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Dog Boarding, Daycare,
Walking & Pet Sitting

Dawn Deevy • 845-706-8447

DaWnSDogBoarDing.com

call Dawn’s Dog Boarding  
for aLL Your 

Pet Sitting needs

Hours: Mon-Fri 8:00-5:30, Sat 8:30-1:00
1842 Ulster Ave, Lake Katrine 

lakekatrineanimalhospital.com 

Our Veterinarians: 

Dr. Jennifer Cody 
Dr. Michael Halstead 

Dr. Jesse Page
ConstruCtion • Lawn & Garden • FLoor Care 

Ladders • sCaFFoLd • MovinG 
PaintinG • deCoratinG

and everything you need for a great backyard party!

KerhonksonTaylorRental.com

5752 Route 209
Kerhonkson

(845) 626-4747

Chelsea Miller
BSP Reporter

Summer has arrived, ushering in one of the very best of 
seasons – ice cream season. The long cherished Cherries 
in Stone Ridge has reopened under new ownership with a 
focus on local dairy and elevated roadside fare.

New proprietors Lawrence O’Toole and Jolene Delisle 
met in Philadelphia and moved to New York City in 2010. 
Upon moving to the city, O’Toole says that they immedi-
ately started exploring upstate and quickly fell in love with 
the Accord area. The pair, who are both graphic designers, 
founded The Working Assembly, a graphic design studio, 
in 2017 and began looking for a country house, however it 
took until 2019 to find the perfect home. 

“We put our search on pause,” says O’Toole, “and 
then suddenly a house popped up that checked all the 
boxes for both me and my wife. As graphic designers we 
have interesting tastes, similar but different. The house 
really married the two. It’s on a private road, but close to 
everything. It’s minimalist and modern but also warm 
and welcoming. So we threw our hat in the ring at the last 
minute and it all just worked out.” 

While O’Toole says that they have always loved stop-
ping at Cherries, owning an ice cream shop has been 
more of a “wouldn’t it be cool if?” kind of dream. How-
ever, he admits that they must have talked about the 
possibility more than he thinks because he was one of 
the first to know that Cherries was coming on the market, 
thanks to a friend who is a real estate agent. The next step 
was meeting with Alyson and John Reidy, the then-own-
ers of Cherries. “We got to know them and were aligned. 
They wanted to pass it off to someone who wanted to take 
Cherries further, and we were interested in that. We’d 
done branding for ice cream stuff and so we were like … 
we could use this as a creative exercise and scratch that 
itch for a totally different kind of business. There were so 
many things that felt right about it.” The couple closed on 
the business in October of 2021 and started to plan. 

They were dedicated to holding the spirit of Cherries as 
a community gathering space and looked to the history of 
the building and roadside ice cream stands in general for 
inspiration.

“The building was built in the ’40s, ’50s with the flat 
slanted roof and I’m a fan of that style and era of design 
in general,” says O’Toole. “I could see what was in there 
underlying all the additions, etc., and was excited to bring 
that back out. When the building was originally built, it 
was a walk-up-and-order from the window type of deal, 
however after so many years and additions, it didn’t have 
that ice cream/roadside stand feeling anymore.”  O’Toole 
says that as the demo began the building started to reveal 
itself. “We could see as we were pulling things down, what 

it looked like and tried to bring it back to that window 
service walk-up look to it. We painted everything white 
and have a black-and-white theme, which really lets the 
building speak for itself.”

 When it came time for branding, the pair were truly in 
their element. “We looked a lot at that same mid-century 
era of design – what would fit in at that point in time – and 
gave it a little bit of a modern twist. We wanted to shop to 
have that kitschy/campy vibe to it and keep it clean with 
sticking with black and white, which allows for ‘Cherries,’ 
which is in red on the front of the building, to really pop 
and be front and center.” In keeping with the mid-century 
theme, a mascot was developed: Gerry the Cherry, who is 
a nod to Jolene’s father, who has been instrumental, and 
pops up on the menu and swag. 

When it came time to build the menu and vendors, 
O’Toole and Delisle started some of the most delicious re-
search of their life, with a focus on more natural products. 
“We knew that if we are going to do this we wanted to take 
a thoughtful approach to food. A little better for you fast 
food approach.” The pair, along with their two children, 

began investigating  ice cream, and over the course of 
many cones discovered Del’s Dairy Farm in Rhinebeck.

 “There was lots of taste testing, but we loved what Del 
was making,” says O’Toole. “It’s made in small batches 
and local, and the quality and the flavors are fantastic. 
He doesn’t’ sell to everyone, it’s a small operation, but he 
liked us and agreed to make all our hard ice cream for us. 
It’s become a really great symbiotic relationship – they ex-
periment with flavors or we request something and they 
share it with us.” Turning to soft serve, they are sourcing 
from Gillette Creamery in Gardiner: all natural with only 
five or six ingredients and completely delicious, O’Toole 
says it was a no-brainer. 

There are plans to begin serving savory food within the 
coming weeks. “We know there is a lot of nostalgia for 
what Cherries used to be, and we are working really hard 
to get ramped up to that,” says O’Toole. “We’re learning as 
we go and we’re still ironing things out. We’re working as 
fast as we can.” As food begins to roll out, customers can 
expect classic summer fare.

 “We’re going to start out with the roots of a roadside 
stand, serving burgers and hotdogs and other roadside 
fare like chicken tenders, and then expand,” says O’Toole. 
Again, there will be a slightly-better-for-you approach, 
using grass-fed beef for the burgers (which will be fresh, 
smash burger-style burgers) and potato buns. As the 
seasons change, O’Toole says the menu will pivot as well 
to reflect the weather. 

O’Toole and Delisle are committed to continuing and 
growing Cherries as a place for community. “I think one 
of the things we heard when we were even just going to 
Cherries as customers was that ‘meet me at Cherries’ was 
a thing that people said,” says O’Toole. “It was a place to 
go to not just grab an ice cream but also to catch up and 
meet. It’s important to make it so this is a place for every-
one in the community to go to.” 

O’Toole says they are currently working with the town 
to figure out if they can take down the garage and create a 
community-centered space with indoor seating. 

So far, O’Toole says that the process of opening Cher-
ries has been a joy. “What we keep telling ourselves, and 
why we instantly jumped at the opportunity, is that it’s ice 
cream – it’s fun. Everyone loves ice cream. We’re not solv-
ing grand problems, it is really just something that comes 
down to serving people fun, interesting, delicious things 
that make them happy. When we boil it all down, and get 
the issues out of the way, the core of the business is where 
we found the joy, and that’s what drew us to it and makes 
it fun to do every day.”  

Cherries is at 4162-4166 Route 209 and is open 1-9 p.m. 
daily. For more information, visit cherriesicecream.com or 
call 845-377-1153.    

Cherries reopens under new ownership 
with a focus on local dairy 

Lawrence O'Toole was photographed by his wife and 
co-owner of Cherries, Jolene Delisle, with their kids 
Emerson and Foster, outside of the newly imagined ice 
cream shop. Photo by Jolene Delisle


