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N e c e s s i t y  b e i n g  t h e  m o t h e r  o f  i n v e n t i o n ,  I  h a v e  s e e n  a 
g r o w i n g  t r e n d .   I  c a n n o t  h e l p  b u t  n o t i c e  h o w  b o a t  s a l e s 
w e r e  a c t i v e  a n d  n e w  p e o p l e  w e r e  b e i n g  d r a w n  t o  t h e 
r i v e r  l o o k i n g  f o r  s o m e  p e a c e  o f  m i n d .   S o m e  p e o p l e 
s t a r t e d  o u t  t o  s i m p l y  h a v e  a  n e w  t h i n g  t o  g e t  o u t  o f  t h e 
h o u s e  a n d  d o .   T h i s  m e a n s  m o r e  p e o p l e  t r a f f i c  o n  t h e 
H u d s o n  a n d  t h a t  g i v e s  o u r  b o a t i n g  c l u b s  a  c h a n c e  t o 
s h i n e  t h r o u g h  c o n v e n i e n c e s  a n d  t h r o u g h  d o c k  a n d  d i n e .  
A l s o  t h r o u g h  m e m b e r s h i p s ,  o n c e  t h o u g h t  o f  a s  u n u s u a l , 
i s  n o w  a  s e c u r i t y  t h a t  w e  h a v e  a  s p a c e  w h e r e  w e  b e l o n g .  
T h e  H u d s o n  R i v e r  h a s  s p o r t e d  s o m e  o f  t h e  w i d e s t 
d i v e r s i t y  w h e n  i t  c o m e s  t o  b o a t  c l u b s .   T h e r e  i s  a  p l a c e 
o n  t h e  H u d s o n  f o r  e v e r y o n e ,  n o  m a t t e r  w h a t  y o u r  t a s t e , 

b o a t  o r  b u d g e t .   I f  y o u ’ r e  o n e  o f  t h e  m a n y  p e o p l e 
t h a t  d e c i d e d  t o  t a k e  t o  t h e  w a t e r  t h e n  t h i s  a r t i c l e  i s 
d i r e c t e d  a t  Y O U !   L e t ’ s  c h e c k  o u t  t h e  b o a t  c l u b s .

I  h a v e  h a d  t h e  h o n o r  o f  b e i n g  i n v i t e d  u p  a n d  d o w n 
t h e  H u d s o n  R i v e r  o v e r  m y  m a n y  y e a r s  w r i t i n g  f o r  t h i s 
m a g a z i n e .   W h e n  I  t h i n k  b a c k  t o  a l l  t h e  f i s h i n g  f e s t i v a l s , 
t h e  b o a t  s h o w s ,  I  a m  r e m i n d e d  o f  t h e  s m i l i n g  f a c e s  o f 
t h e  b o a t e r s  w h o  s i m p l y  h o p p e d  o f f  t h e i r  v e s s e l s  t o 
s a y  h e l l o .   I ’ v e  a l w a y s  f e l t  s o  w e l c o m e d  b y  t h e  m a n y 
b o a t  c l u b s .   N o w  I  r e a l i z e ,  i t  m i g h t  b e  h i g h  t i m e  f o r 
m e  t o  a c t u a l l y  j o i n  o n e ?   I  l o v e  t h e  i d e a  o f  o u r  f a m i l y 
f l o a t i n g  a l o n g  t h e  H u d s o n ,  f i s h i n g ,  d i s h i n g  a n d  j u s t 
h a v i n g  o u r  o w n  s p a c e .   N o w  d o n ’ t  m i s u n d e r s t a n d  m e , 
I  d o  n o t  o w n  a  b o a t  j u s t  y e t ,  t h i s  i s  s i m p l y  m y  d e s i r e .  
A g o a l .  I f  I  w e r e  l u c k y  e n o u g h  t o  h a v e  a  g i r l  o n  t h e 
w a t e r  o f  m y  v e r y  o w n ,  I  w o u l d  s p e n d  t h e  n e x t  s e a s o n 
i n v e s t i g a t i n g  t h e  H u d s o n  R i v e r  f o r  a l l  i t  o f f e r s .   I  c a n 
s a y  w h o l e  h e a r t i l y  t h a t  y o u  m e e t  t h e  n i c e s t  p e o p l e 
a l o n g  t h e  H u d s o n  R i v e r !  

2021, 
Year of 

Friendship, 
Honey  & 

BOAT CLUBS

email: Cook@Iveysinmykitchen.com  
website: Iveysinmykitchen.com

call: 914-736-1318

S e r i o u s l y,  e v e r y b o d y,  d o  m e  a  p e r s o n a l  f a v o r, 
s e n d  m e  p i c t u r e s  o f  y o u r  b o a t s ,  p l e a s e ?  I  w a n t  t o 
s e e  t h e m  a n d  w e  c a n  p u b l i s h  s o m e  o f  t h e m  t o  s h o w. 
E m a i l  m e  y o u r  b o a t  t o  C o o k @ I v e y s i n m y k i t c h e n . c o m  
I  s e e  p r o m i s i n g  t h i n g s  i n  t h e  f u t u r e  o f  t h e  b o a t  c l u b .  
L e t ’ s  s t a y  t u n e d  a n d  f i n d  o u t  t o g e t h e r.   

With 2021 came gi f ts.   For example,  o ld f r iends cal l ing 
wi th food quest ions.   There are a lot  of  people cooking 
from home. Old customers and lecture at tendees reaching 
out for  conformat ion for the recipe they learned over ten 
years ago.  Guys, i t  gave me the warm and fuzzys al l 
over.   I  was so touched.  I  have been lucky to be the 
receiver of  many kind emai ls and let ters over these last 
two decades.  Al l  of  the people that  came into my l i fe 
through the magazine…the very thought of  i t  humbles 
me.  I  wish I  had a copy of  the f i rst  let ter  I  received in 
2002.  I t  was an emai l  on my old computer,  ( I  should 
have pr inted i t  up.)   I t  came from a gir l  in Verplanck who 
l ived with her Dad, a “man who had been on the r iver his 
whole l i fe.”   His wi fe (her Mother)  had passed, and the 
house had become so quiet .   Unt i l  she thumbed through 
her Dad’s Boat ing on the Hudson Magazine, where she 
met me running my mouth off  about meat loaf .   She said 
i t  not  only gave her a great idea of  something to cook for 
her and her dad that was easy and di fferent,  but  that  i t 
a lso gave her something to ta lk about wi th him. That for 
the f i rst  t ime they “shared” a magazine!  And she thanked 
me.  I  cr ied tears of  befuddled happiness for about an 
hour af ter  I  read i t .   I  st i l l  get  a l i t t le sent imental  when I 
th ink of  her.   I  have been pr iv i leged to work wi th so many 
wonderful  people.   One day I  wi l l  te l l  you al l ,  of  the day 
that I  met John Vargo, but that ’s a story for  another t ime.  
I  love John, he has been a part  of  my fami ly before my 
kids and my kids adore him; he taught them how to f ish.  
I  wi l l  walk to the ends of  the earth for  John, he constant ly 
inspires me through the magazine and in my business. 

Ivey’s In My Ki tchen, Inc.  used to part ic ipate in the 
local  High School  WISE intern program.  I  feel  as i f  I 
have had some of the most gi f ted help come through 
here.  Working with food is a joy when you love i t .   The 
young people that  came through my doors were special .  
And I  do mean every one of  them.  Every intern that 
came through this off ice taught me something.  And I  st i l l 
get  to share in their  l ives,  even now.  I  see my interns 
have gone on to do amazing things in food, in media in 
business development,  in l i fe.   I  pray that I  gave them 
something too.  

Oh my goodness, and then there is Joan Wagner!  I 
swear th is is al l  t rue.   The very f i rst  Thanksgiv ing I  wrote 
for  the magazine we publ ished what I  l ike to cal l  The 
Worlds Greatest  Marinade, which for the record we st i l l 
use and I  t ry to st i l l  get  i t  pr inted every November.  Joan 
Wagner l ives in Kansas with her charming husband Ken, 
nowhere near the Hudson River Val ley.   But our magazine 
made i ts way that far  west to the eyes of  a woman cal l ing 
me for Magic Oi l .   I  had only been making i t  mysel f  for  my 
fr iends in my ki tchen, I  had not gotten i t  to the heights 
i t  is  now; approved by the government,  professional ly 

produced in i ts pink wine bott le.   I t  was my personal  toy back 
then and I  kept i t  in a mason jar.   And I  sent i t  to her.   I  stood 
in l ine at  the Peekski l l  Post Off ice,  wi th my baby in his strol ler 
and spent 12 dol lars to send her my oi l  so that  she could 
dupl icate the marinade.  She sent me a Tupperware of  her 
Chr istmas cookies – the 
best ones I  ever had!!  – and 
I  st i l l  c la im I  got  the better 
deal .   What I  ended up with 
were l i fe long fr iends.  Joan 
and I  kept in touch, worked 
on cooking ideas together, 
supported each other in our 
endeavors and two years 
ago, when that “baby” in 
the strol ler  graduated from 
High School ,  Joan and Ken 
f lew in for  h is graduat ion.  

2021 the year of  the 
Monarch butterf l ies!   One of  the reasons I  love John the way 
I  do,  is  h is thoughtfulness.  He is as k ind as he is c lever 
and i f  you have ever had a conversat ion wi th the gent leman, 
then you are appr ised of  h is brand of  genius.  He brought me 
honey when I  was sick.   Two bott les f rom Pol inated Pathways. 
I  am a honey snob, there,  I  said i t ,  I  own i t ,  and the good 
lord knows I  pay for i t .   I  grew up in NY dur ing the 70’s and 
had the honey bear in my cabinet l ike the rest .   I  grew up 
paying very l i t t le at tent ion to i t .  Then I  went to l ive in the 
North Georgia Mountains for  three years.   There I  was gi f ted 
wi th what real  honey was.  And unfortunately for  me, I  had to 
go back to regular commercial  honey when I  got  back to NY.  
I t  was sl imy and tasted l ike cornstarch to me.  I  accepted the 
fact  that  l ike chicken fr ied steak and biscui ts,  some things 
were s imply better in the South.   Hog hooey!  What I  needed 
was to get my honey from a source a l i t t le c loser to the bee.  
I  was lucky in the 90’s when “green markets” sprang up al l 
over New York Ci ty.   I  could always rely on a long-haired 
guy playing hacky sack next to the pretzel  stand to get the 
good stuff !   Then I  got  marr ied,  domest icated, procreat ing 
and put in charge of  the heal th and welfare of  two humans.  
Babies should NOT have honey, but Mommies should.   In tea, 
dr izzled over sal ty buttered biscui ts,  or  maybe spooned over 
strawberr ies and chopped mint ,  honey goes good with almost 
everything. Try i t  in peanut butter or on ham. After exhaust ive 
research over two decades of  l iv ing in the Hudson Val ley I 
have found some amazing bee keepers that  provide what is 
t ru ly nectar of  the G-ds.  I  have found my niche somewhere 
between orange blossom and wi ldf lower.   Every year,  I  get 
orange blossom honey from a fr iend in Flor ida and in the fa l l 
I  get  my wi ldf lower local .   I  th ink I  am going to be tapping on 
the Pol l inated Pathways door th is year? That honey is not 
only sweet but i t  is  f loral .   I  have never tasted anything l ike 
i t .   I  am a gardener by s lavery.   My garden owns me.  Sure,  I 
eat  i ts  food, but i f  you garden, you know that most of  the t ime 
the relat ionship is one sided.  I  have to work for  my garden or 
I  wi l l  loose everything I  bui l t  up and everything new I  started.  
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You need butterf l ies to do that successful ly.   Butterf l ies,  bees, 
humming birds I  have bui l t  my garden to l i teral ly at t ract  them.  
When I  learned about the Pol l inated Pathways project  I  fe l t 
happy and I  want to part ic ipate.   We al l  know now that plant ing 
mi lkweed f lowers on our propert ies is helpful .  

I  would l ike to introduce 
you to the Morning Glory.  My 
Morning Glor ies,  have been 
growing them as an at t ractor 
s ince my f i rst  summer,  before 
my garden was even anything, 
I  had Morning Glor ies.   As their 
name suggests,  they open their 
br i l l iant  velvet  t rumpets wi th the 
sunr ise.   They bloom only one 
day in magnif icent shades of  r ich 
purple and hot fuchsia and they 
grow stronger every year.   Whi le 
each seed provides one plant, 
one plant has a central  v ine that 
has been known to exceed 21 

feet i f  you wish.  On a shorter scale,  say a fence, spr ing plant ing a row 
once, wi l l  f i l l  in your fence with complete pr ivacy year af ter  year.   Each 
days f lower produces a seed pi l low and drops those seeds to sprout 
and bloom the fol lowing year.   Whi le the plant is new, the genet ics 
are not and every year their  heart  shaped leaves grow bigger,  their 
stalks heart ier  and their  b looms al l  the more spectacular.   I  would l ike 
to see y’al l  p lant  them! Find a smal l  spot that  gets morning l ight  and 
plant one seed.  You wi l l  soon see two leaves that together make the 
shape of  a bowtie.  Later,  as the plant grows you wi l l  see the leaves 
open in the shape of  a heart .   When you see a th in cur ly t ra i l ,  at tach 
i t  to something i t  can grow up, and af ter  that ,  your plant wi l l  take off 
quickly.   I f  you would l ike to add my Morning Glor ies to your home or 
garden, s imple send me a SELF ADDRESSED & STAMPED ENVELOPE 
Ivey’s In My Ki tchen, PO Box 181, Crompond, NY 10517  Let ’s al l  jo in 
in to save the valuable local  pol l inators that  help make our food and our 
wor ld beaut i fu l .   And ser iously,  I  got ta get more of  that  honey.  John,…
hint ,  h int…

So, I  guess what I ’m saying is that  food br ings us together.   That I 
see al l  the wonderful  th ings the past has held and with that  I  fa i thful ly 
charge into 2021.  I  would l ike to introduce you to some of my extended 
Boat ing On The Hudson and Ivey’s In My Ki tchen fami ly.   And I  wi l l  be 
looking to catch ya’ l ls  act  on the water at  the nearest  boat c lub!  

Let  us al l  bond together wi th fa i th in 2021.  I  hope to see many of  you 
in the future along the Hudson River for  a day, a night,  an af ternoon of 
food fr iends and fun.  I ’ l l  make my f ish tacos.

Laura Catala,  CA
SpaceX
Where do I  begin? I  landed at Walter Panas Highschool circa 2004. 

I  was a junior who was wandering in l ife with a passion for cooking 
(and eating) My social  studies teacher set me up in this working 
program thru my school.  I  had to contact Ivey Levy from Ivey’s 
in my kitchen. One phone call  and that was that.  We have gone 

from student to family and carry on this epic foodie friendship 
for over the last 16 years.  (Wild really?!) Ivey is such a book of 
knowledge about new food trends and a badass kitchen guru. I 
can’t  wait to get back in the kitchen with her and have some fun 
chopping it  up!

Subject:  Dear Boating on the Hudson,  Ivey Levy
Wanted to share with you how   a few quest ions about ch icken 

turned into a f i f teen year fr iendship with Ivey Levy.   I  love to cook. 
When I  ret ired I  f ina l ly  had the t ime to improve my cooking sk i l l s .   I 
took c lasses and even taught a  few c lasses at  the loca l  recreat ion 
center. Feel ing conf ident , I  s tar ted enter ing cooking contests .   In 
2005, I  dec ided to enter the 46th Nat iona l  Chicken Counci l  Cooking 
contest  be ing held in Char lotte , NC.   With $100,000 pr ize , one 
person from each of  the 50 states would be chosen.

I  was searching the Internet looking for insp irat ion to improve my 
roasted chicken rec ipe .  My fr iends sa id the rec ipe was ver y good but 
I  knew with that  compet i t ion i t  would have to be something spec ia l 
to get  the judges attent ion.

I  found an ar t ic le  written by Ivey Levy about her ‘magic  o i l ’  s tat ing 
i t  would magica l ly  make you a better cook. I t  got my attent ion a f ter 
reading severa l  fantast ic  ar t ic les  and watching her cooking v ideos I 
rea l ize th is  funny, quirky lady might be ab le to help me . I  sent her 
an emai l  and with in a  shor t  per iod of  t ime she’s  responded, and our 
fr iendship had begun.

After a  few days the emai ls  turned into phone ca l l s . Ivey loves 
to ta lk about food and she knows what she’s  ta lk ing about . She 
insp ired me to th ink outs ide the box. Ivey helped me expand a s imple 
f lattened roasted chicken into a Kansas pr ize winning rec ipe . I  rea l ly 
be l ieve her suggest ion to rename my rec ipe caught the interest  of 
the judges .   Spatchcocked Chicken with herbed Goat Cheese .   Ivey 
gave me numerous suggest ions on presentat ion and how to handle 
the cooking pressure in front of  large crowds.  Her in format ion was 
inva luable .  

Over the years we stayed in contact .  I  fo l lowed her Boat ing on the 
Hudson ar t ic les . Laughed a lot  at  her re laxed easy-going columns. Ivey 
writes l ike she’s  just  s i t t ing across the tab le ta lk ing to a fr iend.   In 
2017 we planned a tr ip to the New York area .  F ina l ly  we met and had 
d inner at  The Cul inar y Inst i tute of  America , Hyde Park .  A perfect 
p lace to laugh and d iscuss food.

After meet ing her in person, I  tru ly  apprec iate her vast  knowledge , 
not only in  cooking but in l i fe .

I  va lue Ivey Levy and am proud to ca l l  her my fr iend,
Joan Wagner
Over land Park,  Kansas

Dear Ivey,
What can I  say about the absolute BEST f lour less chocolate cake 

that I  have ever had! I  had the most amazing exper ience indulging in 
the sweet,  r ichness of  your f lour less cake. Being a lover of  chocolate, 
I  can honest ly say that you can taste the love you have put into th is 
masterpiece! Every bi te is smooth to the taste and comfort ing to the 
soul .  ANYTHING created by your gi f ted hands wi l l  enable al l  who 
come in contact  wi th your creat ions to connect wi th your passion, 
purpose and the pleasure of  want ing MORE!!  Ivey,  you have truly won 
me over! !  I  am forever a fan and wi l l  a lways support  ! !   #TeamIvey! 

Sincerely,
Ti f fany Barker-Ster l ing
East Windsor,  NJ

Ivey’s  Fan Mail

NOW TAKING DEPOSITS FOR 2021


