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FRANCONIA, NH: Yo ho ho! Adaptive Sports Partners 
of the North Country hosted its annual Pirates of the 
High Skis! Event at Cannon Mountain on Saturday, 
February 4. The event raised over $20,000 for the 
adaptive sports non-profit organization, the largest 
amount raised in the event’s seven-year history!

“We’re thrilled with the turnout and support for 
Pirates of the High Skis! this year,” says Sandy Olney, 
Executive Director of ASPNC. “This event is our biggest 
winter fund drive, and these funds will help support our 
mission of providing year-round sport, recreation, and 
wellness opportunities to people of all abilities.”

The Pirates of the High Skis! event was highlighted 
with a scavenger hunt across Cannon Mountain’s ski 
trails. Registered participants deciphered clues to find 
“X’s” placed on specific trails and performed various 
tasks throughout the day. For each “X” found and each 
task performed, the event’s 125+ participants earned 
gold coins submitted for a drawing of three prize 
packages each valued at over $600. Prizes included 
lift tickets to ski areas throughout New Hampshire 
and Vermont, lodging reservations, and various other 
activities. 

The festivities also included the Luck O’ the 
Brotherhood raffle, with prizes including a season pass 
to ye great, grand Cannon Mountain, a ski and stay 
package at Mittersill Alpine Resort, and a children’s 

mountain bike donated by Littleton Bike & Fitness 
and the Lawton Company. Other highlights of the day 
included hourly prize drawings, a silent auction, a tattoo 
parlor, and a pirate portrait gallery.

Sponsors for the event included Cannon Mountain, 
Passumpsic Savings Bank, Ski Haus, Paramount Electric, 

Littleton Coin Company, Turtle Ridge Foundation, 
Centerplate, VanDesign and True Colors Print & Design.

Adaptive Sports Partners of the North Country’s 
office is at Rivagale Building, 461 Main Street, Franconia, 
NH.  For more info visit www.AdaptiveSportsPartners.
org or call the ASPNC office at 603-823-5232.

Adaptive Sports Partners’ “Pirates of the High Skis!” a success
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Exit 33 off I-93,  
Lincoln, NH  03251  

800-343-8000, 603-745-8000 
indianheadresort.com 

info@indianheadresort.com 

180 acres of Scenic Splendor 

For more information visit keene.edu/tsag  
or call 603-358-2720. 

Thorne-Sagendorph Art Gallery Winter 2017
Exhibitions, programs, events 

OPENING RECEPTION | Friday, February 17, 5–7 p.m. 

February 17–March 26 | 2125 Stanley Street/Traces 
Dahlia Nayar, Margaret Sunghe Paek, and  
Loren Kiyoshi Dempster

February 9 – March 26 | Sympathetic  
Vibration: Selected Works by Rachelle  
Beaudoin, Janet Hulings Bleicken,  
Sally Bomer, Brian Cohen, Glen  
Scheffer, and Craig Stockwellt
New and recent work by six area artists  
who, in various ways, address local and  
global issues and images.

February 9 – March 26 | At Home:  
A Teaching and Learning Installation 
Interactive education installation devel-
oped in collaboration with the Horatio 
Colony Museum & Nature Preserve. 

After seeing Agnes Martin’s 
paintings at the Gug-
genheim on the rainy day 
after the Election: 11/9/16, 
2016, 84 x 70 (x4),oil, 
acrylic, and charcoal on 
canvas

Programs and events supported by New England Foundation for the Arts, 
Robert P. Hubbard Family Trust, Redfern Arts Center, Horatio Colony 
Museum & Nature Center, and Keene State College.

 



march 2017  |  SPring in new hamPShire   |  Page 3

www.MQXShow.com
603.778.6994

Machine Quilters Exposition, LLC

MQX Quilt 
Festivals™ 
2017

Manchester, NH
The Center of NH / Radisson

Classes begin April 5, 2017 
Public Quilt Show April 6–8, 2017

$12 admission good for all show days

Springfield, IL 
Crowne Plaza Convention Center

Classes begin September 27, 2017 
Public Quilt Show September 28–30, 2017

• Over 120 classes in all aspects  
of quilting

• More than 25 faculty members 
from all over the U.S.

• Special Evening Events with 
Banquet Special Guest,  
Mark Sherman

• More than 400 competition and 
special exhibit quilts

• Vendor mall and free lectures

Sponsors
Diamond Corporate Sponsors:  
ABM/Innova,  
Gammill Quilting Machines 

Platinum Corporate Sponsor:  
Superior Threads 

Silver Corporate Sponsors: 
Bittersweet Fabric Shop,  
IntelliQuilter 

Executive Sponsors:  
A-1 Quilting Machines,  
Aurifil Thread, The Gadget Girls, 
Intelligent Quilting, Janome/Elna, 
Nolting Manufacturing,  
SewVac Direct
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Pinkham Notch, NH-Half a century since the 
last Glen House stood on this site, the family-owned 
Mount Washington Summit Road Company (MWSRC) 
which has owned and operated the Mt. Washington 
Auto Road since 1906, intends to have the fifth 
iteration of the hotel open by May 2018.

The 68-room hotel will be built on the west side 
of Route 16 in Green's Grant on a site owned by the 
MWSRC and will feature a pool, meeting room and 
restaurant. Half of the rooms will have balconies 
facing the Northern Presidential mountains and 
the Carter Moriah range. Aesthetically, the hotel 

will be built in classic New England 
vernacular, with clapboards, painted trim 
and signature chimneys, similar to the 
previous four Glen Houses that have stood 
on this site since 1852. The design of the 
guestrooms is reflective of the simplicity 
of Shaker design while the public spaces 
embrace both the history of the Mt. 
Washington Auto Road and local Native 
American roots.

In line with the environmental stewardship of 
the MWSRC, the Glen House will be highly energy 

efficient and close to 
carbon neutral. The 
company has proven to 
be a leader in applying 
innovative, green-energy 
practices to all aspects 
of its business, and the 
new Glen House will be 
no exception. A state-
of-the-art geothermal 
system will provide 
heating and cooling 
for the hotel, and two 
offsite energy-generating 
projects will harness 

hydro and solar power.
The three-story hotel will serve guests visiting 

the Auto Road and taking advantage of the winter 
and summer offerings of Great Glen Trails Outdoor 
Center, which offers hiking, kayaking, mountain 
biking and many outdoor programs in summer. 
Winter activities include cross-country skiing on 
45 kilometers of classic and skate-groomed trails, 
snowshoeing, snow tubing and winter tours to 
treeline on the Mt. Washington SnowCoach.

Partnering with the MWSRC on this historic 
project is Martini Northern, a construction 
management company based in Portsmouth, BMA 
Architects from Amherst, NH and Stibler Associates, an 
interior design firm from Bedford, NH.

Scheduled to break ground in the spring of 2017, 
the Glen House is anticipating an open date prior to 
Memorial Day 2018.

Summit Road Company announces return of Glen House Hotel

Leigh Bosse: Publisher    Joyce Bosse: Editor
Christi Macomber: Advertising Design

Gail Stratos: Publications Design & Layout, Advertising Design, 
Production, Website

Deborah Belanger: Account Representative
Mary Yuryan: Account Representative

Granite Quill Publishers
246 West Main St., Hillsborough, NH 03244   

Phone: 603-464-3388

New HampshireIN
        Your Guide to What’s Happening in         the Granite State!



march 2017  |  SPring in new hamPShire   |  Page 5

Witness wildlife’s top line of defense in action!
 CONCORD, NH -- It’s here at last!  The long-

awaited television show produced for Animal Planet 
showcasing the work of the New Hampshire Fish and 
Game Department’s Law Enforcement and Biological 
staff is slated to premiere at 9:00 p.m. on Sunday, 
March 5, 2017.

 “The force is strong on Animal Planet, with 
two of the network’s finest law enforcement series 
premiering this quarter. Audiences will be introduced 
to New Hampshire’s Conservation Officers in an all-
new series NORTH WOODS LAW: NEW HAMPSHIRE,” 
touted Animal Planet’s announcement.

 “We are pleased at the potential the New 
Hampshire series has for raising public awareness 
of the complexities of wildlife enforcement and 
management,” and said Colonel Kevin Jordan, Chief of 
NH Fish and Game Law Enforcement. “Audiences will 
be able to see firsthand how Fish and Game staff work 
together every day to protect these resources for all of 
us.  Enjoy the show!”

 The “docu-series” is expected to draw audiences 
from around the nation and world.  The Animal 
Planet roll-out announcement describes the energy 
and depth of the show, which film crews have been 
working on in New Hampshire for nearly a year:

 From the White Mountains of the Northeast, 

to the rocky shores of the Atlantic Ocean, all-new 
series NORTH WOODS LAW: NEW HAMPSHIRE features 
the Conservation Officers and biologists of the 
New Hampshire Fish and Game Department, who 
work tirelessly to preserve and protect the natural 
resources of the Granite State. New Hampshire’s wild 
and rugged landscape makes the state a premiere 
destination for outdoorsmen and women, and makes 
the work of Conservation Officers and other Fish and 
Game staff diverse and demanding.

 Conservation Officers are tasked with enforcing 
all laws, rules and regulations pertaining to the 
state's fish, wildlife, off-road recreational vehicles and 
marine resources, and they prosecute all of their own 
cases involving offenders of wildlife law. Whether 
they’re assisting biologists in managing the state’s 
wildlife, patrolling backcountry roads during hunting 
season or conducting search and rescue operations on 
windswept mountains and roaring rivers, every day 
presents a new challenge in the Live Free or Die state.

NORTH WOODS LAW: NEW HAMPSHIRE is 
produced for Animal Planet by Engel Entertainment, 
where Steven Engel and Ben Shank serve as executive 
producers. For Animal Planet, Patrick Keegan serves 
as supervising producer with Meredith Russell as 
associate producer.  See a sneak peek at www.wildnh.
com/law-enforcement/tv.html.

North Woods Law: New Hampshire premieres on Animal Planet

MARCH 18 • 2017

• Fishing Supplies & Accessories
• New & Used Firearms

• Archery Supplies
• Mathews • Hoyt • PSE • Prime • Elite • Martin

85 Contoocook Falls Rd., Hillsboro   9-6 Mon-Sat • 9-Noon Sun
WWW.MORSESPORTINGOODS.COM    464-3444

SPRING OPEN HOUSE

NEW 2017 PRODUCT IN STOCK!

EVERYTHING for the outdoor enthusiasts!

MORSE SPORTING GOODS

STOREWIDE 
SALES

FACTORY REPS
ON HAND
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In late winter the familiar metal buckets begin 
appearing on maple trees all over New Hampshire. 
It’s maple sugaring season! Sugaring is a classic New 
England tradition that has, for generations, served to 
define the character of the land and people here. 

When we see these trees adorned with buckets 
on crisp sunny days in the spring, it’s easy to reminisce 
about what life might have been like in simpler 
times. It brings to mind images of a Currier and Ives 
lithograph of New England life long ago - images of 
families working together to bring in the sap and boil 
it down in their sugarhouses as steam billows forth 
and cheerful conversations pass the time around the 
wood fire.

New Hampshire is blessed with an abundance of 
sugar maples. In addition to giving us maple sugar, 
our maples provide a striking display of orange, 
yellow and scarlet foliage every fall. Sugar maple 
wood is light in color and extremely hard and durable 
(one of the common names for this tree species is 
“rock maple”, and it’s wood is often referred to as hard 
maple). Hard maple lumber is used for a variety of 
products including flooring, furniture and cabinets. 
A small portion of our maple trees also produce the 
interesting grain patterns called “curly” and “birdseye” 
that are so valued by woodworkers.

Classic New England Tradition
Nowadays we may see plastic tubing running 

through the woods to bring in the sap instead of 
buckets. This is just one of the modern efficiencies 
that have been incorporated into this age old ritual. 
While technologies have changed to improve the 
efficiency of sugaring, the quality of the product 
remains the same if not better.

Sap from maple trees (sugar maple, along 
with red maple and silver maple can all be tapped 
for sugaring) is primarily water, along with some 
minerals, and has an average sugar content of 
2.2%. Large volumes of water must be boiled off 
to concentrate the sugar and minerals and produce 
maple syrup, which has a sugar content of 66.5%. 
During the process of evaporation heat causes 
chemical reactions in the concentrated sap resulting 
in the characteristic flavor we know as maple syrup. 
The color and flavor of maple syrup is determined by 
the freshness of the sap and the speed of boiling.

Maple syrup is graded by color, flavor, and clarity. 
All table syrup is Grade A and all syrup must be the 
same density. Grade A-Light Amber maple syrup is 
"light" in color with a delicate flavor and requires 
considerable skill to make. It is usually made from 
the earlier "runs" when the sugar content is highest 

and daytime temperatures keep the sap cool. Grade 
A-Medium Amber has a richer flavor and Dark Amber, 
popular for cooking, is even stronger. Pure maple 
syrup contains no additives or preservatives.

On average, you need 40 gallons of sap to 
produce one gallon of maple syrup.

History of Sugaring
The tradition of sugaring dates back to before 

European settlers. Maple sugar was an important part 
of the diet of Native Americans in this region. Native 
Americans heated sap to syrup and ultimately into a 
solid sugar form by placing hot stones into hollowed 
out logs and bark containers filled with sap. According 
to Elizabeth Gemming in Maple Harvest, the syrup 
was boiled until it was nearly dry and was then either 
poured into molds to form “cake sugar” or “block 
sugar” or was stirred to create a grainy “stirred sugar.” 
Syrup was also poured onto snow to create “wax 
sugar” which was a smooth, taffy like product. These 
solid forms of sugar were easier to store and transport 
than liquid syrup.

Maple sugar was important to early settlers in 
New England as well. According to James Lawrence 
and Rux Martin in their book, Sweet Maple, around 
the time of the American Revolution maple sugar
was touted as a patriotic and “moral” alternative to 

The Magic of Sugar Maple

The New Hampshire 
Maple Experience

� Chef Demo’s

� Demonstrating techniques used by Native Americans 
      & early settlers and the modern day sugar maker.

� Continual Tours & Horse Drawn Rides throughout 
       each day. Enjoy Maple Syrup and Donuts!

� Learn how to drill and tap a Maple tree.
� Visit the Maple Museum that houses artifacts 
       from 200-300 years ago.
� Everyone welcome! Or Maple Vacation packages 
       available! Call for special weekend vacation 
       package deals with area hotels and inns.

Reservations advised, program space limited. Contact The Rocks or info@
therocks.org. Motor coach tours, school groups & private tours welcome!

The Rocks Estate
 4 Christmas Lane, Bethlehem, NH
 Please call 603-444-6228 • www.therocks.org

Tractor drawn rides to the Sugar House!

Horse 
Drawn Rides 

each day!

is a hands-on learning adventure. Visitors not only see how syrup is made, but also learn about the 
history, basic tree identifi cation techniques, and the economic importance of natural maple products. 

Visitors help drill & tap a maple tree so that they can enjoy and understand this rural aspect of New England.

f Demo’s � Learn how to drill and tap a Maple tree.

March 11, 18, 19, 25, 26 and April 1
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HENNIKER FARM & COUNTRY STORE

Taps, Tubing, Used Buckets,
Boiling Supplies, Filters, Jugs

Maple
Sugaring
Supplies

110 Bradford Rd., Henniker • 428-3255 • hennikerfarm.com • Mon.-Fri. 8-6, Sat. 8-5, Sun. 9-1

 sugar cane produced by slaves in the British con-
trolled West Indies. Maple sugar continued to be an 
important flavoring until the 1880’s when sugar cane 
became less expensive than maple sugar. Even then, it 
remained an important crop for farm families.

Hollowed out logs and hot stones were replaced 
by metal kettles, and kettles have since been replaced 
in modern sugarhouses by flat bottomed evaporators. 
Methods of collecting sap and processing sap into 
syrup have become much more sophisticated.

Sugar maple trees can live to be 300 to 400 years 
old. Trees can be tapped when the trunk reaches 12” 
in diameter (around 50 years old). Using conservative 
tapping guidelines, trees can continue to be tapped 
and provide sap for hundreds of years. 

Sap Flow
Throughout the summer, tree leaves are 

capturing sunlight, and using it to create sugars. 
Some of these sugars are used during the growing 
season and some are stored over the winter to help 
the tree start growing again in the spring. 

It is this flow of stored sugar that maple 
producers tap into when temperature conditions are 
right. To get a “good sap run” we need a combination 
of cold nights (in the 20’s) and warm days (in the 40’s) 
to create pressure imbalances within the tree and get 
the sap moving. 

Maples have some rather unique characteristics 
that allow for this sap flow process. Sap will run 
whenever these temperature differences occur, but 

the largest and most consistent sap flow occurs in late 
spring. Our sugaring season can begin in late February 
and run into early April often stopping several times 
in between.

Try Your Hand at Backyard Sugaring
If you have maple trees on your property, you 

may want to try your hand at tapping a few and 
boiling down the sap for a family treat. Maple trees 
are identified by their three to five lobed leaves (think 
of the leaf on the Canadian flag). 

In the winter, look for trees with an opposite 
branching pattern. Consult tree identification guides 
for additional characteristics to help you identify your 
trees.

A single taphole can yield 10 gallons of sap over 
the season. With an average sugar content, this will 
boil down to approximately one quart of syrup.

Stop By a Local Sugarhouse
The maple sugaring season is a wonderful part 

of our rural heritage. Stop by a local sugar house that 
welcomes visitors--the sweet steam coming out the 
roof vent is your invitation to go in and visit. Even 
on chilly nights when the sap is being boiled, the 
evaporator provides warmth with the pleasant aroma 
of maple syrup in the brisk night air.

To find a sugarhouse to visit or to purchase 
maple products, contact the N.H. Maple Producers 
Association or call the NH Maple Phone at 603-225-
3757 for sugarhouse brochures and information about 
Maple Weekend.

Maple syrup is a great locally produced product 
made by your neighbors. Check out one of the many 
products that can be sustainably derived from our 
local forests.
By Wendy Scribner, 
Extension 
Educator in 
Forest Resources 
with UNH 
Cooperative 
Extension in 
Carroll County.
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A family farm since 1780

603.435.4003  |  info@windsweptmaples.com

Farm Tours & Sugarhouse Demos 
Weekends in March

10 am - 4 pm

Order online at 
windsweptmaples.com

-  Come visit our baby lambs and beef cows  -

Visit us at 
845 Loudon Ridge Road, Loudon, NH 

Pure Maple Products: Syrup, Cream, & Sugar

Plus: Fresh Eggs, Frozen Steaks, & Ground Beef

 fadden’s

 Visit us on 
Maple

Weekend!

 We ship

Everywhere!

General Store & Maple Sugarhouse

100% PURE NEW HAMPSHIRE

Maple Syrup
 Maple Syrup | Maple Candies

Gift Boxes | Candles & Souvenirs
See our full product list online.

 603.745.8371 | NHMapleSyrup.com

 109 Main Street, North Woodstock, NH 03262
Open Daily 8am to 7pm

Est. 1896

 Seven-time winner “NH’s Best
Maple Syrup,” and judged once

as“ Best in North America.”
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Open February 8th
IN OUR EXPANDED GIFT SHOP

AND COUNTRY STORE...
• Native American Arts & Crafts

• Lots of Affordable Jewelry
• Tons of Maple Products & Gift Baskets

• Mail Orders Available
• We Ship Anywhere

Visit our online store! 
For more info: http://www.parkersmaplebarn.com

MASON, NEW HAMPSHIRE
 (only 3 miles off Route 13)  Call for Best Directions

(603) 878-2308 or 1-800-832-2308
Restaurant & Gift Shop Hrs:

Mon.-Fri. 8AM - 2PM; Sat. & Sun. 7AM - 4PM

One of New Hampshire’s Top Restaurants

Starting 1st Week

of March. 

Call for info.

“You Want To Be Here”
MAPLE SUGAR TOURS

DAILY
Call to 

fi nd out
when we are

boiling
 (

MAPLE BARN
PARKER’S

2016

Featured in Yankee Magazine’s
Editor’s Choice Award —

Best Place to Visit
2013, 2014, 2015, 2016

NH Magazine’s
Reader’s Choice Award for

Best Pancakes 2013, 2014, 2015
and Best Breakfast 2016

Maple sugaring in spring is a New England tradition reaching back to the first 
European settlers and the Native Americans who taught them about the secrets 
of the sugar maple tree. Why is syrup made from sugar maples? And why is it only 
made in springtime, when the snow melts away from the wooded landscape?

The New Hampshire Maple Experience at The Rocks Estate reveals the answers 
to these questions and more, all while entertaining visitors of all ages. Whether 
you've made your own maple syrup before or just like to eat it, you're guaranteed 
to discover something new.

The program begins in one of the many historic farm buildings at The Rocks 
with a presentation about the origins of maple sugaring (the process of turning the 
sap of a sugar maple tree into the stuff you pour over your pancakes on Saturday 
mornings).

From that introduction, visitors move outside, where you'll be challenged to 
figure out which of the surrounding trees are sugar maples, and invited to help tap 
a tree to collect the sap. It doesn't matter whether you're a kid, a 20-something, or 
a senior citizen - drilling just below the tree's bark to release the flow of sweet sap 
is magically satisfying. In fact, it's often the adults who step up to the drilling task, 
while the little ones entertain themselves in adjacent snow piles and mud puddles.

A horse-drawn carriage ride brings visitors through The Rocks, along maple-
lined lanes and fields of Christmas trees. There, you'll learn the different types of 
tree species growing on the farm, along with the names of the one-ton horses 
pulling the wagon. The horses leave Maple Experience-goers at the sugar house, 
which sits in the former Sawmill/Pig pen building at The Rocks (another story 
awaiting telling).

Inside, you'll find Brad Presby, a fourth-generation sugarer, amid the maple-
scented steam of the sugar house boiler. Brad will fill your head with the ins and 
outs of making maple syrup - from collecting the sap to bottling and grading the 
finished product. 

How many gallons of sap does it take to make a quart of syrup for your 
breakfast table? How long does it take to boil all that sap down to the finished 
product? You'll find out here.

Next door to the sugar house is the Maple Museum, chockfull of generations 
of sugaring gear, from the wooden taps and buckets of yesteryear to the plastic 
tubing and metal holding tanks of today's sugaring process. This is no hands-off 
museum; in fact, we encourage you to touch and feel, look and learn, read and 
discover.

The Maple Experience will fill the better part of a morning or afternoon. We 
suggest allowing 3-4 hours to enjoy it fully. And to sweeten the deal, we have local 
chefs hosting live cooking-with-maple demonstrations each day at noon. Again, 
this is a full participation aspect of the Experience, with visitors 

invited to add ingredients, help mix the 
recipe, and sample the finished product. 

(You'll find recipes here.)
Of course, no true maple program 

would be complete without a taste of pure 
New Hampshire maple syrup. We suggest 

you try it with the traditional pairing of 
fresh homemade donuts 
and sour pickles to offset 
all that sweetness. We 

bet you'll want more than 
one taste. You may just want 

to come back and do it all again 
tomorrow.

Maple Experience 
at the Rocks Estate
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603-783-9961 • sunnysidemaples.com
OPEN 7 DAYS 8:00 - 4:00  through Mid-April

Loudon (across from NH Motor Speedway)

Sunnyside Maples
1089 Route 106 North

• Maple Products • Syrup • Sugar
• Maple Mustard & Maple Seasonings
• Sugaring Supplies and Equipment

Gift Shop Open • Mail Orders Welcome

Join us on �H Map�e Weeke�d
for F�ee Map�e Samp�es & Live Music!

Join us on �H Map�e Weeke�d
for F�ee Map�e Samp�es & Live Music!

Maple Syrup

Maple Cotton Candy

Maple Roasted Nuts

And So Much More!!!

 Maple Granola
Recipe From: Cathryn Somero – New Ipswich
Ingredients
    6 cups old fashioned oatmeal
    2 Tbsp. vanilla
    ½ cup sunflower seeds
    ½ cup olive oil
    2/3 cup unsweetened coconut
    ½ cup Pure NH Grade A Dark Robust Syrup
    1 cup wheat germ (omit and replace with 
     oatmeal if gluten free is desired)

Directions
Combine oatmeal, sunflower seeds, wheat germ 

and coconut in a large bowl. Mix together the oil, Pure 
NH Maple Syrup and vanilla. (Note: A small amount 
of molasses can be added to the Pure NH Grade A 
Dark Robust Syrup for stronger flavor. Warm the oil 
and syrup or molasses for ease of blending.) Pour the 
oil mixture over the oatmeal mixture and fold well 
to coat. Spread on 2 jelly roll pans and bake at 275 
degrees for approximately 40 minutes or until starting 
to lightly brown, stirring once during baking. Cool and 
stir in any or all of the following: ½ cup chopped nuts, 
½ cup raisins, ½ cup chopped dates, ½ cup chocolate 
chips or other nuts, seeds and/or dried fruits. Store in 
airtight container.

 Chocolate Paleo Cake
Recipe From: Cathryn Somero – New Ipswich
Ingredients
    2 cups almond flour/almond meal
    ½ cup butter or ghee
    ¼ cup coconut flour
    ¾ cup water
    1 tsp. baking soda
    ¼ cup milk or coconut milk
    1 ½ tsp. ground cinnamon
    1 tsp vanilla extract
    ¼ tsp. salt
    1 cup Pure NH Maple Syrup
    ¼ cup unsweetened cocoa powder

    2 eggs
Directions
Preheat oven to 350 degrees. Grease an 8×8” 

pan. Combine flours, baking soda, cinnamon and salt 
in a large bowl. In a saucepan over medium heat, 
combine cocoa, butter and water. Mix well. Pour 
liquid mixture over flour mixture. Add vanilla, coconut 
milk and Pure NH Maple Syrup. Add eggs. Mix well. 
Pour batter into pan and bake for 30 minutes. Let cool 
before serving.

 Maple Syrup Graham Bread
Recipe From: Elizabeth Somero, – New Ipswich
Ingredients
    2 eggs
    2 cups graham flour
    1 ½ cups buttermilk
    2 tsp. baking powder
    ½ cup sour cream
    2 tsp. baking soda
    1 1/3 cups Pure NH Maple Syrup
    1 tsp. salt
    1 cup flour
Directions
Combine eggs, buttermilk, sour cream and Pure 

NH Maple Syrup, beating until well mixed. Combine 
dry ingredients and gradually add to egg mixture. 
Mix well.

Pour into 2- 9×5 buttered pans. Bake at 325 
degrees for 45 minutes. Great toasted!                     

MOUNT CUBE FARM

Rt. 25A, Orford, NH
8 miles East of Orford

22nd
Annual

Maple Weekend
March 25 & 26 2017
Free rides with a 
team of horses!

Gov. Mel Thomson & Family.
100 year old wood fi red sugar house adjacent to 
state-of-the-art sugar house.  Visitors welcome for 

tours. Maple products and our popular pancake mix.

603-353-4111

WILL 
SHIP

Maple Recipes
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Beyond � e Horizon Farm
Bennington, NH 603-588-6210

100% Pure New Hampshire 
Maple Syrup

HARDWICK’S SUGAR HOUSEHARDWICK’S SUGAR HOUSE

OPEN
MAPLE WEEKEND

10am - 4pm

www.beyondthehorizonfarm.com
19 Gillis Hill Road • Bennington, NH

603-588-6210

FRE E!
Sugar House tours 

and maple samples: 
Syrup, Sugar,
Candy, Cream,
Sugar Blends!

Enjoy treats
from our NEW

Homestead Bakery:
• Maple donuts

• cookies
• swirl buns

& more!

Some of New England’s fi nest

CRAFT SHOW
—— Something for Everyone—— Something for Everyone

NEW ENGLAND COLONIAL
TRADE and Craft FAIR
WW  AAAALLLLLWWWWWWNNNNNNEEEEEEWWWWWWW EEEEENNNNNNGGGGGGLLLLLLAAAAAAANNNNNNDDDDD CCCCCOOOOOLLLLLLOOOOOONNNNNNIIIIIIAAAAAAALLLIIIIIAAAAAAWWWWWW
RRRRRRAAATTTTTTTRRRRRAAAAAAADDDDDEEEEEEE aaaaannnnnnddddd RRRRRRRRCCCCCrrrrraaaaaaffffffttttt FFFFFAAAAAAAIIIIIRRRRRRRRR

NEW ENGLAND COLONIAL
TRADE and Craft FAIR

MARCH 25TH & 26TH • 2017
SAT 9AM-5PM & SUN 9AM-2PM

$5.00 Admission
DAILY

DOOR PRIZE To be held at the
REDHOOK BREWERY

1 Redhook Way, Portsmouth, NH 03801

More info: contact Jeff Wardwell 
603-528-0675 • jsat@myfairpoint.net
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Historical Reproductions-
Artisans and Traders
Gunsmiths, Blacksmiths,

Coppersmith, Woodworkers, Potters,
Shoemaker, Leatherworkers,

Clothing, Knifemakers,
Sign maker, Printer, Author, Etc

List of vendors at
ellisriverknifeworks.com

 Walnut Angel Food Chiffon Cake
From Adair Country Inn & Restaurant, Chef Orlo Coots

 Angel Food Cake
   8-12 servings, depending on thickness of slice
   1 cup cake or AP flour
   1 cup powdered sugar, sifted
   2 cups egg whites (8-10 eggs) at room 
    temperature
   1 ½ tsp cream of tartar
   2 tsp vanilla extract
   1 cup sugar
 Maple Chiffon
   1 packet gelatin 3 Tbsp water
   ½ cup milk
   ½ cup sugar
   1/3 cup maple sugar (can use granulated if 
    needed)
   4 large eggs, separated, at room temperature
   ½ tsp cream of tartar
   ½ tsp vanilla extract
   ½ cup heavy (whipping) cream
   ¾ cup toasted and chopped walnuts

To make Cake: Preheat oven to 350. Sift 
together the flour and powdered sugar and set 
aside. In a large bowl, beat egg whites at high 
speed with cream of tartar and vanilla until foamy. 
Gradually beat in the sugar, 1 Tbsp at a time, until all 

is incorporated and the egg whites form stiff peaks. 
Using a rubber spatula, gently fold in one-third of the 
sifted dry ingredients at a time. Pour the batter into 
an ungreased 10-inch angel food cake pan and tap on 
the counter and cut though the batter vertically with 
a spatula to eliminate large bubbles.

Bake for 40 minutes or until browned and springy 
to the touch. Remove the cake from the oven and 
invert it to cool for about 1 ½ hours. With a thin-
bladed knife, run around the edges of the pan and 
unmold the cake. With a serrated knife, cut the cake 
into ¾ inch cubes.

To make the Maple Chiffon: In a small bowl, 
mix the gelatin and water and set aside. In a medium 
bowl, combine the milk and 1/3 C maple sugar. Place 
the milk/sugar bowl over a pan of simmering water 
and whisk to warm the mixture and dissolve the 
sugar. Place the egg yolks in a medium bowl, whisk 
to blend, then add one-third of the milk mixture 
to the yolks to temper them. Stir in the remaining 
milk mixture in to the yolks and place the bowl over 
the simmering water. Cook, stirring constantly, for 
4-6 minutes or until the mixture 
is thick enough to coat a spoon. 
Remove from the heat and warm the 
gelatin mixture over the same bowl. Stir 
the gelatin into the milk/egg yolk mixture. 
Let cool to room temp- about 45 minutes.

In a large bowl, beat the egg whites at 
high speed with ½ C sugar and the cream 

of tartar. Add the vanilla. Gently fold the milk/maple 
mixture into the egg whites with a spatula. In a 
medium bowl, whisk the cream by hand until stiff 
peaks are formed. Fold the whipped cream into the 
egg white/milk/maple mixture, and then fold in the 
cake cubes and toasted walnuts. Spoon the mixture 
into a 9x 5 loaf pan lined with plastic wrap. Tap down 
on the counter to remove any large bubbles. Cover 
and chill for 4-6 hours.

To serve: Unmold the cake from the pan, 
remove plastic wrap. Slice to desired 

thickness or use scoop to portion. 
Place on cold plate or glass with 

strawberries and whipped 
maple mascarpone.
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SUMMER CAMP  •  ADVENTURE CAMP  • WINTER CAMP  •  FAMILY CAMP  •  GAP SEMESTERS

GLENBROOK.ORG 603-876-3342

Weaving the Ideals of Waldorf Education into Everything We Do

An Educational Facility of the Waldorf School of Garden City, NY

Marlborough, New Hampshire

School Vacation Week Activities, Wednesday, 
March 1–Friday, March 3: Join us for three scheduled 
family-friendly activities each day at 11 a.m., 1:30 and 2 
p.m. Please call for details or visit our website for details. 
$5/person, ages 4 and under, FREE. No pre-registration 
required. Remick Museum & Farm, 603-323-7591.

Fiber Arts Group, Tuesday, March 7 & 21, 
9:30 a.m.–12 pm: Fiber artists or interested onlookers 
are welcome to join our Happy Weavers & Friends group 
to observe the historic art of weaving, spinning, sewing, 
quilting and more! Bring your project to work on and 
we’ll provide a comfortable space. Led by Barbara Lord, 
Volunteer Educator, this group meets every other Tuesday, 
year round. FREE (does not include access to the Museum). 
No registration required. Remick Museum & Farm, 603-
323-7591.

Foragers Winter Gathering, Thursday, March 
9, 10 a.m.–12 pm: A wintertime extension of our 
Outdoor Walks. Keep in touch with plant ID and your 
appetite for nature. Venture outside (weather dependent) 
to see which herbs show above the snow, and learn trees 
and shrubs by bud and bark. Back inside, warm up with 
a hot beverage while furthering your ID skills by viewing 
slides of lush plants in the growing season, and drawing/
coloring; make and sample a wild food. $5/members; $10 
for non-members (includes museum admission). Pre-
registration closes Tuesday, March 7/when filled. Remick 

Museum & Farm, 603-323-7591.
Hillsdale 4-H Dairy Club, Thursday, March 

9, 7–9 pm: The Carroll County Hillsdale 4-H Dairy Club 
focuses on learning about various dairy breeds of cattle, 
goats and sheep, while participating in local and state 
4-H activities. The club meets monthly, with additional 
activities and meetings held at the leader’s discretion. The 
club is open to residents of Carroll County, ages 8–18 (as of 
January 1 of current year). Ownership of a project animal 
is not required. FREE. Contact Farm Manager Lindsey 
McAllister for information: lmcallister@remickmuseum.
org. Remick Museum & Farm, 603-323-7591.

Nearly Full Moon Campfire & Walk, Monday, 
March 13, 7–8:30 pm: Join us outside around a 
campfire, listen to stories and make s‘mores. When the 
moon is up we will take a stroll and listen for nighttime 
wildlife. Weather dependent: if it is raining/snowing, this 
event will not be held. FREE; donations gratefully accepted. 
Dress for the weather and BYO flashlight. The Museum will 
not be open for this event; meet in the backyard, behind 
main entrance building. No registration required. Remick 
Museum & Farm, 603-323-7591.

Homeschool Class: Maple Sugaring, 
Preregister by Monday, March 13 for this Monday, 
March 20, 10 a.m.–12 p.m. class.

Explore the fascinating science and history of maple 
syrup. Students will journey back in time to see how 

Native Americans, Colonists, and even our very own 
Dr. Remick transformed watery sap into a sweet treat. 
Samples included! $6/participant, ages 6 and above. Space 
is limited; pre-registration required. Remick Museum & 
Farm, 603-323-7591.

Small Farmers Club, The Farmer’s Year: All 
About Bees, Friday, March 24, 10–11 am: This year’s 
theme, “A Farmer’s Year,” allows children to experience 
seasonal rhythms and chores on the farmstead. Through 
age-appropriate activities —including crafts, games, 
stories and animal meet and greets—participants 
will enjoy season-based activities as planting, milking, 
harvesting, and wintertime indoor activities. $5/child, 
ages 2–6. Parent/guardian must accompany their child  
for the duration of the activity. Children should be dressed 
to spend time outdoors with appropriate clothing for 
inclement weather. $5/child, ages 2–6. Pre-registration 
closes Thursday, March 23/when filled. Remick Museum & 
Farm, 603-323-7591.

Maple Sugaring Day Open House, Saturday, 
March 25, 11 a.m.–3 pm: Celebrate the sweet taste of 
spring! Visit our educational Sugar House to learn about 
modern and historic methods of sugaring off. Tour the 
farm, and sample freshly made Farmhouse Kitchen treats 
and our own maple syrup. Syrup and goodies for sale 
while they last! FREE and open to the public. (The Museum 
Center will not be open.)

Upcoming events at Remick Museum & Farm
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BRING
PREMIUM     TO
YOUR LAWN

*Subject to credit approval. Minimum monthly payments required. See dealer for details.

www.simplicitymfg.com

VISIT US TO TEST DRIVE TODAY!

FINANCING
AVAILABLE*

KNOXLAND EQUIPMENT
603-746-5260

25 Old Warner Lane
Warner, NH 03278

www.knoxland.com

CONQUEST™
BROADMOOR™

PRESTIGE™ REGENT™

Exhibit on Fishing History 
opens at the Monadnock Center 

Peterborough, NH- Hooked! Fishing in the Monadnock Region, a new exhibit, 
will open at the Monadnock Center for History and Culture on Thursday, February 2.

Hooked! explores the region’s 
abundant waterways and how they 
have been fished for food, sport, and 
recreation from the days of the early 
settlers to today. The exhibit features 
a variety of fishing equipment, 
maps, and vintage images that 
illustrate the fascinating story of 
fishing in the region and the changes 
to our environment, fish stocks, and 
fishing as a sport over the centuries.

 The exhibit will be on view 
through May 13, 2017. The 
Monadnock Center’s museum, 
located at 19 Grove Street in 
Peterborough, is open Wednesday- 
Saturday, 10 a.m. to 4 p.m. Museum 

admission is $3 (free for members and children under 12). A series of exhibit talks 
and demonstrations are planned for March and April.

 The Monadnock Center’s 2017 exhibits have been made possible through the 
generous sponsorship of Bellows-Nichols Insurance, Peoples United Bank, kaZING, 
and Peoples VC. For directions and more information about the Monadnock Center 
for History and Culture, call (603) 924-3235 or visit MonadnockCenter.org.

The Boat Bash Snow Crash 
Downhill Snow Kayaking Event

The East’s First Annual Dual Snow Kayak Race will be held on Saturday, March 
4, 2017 at the Veterans Memorial Recreation Ski Area (VMRSA) at 361 Flaghole 
Road in Franklin.  The day-long festivities begin at 10:00 a.m. and run until 10:00 
p.m. Activities include the active participation in the sport of downhill kayaking, 
optional dual racing, or just enjoying the event as a spectator. Day- and evening-
long entertainment will feature race events and prizes, live music, silent auction, 
raffles, kayak vendors, concession sales in the VMRSA Lodge, and more. 

“The Franklin Outing Club Winter Carnival is excited to be adding such a unique 
sporting event to celebrate its 55th Winter Carnival,” said Kathy Fuller, Franklin 
Outing Club board member.  “We enjoy attracting new families to the Veterans 
Memorial Recreation Ski Area and this first annual event is the perfect way to see 
many new smiling faces adorning the mountain.”

 “Those involved with the creation of Trestle View Park understood the 
interaction between whitewater kayakers and the City of Franklin,” added Marty 
Parichand of the Mill City Park at Franklin Falls.  “This Winter Kayaking Event is the 
next step in that relationship. The event will be a fun and music-filled afternoon 
for all to enjoy with the benefits supporting the Franklin Outing Club and Mill City 
Park. This kayak sledding experience is the only one of its kind on the East Coast, 
which will surely have people of all ages attracted to Franklin’s Veteran Memorial 
Recreational Ski Area.”  Admission prices are: $5 general entrance fee, $20 for 
admission and snow kayaking from 11am-3pm (before the official races begin), 
and $25 to enter dual races (starting at 3pm).  For insurance purposes, kayakers 
under 18 years must be accompanied by a parent or guardian at all times and all 
kayakers will wear helmets and sign a release of liability agreement.

 The event proceeds will benefit the Franklin Outing Club and the Mill City 
Park at Franklin Falls non-profit organizations. To become an event sponsor, e-mail 
timothymorrill13@gmail.com.



Page 14  |  SPring in new hamPShire  |  march 2017

Cheshire Children’s Museum
The Colony Mill Marketplace

Keene, New Hampshire

1-603-903-1800
www.cheshirechildrensmuseum.org

Come play 
Tuesday through 

Saturday from 
10 - 5 or

Sunday 12 - 4
(Closed Monday)

- - - -  Imagine a world of possibilities - - - -

Keene, N
Seed Starting Supplies

64 Breakfast Hill Rd.• Greenland, NH • 603.436.2732
RollingGreenNursery.com

Rolling Green 
Nursery

 Hodgepodge  Yarns & Fibers

 LIKE TO
  KNIT?

 Come in  and 
Browse!

 59 Belknap Avenue, Newport, NH (603) 863-1470
 Mon.-Fri. 9:30-5:00; Sat. 9:30-4:00 • Mastercard/Visa

mouth will water when you take your first bite of the 
syrup on our buttery silver dollar pancakes. Maple Syrup 
Not to worry, the Sugar Maker will have pints, quarts 
and 1/2 gallons for sale. Don't forget to prepare your 
shopping list for your family and friends. Visit the Animals 
The Oakhurst Dairy Discovery Barn will be available for 
your children to visit with their animals friends.
Hearth-Cooking Workshops 
at Strawbery Banke
March 11, 2017  11:00 AM  $65. 14 Hancock Street, 
Portsmouth, NH 03801. Phone: 603-433-1110 
Strawbery Banke offers special hearth-cooking 
experiences in the 18th century Wheelwright House. The 
two-hour, hands-on workshops teach participants open-
hearth cooking skills as they make and enjoy a traditional 
menu, served on redware pottery in the house dining 
room. Advance registration required

Cynthia's Challenge for 
Faith 24 Hour Ski-A-Thon
March 17, 2017  4:00 PM  $99 per person, kids 8 and 
under ski free. 1251 Eaton Road, Route 153, East 
Madison, NH Phone: 603-367-8896.
King Pine Ski Area at Purity Spring Resort is excited to 
announce the next beneficiary of Cynthia’s Challenge 
24-Hour Ski-A-Thon to be held in East Madison, New 
Hampshire March 17-18, 2017. All funds raised with this 
year’s event will benefit Sanbornville, New Hampshire’s 
Faith Holt, an 11-year-old girl living with skeletal 
dysplasia, seizure disorder and Crane-Heise Syndrome. 
This year’s goal is to purchase Faith’s family a wheelchair 
accessible van. Faith was born pre-maturely and spent 
her first one hundred days in a neonatal intensive care 
unit. The combination of skeletal dysplasia, seizure 
disorder and Crane-Heise Syndrome require Faith to wear 
a soft-shelled helmet because she does not have a cranial 
cap. Due to multiple surgeries and her daily seizures, she 
uses a wheelchair for her mobility. Faith is the daughter 
of Doug Holt, an Air Force Veteran who served in Desert 
Storm, and sister to older brothers, Sean (19), Devin 
(16) and Cody (12). Faith’s mother, Stephanie Holt, 
passed away when she was six-years-old. A wheelchair 
accessible van would be of incredible assistance to the 

Holt family to get Faith and his other children to their 
daily activities and appointments. Cynthia’s Challenge 
was created in an effort to ease the financial burden 
upon children and their families associated with specialty 
medical needs. King Pine Ski Area supports Cynthia’s 
Challenge with the support of local business and the 
surrounding community. Cynthia’s Challenge would not 
be possible without the generosity of major sponsors 
Atlas Fireworks, Bank of NH, Mad Cow Screen Printing, 
Mountain Dew Vertical Challenge, Thrivent Financial, 
Yankee Smokehouse & Pepsi Co.
Craft show-New England 
Colonial Trade and Craft Show
March 25, 2017  9:00 AM  $5.00. 1 Redhook Way
Portsmouth, NH. Phone: 603-998-8134
Craft Show-Something for Everyone New England 
Colonial Trade and Craft FAIR Some of New England’s 
finest Historical Reproductions-Artisans and Traders 
Gunsmiths, Blacksmiths, Coppersmith, Woodworkers, 
Potters, Shoemaker, Leatherworkers, Clothing, 
Knifemakers, Sign maker, Printer, Author, Etc. March 25th 
and 26th, 2017, Sat. 9am-5pm & Sun 9am-2pm $5.00 
Admission- Daily Door prize to be held at the Redhook 
Brewery, 1 Redhook Way, Portsmouth. More Information 
Contact Jeff Wardwell 603-528-0675 jsat@myfairpoint.
net. List of vendors at ellisriverknifeworks.com
Fairy Tea Party
March 26, 2017  2:00 PM  $10 per person
266 North Main Street, Concord, NH. Phone: 603-496-
6275 
Hot Cocoa will be optional February and March. 
Assortment of flavored tea and refreshments. Story 
time, crafts, portraits. Pre-registration is required. 
Children must be accompanied by a participating adult. 
For more information visit: www.kimballjenkins.com/
upcomingevents
Character Breakfast Series
March 4, 2017  10:00 AM  $7 Suggested Donation
41 Observatory Way, Intervale, NH. Phone: 603-356-9980 
Join us at Theater in the Wood to meet some of your 
favorite Storybook Characters! Each week you can have 
a tasty pancake breakfast with a new group of friends 
enjoying our own 100 Acre Wood Maple Syrup! Fill your 
plates, gather around the stage and enjoy a storybook 
reading and meet & greet to follow. Plus, you have use of 
the 100 Acre Wood Trail System for the entire day!

                                                                          Calendar of Events 
Maple Sugar Shack
March 4, 2017  11:00 AM. Free $5 for guided tour of trail 
system. 1 Observatory Way, Intervale, NH 03845
Phone: 603-356-9980 
If there is steam rolling out of the Sugar Shack, you 
are welcome to step inside for a firsthand look of the 
historic and innovative process of turning sap into maple 
syrup. Stop in, learn more about one of Mother Nature’s 
sweetest and healthiest offerings and taste a sample.
Imagination Movers
March 4, 2017  2:00 PM  Tickets start at $25
39 Main St., Plymouth, NH 03264  Phone: 603-536-2551
“Reach high, think big, work hard, have fun!” That's the 
Imagination Movers motto! The coolest kid’s rock band 
in the world is coming to The Flying Monkey! The Emmy-
winning New Orleans-based Movers (Rich Collins, Scott 
Durbin, Dave Poche and Scott "Smitty" Smith) are known 
around the world for their hit preschool TV series seen 
on the Disney Junior cable channel. The Movers deliver a 
highly exhilarating and exciting rock concert experience 
where kids and parents will sing along with the Movers' 
hooky choruses, learn ridiculous dances and have a blast 
doing it! The Imagination Movers perform their most 
crowd-pleasing tunes with real guitars, real drums, and 
real fun! Imagination Mover Rich Collins says: “Our goal is 
to make many of these kids’ first concert experience also 
one of their parents’ most memorable experiences. We 
hope everyone leaves needing a nap!"
Maple Express
March 4, 2017  10:00 AM  $19pp
774 High Street, Candia, NH. Phone: 603-483-5623
March is Maple Month in New Hampshire so come join us 
on our horse-drawn Maple Express. Charmingfare Farm 
has created an event for the whole family to experience 
maple sugaring in New Hampshire on a working farm. 
Horse-Drawn Ride Our draft horses transport you to the 
authentic sugar shack and meet a professional Sugar 
Maker. Maple Tree & Tapping Learn about the trees 
themselves and the proper way to tap them for their 
delicious sap! Authentic Sugar Shack Tour Take a look at 
how a real sugar shack operates and learn about all the 
equipment involved in sugar making. Taste Testing Your 
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 Recently Renovated Guestrooms (June 2016) 
 On-Site Restaurant, Lounge & Room Service 
 All rooms have a refrigerator, microwave & a 42” Flat Screen TV 
 Largest Indoor Hotel Pool in Concord with a Hot Tub & Fitness Center  
 Pool Memberships and Pool Parties  
 IHG Rewards Club  
 Walking Distance to Downtown Concord: http://www.intownconcord.org/ 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

Located inside the Holiday Inn 
 

Serving Breakfast  
&  

Dinner Daily 
 

172 North Main Street • Concord, NH • (603) 224-9534 
www.ihg.com/holidayinn/concordnh / www.ejsonmain.com 

 
 
 

Conveniently located in  
Downtown Concord….. 

… a quintessential  
New England town! 
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2 BIG 
MOUNTAINS...
1 TICKET
Ski and ride Attitash and Wildcat on 1 ticket
Save as much as $19 per day with multi-day tickets

ATTITASH MOUNTAIN RESORT | BARTLETT, NH | 800.223.SNOW | ATTITASH.COM
WILDCAT MOUNTAIN | GORHAM, NH | 888.SKI.WILD | SKIWILDCAT.COM


