NOTABLE
EDIBLES

IT°S A MARVELOUS DAY FOR A SPOONDANCE!  indulgent, it’s good for you. Each cup has five live active cultures, natural
dietary fiber, calcium and a long list of other nutritional benefits.
Living in Vermont has many lifestyle and culinary benefits. Now Vermont Spoondance Creamery Yogurt is sourced from the same

. , .
there’s another advantage to add to our list: Vermont Spoondance herd, and produced at the same farmstead, as our state’s award-win-
ning Woodstock Water Buffalo Mozzarella. Located in

Creamery is introducing a new, all-natural, low-fat
South Woodstock, the creamery has been producing

yogurt exclusively in the Green Mountain State

before its national distribution launch in high-quality cheese and yogurt since 2003.

2008!
This yogurt is creamy and

The creamery’s whole-milk yogurt will
become part of the Vermont
Spoondance Creamery brand in
Spring 2008 and be available in
a range of popular flavors. Intro-

smooth with a fresh, authen-
tic yogurt taste. Unlike com-
mercial, mass-produced
brands that use additives and
artificial sweeteners to create

ductory low-fat yogurt flavors
will include plain, vanilla, blue-
berry, strawberry and raspberry.
Plan to try them all!

the texture and flavor of rich
dairy products in a low calorie
package, Vermont Spoondance
Creamery relies on an all-natural
source: water buffalo milk. With a
taste very similar to that of cow’s milk,

Water Buffalo Milk
YOGURT

Vermont Spoondance Creamery
Life Is Short, Love Your Yogurt
www.spoondancecreamery.com

water buffalo milk is naturally rich in cream and
other milk solids, producing a yogurt that not only tastes

BOILED CIDER AND CIDER JELLY inal screw press, the apples are ground and pressed to make sweet
WILLIS WOOD CIDER MILL cider and then evaporated in a wood-fired stainless steel evaporator.

About 30 to 50 apples are concentrated in every pound of cider jelly,
. ) . resulting in a tart condiment for toast or an excel-

Apple cider can be bought year round in any grocery lent accint cerved with soft cheese
“We only make cider and cider products for two
months out of the year,” says Tina Wood. “This is
hard for some people to understand, but keeping

in tune to the rhythms of the season is more im-

store yet there was a time, before the advances in re-
frigeration, when cider was available only in the fall.
Wild and cultivated apples were pressed in the au-
tumn at a local cider mill and the result was a revered
drink entirely associated with this time of year.
There is another product—boiled cider—that
provides an autumn taste well past October. Once
the mainstay in New England kitchens, boiled cider,
a dark concentration that years ago was called mo-

portant than creating a huge market for our prod-
uct.” Luckily it stores well, so an abundant harvest
will provide a year’s supply. Fresh-pressed cider is
available for sale at the farm, as well as various sizes

of boiled cider, cider jelly and maple syrup.

lasses cider, enhanced mincemeat pie, applesauce
and baked squash.

“It is one of those products that good cooks just
know what to do with,” says Willis Wood, who with
his wife, Tina, makes boiled cider and cider jelly the
same way it has been made for two centuries. “Once

—Ellen Ogden

Wood’s Cider Mill

1482 Weathersfield Center Road
Weathersfield, Vermont 05016
(802) 263-5547

www.woodscidermill.com

you start to use it, it goes into everything.”
Since 1882, Willis Wood’s family has been mak-
ing boiled cider and cider jelly. Using the farm’s orig-
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