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Farmers’ Markets

CONCORD FARMERS’ MARKET Cole Gardens, 430 Loudon
Rd, March 27, 10am-2pm, meat, maple syrup, granola, greens,
bread, apples, honey • 428.3530 • joconnornh@yahoo.com

DANBURY, BLAZING STAR GRANGE HALL #71 15 North Rd.,
Danbury March 6 and April 3, 9am-2pm • Beef, pork, honey,
eggs, bread, yarn. 768.5579/3218 pdsprague@nhvt.net

HARVEST TO MARKET Online ordering for farmers’ markets,
farms or CSA www.HarvestToMarket.com • 603.585.3023

KEENE FARMERS’ MARKET Stonewall Farm, 242 Chesterfield
Rd. March 20, April. 17, Noon-4 pm. Seasonal veggies (roots
and greens), beef, pork, eggs, maple syrup, jams, jellies, mus-
tards, fiber, granola. 357.7278 www.stonewallfarm.org

LEBANON WINTER FARMERS’ MARKET United Methodist
Church, March 20, April 17, 10 am-1pm • Eggs, cheese, meat,
winter vegetables, preserves, prepared food. 704.996.0705
www.lebanonfarmersmarket.org

LOCAL FOODS PLYMOUTH Online ordering system will be
live on selected dates through May 2010. www.localfoodsply-
mouth.org. Place order, pay and pick at UPS Store Main St. in
Plymouth 4-6 pm.
Ordering Pick-Up Ordering Pick-Up
March 1-2 March 4 April 12-13 April 15
March 15-16 March 18 April 26-27 April 29
March 29-30 April 1 May 10-11 May 13

NEWMARKET FARMERS’ MARKET The Stone Church Meeting
House, 5 Granite St., March 20, April 17, May 15 & 22 from
9am-1pm. Winter vegetables, fresh greens, gourmet mush-
rooms, goat’s milk cheese, yogurt & soap, cut comb honey,
eggs, wine, maple products, pastured raised/antibiotic-free
turkey, chicken & beef, locally harvested oysters, baked goods.
659.5900 www.localharvest.org/farmers-markets/M28473

RYE WINTER MARKET Rye Jr. High School March 20, 11am-
2pm Prod- Meat, poultry, eggs, root vegetables, cheese, bread,
sweets, maple products, fish, chowders, bisque, shrimp, lob-
sters. 964.6262 or 379.2007 tritzo@comcast.net

SEACOAST EAT LOCAL MARKET Exeter High School 1 Blue
Hawk Drive, Exeter, NH (315 Epping Road for GPS) March 13
and April 10, 10 am-2pm. For list of vendors, products:
www.seacoasteatlocal.org

SEACOAST EAT LOCAL MARKET Wentworth Greenhouses,
141 Rollins Rd, Rollinsford, NH • March 27, 10am-2pm For list
of vendors, products: www.seacoasteatlocal.org
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This spring we’re celebrating a milestone with New Hampshire’s edible magazine as this marks our
fourth seasonal issue.

We are so thankful for you dedicated subscribers, supportive advertisers, talented
contributors and avid readers for your interest and enthusiasm. You have all helped to make this
publication a success in showcasing the Granite State’s foods, farms and flavors. You’re all part of
our mission and passion to help rebuild New Hampshire’s local food economy while protecting
the environment with a safe and delicious food supply.

After I began this venture with my husband, Barry, in the fall of 2008, he presented me with
a birthday gift along with a card that read, “from the staff of edibleWHITE MOUNTAINS…”
(which remains largely the two of us and our two cats), “…we’d be lost without you.” I opened
the box to find a GPS, and as usual, it took me a minute to appreciate his irony. We’d met almost
two decades earlier at a Sierra Club meeting. When I realized back then that he held more regard
for a homegrown tomato than TV sports or a fancy car, I knew he was special.

Without Barry’s encouragement, support and enthusiasm, this publication would likely still
be in the talking phase. Between distributing issues, taking countless photos, attending dairy-crisis
hearings, driving 100 miles to a farmers’ market, sausage-making demo’s, latte throw-downs, and
cooking up a good meal with our gatherings to lure me away from layout, he’s been the
cornerstone that’s helped me to pull edibleWHITE MOUNTAINS together. The plain truth is,
I’d be lost without him.

We have both been greatly rewarded in meeting so many kind and interesting people, touring
beautiful farmland and gardens, indulging in artisanal and culinary wonders, all while learning a
whole lot about what makes eating local an everyday pleasure in New Hampshire. From Plainfield to
Whitefield, from Groveton to Gilmanton, from Campton to Hampton, and fromWalpole to what
feels like every pot hole the car has found, we’ve been fortunate to bring you the people, places,
hands and hearts who sustain our tables. Their stories and photos grace these pages.

With this spring issue, we do celebrate new beginnings. Spring may sound like a misnomer
in New England. But longer days, buds forming on the pussy willows and forsythia, and every
other small sign of spring, brings us closer to bursts of local flavors.

Many don’t think of spring as a time for local foods. Yet the season is critical for maple
sugaring, joining a CSA, planning the garden, starting seedlings and much more. The contents
inside this issue demonstrate that spring is indeed a time for local foods. I hope you’ll find
something to celebrate as well!

I welcome your comments and suggestions
about what you read and see in every issue. Please
drop me an email or give me a call.

Thank you for joining me along this edible
journey,
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EDIBLE CALENDAR

MARCH/APRIL/MAY

MARCH
6 ORGANIC GARDENERS & FARMERS CONFERENCE

NH Northeast Organic Farming Association 8:30am-5:30pm
Rundlett Middle School, Concord, 603.224.5022 www.nofanh.org

6 GRAZING CONFERENCE – GREENER PASTURES
So. NH University 8am-4pm. 603.796.2151
www.extension.unh.edu/agric/docs/grazingconference.pdf

11 GET YOUR GARDEN STARTED!
Concord’s South End Organic Garden Club
7pm Havenwood Heritage Heights, laust@csd.k12.nh.us

15 SEED STARTING FOR BEGINNERS 6-8pm Hanover Co-op Food
Store, 603.643.2667 • www.coopfoodstore.coop

20 SPRING EQUINOX SOUP NIGHT
D Acres in Dorchester 4pm workshop, 6pm soup!
603.786.2366 www.dacres.org

20 CELEBRATE NATIONAL AGRICULTURE DAY! www.agday.org

27 SAP GATHERINGWITH HORSE TEAMS
10am-4pm, Stonewall Farm, 242 Chesterfield Road, Keene
603.357.7278 www.stonewallfarm.org

27&28 NEW HAMPSHIRE MAPLEWEEKEND
65+ Sugar houses across the state welcome visitors.
603.225.3757 www.nhmapleproducers.com

27 SPRING PRUNING: BLUEBERRY & APPLE
Carroll County Co-op Ext. 10am-3pm 603.447.3834
http://extension.unh.edu/events/index.cfm?e=app.event&event_id=20639

26 – 4/3 PORTSMOUTH RESTAURANTWEEK
www.portsmouthchamber.org

APRIL
5&12, 19&26 VEGETABLE GARDENING BASICS

Four Mondays, 6-8pm Hanover Co-op Food Store, 603.643.2667
www.coopfoodstore.coop/content/vegetable-gardening-basics

9-11 MADE IN NH EXPO,Manchester, 603.626.6354 x213
www.eventsnh.com

9-11 EDIBLE FOREST GARDENING THEORY & DESIGN The Sus-
tainability Project 603.357.0860 www.emersonforestbrook.org

10 CO-OP FOOD STORE EXPO & ANNUAL MEETING 9am-Noon
Richmond Middle School, Lyme www.coopfoodstore.coop

17 WEDDING BELLS: Eat, Drink & Be Merry!
Congratulations Melissa Slocum & Matt Caldwell!

17 HEARTHSIDE DINNER @ REMICK MUSEUM & FARM Seasonal
Meal cooked entirely on an Open Hearth • 58 Cleveland Hill Road,
Tamworth, 603.323.7591 • www.remickmuseum.org

20 FLAVORS OF THE VALLEY – Taste, Info, Buy
2-7pm Hartford High School, White River Jct, VT
802.291.9100 x112 www.vitalcommunities.org

22 CELEBRATE EARTH DAY!
Get out there and love your mother! www.earthday.net

MAY
1 DANCING OF THE LADIES! COWS LEAP OUT OFWINTER

BARNS 8:30am turn-out time 603.357.7278 www.stonewallfarm.org

1 OPENING DAY! PORTSMOUTH FARMERS’ MARKET
8am-1pm Portsmouth City Hall Parking Lot, 1 Junkins Ave
www.seacoastgrowers.org

8&9 NH SHEEP &WOOL FESTIVAL, Hopkinton Fairgrounds,
603.747.3869 www.nhswga.com

12 SPRING GREENS: COOKING &WELLNESS CLASS,
Brentwood, 603.380.1080, www.traceymillerwellness.com

14 FEASTING ON HERBS: COOKING DEMO &WINE TASTING
603.321.5011, lizb@thecreativefeast.com 6-9pm, Bedford

25 EATING LOCAL: A MENU FOR GOOD HEALTH,
Exeter Hospital, 7-9pm, www.traceymillerwellness.com“Spring is the mischief in me…“

–Robert Frost

Time to start indoor seedlings. Credit Carole Topalian
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It’s Sugarin’ Time…
Get in on the Action!

By KC Wright

There’s Shakespeare’s Ides of March and the dreaded April 15 Tax
deadline. Luckily the first rite of spring — sugaring season — is here
for inspiration. We have the acer saccharum, commonly known as the
sugar maple, to thank for this silky, liquid gold confection that graces
not only pancakes, but also offers a discerning flavor to any recipe,
from seafood to salad dressing. It’s estimated that there are over 1000
sugaring operations throughout New Hampshire that produced some
90,000 gallons of lip smackin’ syrup last year.

Because of its majestic qualities, the sugar maple is often referred
to as the Queen of the Forest. The species presents a delicious mystery
that has evolved a method of storing and moving sap unique in the
plant kingdom. As the days become longer and warmer, the frozen
sap of the sugar maple begins to thaw, building up pressure within the
tree that will eventually cause the sap to flow out of a tap. The season
lasts about four to six weeks with the days and length of the sap-run
at the mercy of the weather. The 40 gallons of sap typically needed to
produce 1 gallon of maple syrup will vary depending on the sugar
content of the run.

The best way to enjoy sugaring season is to visit one of the many
sugarhouses all over the Granite State. For the 15th year, the New
Hampshire Maple Producers Association is sponsoring aMaple
Weekend,March 27th & 28th, where visitors are welcome at more
than 60 member sugarhouses to experience the collecting, boiling and

pouring-off processes. There is also the critical task of tasting, for
quality control purposes of course. Nothing gives more balance to the
sweetness of maple syrup than a sour pickle that you’ll often find in
many a sugarhouse commissary. Even the names of some sugaring
operations are intriguing: Front Yard Sap Suckers in Wentworth,
Sugarmomma’s in Northwood, andMudgett Hill Mumbling Maplers in
Loudon. Some properties offer horse-drawn rides and musical
entertainment. For more information, check out the NHMPA
website at www.nhmapleproducers.com or call 603.225.3757.

North of the Notch, there’s theMaple Experience at The Rocks
Estate in Bethlehem, owned by The Society for the Protection of
New Hampshire Forests. The maple education center here offers
participants the opportunity to identify which maples are in fact
sugar maples along with discovering the rich history of maple
sugaring. The modern technique for sugaring is demonstrated in the
newly restored Sawmill/Pigpen building at The Rocks. This turn of
the century building also features maple-sugaring artifacts from the
extensive collection of the late Charlie Stewart, a legendary sugar
maker from nearby Sugar Hill. Also from Sugar Hill, Polly’s Pancake

Team of draft horses haul sled with a barrelful of collected sap.
Credit Barry Wright
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Resources:

Maple Sugaring in New Hampshire, By Barbara Lassonde
A photographic history from the 1700s to present day.

Arcadia Publishing 2004

New Hampshire Maple Recipes
Pancakes and Much More!
100 page spiral bound

Both available from:
New Hampshire Maple Producers Association
www.nhmapleproducers.com 603.225.3757

Parlor will be flipping their fare at The Rocks each day of the Maple
Experience, scheduled for weekends from March 13th-April 3rd. For
more information, visit www.therocks.org or call 603.444.6228.

Stonewall Farm in Keene celebrates New Hampshire Maple
Weekend with their annual Sap Gathering Contest on Saturday,
March 27th. This exciting and unique event demonstrates the old-
fashioned way of maple sugaring. More than a dozen teams of horses
and their drivers come from all over New England to race through the
farm’s forested trails collecting sap and delivering it to the sugarhouse.
Judges award points to teams based on technique, quantity of sap
collected and time. Last year’s event drew over 1,000 visitors that
watched the action from a knoll outside the farm’s cozy learning
center and community room. The day offers complementary activities
along with many other animals to view. Depending on the weather,
you may be enticed with a dish of vanilla ice cream drizzled with
fresh, warm maple syrup, or perhaps a hot bowl of maple baked beans
for sustenance. If you have yet to visit Stonewall Farm, the sap
gathering activities are a great reason to get there and enjoy some of
the first warmth of spring. Check it out! www.stonewallfarm.org
603.357.7278. eWM
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notable edibles
Food Finds & Fancy from around New Hampshire

DIG IT!

Whether you’re new to backyard gardening or a seasoned tiller, how to improve the soil and maximize
our short growing season are two keys to cultivating a successful garden presented in this essential
handbook: “The New Hampshire Gardener’s Companion” by Henry Homeyer. It is truly an
insider’s guide to the challenges of growing bountiful vegetables and flowers in the Granite State no
matter if you live in the White Mountains, the Connecticut or Merrimack River valleys, or along the
Seacoast. Known as “The Gardening Guy”, Homeyer is an organic gardener with more than 50 years
of gardening experience and recommends plant varieties for the climate, ways to combat pests and
plant disease unique to NH, along with resources for seeds and tools. In addition to his own work as a
Master Gardener, the author interviewed other garden experts to offer hands-on assistance with
gardening questions delivered in practical Yankee dialogue, often with a bit of Homeyer’s well-known
wry humor. Considered a valuable go-to guide, the book is beautifully illustrated by woodcut artist
Josh Yunger. Check your local bookstore or www.gardening-guy.com

— Susan Alexander

POULTRY 101

The average grocery store tomato is no competition for one that is picked off the vine
from a late-August garden. This irreplaceable and delicious flavor is analogous when
comparing the taste of chicken produced by modern industrial farms to fresh, all-natural
heritage poultry from a local coop. Now in addition to growing your own tomatoes, the
experts at Yellow House Farm in Barrington, NH can teach you how to raise your own
chicks, ducklings, goslings, poults and keets.

Last spring Robert Gibson and Joseph Marquette launched the Yellow House Farm
Chicken School, dedicated to teaching traditional poultry husbandry practices. Almost
100 students attended their first workshop, Homesteading Heritage Poultry. Yellow
House Farm specializes in the promotion of endangered heirloom poultry breeds
following sustainable practices.

This spring Gibson and Marquette will once again share their skills in stewarding
poultry for the homestead. Participants are schooled in the origins and history of
domestic poultry, preparations for the arrival of a starter flock, production models, laying
management, breeding, predation, and local marketing. The day-long intensive seminars
run every other Saturday during March, April and May. How about some flavorful
chicken with that tomato?

Yellow House Farm, Barrington 603.335.6131 www.yellowhousefarmnh.com
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Little Bay Oyster Company

If you love that fresh, briny taste that is the essence of the sea,
then this one’s for you!

What began as a project of a school friend has developed
into an oyster farm located on Little Bay in the Great Bay of
New Hampshire. Will Carey, who started the venture with his
wife Jocelyn, procure tiny 10-millimeter oysters from a hatchery
in Maine. The oysters are placed into mesh bags, then
submerged into the bay’s saltwater. The bags are hung,
hammock-fashion, under racks immersed into the milieu of the
farm, hanging just four inches from the bottom of the bay floor.

The oysters filter the water for food, growing slowly over a
period of two to three years. Once they attain a shell height of
about three inches, they are ready for market. The Little Bay
Oyster Company is working to restore an acre of the bay as an
oyster reef with a grant from the Natural Resource Conservation
Service. Good for the earth, good for your palate!

Whether you like them raw on the half shell, batter-dipped
and fried, or cooked up in a stew, you can find them at the
Newmarket Farmers’ Market or at fish markets along our NH
coastline. www.newmarkethappenings.blogspot.com,
gboysters@comcast.net

— Ellyn Found

PLEASIN’
TO VEGAN

If you’ve enjoyed a
Northeast Family Farms
hamburger at a restaurant
around New England,
you’d probably agree that
it’s the most delicious
burger you’ve ever tasted.
That’s because its sourced
and distributed by Dole
& Bailey’s Farmgate
Project that purchase only
naturally and locally
raised beef from
humanely-treated cattle
that have been farmed
sustainably following meticulous standards. But what about
satisfying the vegan palate? Dole & Bailey was just as selective in
procuring what they believe is the ‘best available’ gourmet vegan
burger made by theDivine Café & Grille in Exeter. Bite into this
savory pattie and you’ll find a pleasing texture made with all
natural ingredients such as organic rice and rolled oats (no highly
processed soy proteins here!). The secret to the great flavor of the
Divine Burger™may be due to the last two ingredients listed on
the label: fresh lemon juice and love! Order one prepared to your
liking or if you don’t feel like dining out, the café sells the burgers
frozen in a four pack. Far better than the mass-produced, hockey-
puck variety some restaurants use to fill the vegan void. Divine
Café & Grille, 50 Lincoln Street, Exeter 603.773.2233
www.divinecafe.org.

— Aileen Musselman

BAG IT!

Plastic bags weren’t introduced as grocery store staples until 1977, but in just
30-some short years, many of us are conditioned to using them. Fortunately,
reverting to reusable shopping bags has become more common practice
when carting home food from the markets. Yet there are still all those other
incidental plastic bags we use for bulk ingredients such as rice or nuts, and
the habit of pulling one off the roller to hold a few lemons and limes when
we circle through the produce department. Keene resident Marcia Winters’
concern for the environment lead her to design Bulk Bin and Produce Bags
made with 100% organic hemp and linen fabric and a waxed cotton cord.
They’re great for stowing bulk items and holding fresh produce. Depending
on your dexterity or preference, you can choose between draw- or tie-string
styles in four handy sizes. Plastics are so convenient, but for the life of our planet, maybe we can all try to use a bit less. Through her
company, With Good Reasons, Marcia also makes honey and maple syrup sweetened Organic Granolas sold in glass jars.
www.withgoodreasons.com —Mary Rittle
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Seasonal
Kitchen

Fresh Herb & Goat Cheese
Frittata Minis

8 large free range Eggs
1-1/2 Cups Milk

8-10 ounces Farm Fresh Goat Cheese
2 Tablespoons each Fresh Basil, Parsley, Thyme

Salt & Pepper to taste

Preheat oven to 350°F and grease a 12-cup muffin tin or line with
parchment paper (not regular paper muffin liners as they will stick).
Place 1 tablespoon of goat cheese in each prepared muffin cup.
Chop fresh herbs together and divide evenly over cheese in each
muffin cup.
Scrambled together the eggs and milk, season with salt and pepper.
Pour the mixture evenly over the cheese and herbs. Bake until firm,
about 20 minutes.
Serve with side of fresh greens.

Amber Grogan of Jewell & The Beanstalk offering organic and
local selections, along with beautiful smiles for breakfast and lunch.
93 Somerville St, Manchester, NH. 624.3729 www.jbeanstalk.com

Maple Vinaigrette

2/3 c. Olive oil or Walnut oil
1/4 c. Cider Vinegar
1 T. Maple Syrup
1 T. minced Shallots

1/2 t. minced fresh Ginger
1 t. Dijon mustard

1/4 t. Salt
Good grinding Black Pepper

Combine well, preferably using an immersion blender. Makes one
cup dressing to serve over greens and other vegetables.

Recipe courtesy of Barbara Michelson with a Grande Diplome from
the Paris Cordon Bleu. After a 30-year career in food, from executive
dining room chef on Wall Street to market grower in the fields of
Long Island, she now make she home at Nubanusit Neighborhood &
Farm in Peterborough with her husband Jim and Scottish terrier,
Mackenzie.
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Roasted Rack of Lamb, Sautéed New
Potatoes & Mint Pea Puree

1 Rack of Lamb 14-16 ounces
1 pound New Potatoes

2 Tablespoons chopped Fresh Chives
1 Tablespoon Truffle Oil
1 cup Fresh Spring Peas
4-5 Fresh Mint Leaves

Kosher Salt
Cracked Black Pepper

3 Tablespoons Extra Virgin Olive Oil

For Potatoes — Quarter new potatoes and blanch until just tender.
Let cool. Heat sauté pan over medium high heat. Add 1 tablespoon
olive oil to pan. Add new potatoes, salt and pepper to season. Sauté
until golden brown. Just before pulling off the heat, toss in chives,
then toss with truffle oil.

For Peas — Blanch peas until tender, strain, mix in blender. With
blender running, add 2 tablespoons olive oil, mint leaves, and salt and
pepper to taste. If puree appears too thick, add a little warm water to
get a better consistency.

For the Rack of Lamb — Heat oven to 425°F. Set sauté pan, large
enough to fit lamb on medium high heat. Rub lamb with kosher salt
and cracked pepper to season. Add some olive oil to pan and sear
lamb on all sides for 3-4 minutes total. Put hot sauté pan in oven.
Bake for 12-15 minutes for medium rare, or internal temp of 115°F.
Remove lamb from oven and allow it to rest for 5 minutes before
cutting.

To Plate — Place potatoes in center of plate, cut lamb into 2 bone
chops and set on potatoes. Finish plate with pea puree.

Chef/Owner Scott Ouellette of O Steaks & Seafood in Lakeport
and soon in Concord, and Canoe Restaurant & Tavern in
Center Harbor. www.magicfoodsrestaurantgroup.com
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FARMER’S DIARY

Sap flows
in the spring,
but Sugaring’s
a year ‘round sport!

By Jill McCullough,
North Family Farm,
Canterbury, NH

I look for the flash of neon orange among the
grey tree stems of the November woods. That is
how I can locate Tim as we painstakingly

check our 20 miles of sap tubing in
preparation for the winter. We are following
the example of some fine sugarmakers who say
one should spend more time in the woods than

in the sap house.
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I don’t mean to mislead you—maple sugaring is done in the late winter
and early springtime each year. The most concentrated effort is in the
early spring, but we spend other months preparing for sap season.

The tubing is a recent technology that has replaced many, but
not all of the sap buckets. Our tubing runs from tree to tree as much
on a grid system as possible. Last November we prepared for this sap
season by making sure the tubing had not broken or been knocked to
the ground where snow would bury it, making it hard to find when
we go to tap.

Over the winter we start harvesting trees for firewood that fuels
the evaporator for boiling down the sap. Each sugaring season we
burn about ten cords of wood. In December and January, as the
ground freezes and gets snow covered, we haul the trees out for
firewood. We “yard” the wood near our house so we can work away at
processing the pile into firewood over the summer.

In mid-February the sun’s warmth is strong and it motivates us to
get ready for the big job of tapping. We have 1800 taps and are eager
to get them all tapped within about a week. We get a crew together of
both our sons’ friends who are young, strong and have become skilled
at tapping. We head out for a good days work with a break for a
delicious hot lunch including something maple-ly for dessert to gear-
up for the afternoon of tapping. It’s a great group effort and special to
be enjoying the trees that give us so much sap.

When the days of tapping are done we turn our attention to the
last minute details of getting the sugarhouse ready for a month or two
of intense work. We assemble all the pipes and gauges, check motors,
rinse the pans one last time and wait on the weather to give us our
first run of sap. Oh boy!

We used to boil for hours on end sometimes into or through the
night. When our boys were babies it wasn’t possible to keep doing
those all nighters so we invested in reverse osmosis equipment. This
machine separates the sugar molecules from the water in the sap and
concentrates the sap by eighty percent. The electricity it takes to run
the vacuum pumps, the reverse osmosis equipment, our home and
our farm, is all generated here with a windmill and solar panels.

When the evaporator gets going, the steam billows out of the
vent in the roof and the sugarhouse is filled with the aroma of fresh
syrup. The fun begins when visitors come by and get to taste the
buttery warm and delicious flavors of syrup as it is being made. We
boil the sap until it reaches the proper concentration, then pour and
seal it into 40-gallon drums. The syrup is stored in a root cellar until
smaller quantities are ordered.

We start our season each year with someone reciting a poem by
Robert Frost called “Evening in a Sugar Orchard.” In the poem, the
sparks from the sugarhouse smokestack in the poet’s mind, become stars
and constellations against the night sky. We too have a brilliant show of
real stars and constellations on our late night walk home. eWM

Jill McCullough and Tim Meeh have been sugarmakers at North Family
Farm since 1974 using sustainable methods. 341 Shaker Road,
Canterbury, NH 03224; For syrup call 603-783-4712; e-mail:
t-jm@comcast.net

Ready for pancakes: Boiled, concentrated sap is poured off the
evaporator as maple syrup. Credit, Courtesy of North Family Farm
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New Hampshire’s
Community Bakeries:

Our Oldest Culinary Tradition

By Sarah Pinneo

There is something magical about the perfect golden crust on a
handmade loaf of bread. Aside from its glorious taste, it is the only
food that has largely survived over a thousand years of retail
evolution. Since medieval times shoppers have gathered at the local
bakery — with its hot, generous oven — for the best crackling crust
or a delicate crumb. In an era when convenience, shelf-stability and
factory efficiency has come to dominate so many of our other
purchases, the lack of change at many local New Hampshire bakeries
is uniquely comforting.

The medieval baker gathered the community to his door without
wi-fi or a comfortable seating area. This is still the case at the aptly
named Old Village Bakery in North Conway. “We have a very small
space,” explains Susan Ross-Parent, co-owner with her husband. “Just
enough room for the doormat, and then the counter. But we have
regulars who come in every day for coffee and a cookie. They hear the
news from the surrounding four towns, they stand in front of our
counter and chat, until they’re eventually pushed out when more
people come in.”

But in other New Hampshire towns, expansion has only
improved the bakery’s impact on the community’s social life. Just
inside the traditional wooden door to Umpleby’s Bakery & Café in
Hanover hangs the modern equivalent of a town crier. On a crowded
bulletin board, visitors post fliers for doggie obedience training and
belly dancing classes. Further in, wooden tables are
colonized by groups of chatting locals,
sometimes pushing tables together in
order to have enough real estate for
their enormous latte cups, the
sort that encourage you to
stay awhile.

“My wife Caroline
and I are striving for a
‘Bakery Utopia,’ in a
town where the
small, family owned
business is still a
possibility,” explains
Charles Umpleby,
proprietor. “Good

food and a good neighborhood make for a great quality of life. So we
are open every day.”

At Umpleby’s, customers find bread and pastries, as well as
charming old world single serving meat pies. The flavors range from
the traditionally meaty Shepherd’s Pie to vegetarian choices like
artichoke. In a college town, the locals bring in surprisingly diverse
appetites. “Of course we get students, study groups and professors.
But there are also mothers with strollers and business people.
Sometimes I see architects unrolling blueprints for their clients.”
There’s also a knitting circle, “and a French class recently asked if they
could meet here.” A Spanish language group actually advertises their
meetings in the newspaper. “Meet at Umpleby’s.”

Not only does Umpleby’s serve its community, it serves up
community products — the flour, eggs, dairy and ham in Umpleby’s
recipes comes right from that Upper Valley. Even the coffee is roasted
to order in Manchester.

For some bakers, the goal of creating a community habitat is so
strong that the wish is lettered right over the door. That’s the case at
Le Rendez-Vous (French for “meeting”) in Colebrook. The bakery was
named by proprietor Verlaine Daeron to specifically express her desire
to gather the community together. “Yes, people like the food, but also
it is a quiet spot to meet. It’s different here. People can see friends and
relax.”

So strongly do the people of Colebrook feel about their
meeting place that they rallied around Ms.

Daeron last year when the State
Department chose not to renew her
visa, citing the contribution of
the bakery to the New
Hampshire economy as
“marginal.” The
community’s intensive
letter writing
campaign to officials
on both sides of the
Atlantic was well
covered by the
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national media. The State Department reconsidered and her visa was
renewed.

All over New Hampshire, even in towns that have long since lost
the last independent butcher or fishmonger, bakeries remain. Freshly
baked bread simply does not taste the same out of a box or factory
sealed bag. The scent of rising baked goods has been found to
engender such positive human emotions that realtors have been
known to advise home sellers to bake cookies just before holding an
open house.

That comforting scent calls to the baker as well as the clients, but
many take years to heed the call. After earning a degree in English
Literature, and then pursuing several jobs, which did not prove
interesting, Charles Umpleby was forced to ask himself “what do I
really enjoy?” His fondest working memories were in the kitchen of a
Connecticut bakery during his high school years. So he went to
cooking school in New York City, and then began to work in the
kitchens of some of New York’s highest-flying eateries.

It was all preparation for having his own bakehouse — the kind
of place that people stroll into for lunch as a matter of habit. His
signature meat pies were adapted from those he learned to cook
during a brief stint in Australia, where his wife Caroline grew up. The

two then drove all over New England looking for the town that most
needed fresh bread and meat pies. Umpleby’s was first born in
Bridgewater, VT until Dartmouth College redeveloped South Street
in Hanover.

And that story has repeats itself all over the state. Mark Ross-
Parent of the Old Village Bakery was a meteorologist before he learned
to bake. Greg Henderson worked in education and construction until
he happened to taste the homemade granola at As You Like It in
Jackson, and then bought the bakery. The French owners of Le
Rendez-Vous first had medical careers.

The bakery career choice comes at a price. Though we may
celebrate the sturdy tradition of bread and bakeries, the flip side is a 3
or 4 a.m. wakeup call for the baker. Yeast will not be rushed. (One
wonders if the modern pairing of bakeries and excellent coffee has more
to do with the baker’s needs than the customers.) Next time you pass a
local bake shop, drop in for a bite, or for a loaf to take home. You’ll be
exercising New Hampshire’s oldest culinary tradition. eWM

Sarah Pinneo is the author of The Ski House Cookbook (Clarkson Potter,
2007). She writes about food, fiction and family from Hanover, NH.
www.SarahPinneo.com.

Umpleby’s Bakery & Café
3 South Street, Hanover, NH

603.643.3030

Old Village Bakery
50 Seavey St., North Conway, NH

603.356.8989

Le Rendez-Vous
121 Main St., Colebrook, NH

603.237.5150

As You Like It
1 Block Mountain Rd., Jackson, NH

603.383.6425

Acts and Laws Of His Majesty’s
Province Of New Hampshire In New England, 1759

“Be it enacted by the Governor Council and Assembly that no person shall make, sell or expose to sale any bread but such is made of good
sweet wheat flour or such other coarser sort as shall be allowed by the select men of the town. And the assize and price thereof fixed and
declared. And be it further enacted that if any person…shall not observe the assize…every person so offending shall for every such offence
forfeit and pay the sum of twenty shillings.”

From New Hampshire’s earliest days most residents bought “the greatest part” of their bread from bakers. It became “a matter of importance” that
consumer protections, called assizes, were enacted governing the sale of bread.
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RHUBARB’S
VERSATILITY
More than just sweetened for dessert, a
vegetable that shines at every course!

BY BARBARA FREEMAN

Bite into the pucker of rhubarb’s stems, but avoid the
poisonous leaves. Credit: Carole Topalian
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Braised Onions, Rhubarb and Sausage
This is a wonderfully mellow dish where the sweet onions balance out
the tart rhubarb and accent the sausage. Use an uncooked sausage so
that the fat is rendered into the onions and rhubarb. Serves 6

3 cups fresh Rhubarb chopped into 1-inch sections
2 cups Vidalia or Cippoline onions, peeled

2 T Olive oil
½ tsp Salt
½ tsp Sugar

6 large uncooked Sausages

Grease an ovenproof casserole with a lid.
Add onions and rhubarb, salt and sugar and toss with the olive oil.
Lay the sausage on top, cover and bake in a preheated 375°F oven for
30 minutes. Uncover casserole and raise oven temperature to 400°F.
Bake for another 30 minutes or until sausages are browned.
Serve sausages over an onion and rhubarb bed.

Some are less sour than others. Some are more colorful and some are less
fibrous. Common varieties that grow well here in New Hampshire
include MacDonald (pink petioles), Valentine (red petioles), Ruby (red
petioles), Canadian Red (red petioles) and Victoria (green petioles).

Many people consider rhubarb to be a fruit because it is so often
heavily sweetened for dessert. Since it’s sugaring season the dessert
recipe here pairs rhubarb with maple syrup, complemented with dark
chocolate. Rhubarb is actually a vegetable and these recipes explore its
characteristic tartness, adding zing to savory dishes. Similar to using
lemon, lemongrass, tomatoes or other sour-like ingredients, it is best

to balance rhubarb’s tartness with a
subtly sweet component such as onion,
shrimp, peas, etc. In many cases,
rhubarb can be used as a flavoring as in
the recipe here for salad dressing, or as a
dominant taste, in yes, even a cocktail!

In general, be careful with the way
you cook rhubarb. It is delicate: cooked
too long, it loses all its color and soon
after, disintegrates into a sad mush. This
is unimportant for most dessert recipes,
but as a vegetable, deterioration of the
rhubarb can be a disaster. eWM

Barbara Freeman is an architect who loves
food and has traveled extensively,
collecting tastes and experiences along the
way. When living in Italy, her Italian
friends would frequently ask her to cook
for them- you can’t get a higher
complement!

PINK GODDESS SALAD DRESSING
Rhubarb here acts like lemon in an oil and lemon dressing, but the
color is prettier and it is really unique. This dressing mellows with
age, even better the second day.

½ cup Rhubarb juice
½ cup Olive oil

1 crushed clove of Garlic
1 T Rose Peppercorns, lightly crushed

2 tsp Agave Syrup
2 tsp Salt

2 T White Balsamic Vinegar

Run a few stalks of rhubarb through a juicer to get ½ cup juice.
Mix all ingredients together and shake well. Serve over greens.

The arrival of springtime in New Hampshire is often slow in coming.
Fortunately, signs of rhubarb’s dark green leaves pushing up through
the ground can bring great joy, despite any lingering snow. Soon the
bright red stems follow and with them a flurry of activity in the
kitchen, creating rhubarb sauce, rhubarb crisps, crumbles and
cobblers. As a spring plant, rhubarb prefers cool weather; it is
intolerant of the increasing temperatures of the summer season. It
produces prolifically for a short time before going to seed. Luckily,
rhubarb overlaps into strawberry season where their marriage makes
for delicious pies and other treats.

Rhubarb appears in New Hampshire
markets late in the spring through early
summer. It is relatively easy to grow;
“seeds” (root stock) can be purchased at
local nurseries. Rhubarb establishes
readily, needs little care and produces for
many years. Its red stems and large lush
green leaves also makes a nice ornamental
accent in the flower garden. Keep in mind
that only the stems are edible— avoid the
poisonous leaves.

Most people appreciate that the
edible rhubarb stems are particularly sour
and puckery. The sour taste is acid and
the pucker is tannin. Raw rhubarb has a
slight grittiness due to calcium oxalate
that mostly disappears after it is cooked.
Rhubarb originally came from China
where its roots were used medicinally as a
digestive aid and, in greater quantities, a
purgative. Over time rhubarb has been
cultivated and hybridized to create a
number of beautiful, edible varieties.

Recipes for Rhubarb
At Every Course

Tastes of Spring Shrimp

Wontons with Rhubarb Dipping Sauce

Braised Onions, Rhubarb & Sausage

Seared Duck Breasts with Cranberry, Rhubarb &
Juniper Berry Compote

Rhubarb & Tomato Pasta Sauce

Roasted Fennel Bulb, Rhubarb & Onions

Pink Goddess Salad Dressing

Rhubarb Poached in Maple Syrup with Dark
Chocolate

Pink Whisky Sour

Rhubarb Martini

See www.ediblewhitemountains.com
for rhubarb recipe collection
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Create a
Yarden of Eatin’

by Jen Risley

Gather up a salad from your yarden! Credit Carole Topalian
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What is Permaculture?
Permaculture, originally ‘Permanent Agriculture’, is often viewed
as a set of gardening techniques, but it has in fact developed into
a whole design philosophy and for some people a philosophy for
life. Its central theme is the creation of human systems which
provide for human needs, but using many natural elements and
drawing inspiration from natural ecosystems.
— Emma Chapman, Australian Permaculture Designer

What is Forest Gardening?
“Forest gardening is an idea whose time has come. We can
consciously apply the principles of ecology to the design of
home scale gardens that mimic forest ecosystem structure and
function, but grow food, fuel, fiber, fodder, fertilizer,
‘farmaceuticals,’ and fun… Edible forest gardening is the art and
science of putting plants together in woodland-like patterns that
forge mutually beneficial relationships, creating a garden
ecosystem that is more than the sum of its parts. You can grow
fruits, nuts, vegetables, herbs, mushrooms, other useful plants,
and animals in a way that mimics natural ecosystems.”
—Dave Jacke, New England Permaculture Designer and author of
Edible Forest Gardens

learn more about
Permaculture & Forest Gardening

D Acres of New Hampshire, Dorchester, NH
(603) 786-2366 • info@dacres.org

Education center and small-scale organic farm • www.dacres.org

Down to Earth Farm, Bethlehem, NH • (603) 252-1036
No-till gardens; Developing Food Forest and Aquaculture

Dragonfly Farm,Webster, NH • (603) 648-6135
Edible Hedgerow, Integrated Farm • www.dragonflyfarm.net

The Sustainability Project: Emerson Brook Forest Outdoor
Education Center, Gilsum, NH • (603) 352-1887

Forest gardens, education center • www.emersonbrookforest.org

Seacoast Permaculture Community Seven Rivers Yahoo group
http://tech.groups.yahoo.com/group/sevenrivers

Southern New Hampshire Permaculture Group
www.meetup.com/Southern-New-Hampshire-Permaculture-Group/

Other New Hampshire permaculture demonstration sites?
Northeast Permaculture and Eco/Urban Agriculture Map.

http://northeasternpermaculture.wikispaces.com

Do you ever get tired of maintaining your grassy yard and separate
garden patch? What if you could blend them — have your yard and
eat it too? A yard and a garden: A yarden!

That’s my goal, to create a yard that gives back — a low-
maintenance, but productive, alternative to the modern lawn. A yard
that will diversify my diet and provide crops that my CSA
(Community Supported Agriculture) farmer does not grow such as
mushrooms, pawpaws and hardy kiwi (yes, these really can be grown
in NH!). It will be my own Yarden of Eatin’ inspired by permaculture
and forest gardening (see sidebars).

Start Small: Plant a Polyculture Patch
Unlike a monoculture, you create a polyculture by planting more
than one plant species or variety in an area. The inspiration for my
first polyculture was a donated apple tree. To support its health, I
gathered a few complimentary perennial plants. Perennials, instead of
annual plants, are primarily used in forest gardens:

Yarrow to attract beneficial insects (that would pollinate the
apple blossoms), act as ground cover (to decrease soil erosion), and to
use medicinally.

Sorrel, also to attract beneficial insects and act as ground cover,
but with the added benefit of being a biodynamic accumulator (a
plant that brings nutrients up from deeper in the soil, making more
nutrients available to nearby plants) and just plain yummy.

Anise Hyssop, once again to attract the good insects, and also
make into a delicious tea.

The quick version of my process: I dug holes big enough for each
plant, spacing them out appropriately. After planting and watering
each plant, I added an ample layer of sheet mulch (newspaper and
cardboard) right on top of the existing grass, then a layer of compost,
followed by wood chips, and finally I watered the entire polyculture
thoroughly. This planting and mulching process mimics nature’s soil-
building process: think of a moist forest floor with leaves, rotting logs,
and animal scat.

Within a half hour, with no tilling and little digging, I had my
first polyculture patch. Planting this way not only reduces the time
commitment of weeding and watering; it also increases the likelihood
that the tree will survive. Thanks to the sheet mulch and ground
cover, there will be less erosion and fewer weeds for the tree to
compete with. The polyculture will provide not just apples, but salad
greens, tea, and medicinal herbs too. As more polycultures are added
each year, the yard grows healthier and gives back more.

Transitioning into summer, my polyculture patches popped up
around the lawn and in the bordering woods. When I caught my
neighbors in the backyard grazing on strawberries and snatching
sorrel for salads, I knew my yarden was well on its way. eWM

Jen Risley is Program Coordinator at the Hannah Grimes Center and
chair of the Infrastructure Committee for Monadnock Farm &
Community Connection in Keene. She loves supporting local food and
creating monthly Monadnock Localvore e-newsletters. Contact her at
jen@hannahgrimes.com.
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Celebrate Earth Day

Reduce, Reuse,
Recycle and
Regenerate:

Closing the loop in the local food system
with vermiculture

By Susan Alexander

It’s Saturday in late spring and you found the perfect cut of grass-fed
lamb at the farmer’s market to be paired with the lettuce, peas and
radishes you harvested from the garden. Friends gather around to visit
while you prepare these ingredients with love. At the table you share
the bounty and laughter in equal portions. Ahhh, the perfect meal.
However, it doesn’t need to end there. You collect the vegetable scraps
and toss them into a bin of red wiggler worms where the fine dining
experience continues. As the scraps are consumed by the worms,
compost is created to be put back on the garden. Congratulations,
you have now completely closed the loop on the local food system!

A truly local and balanced food system needs to be regenerative.
Returning nutrients to the soil through composting food scraps is
integral to that system and vermiculture — creating compost via red
wiggler worms — is one tried and true means of accomplishing that.
While it might make you squeamish to think of worms living in your
pantry that is only because of what we were trained to believe as kids.
Vermiculture is alive and well in many kitchens across New
Hampshire; even your mother-in-law’s sensitive nose will not be able
to sniff them out.

Just ask Joan O’Connor, of Henniker, who is a leading supplier
of Eisenia fetida or red wiggler worms, and an advocate of
vermiculture to enhance our soil fertility. Joan’s appearance does not
foretell her vocation; it’s only when she dips her hand into a bucket of
worms and holds them up with a wide smile that her uniqueness is
revealed. It helps that she has a sense of humor about her business as
she asserts, “A rind is a terrible thing to waste!” Once you come to
understand the ecological value of these worms and the role of
compost in producing healthy soil, a handful of worms will seem
downright wholesome instead of horrific.

Joan sells worms year round yet most of her sales occur in the
spring when many schools are celebrating Earth Day and curriculums
are focusing more on what we can do locally to be green. Sales is only
part of her profession as she says “There is no money in worms and
only crazy people work for low pay and sells worms to boot!” (see, she
does have a funny bone). She also advises local agricultural agencies
and conducts workshops on vermiculture.

As with any living organism, red wigglers have habitat conditions
that are unique to their species. They like moist, dark, yet airy spaces
flush with organic matter, and moderate temperatures. The most
common foibles of caring for these creatures are caused by only
satisfying some of these conditions, and you will know right away if
you have it wrong should you notice any odors or have fruit flies
appear. Do not be deterred if this happens as the fixes are simple and
quick! If you think of red wiggler worms as another family pet that
requires proper food and housing you will become masterful in the
art of vermiculture.

Unlike the family pony, worms require simple and inexpensive
housing and their feed is free. Both “pets” produce a manure that
when returned to the land provides nutrients for plant growth,
improves moisture-holding capacity of the soil, and some research
indicates vermicompost reduces viability of pathogenic organisms that
can damage your plants! So what’s keeping you from starting your
own worm farm?

Purchase a worm bin designed to keep the worms well aerated
and in the dark, or you can fashion your own. A key feature is
drainage holes in the bottom that helps manage moisture and
aeration. Any excess liquid can be captured with a pan underneath
the bin and this “compost tea” can be used to water houseplants or
window box herb garden.

Begin by filling the bottom of the bin with some type of
cellulose-based material; shredded paper, cardboard or coarse sawdust
work well. Moisten these materials (should feel like a wrung-out

Joan O’Connor displays her red wiggler worms that help to reduce
household waste and nourish the soil. Photo Credit: Grace Cohen
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sponge) and add a little garden soil or leaf mold. You might also add a
layer of peat moss over this which holds moisture well without getting
soggy. Next add a layer of 2-inch long glistening red worms that will
begin to burrow down as soon as you spread them out in order to
escape the light. One pound (about 1000 worms) will digest the food
scraps generated by a family of four. Cover these guys up with more
peat moss and shredded newspaper, moisten with a spray bottle of
water and cover to keep the bin dark. Place the bin in a convenient
location at 55-75°F and then hang the home-sweet-home sign.

Care and feeding could not be easier, cheaper or more beneficial
for the earth. Food scraps can be added daily by pushing aside a
corner of peat moss and shredded paper, adding the scraps and then
covering them up again. Just like humans, worms have favorite foods
such as banana peels and melon rinds. They also devour coffee
grounds, egg shells, pasta and bread scraps. Avoid feeding them meat,
bones, dairy, fatty or oily food waste. Their mouths are much smaller
than ours, so breaking up large food scraps will facilitate faster
consumption.

In about 6-8 weeks you will see that some of the bedding has
decomposed and the food scraps transformed into worm castings
ready for use in the garden. The fruits and vegetables you first enjoyed
have been recycled by the red wigglers into food for next season’s
fruits and vegetables when you put the vermicompost back into the
garden soil.

Closing the loop on this food system promotes sustainability,
reduces pressure on landfill space, and offsets the need for
commercial fertilizers. So the next time you shop for a special meal
and sit down to dine with family and friends, don’t forget to invite
the worms too! eWM

Susan Alexander is a soil scientist living in Vermont with extensive
professional experience in hydrogeology, water quality, solid waste
management planning, as well as working directly with farmers. Her
passion is digging in the dirt! susansalexander@gmail.com

Joan’s Famous Composting Worms
Henniker, NH 603.428.3530

www.joansfamouscompostingworms.com

Redworms for a Green Earth
380 Rollins Road, Rollinsford NH

603.742.2043 www.redworms-greenearth.com

Vermiculture is alive and well in
many kitchens across New

Hampshire; even your mother-in-
law’s sensitive nose will not be able

to sniff them out.
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PHILBRICK’S FRESH MARKET
Eat Well. Live Well. Every Day.
775 Lafayette Road
Portsmouth, NH
603.422.6758 www.philbricksfreshmarket.com

REAL GREEN GOODS
Earth Friendly Department Store
35 South Main Street, Concord, NH
877.744.9744
www.realgreengoods.com

SPRINGLEDGE FARM
37 Main Street, New London, NH
603.526.6253
www.springledgefarm.com

STONEWALL FARM
Land Here. Grow Roots. Cultivate
Community
242 Chesterfield Road, Keene, NH
603.357.7278 www.stonewallfarm.org

SUNNY’S TABLE
Farm To Table, American-Asian Bistro
11 Depot Street, Concord, NH
603.225.8181 www.sunnystable.com

THREE TOMATOES TRATTORIA
1 Court Street, Lebanon NH
448.1711
Church St., Burlington VT
802.660.9533
Maple Tree Place, Williston VT
802.857.2200
www.threetomatoestrattoria.com

VALLEY FOOD & FARM
Vital Communities
104 Railroad Row, White River Jct. VT
802.291.9100 www.vitalcommunities.org

WINNIPESAUKEE CHOCOLATES
Locally Crafted Chocolate Indulgences
53A North Main Street, Wolfeboro, NH
603.569.4831
www.winnipesaukeechocolates.com

EDIBLE ADVERTISERS
The advertisers listed here have helped to pay for the printing of this issue because each is committed to supporting our local food

economy and sustainable communities. Please help to do the same by patronizing as many of these advertisers as possible,
letting them know you saw them in eWM!

A&E ROASTERY
Custom Coffee
Route 101A, Amherst, NH
603.587.3338 www.aeroastery.com

ARTEMIS Natural Resource Designs LLC
Fine Art Photography & Greeting Cards
Canterbury, NH
603.783.9334 anrdllc.com

BLACK TRUMPET BISTRO
Chef-Owned, Seasonal Menu, Wine Bar
29 Ceres Street, Portsmouth, NH
603.431.0887 blacktrumpetbistro.com

BLUE MOON MARKET CAFÉ
Yoga, Community, Organic/Local Foods
8 Clifford Street, Exeter, NH
603.778.6850
www.bluemoonmarket.net

BOARD & BASKET
For The Finest in Kitchenware!
Shaw’s Powerhouse Plaza
West Lebanon, NH
603.298.5813
www.boardandbasket.com

BUTTER’S
Fine Food &Wine, Soiree Cakery
70 North Main Street, Concord, NH
603.225.5995 www.buttersfinefood.com

CENTER FOR RURAL PARTNERSHIPS
PLYMOUTH STATE UNIVERSITY
Insightful Research, Productive Partnerships
MSC 68, 17 High Street, Plymouth, NH
603.535.3275 www.plymouth.edu/center-for-
rural-partnerships/

COOP FOOD STORES
Shop Locally with Ease!
43 Lyme Rd & 45 S. Park St, Hanover, NH
Rte 120, Centerra Marketplace, Lebanon, NH
www.coopfoodstore.coop

EDGEWATER FARM
Quality Plants & Produce
Route 12A, Plainfield, NH
603.298.5764 www.edgewaterfarm.com

FLATBREAD COMPANY
Authentic, Truthful & Real
138 Congress Street, Portsmouth
603.436.7888 www.flatbreadcompany.com

GREATGRANDMOTHER.ORG
Your Portal to an Edible Life!
Great Writing, Recipes, Gardens
www.greatgrandmother.org

HANNAH GRIMES
Weaving business, local economy, community
42 Main Street, Keene, NH
603.352.6862 www.hannahgrimes.com

HOME HILL INN
Tranquil Retreat, Farm To Table Dining
703 River Road, Plainfield, NH
603.675.6165 www.homehillinn.com

LEMONGRASS RESTAURANT
Organic & Natural Ingredients
64 Whittier Hwy, Moultonborough, NH
603.253.8100 www.lemongrass.net

MONADNOCK FUSION KITCHEN
Commercial Food & Cooking Facility
50 Jaffrey Road (Noone Falls-Route 202)
Peterborough, NH 603.313.9768

NH MAPLE SYRUP PRODUCERS
603.225.3757 www.nhmapleproducers.com

NH2O real new hampshire spring water
Chamberlain Springs, LLC
118 Wolfeboro Road, Alton, NH
603.875.2220
www.ChamberlainSpringsNH2O.com

NORTHEAST FAMILY FARMS
Authentic Artisan Foods
16 Conn St., Woburn, MA
781.935.1234
www.northeastfamilyfarms.com

NUTRESSANTE ~ SUSAN BAKER
Holistic Health Counseling
Amherst Yoga Center, 10 Northern Blvd
Amherst, NH 603.396.8480
www.nutressante.com
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The most local food is the kind we
grow ourselves. Gardening with
children is a wonderful gift to pass on.
Children can learn valuable lessons
through gardening such as
observation, planning and decision
making as well as the importance of
knowing where food comes from, and
ecological connections. Although
schools gardens are slowly gaining
ground, parents and adult mentors can
expand the learning in home and
community gardens as well.

Ownership
& Enchantment
The key to engaging kids in gardening
without turning it into endless hours
of chores is to create a sense of
ownership. Involve children right from
the planning stage so they feel like the
garden, or part of it, is theirs. Let
youngsters draw their ideas on paper
or make a collage from seed catalog
pictures. Keep the size of their plot
manageable; a square yard is a great
start for younger children. A theme
garden can captivate the attention of children of varying ages. A pizza
garden consists of tomatoes, peppers, onions and herbs – basil, oregano,
and parsley. You can even shape the garden in a pie with each plant
making up a slice. A storybook garden focuses on the themes, plants and
flowers, and characters of a child’s favorite tale. An entrepreneurial garden
to grow cash crops may appeal to an older child or one that has already
garnered some experience. There are seed packs to design a sunflower
house or beanpole teepee that add special interest and provide enchanted
child-centered spaces within the garden.

Don’t neglect the soil. Before planting, the garden can provide
hours of creative play for younger children as they dig and aerate the
earth. Worms and mini-beasts found in compost become new friends.
Older children may get interested in the scientific aspects of soil testing.

What and How to Plant
Choose vegetables that children will like to eat, but stretch beyond
what they know with some novelties too. The satisfaction gained from

picking and munching is a big
factor in whether this becomes a
one time experiment or a lifelong
passion. Rate of germination and
seed size and are also worth
considering. It’s great to learn
patience by waiting for things to
sprout, but you don’t want them to
lose interest in the process! Large
seeds like squash and beans or seed
potatoes make planting easy. Root
crops are tricky though because
most of the action happens
underground so there’s less to
witness and learn from during the
growing season. Starting seeds
indoors gets the season going earlier
and provides an opportunity to
learn how to transplant seedlings
into the garden. Plants with
different growth patterns spark
curiosity, so explore spreading vines,
climbing tendrils, and sturdy stalks.
Flowers can also be interspersed
with the vegetables, encouraging
pollinators and interest.

The Waiting Game
Once seeds have been planted, other garden projects can help pass the
time while you wait for things to sprout. Young gardeners may name
their plot and make a sign like “Sophia’s Sunflower Station” or
“Jacob’s Ladder of Peas”. Scarecrows, sculptures, stepping-stones or
arbors are fun ways to integrate creativity into the garden.

Time of Growing and Tending
As plants start to grow, take photos of the stages of development. Kids
(and adults) love to look back at a season’s worth of photos and
marvel at the transformations that occur in a short New Hampshire
growing season. Now is also the time for tending. Regular (daily if
possible) care and observations can provide bonding time for the
children and their garden. Build suspense and help your child
anticipate what might have changed since their last visit. Some of
their expectations may be unrealistic, but they will learn in time that
some changes are subtle, while others can be dramatic.

Nurturing Young Sprouts

Engaging Children
in Gardening

By Ruth A. Smith

For more ideas on gardening with children visit National
Gardening Association’s www.kidsgardening.org or the Jr.

Master Gardener site: www.jmgkids.us
Photo Credit Carole Topalian
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If you have multiple children working together, create tending
cards so they can choose different tasks each day. These might include
weeding, picking bugs, watering, feeding the pumpkins, tying up
vines, etc. That way the favorite tasks don’t get the focus while the less
desirable ones are neglected.

When it comes to insects in the garden, there are certainly pests
that make us all want to blast them with a nasty poison or commit
some violent act. Children can learn to distinguish between insect
friends and foes. So use the opportunity to teach about the food chain
and encourage predatory insects. Bug picking can become a game of
who can collect the most Japanese beetles or find the smallest tomato
horn worm? Weeding can become fun too . . . really. Sort the weeds
into different categories. Use a guidebook and try to identify them
and learn which ones are edible.

Fruits of Your Labor
As harvest time approaches, help the children to recognize when a
crop is ready and how to carefully pick it without damaging the plant.
If appropriate, encourage them to eat it fresh off the plant, a novelty
for many. If you did plant root crops, children will delight in digging
potatoes and pulling carrots–the surprise of finally seeing what’s
underground is unmatched. Plan a celebratory meal that features the
fresh food. Large quantities can be preserved in various ways or shared
with friends, the local food pantry or an elderly neighbor. This act of
giving is one of the many treats that come from raising food.

It’s important to prepare children for the fact that some crops
will be unsuccessful. Explain that failures are often beyond our
control, but they happen. It’s a good way for kids to learn about loss
and resilience so process it in a way that feels appropriate for the age
and capabilities of your child. Diversity is a way to ensure that
something will do well and the garden isn’t a complete flop.

Whatever happens in your child’s garden will be a learning
experience, just as it is for adults. Natural curiosity and enthusiasm from
adult mentors will set a great example for budding growers but don’t be
afraid to let your child take the lead. A garden is a place for nurturing
our souls as well as our bodies and sharing it with a new generation of
gardeners is the best way to plant seeds for a healthy future. eWM

Ruth Smith is an award-winning environmental educator who sees food
as a venue to help people connect human health and environmental
wellbeing. She is an advocate for local and sustainable food and farms.
She works with schools, groups and individuals to develop organic
gardens as a tool for integrating environmental stewardship, healthy
living and community connections. ruthnaturally@myfairpoint.net
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Rotational Grazing
on Common Land

A creative farmer shows how turning her sheep into nomads yields more than
just organic grass-fed lamb.

by Elizabeth Manus

As fields turn green in spring, a well-traveled troupe of 60-some
Icelandic and Katahdin sheep roam organic pastures in the Southern
New Hampshire towns of Peterborough, Greenfield, and Hancock.
The animals are shepherded by farmer Ruth Holmes and are most
content nibbling grasses and removing weeds, shrubs, and invasive
plants while depositing their nitrogen-rich droppings.

Some people might regard this as a quaint and picturesque
practice best viewed on “Masterpiece Theatre.” But practitioners of
21st century animal husbandry and agroecology know that even in
full view of agribusiness-dominated America, the grass really can be
greener. One need only spend some time with Holmes and her flocks
to get an idea of their place in the local foodscape.

On a bright May morning, Holmes selects ewes and their lambs
for an upcoming salad buffet. The sheep send up bleats — “aaah-h,
aaah-h” — and scoot out of her path. She lunges and catches one in
her gloved hands to color-code its flank with a marking crayon.

By noon, 25 sheep board the steel stock trailer, along with
Raimundo, one of two Maremma sheepdogs who guard against
predators. Holmes stocks the trailer with rubber water tubs and a
feeding tray for supplements (trace minerals salts and kelp). Last on
board is Jack, the border collie who is her round-up master.

In the summer of 2004, Ruth and her husband, Dan Holmes
arrived at Sunnyfield Farm to manage one of the last working dairy
farms in Peterborough, for Crotched Mountain. Former teachers,
they had previously managed farm programs — sheep-raising
included — at The Meeting School in Rindge, and at Canterbury
Shaker Village. Dan grazes his dairy herd on the farm’s 60 acres for
raw-milk products and grass-fed beef. There are also roving chickens
in residence and an organic garden tended to by their son Silas.

Holmes bought a flock of sheep in 2005, feeding them hay for
the first two months. After noticing all the haying that was being
done on surrounding properties, she decided on a new meal plan. “I
realized it didn’t make sense to have them sitting around at the farm
eating hay when everywhere around me I saw grass,” she said. “It just
seemed ridiculous to me that people were out there mowing food for
my sheep.”

She created NoMad Sheep, her variation on “the common of
pasture.” She introduced her venture, primarily a mowing business,
by placing flyers in stores and in mailboxes of people who owned
large fields. Most often the sheep work gratis. The only requirement is

that the land be clean enough as the sheep project is financed by sales
of organic grass-fed lamb.

While a landowner might be less aware of his or her participation in
the modern twist on commonage, Holmes often reflects on the image of
livestock-at-large in early Peterborough. “Rather than having farmers
fence their animals in, where there was no food, they let them wander
around,” she explains. “The town knew it was important to have this
meat for their winter food.” Commonage is also appealing because it is
visually obvious in everyday life. “It brings it more into people’s
conscience that this is where your food comes from, and this is where
your food should come from, not from…New Zealand,” she continues.

A day before she shepherds the animals to a new greensward,
Holmes sets up electrified fence netting and ensures the area is free of
deer trails. When the paddock is ready, she backs the loaded trailer to
the entrance, opens the door wide, and watches her sheep flounce
into the green.

The sheep first graze on the orchard grass. The rest of the salad
—Timothy-grass, poison ivy, goldenrod, alfalfa, milkweed and
clovers — are for later. In her rotational grazing, Holmes moves the
sheep every two to three days so that they don’t ruinously overgraze
one section. As they move along, the cropped plants rest and grow
again, and their root reserves strengthen. The soil also improves,
having been tilled with hooves.

Pacing the animals is important. “What you’re doing is
mimicking that herd movement in the natural environment,” says
Holmes. “In the grass farmer’s world, grass-fed goes way beyond the
fact that the animal is eating grass. It goes to the humane treatment
— how you move from bits of grass to bits of grass. You want to do it
in a low-stress way. You don’t want an animal chased and stressed. You
want them leisurely strolling.”

New Hampshire’s grasses are cool-season ones, growing the most
in the spring and slowing mid-summer before perking up again in
September and October. The legumes — for example, alfalfa and
clover — respond readily to warmer soil; they grow rapidly in July
and August, when the grasses are idle. Holmes takes this into account
when she considers available land and the animals’ needs. She also
learned early on that putting the sheep on large or contiguous tracts
reduced her truck’s consumption of diesel fuel.

Land hosts seem to enjoy having the animals around. Sy
Montgomery and Howard Mansfield, Hancock residents whose
grassy fields offer a buffet of red clover, goldenrod, milkweed, trefoil
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and black-eyed Susan, missed the sheep after they moved on.
“Howard and I would set up Adirondack chairs and watch Sheep-TV
with our dogs,” Montgomery says.

“What do you want to listen to at seven o’clock in the morning:
sheep baa-ing or a lawnmower?” Holmes says. And there is still the
commons. “People here have that awareness that they’re doing a small
part of producing something edible,” remarks Francie von Mertens,
the chair of Peterborough’s Open Space Committee. “There’s
definitely a land ethic here in town.”

Holmes emphasizes that landowners need to keep using their
land, especially farms bought as retreats with pastoral views. “They
hire somebody to come in and hay the property. And that involves
tractors with diesel fuel, driving round and round in circles. These
fields get more and more depleted,” she explains. “At some point…
you’re left with nothing. So the grazing is one way to give back. Most
of the soils in this country have been robbed from for so long, they’re
going to need amendments and help for some time.”

As the saying goes, if you ruin the land, the land ruins you.
Commonage the Ruth Holmes way appeals to people who care about
what is underfoot, including topsoil, with its capacity for sequestering
carbon. Carl Majewski, Cooperative Extension educator for
agricultural resources in Cheshire County, explains that “the benefits
of manure to the soil go beyond strict nutrient applications. The
physical material is as beneficial as the soluble nutrients.” Rotational

NoMad Meat
Ruth Holmes chose to raise Icelandic and Katahdin sheep
because they do well on grass and don’t need supplemental grain
year-round. During lambing season, some sheep will receive
some grain (corn, soy, oat, maybe millet) once a day for about
two weeks. Grass-fed lamb has more vitamin E, conjugated
linoleic acid (CLA), and long-chain omega-3 fatty acids than
grain-fed lamb.
Holmes’ meat, mild in flavor, is sold at Sunnyfield Farm, 197
Greenfield Road (603) 924-4436, and at Roy’s Market, 20 Main
Street, Peterborough (603) 924-3101.

grazing, he says, “is good for the soil. Whenever you have a perennial
ground soil, rotational grazing protects the topsoil from erosion. It’s
an excellent way of achieving a healthy soil.”

Holmes says she would like to see more land used for agriculture
and open space, because, as she puts it, “We all wanna eat.” eWM

Elizabeth Manus is a writer currently living in New York City.

“What do you want to listen to at seven o’clock in the morning:
sheep baa-ing or a lawnmower?”

Sheep are herded to a new pasture for rotational grazing.
Credit: Carol Topalian
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SAVOR THE
SPRING SCAPES

OF GARLIC

By Lisa Garcia

It’s startling to consider that about 90% of garlic sold in grocery
stores comes from China. Yet there are roughly 100 farms that grow
garlic around New Hampshire. So if you don’t grow your own garlic,
you won’t have to look far to buy local.

Garlic 101: There are two subspecies of garlic: softneck and
hardneck. Softneck is the type most commonly sold in grocery stores
and used in processed foods. It has a longer storage life and it tolerates
mechanized cultivation. Softneck garlic, with its pliable stem, is also
used to make garlic braids.

Hardneck garlic is just that, with a hard stem coming up from
the bulb and may require a good pair of garden clippers to cut away
the shoot after it has matured. One of the best characteristics of
hardneck garlic comes in late spring when it produces a stem called a
“scape.” Garlic scapes must be removed soon after they appear in
order to produce a good-sized garlic bulb. The stiff neck, scapes, and
poor long-term storage means hardneck garlic is a poor candidate for
mechanized farming and thus rarely seen in most grocery stores. But
it is the type that is grown by most locally.

Garlic’s seasonal debut at New Hampshire farmers’ markets and
CSA baskets will be in the form of scapes. When first presented with
these curvy green stalks, many people aren’t sure what to do with
them. These flowering buds from hardneck garlic plants make an
excellent pesto. There are probably just as many recipes for Garlic
Scape Pesto than there are ponds and lakes in New Hampshire.

Scapes can be sautéed for use in other dishes, tossed in a stir-fry,
and added to mashed potatoes or potato salads. Naomi Scanlon of
Two Sisters’ Garlic in Canterbury suggests steaming scapes and
serving them like asparagus. She also enjoys pickling them using a
dilly bean recipe.

Between hardneck and softneck garlic you’ll find 10 different
cultivars and hundreds of different names. The color of the skin,
number of cloves, and size will vary, but the important things to

consider are taste and use. If the farmer you are purchasing garlic
from offers tastings or samples, be sure to indulge. Garlic has
“biological elasticity–the same variety will express itself differently in
different latitudes, altitudes, climates and soils,” explains David Stern,
director of the Garlic Seed Foundation. “The same garlic can look
and taste very different depending on where it is grown.”

Scanlon also recommends tasting garlic each season even if you
are buying the same variety from the same farmer. “I’ve had
customers say they loved my German White last year, so that’s what
they want this year. I advise them to taste it since each year the
growing conditions are different and that can change the taste even if
I’ve planted the same variety as I planted the prior year.”

While you’re appreciating the taste of your local garlic, appreciate
the work that went into producing it. It has been estimated that from
the time the garlic is prepared for planting in late October in New
Hampshire to the time it is sold, human hands have worked with the
plant more than 20 times. It requires vigilant weed control during
spring and early summer. If hardneck garlic is being grown, the scapes
must be cut by hand from each plant despite the buggy days of late
spring. Harvesting of garlic comes in the heat of July followed by the
cleaning, drying and sorting of the bulbs.

The range of tastes of the locally produced garlic along with how it
fits into the agriculture work cycle has made New Hampshire-grown
garlic easier to find at farm stands. It has also led to diversification of
garlic products. When Brenda Butterfield of Butterfield Organic
Growers in Pittsfield starting selling garlic ten years ago, relatively few
farmers in New Hampshire were selling garlic. As the number of local
farmers growing garlic for the public increased she adjusted her business
plan. Although she still sells garlic for eating at the local farmer’s
market, the majority of her crop is sold to farmers and gardeners as seed
garlic to be planted for future production.
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Two Sisters’ Garlic diversified by making a line of garlic jellies,
using cloves that were too small to sell or plant. Two thirds of the
operation is now focused on the jellies with a devoted following.

Increasing numbers of people are eating garlic for its attributed
health benefits. If eating garlic for this reason, allow freshly chopped
or crushed garlic to stand for 10 minutes before cooking. Research
shows that garlic cooked too soon will deactivate the enzyme critical
to producing the beneficial compounds.

Look for garlic scapes at farmers markets later in the spring and into
early summer. And in late summer, early fall, buy your garlic local! eWM

Lisa Garcia is a food writer and an adventurous eater. She enjoys
cooking and tasting new foods or different varieties of fruits and
vegetables. She lives in the Lakes Region, but travels throughout the state
for “just about anything related to food.” She can be reached at
lgarcianh@yahoo.com

GARLIC SCAPE PESTO
The scapes are milder than the bulb of the garlic, yet still
provide a nice texture and flavorful alternative to classic basil
pesto. You can vary the taste by using different nuts (walnuts,
almond or hazelnuts) or asiago cheese.

1/2 lb. Garlic Scapes (about 13-15 scapes)
2/3 cup freshly grated Parmesan Cheese

1/3 cup Pine Nuts
1 cup extra-virgin Olive Oil
Juice from half a Lemon

Sea Salt

Rinse garlic scapes well in cold water and pat dry. Cut scapes
into 2-4” pieces and place in bowl of food processor.
Add cheese and pine nuts and chop until just coarse.
With food processor running, slowly pour in the oil and blend
until smooth. Add lemon juice and blend well. Add salt to taste.
Garnish w/pine nuts for dip or toss with pasta. Makes about 2-
1/2 cups.

A farmer explains the offshoots of his garlic crop — milder
tasting garlic scapes — at the Hanover Farmers’ Market.
Photo Credit Barry Wright
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We tend to apples for granted until we are ready to enjoy their crisp,
sweet or tart bite at summer’s end and the season signals autumn.
But, if you’re trying to grow your own apples, your trees need some
care about now. Many gardeners put off pruning the way children
avoid cleaning their rooms. Neglected fruit trees, like the rooms, just
get messier with time and tougher to manage. It’s time to prune.

If you haven’t pruned in recent years, there’s a lot of work to do.
Keep in mind that pruning this year won’t increase production right
away. Fruit load is determined in early June for the following year. By
pruning now, you can help to give the tree more vigor, and shape it so
it’s more likely to produce good fruit in future years. Experts suggest you
can cut off 20-25% of the branches of a tree without doing it any harm.

First: Stand back and take a good look at the tree. An apple tree
should be shaped a bit like a pyramid: widest at the bottom,
narrowing to a single “leader” at the top. Your job will be to shape the

GARDENER’S JOURNAL:

SPRING PRUNING — FALL PLEASURE

BY HENRY HOMEYER

tree, to get rid of the clutter and open up spaces so that light can
reach all the leaves. Try to make your tree pleasing to the eye as well;
apple trees can be lovely sculptures when pruned well.

Tools: You will need a good tri-cut pruning saw with a pointed tip
to get in tight places. (A bow saw will not do.) And sharp pruners, not
dull things you used on roots, or to cut fencing. Bypass pruners, good
ones that work like scissors, are worthy of an investment. You will need
them every year, once you realize that pruning is actually fun.

Pruning: It’s important to know where to make your cuts. Don’t
cut flush to the trunk or larger branch, but leave intact the swollen
area that bulges out where a branch begins. This is known as the
branch collar, and is the site where healing takes place. Don’t remove
it. But don’t leave long stubs, either. A 3-inch stub will have to rot
away until it falls off at the branch collar, where bark will then grow
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When two branches are growing parallel to each other it is best
to remove one, since one will be shaded out and is not likely to
produce fruit. Pruning is not like amputating a person’s limbs, so you
need not agonize over which branch to cut. Just pick one and do it.

Once you’ve removed the bigger branches that needed to be
eliminated, you can tidy up by removing the water sprouts - those
little branches that grow straight up. If left in place, these pencil thin
sprouts will become big branches, creating a jumble of foliage that
will shade out fruit producing branches. Water sprouts don’t usually
produce fruit anyway. You can continue pruning up until the flower
buds open later this spring.

Fruit is generally produced on branches growing at about a 45
degree angle to the vertical. Short “fruit spurs” (twigs about 2-3
inches long) grow on these branches, blooming and producing fruit.
But don’t count on getting apples from every fruit spur - some,
mysteriously, only produce leaves.

Clean up: Apple scab, a fungal disease that makes apples small
and deformed with patches of brown leathery skin, can be greatly
reduced by cleaning up around your apple trees early in the spring.
The spores winter over in last year’s apples, either on the ground or
on the tree. While you are pruning, remove any of last year’s apples
still on the tree, knocking them off with a bamboo pole if you can’t
easily reach them. Then rake up any around the tree and get rid of
them far from the tree.

To avoid spreading diseases from tree to tree, sterilize your
pruners and saw. Make up a one quart spray bottle with a solution of
10% chlorine bleach, and spray your tools after you finish working on
one tree, and before starting another.

One more suggestion: wear eye protection of some sort while
pruning — even sunglasses will help to keep you from getting the
proverbial “poke in the eye with a sharp stick”.

Gardeners often ask me what to spray on their apples trees, or
how to fertilize them. I do neither. Pruning and cleaning up are all I
do, and both promote healthier trees. The apples may not be perfect,
but then again, neither am I. Meanwhile, it’s time to get outside and
give your trees a good tune-up. eWM

Henry Homeyer writes a weekly gardening article for papers around New
England. He is the author of 3 gardening books and is a UNH Master
Gardener. His Web site is www.Gardening-Guy.com.

Pruning is not like amputating a
person’s limbs, so you need not
agonize over which branch to cut.

Just pick one and do it!

over the wound. But that could take years; meanwhile it’s an avenue
for disease or insects to enter the tree.

Begin with the easy stuff: cut out all the dead wood. Dead
branches have dry, flakey bark. If scratched with a fingernail, they show
no layer of green beneath the surface. No decisions about how much to
cut: all dead wood must go. You can do that any time of year.

Remedy rubbing: Take out a branch if it’s touching a neighbor.
Branches that touch will rub each other raw in brisk breezes, and
open up sites for infection. Remove the newcomer, or leave the
healthier of the two.

Continue pruning by removing branches that are headed toward
the center of the tree, as they can only clutter it up, and have no
future. Useful branches should be heading away from the tree,
reaching out to get sunlight.

Taking the time to prune apple trees before they bloom will
provide for healthy trees and good apples. Credit Carole Topalian
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Meadow’s Mirth, Stratham
767-2610 www.meadowsmirth.com

New Hampshire CSA, Chester
548-5550 www.nhcsa.com

New Roots Farm, Newmarket
292-5902 www.newrootsfarm.com

Pickpocket Farm, Brentwood
580-2334 gerkin5@comcast.net

Stone Wall Farm, Nottingham
679-8101 charliereid@ttlc.net

Wake Robin Farm, Stratham
772-5740 www.wakerobinfarm.com

Willow Pond Community Farm,
Brentwood www.willowpondfarm.com

Strafford County:
Back River Farm, Dover
farmerrant@gmail.com

Brookford Farm, Rollinsford
742-4084 www.brookfordfarm.com

Ramsbotham’s Riverview Farm, Madbury
742-0787

Sullivan:
Edgewater Farm, Plainfield
298-5764 www.edgewaterfarm.com

Gypsy Meadows Farm, Plainfield
675-2840 www.gypsymeadowsfarm.com

Village Roots & South Village Garden
Acworth 477-5533

This listing is not all-inclusive, but every effort
was made to make it as accurate as possible.
Please check for a CSA within your

community.

the last crumb

New Hampshire SUMMER
2010 CSA

SIGN UP NOW!
Community Supported Agriculture is a food production and distribution system that directly
connects farmers and consumers. Buy an individual or family farm share now to support our
local farmers with pre-season capital, and you’ll enjoy lower cost, higher quality fresh food all
summer! Contact farms directly FMI. Farms are listed* alphabetically by county.

Belknap County:
Abbott Farm, Sanbornton
286-9424 www.theabbottfarm.com

Beans & Greens Farmstand, Gilford
293-7070/2853 www.beansandgreensfarm.com

Picnic Rock Farms,Meredith
279-6126 www.picnicrockfarms.com

Carroll County:
The Community School, Tamworth
323-7000 www.communityschoolnh.org

Cheshire County:
Abenaki Springs Farm,Walpole
445-2157

Fertile Fields Farm,Westmoreland
399-7772 www.fertilefieldsfarm.com

Hillside Springs Farm,Westmoreland
399-7288 www.hillsidespringsfarm.com

Picadilly Farm,Winchester
239-8718 www.picadillyfarm.com

Pitcher Mountain CSA, Stoddard
446-3922 www.pmcsa.org

Stonewall Farm, Keene
357-7278 www.stonewallfarm.org

Tracie’s Community Farm, Fitzwilliam
209-1851 www.traciesfarm.com

Coos County:
Whiskey Jack Farm,Milan
449-2238 echotuck@ncia.net

Grafton County:
Blue Ox Farm, Enfield
632-9643 blue.ox.farm@valley.net

Currier Brook Farm,Wentworth
764-5765 goodlocalfood@gmail.com

Frosts Roadside Garden, Monroe
638-4416 ebfrost@roadrunner.com

Pretty Good Farm, Franconia
823.8565 jwkj@surfglobal.net

Hillsboro County:
Daloz Farm CSA, Hancock
831-1972 www.dalozcsa.org

Darling Hill Community Farm
Greenville 878-3130
darlinghillcommunityfarm@verizon.net

Holland Farm,Milford
673-0667 www.hollanfarmcsa.com

McLeod Bros. Orchards,Milford 03055
673-3544 mcleodorchards@gmail.com

Merrimack County:
Kearsarge Mountain CSA,Warner
496-6391 www.kearsargemountaincsa.org

Lewis Farm, Concord
228-6230 www.lewisfarmnh.com

Milk and Honey Farm, Loudon
715-1215 www.milkandhoneyfarm.org

Red Manse Farm, Loudon
435-9943 www.redmansefarm.com

Two Mountain Farm, Andover
724-4983 www.2mtnfarm.blogspot.com

Rockingham County:
Drumlin Farm, Kensington
772-2992 csamans@myfairpoint.net

Field to Fork Farm, Chester
887-3475 www.fieldtoforkfarm.com

Heron Pond Farm, South Hampton
394-0129 www.heronpondfarm.com

Spring at Riverslea Farm, Epping, NH
Credit, Carole Topalian



SHAKEN, NOT STIRRED

FROM THE SUGARHOUSE

MAPLE MANHATTAN
For Lumberjacks and Ladies, alike!

4 parts Maker’s Mark
1 part Pure Maple Syrup

Ice

Chill martini glass. Combine ingredients in a stainless
steel martini shaker. Shake cold. Strain into chilled
glass. Boil away!

TWO Ceres Street, 2 Ceres Street, Portsmouth,
NH 603.433.2373 www.twoceresstreet.com

NEW HAMSHIRE
SUGAR MAPLE MARTINI
Local Spirits From the Distillery

at Flag Hill, Lee NH:

1-½ ounces General John Stark Vodka
½ ounce Rhubarb Simple Syrup (or cranberry juice)

Flag Hill Sugar Maple Liqueur
Lime wedge for garnish

Ice

Coat rim of chilled martini glass with maple liqueur.
Shake vodka, syrup and ice together; strain liquid into
glass. Lift glass for the toast: Live Free or Die

The Black Trumpet Bistro
Portsmouth, NH 603.431.0887
www.blacktrumpetbistro.com


