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GREEN MOUNTAIN
GREEN GROCERS

YOU FIND SOME OF THE
BEST AND FRESHEST FOOD AROUND
ON THE SIDE OF THE ROAD

OODIE: n. “A person whose

hobby or main interest is food,

a gourmet. The foodie is inter-

ested not just in eating good

food, but in preparing it, reading about

it and talking about it as well (The

Oxford Dictionary of New Words,
1997 edition).”

[ am a self-described foodie. It’s an

addiction really

a constant craving
for discovering new, fresh, and inviting
foods. And in Southern Vermont,
there is no better place for a foodie
than at the host of farmers’ markets
and farm stands that open for business
in May.
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Its hard to resist the colorful or-
ganic vegetables, artisan breads, flavor-
ful cheeses, and downright heavenly
baked goods that are often available.
And no supermarket can compete with
the relaxed atmosphere, the enthusi-
asm of vendors and customers, and the
beauty of Vermont in summer.

Two popular venues are the West
River Farmers' Markets, which take
place weekly at the Manchester Recre-
ation Center and in downtown Lon-
donderry. Preparations begin in winter
when a board of nine gathers to devel-
op new ideas, plan biweekly entertain-
ment, and determine market guide-







Where hot stuft
eets cool stuft!

The Jelly Mill

If you're after the finest whole bean or
custom ground coffees, bean right here, We
fecture 24 premiurm blends including our
own hearty roast and Ricci’s Own Espresso.
10 decaoffeinated varieties, custom blend-
ing. Torani flavorings and, of course, deep.
rich velvety chocolate truffles to match.
Don't forget to ask about our Coffee Clubl!

The House Works

Handrmade American Folk Furniture,
everyone? The “lodge lock” is all the rage,
fabulous pieces in glorious colors most
especially. And the prints, pillows, hooked
and braided rugs and complimentary home
furnishings to go with them? Ay-uh.

The Jewel of the Mill

Want the latest summer fashions from FLAX
and April Cornell, bags and accessories
from Vera Bradley and others, fantastic
jewelry and pins from Judith Jack and Lunch
at the Ritz? They're all here, aleng with one-
of-a-kind arfisan jewelry in gold and silver,
hand-made purses from the American west,
belts, accessories and more,

The Toy Shoppe

Here's Harry! Harry Potter games, toys and
action figures are back along with Eloise,
Madeling, Curicus George, Raggedy Anne
& Andy, Thormas the Tank Engine, refro tin
foys, classic games, tons of puzzles and lots
more.

Visit us online at www.jellymill.com
4 floors of extraordinary objects and a very nice restaurant.

& FRIENDS

Serving people and their pleces sinwe 1964,

Route 7A South, Manchester « 802-362-3494 « Open daily

BY MARILYN FORBES

Yarns from around the world

605 Depot Street on Routes 11/30
Manchester Center, Vermont
802-362-3151

PR

unlu®sulal, adj.

Uncommon, rare, odd, curious, strange,

| singular, exceptional, extraordinary,
& bizarre, peculiar, different.

(People are talking.)

NOW & FOW%

“ unique gifts & folkart

Routes 11/30

Manchester Center (next to the Tay Chest)
802-362-5050
www.nownforever.com
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lines. Chris Elders, board president
and owner of Andover Farms, says the
board’s main goal is to maintain the
‘trueness’ of the markets. “In other
words,” he says, “vendors are not al-
lowed to buy and resell product at
their stands. This way, customers can
count on fresh, local produce all sum-
mer long.”

For ten years now, the board has
worked to ensure high quality by di-
versifying both markets. Virginia La
Prade, manager of the Londonderry
location, notes that the market is
comprised of 60% agricultural prod-
ucts and 40% crafts. “The diversity
adds interest to the market, drawing a
mix of local residents and visitors,”
she says, “and the vendors benefit
from the attention. It’s a good way for
local farms and small businesses to get
started.”

And local restaurants get a hoost,
too. Throughout the summer, chefs
from the area are invited to partici-
pate in the “Shop Fresh with the
Chef” program—a series of cooking
demonstrations using farmers’ market
products.

Amy  Chamberlain,
cheffowner of Manchester’s DPerfect
Wife restaurant, has participated for
the past few years. “l set up burners
and bring cooking supplies, spices,
and a few basic ingredients. Then I'll
walk around the market and pick up a
few things. Last vear, | made a great
dish using beets glazed in a horserad-
ish jelly that was sold ar one of the

booths.”

love to come by and watch her cook,

Chamberlain says people
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