 

SUN 16 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Miss Scarlet and the Duke P
The sister of a missing woman 
hires Eliza to find her.

Magpie Murders P An editor 
ends up on the trail of a 
suspicious death.

Annika P Annika assembles 
a team to solve murders in the 
waters around Glasgow.

Hamish Macbeth - A Bit of 
an Epic

Nature Explore the slopes of 
active volcanoes.

Quietest Place on Earth 
The Haleakala volcano crater.

Nature - Attenborough and 
the Sea Dragon

NOVA DNA’s impact on fertility 
is explored.

MON 17 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Antiques Roadshow - Vintage 
Grand Rapids, Hour 1 P

Antiques Roadshow - Junk in 
the Trunk 8 Experience all-new 
Season 22 appraisals.

Rising Against Asian Hate: 
One Day in March P The 
Atlanta spa shootings aftermath.

On Stage/In Session: 
Shakespeare’s Works on 
Mental Health

Cook’s 
Country P

Test Kitchen Rick Steves Art of Europe - 
The Middle Ages P

Civilizations Explore the 
human image in art.

Amanpour & Company 

TUE 18 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Finding Your Roots Guests: 
John Leguizamo and Lena 
Waithe.

Making Black America: 
Through the Grapevine - A 
Growing Resistance P

Frontline P Lt. Gen. Michael 
Flynn, from elite soldier to 
conspiracy theorist.

Haiti Day by Day P
Connecticut doctors and nurses 
go Haiti to provide medical aid.

NOVA - Determined: 
Fighting Alzheimer’s

Amazing Human Body Discover
how experience shapes us.

Age of Nature Fighting climate 
change.

Amanpour & Company P

Prime Time | October 13-18

Take a “deep dive” into Shakespeare’s iconic 
characters, connecting their behaviors and 
thought processes to today’s important mental 
health concerns. This captivating program 
offers viewers a fascinating look at mental 
health through the lens of great literature.

Sunday, October 16
7 p.m. on CPTV
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WED 19 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Nature P Follow the impressive
mass migration of the wilde-
beest in East Africa.

NOVA P Scientists explore 
the potential of mind-altering 
drugs as medication.

Secrets of the Dead P Learn 
about the last days of Pompeii.

Antiques Roadshow - Vintage 
Grand Rapids, Hour 1

Reconstruction: America 
After the Civil War 

Making Black America: 
Through the Grapevine 

POV P See the past 30 years of American 
history through the eyes of U.S. Muslims. 

Amanpour 
& Co. P

THU 20 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30

Connecticut Votes 2022 - 5th Congressional 
District Debate P Incumbent Jahana Hayes (D) 
and challenger George Logan (R). 

Lewis Thirteen years after Lewis’ first successful 
arrest as a DI, the case is reopened over 
questionable forensics. 

Ask This 
Old House 

This Old 
House 

This Old 
House P

Ask This 
House P

Ask This Old House - Adirondack chairs, mantels, outdoor 
lights and radiator paint makeup this DIY marathon.

Amanpour & Company P

FRI 21 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Midsomer Murders Secrets are exposed when 
the body of a wealthy landowner goes missing 
on the night of his death. 

Hamish Macbeth P A religious 
group declares that Hamish is 
the devil.

Ron Carter: Finding the Right Notes P
Follow the life and music of the jazz luminary. 

Antiques Roadshow - Vintage 
Grand Rapids, Hour 1

Bringing Up Baby A paleontologist must make a good impression 
on a society matron who may give to his museum. 

Very British Romance with 
Lucy Worsley 

SAT 22 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Viewers’ Favorites Little Man Tate P Despite her reservations, a single mother 

allows her 7-year-old genius son to go to a smart summer camp 
run by a child psychologist, a former child prodigy. 

Secrets of the Dead Explore 
the last days of Pompeii.

Broadchurch P A trap is set, 
but will it work?

Midsomer Murders The annual Paramount 
Dance Extravaganza stirs deep-running feuds. 

La Otra Mirada P Manuela subjects students 
to an aptitude test. 

SUN 23 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Miss Scarlet and the Duke P
Eliza is hired to find a stolen 
Darwin sketch.

Magpie Murders P Author 
Alan Conway dies, and his new 
book may hold a clue.

Annika P Morgan gets mixed 
up with suspects in a revenge 
slaying.

Hamish Macbeth - A Perfectly 
Simple Explanation

Wild Metropolis - Residents Wild Metropolis - Commuters Wild Metropolis - Survivors NOVA - Determined: 
Fighting Alzheimer’s

MON 24 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Secrets of the Dead - The 
First Circle of Stonehenge

Antiques Roadshow - Vintage 
Houston 2019 Great find: a 
Mickey Mantle watch. 

Secrets of the Dead - King 
Arthur’s Lost Kingdom

Secrets of the Dead - The 
First Circle of Stonehenge

Cook’s 
Country P

Test Kitchen Rick Steves Art of Europe - 
The Renaissance P

Civilizations The ties between 
religion and art.

Amanpour & Company P

Prime Time | October 19-24

TikTok,
BOOM.

Explore the power and complexity of 
technology through the lens of TikTok 
and the Gen Z influencers who know it 
best. Follow the history-making app’s 
journey from its early origins as a music 
app to its explosion into the global public 
consciousness, delving into the security 
issues, global political challenges, and 
racial biases behind the platform.

Premieres 
October 26

10 p.m. on Spirit
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TUE 25 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Connecticut Votes 2022 - Senate Debate P
Incumbent Richard Blumenthal (D) takes on 
challenger Leora Levy (R). 

Making Black America: 
Through the Grapevine - 
Life Beyond the Veil P

Frontline - Putin’s Attack on Ukraine: 
Documenting War Crimes P The Associated 
Press traces Putin’s pattern of atrocities. 

NOVA Why did the ancient 
Maya abandoned their cities?

Humanity from Space Trace humankind’s journey 
from hunter-gatherer to dominant global species. 

Amanpour & Company P

WED 26 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Nature - Canada: Surviving 
the Wild North P

NOVA P Explore what makes 
the lionfish so invasive and how 
it’s wreaking havoc.

Secrets of the Dead P
Discover what really caused the 
decline of the Roman Empire.

Antiques Roadshow - Vintage 
Grand Rapids, Hour 2

American Experience Follow 
three key Black diplomats.

Making Black America: 
Through the Grapevine 

Independent Lens P Lean about the power 
and complexity of tech through the TikTok lens. 

Amanpour 
& Co. P

THU 27 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Connecticut Votes 2022 - Gubernatorial 
Debate P Incumbent Ned Lamont (D) and 
challenger Bob Stefanowski (R) square off. 

Hope Street P The sudden arrival of English DC 
Leila Hussain in picturesque Port Devine sets 
tongues wagging. 

Ask This 
Old House 

This Old 
House 

This Old 
House P

Ask This 
House P

Ask This Old House This marathon covers butcher 
block to automated landscaping. 

Amanpour & Company P

FRI 28 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Midsomer Murders - Incident at Cooper Hill 
A forest ranger suffers a strange death; UFO 
spotters think aliens did it. 

Hamish Macbeth P Hamish 
dons his diving apparatus to 
investigate a case.

Dia de los Muertos P
Celebrate this Mexican holiday 
with Los Lobos and others.

IntheAmericas
with David 
Yetman 

Antiques Roadshow - Vintage 
Grand Rapids, Hour 2

Little Man Tate Despite her reservations, a single mom 
sends her 7-year-old genius son to a smart summer camp. 

Lucy Worsley Investigates - 
The Witch Hunts

SAT 29 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Antiques Roadshow - Vintage 
Grand Rapids, Hour 2

Citizen Kane P When a reporter is assigned to decipher 
the dying words of newspaper magnate Charles Foster Kane 
(Orson Welles), he discovers a fascinating, a complex man. 

Hope Street The arrival of 
English DC Leila Hussain sets 
tongues wagging.

Broadchurch P Decisions are 
made and truths are revealed.

Midsomer Murders The worlds of miniature
dollshouses and real houses collide. 

La Otra Mirada P Manuela doubts her 
life with Martin, who wants a child. 

SUN 30 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
Miss Scarlet and the Duke P
Suspected of break-ins, 
Eliza goes into hiding.

Magpie Murders P Charles 
leans on Susan to become 
CEO of his publishing firm.

Annika P One of playwright 
Ibsen’s plots plays out in a 
homicide.

Hamish Macbeth - In Search 
of a Rose

NOVA - Determined: Fighting 
Alzheimer’s

Rivers of Life Visit Europe’s 
mighty, majestic Danube.

Rivers of Life Take in the 
Yukon River.

NOVA - Determined: 
Fighting Alzheimer’s

MON 31 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30

Antiques Roadshow - Vintage 
San Antonio, Hour 1 P

Antiques Roadshow - Vintage 
Bismark Revisit Native 
American pictograph drawings.

Antiques Roadshow - 
Kooky & Spooky Featuring 
Halloween-themed finds.

Lucy Worsley Investigates 
Explore what started Britain’s 
century of witch hunts.

Cook’s 
Country P

Test Kitchen Rick Steves Art of Europe - 
Baroque P

Civilizations Explore the 
impact of seafaring advances.

Dia de los Muertos Celebrate 
the famed Mexican holiday.

Prime Time | October 25-31

OCTOBER 17-23, 2022      NATIONAL ESTATE PLANNING AWARENESS WEEK

Plant 
the 
Seed

By preparing an estate plan, you’re safeguarding more than just 
matters of finances and inheritance, you’re also guiding future 
health decisions, providing for loved ones, and creating your legacy. 
A few simple steps today will give you peace of mind tomorrow by 
ensuring you and your loved ones are well protected. Contact us 
today at 860.275.7250 for a FREE Personal Estate Planning Guide
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and, as such, impacts how people perceive 
Wicca and witches. Most of the witches 
interviewed for this story have a love/
hate relationship with the shoreline city 
north of Boston. “It’s like Mardi Gras 
times 12,” says Luppachino, who, like 
every other witch interviewed, refuses to 
visit in the fall. 

Most agree Salem can be a great 
start ing point for people who are 
witch-curious. “Salem can be an awak-
ening for people,” says Luppachino. 
With shops galore, people can find 
books, tools and potential community. 

And the history is there to f ind 
beyond the kitsch. “Those individuals 
did not die in vain,” Luppachino says. 
“For the good or the bad, people can go 
there where these atrocities occurred 
and find healing.”

Landry says: “There is a cultural zeit-
geist around Salem that helps make 
witches [in Connecticut] part of this 
community. Salem is a good entry point 
into witchcraft. On the other hand, it 
produces this image of witchcraft that’s 
not exactly true.” 

“Salem doesn’t support witchcraft in 
a practical sense but in a psychological 
way,” Landry adds. “It’s like being gay 
and going to Provincetown.” 

Carrington’s view is also nuanced. “I 
think it’s wonderful from the standpoint 
that Disney World is great. But for me 
there’s a dichotomy,” she says. “This is 
a place where women were jailed, per-
secuted, confined, sometimes for doing 
nothing out of the ordinary or just 
trying to help or be themselves.” 

Carrington’s ancestor by marriage, 
John Carrington was among the last 
people to be executed for witchcraft in 
Connecticut. “That ties to my heavi-
ness about my feelings about Salem,” 
she says. “I wouldn’t want people going 
to our family gravesite and not knowing 
anything about my family or caring and 
then having a fun drunken time with 
girlfriends.” 

While the commercialization of all 
things pagan and witchy as well as the 
general increased interest in paganism 
suggests a normalization or acceptance 
of these beliefs, stigma persists. Our col-
lective history regarding witches — or 
those accused of being witches — is part 
of the reason. 

Connecticut was the site of the first 
witch hanging in the colonies, a full 
40 years before the first witch trial in 
Salem. Alse Young of Windsor was 
accused of witchcraft in 1647 and hanged 
in Hartford. In 1646, Mary Johnson was 
accused of being a witch, and after being 
tormented for years, ultimately con-
fessed and was hanged. Though most 
of those accused of witchcraft were 
women, two men in Connecticut were 
also hanged — John Carrington and 
Nathaniel Greensmith, both of whom 
died with their wives. In total, 46 people 
in Connecticut were accused of witch-
craft during the hysteria. Thirty-three 
of them were women. Nine women and 
two men were known to have been exe-
cuted. Despite the last Salem “witch” 
being exonerated this summer in 
Massachusetts, descendants of those 
convicted of witchcraft in Connecticut 
have tried unsuccessfully for years to 
clear their ancestors’ names.

“Most people who were killed for 
witchcraft weren’t witches,” says Landry. 
“The word ‘witch’ was a weapon used 
against people who were different, typ-
ically women, or gay or effeminate men, 
people born with physical differences 
like albinos or twins. The difference 
became the worry of the church.” 

While that worry has abated some-
what, the potential stigma is still real. 
“Like many things in culture, we fear 
what we don’t know or understand,” 
Luppachino says. “You have [hun-
dreds of] years of fears around the word 
‘witch’ inherited in our bodies. Just like 
racism, it’s passed on genetically. We’ve 
been trained to believe and act a certain 
way for so long it goes on autopilot.” 

“We have all that inheritance in our 
system that we have to unlearn, like 
learning to be unracist and unhomopho-
bic,” Luppachino says. “You really have 
to examine where this is coming from.” 

He admits it took him a while to be 
comfortable saying he was a witch. 
“Every time I come out,” he says, adding 
that he is gay, “there is this moment of 
how is this going to be received.”

“Some people you’ll never change their 
mind,” Kimball says, recalling a Baptist 
woman who thought Kimball would put 
a curse on her. “If I see the shutdown 
happening or their body language telling 
you they’re uncomfortable, I will change 
the conversation or walk away.”

Misinformation about witches and 
pagans, such as the fear of hexing people 
or turning them into newts, feeds the 
stigma. Luppachino points out that 
many of us already perform “curses,” in a 
way. “Have you ever flipped off someone 
while you’re in your car? You’re doing a 
curse,” he says, adding that blowing out 
candles on birthday cake and wishing for 
something to happen is based in old folk 
traditions. “You attach the word ‘witch’ 
to it and it suddenly becomes demonic.”

“It’s important to remember these 
curses and hexes were largely levied 
against oppressors and abusers,” Landry 
says. “There are certainly people who 
are just not good people. They often 
find what they think is witchcraft is not 
that negative.” 

“The central mystery of Wicca,” adds 
Landry, “is love and how powerful love 
is as a magical force in the world. Those 
people who do negative magic are the 
profound exception to the rule.” 

Shea Boresi, a witch and creative 
writing graduate student, is sanguine 
about potential st igma. “There’s a 
certain Christian old-fashioned reaction 
I encounter and that’s silly,” she says. 
“It’s futile to try to police the boundar-
ies of who’s a witch.”

Janet Reynolds is an award-winning jour-
nalist and a longtime Canton resident.

“The word ‘witch’ was a weapon used 
against people who were different, 
typically women, or gay or effeminate 
men, people born with physical differences 
like albinos or twins. The difference 
became the worry of the church.” 

WITCHES
CONTINUED FROM PAGE 70

 October 2022 connecticutmag.com 199



theoff ramp

The
Name
Game
Connecticut 
might be the 
Land of 10,000 
Nicknames, but 
what’s a few more?
BY JOEL SA MBERG

H
andle. Label. Sobriquet. Moniker. 
They’re all nicknames for the word 
nickname, and Connecticut has lots 
of them. 

The thing to remember is that a 
nickname does not always mean “short” or 
“affectionate.” After all, Land of the Sleeping 
Giant (based on a famous rock formation) 
is five syllables longer than Hamden, the 
town to which it refers, and the Icebox of 
Connecticut won’t give you the warm feeling 
Norfolk’s leaders would probably like it to.

I started to study nicknames as a boy. 
That’s because my fi rst name is just a single 
syllable, but as I was growing up, both my 
grandmothers called me something that 
sounded more like JO-will-ee, which is three 
times longer. (Perhaps there’s a psychological 
component: it might be why it takes me three 
times longer than other people to get some 
things done, like fi nding matching socks and 
paying bills.)

Connecticut itself has a number of moni-
kers, including the Constitution State and the 
Nutmeg State. I’m sure I don’t need to spark 
a discussion about that since it’s been written 
about hundreds of times already. (Besides, it 
would take me three times as long.) 

In addition to those two, Connecticut also 
has The Land of Steady Habits as a frequent 
sobriquet. This has to do with our funda-
mental political stability, industriousness 
and resilience. Personally, I think we should 
consider The Land of Misnamed Interstates 
since I-95 North and South actually runs east 
and west and 84 East and West actually runs 
northeast and southwest.

For in-state regions, we have the Quiet 
Corner, the Gold Coast and the Litchfield 
Hills, that last one being the most innoc-
uous simply because you really can’t argue 
with it. You can argue with the others, if you 
so choose. 

The Quiet Corner (the northeast part of the 
state) is so named because of its disassociation 
from major towns and cities. There are lots 
of farms, forests and rivers. Does that mean 
if I move there I will never, ever hear bobcats 
screaming or a husband and wife shrieking at 
each other for missteering their kayak? 

The Gold Coast (lower Fairfi eld County) is 
so named because of the high median house-
hold income. But many of us are reminded of 
movies that take place there like The Ice Storm
and The Stepford Wives, which makes it seem 
far more like plastic than gold. 

Many towns have nicknames based either 
on the prevalence of former or current indus-
tries, or ecological factors. New Britain is 

often referred to as Clock City, Manchester 
as Silk City, Waterbury as Brass City, New 
Haven as the Elm City. 

By that logic, what stops us from giving 
Berlin the name Cheap Motel Alley, or Storrs 
the Land of Endless College Loans? (I won’t 
say anything about what some people call 
the Armpit of Connecticut, other than there 
seems to be disagreement over which location 
is truly deserving of the title.)

I live in a town in the Farmington Valley, a 
few miles northwest of Hart ford (the 
Insurance Capital of the World — which I 
don’t think is true anymore), and even though 
it has a def in it ive feel of smal l-town 
Americana, it takes me 5 minutes to get from 
my house to the town landfi ll (where I regu-
larly recycle thick insurance company 
brochures I get in the mail). That’s why I’d 
like to give it the nickname The Biggest Small 
Town in Connecticut. In fact, how many of 
you have a nickname of your very own for the 
town in which you live? Let me know what it 
is. I bet most of you have one — or my name 
isn’t JO-will-ee.

Joel Samberg had many nicknames as a child, 
though most were given to him by boys in 
his class who liked to pick on the red-haired, 
freckle-faced future writer. In fact, his next 
book is a collection of short stories, collectively 
called Weinerface, which is also the name 
of the title tale concerning a based-on-truth 
incident about his encounter with one such 
tormentor. It will be published next summer. 
Contact Joel at joelthewriter@comcast.net.

What stops us from 
giving Berlin the name 
Cheap Motel Alley, 
or Storrs the Land of 
Endless College Loans? 
(I won’t say anything 
about what some 
people call the Armpit 
of Connecticut ... )
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DELIVERING PROVEN, CUTTING-EDGE,
TECHNOLOGY-DRIVEN ORAL SURGERY
As a high-tech outpatient oral surgery office, our teamof surgeons provide extractions and
removal ofWISDOMTEETH, same-day full arch teeth replacement, removal of benign
and odontogenic tumors, growths and other pathology, treatment of temporomandibular
joint disorders, dentofacial deformities, management of maxillofacial trauma and
reconstruction of the facial skeleton.

EXPERTISE WITH PRECISE DENTAL IMPLANT PLACEMENT
The practice holds the distinction of being one of the first in New England to feature
the latest in robotic and guided implant surgical techniques to assist in the placement of
dental implants. TheYomi® Robotic Technology, XNAV and i-CAT® 3D Cone Beam CT
Imaging take patients to the next level of treatment, with the added benefits of calculated
dental implant placement, 3D high-definition imaging, increased accuracy, decreased
room for error, predictable results, shorter recovery times and long-term, reliable tooth
replacement.

TRUSTED EXPERTISE, OPIOID-FREE PAIN MANAGEMENT
Anesthetic services include oral, inhalation & intravenous (IV) conscious and deep
sedation from a board-certified anesthesiologist, as well as opioid-free pain management
in the form of EXPAREL. For adults as well as younger children, EXPAREL offers
long-lasting pain relief, allowing comfort days following surgery.

Same-Day
Full Arch Teeth
Replacement

Robot-
Assisted
Surgery

LEADERS IN ORAL SURGERY, EXPERTS IN YOUR CARE

Together, the surgeons at JawFixers have more than 60 years of oral surgery

experience and are specialty trained in the diagnosis and surgical treatment of

diseases, injuries and defects involving both the functional and aesthetic aspects

of the mouth, jaws and related structures.

Dr. Neil Ventura - Dr. Joel Rosenlicht - Dr. Ryaz Ansari - Dr. Gonzalo Romo

JawFixers.com860-649-2272



Breast
cancer
can’t hide
anymore.
State-of-the-art 3D imaging is
detecting the tiniest of tumors,
when they’re highly treatable.
Make an appointment today.

MiddlesexHealth.org/Breast




