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    HELP US KEEP THIS GUIDE UP TO DATE




    Every effort has been made by the authors and editors to make this guide as accurate and useful as possible. However, many things can change after a guide is published—establishments close, phone numbers change, facilities come under new management, etc.




    We would love to hear from you concerning your experiences with this guide and how you feel it could be improved and kept up to date. While we may not be able to respond to all comments and suggestions, we’ll take them to heart and we’ll also make certain to share them with the authors. Please send your comments and suggestions to the following address:




    Globe Pequot Press




    Reader Response/Editorial Department




    P.O. Box 480




    Guilford, CT 06437




    Or you may e-mail us at




    editorial@GlobePequot.com




    Thanks for your input, and happy travels!
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    Many thanks to the following individuals and establishments for graciously providing recipes. Most recipes were adapted for home cooks, and these individuals and companies are not responsible for any inadvertent errors or omissions.
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  Apple Pizza: Michael Collins, Mike and Tony’s Pizza at the Green Emporium; Apple Pie with Dried Apricots and Pineapple: Eileen Maher Kronauer, Apple of Your Pie; Berkshire Apple Pancake: Red Lion Inn; Blueberry Bread Pudding: Cecile Collier, Twigs Cafe, Tower Hill Botanic Garden; Burgundy Pie: Eileen Blake; Cape Cod Crab Cakes: Chatham Fish & Lobster; Chocolate Stout Cake: Barrington Brewery & Restaurant; Cranberry Apple Chutney: Nashoba Valley Winery; Easy Vanilla Wafers: Baldwin & Sons; French Breakfast Puffs: Cottage Street Bakery; Grist Mill Corn Bread: Jenney Grist Mill; Guido’s Gazpacho: Guido’s Quality Fruit & Produce; Honey Pumpkin Tea Bread: Dunbar Tea Shop; Individual Molten Chocolate Cakes: Delphin Gomes, Cambridge School of Culinary Arts; Jordan Marsh Blueberry Muffins: Jordan Marsh Company; Kale Soup: Bob Gaspar, Gaspar’s Sausage Company; Lemon Blackberry Pound Cake: Eunice Feller, Bread & Chocolate Bakery Cafe; Mulled Cider: Clarkdale Fruit Farms; Net Result Baked Cod: Beth Larsen, The Net Result; New England Lobster Bake: Peter Davis, Henrietta’s Table, Charles Hotel; Pasta with Tomato Sauce, Broccoli, and Goat Cheese: Westfield Farm; Pilgrim Breakfast Fish Cakes: Mark Santos; Pork Tenderloin with Maple Glaze: North Hadley Sugar Shack; Rice, Lobster, and Cucumber Salad: Chrissi Pappas, Ipswich Shellfish Fish Market; Roasted Garlic: Jeremy Barker-Plotkin, Simple Gifts Farm; Roast Turkey with Rosemary-Scented Stuffing: Kerry Downey Romaniello, Westport Rivers Winery; Scallion-Crusted Cod with Mango Salsa: Ming Tsai, Blue Ginger; Stonehedge’s Maple Syrup Crème Brûlée: David Bressler, Left Bank, Stonehedge Inn & Spa; Tuna-Apple Pita Pockets: Ron Williams, Atkins Farms Country Market; Verrill Farm Corn and Tomato Tart: Verrill Farm; Wilted Spinach Salad with Dried Cranberries, Pecans, and Feta: Cape Cod Cranberry Growers’ Association.
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  On some level, you don’t need this book. All you have to do is follow your nose. As we traveled the breadth of Massachusetts doing research, we often found ourselves transfixed by an aroma in a shop, a scent in the air. Seeking one of the large farm stands in the central part of the state, we put down the map, opened the car windows, and navigated by the sharp smell of freshly harvested onions. Sure enough, when we arrived minutes later, workers were packing them in fifty-pound sacks for shipping. One glorious late August day, we crested a hill and followed our noses to the succulent harvest of freshly picked peaches, heaped in baskets like little globs of sweet sunshine. We burst into bakeries from the winter cold to be assaulted by the heavenly scents of yeast dough and cinnamon. We walked into candy stores where chocolate filled the air.




  Again and again we followed our noses—into the fresh salty-sea smell of a fishmonger, the pungent spice of ginger and cardamom in an Indian grocery, the sour promise of fermenting malt in a brewery, the delicate waft of vanilla at an extract maker. The tart scent of cider apples, the astonishing perfume of raspberries, the high and bright notes of roasting coffee beans, the smell of sweet timothy in the dairy barns—they’re all part of the scentscape of Massachusetts.




  People who raise, harvest, catch, and prepare food are some of the nicest and, we think, noblest people in the world. They share a connection to the deepest and finest impulses of humankind—to nourish, to succor, to share, to provide, to make whole and happy, to satisfy. And they love to talk about what they do and gladly answer questions: What’s your favorite? How do you make that? Where does that come from? How long have you grown that and what do you do with it?




  These conversations often became windows into our neighbors’ foodways and, in a very real sense, into what matters most to them. The Polish lady in Whately, describing how she makes pierogi, spoke with an awed reverence for the rich soil her husband tilled and the sweet, giant cabbages that sprang from it. The transplanted Irishman coaxed us to wait until his loaf of brown soda bread cooled so we could taste his smoked fish the right way. The Taiwan-born farm stand merchant patiently explained how to cook bitter melon, reminiscing about a dish his mother used to make—and which he clearly missed.




  We wrote this book to help you make some of those same kinds of connections—to the land, to the people, to all the good things about the foods, foodways, and foodmakers of Massachusetts. In the six years since the book’s first edition, the concept of “eating local” has gone from a radical proposal to unquestioned wisdom—something approaching record time for a cultural revolution. When we did the initial research for this book, we were surprised by the depth and intensity of the flavors of our own state. If anything, its riches have grown. Now you can make those same discoveries.




  Just follow your nose.




  How to Use This Book




  This guide is organized into seven chapters, moving from the hilltop orchards and dairy farms of the west to the fishing villages of the east: the Berkshires, the Connecticut Valley, Central Massachusetts, Northeastern Massachusetts, Greater Boston, Southeastern Massachusetts, and Cape Cod and the Islands. Each chapter includes a map of the region, which can help you plan day trips to do your own exploring. Each chapter contains most of the following categories.
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  Made or Grown Here




  This section identifies local producers of everything from pickles to chowders and growers of everything from mushrooms to bison. Most of them sell their products directly to consumers, either at a factory or farm store, through the mail, or on the Internet. Those products you can’t buy directly have extensive local distribution; they’re worth seeking out at farm stands, grocery stores, and gourmet shops. Among Massachusetts’s local producers, you’ll find two nationally celebrated makers of blue cheeses, packers of specialty Polish and Portuguese sausages, and some of the nation’s leading specialty coffee roasters.
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  Specialty Stores & Market




  This section of each chapter is devoted, to a great extent, to places where you can get all the wonderful raw ingredients to prepare a great meal and the shops where you can purchase the kitchen hardware to turn provender into repast. It also includes the pastry shops, bread bakeries, and ethnic markets that make life a little more pleasant. And because the Bay State has both an insatiable sweet tooth and a long confectionery tradition, this is where you’ll find the artisanal candymakers.




  




  [image: frn_fig_021.jpg]




  Farmers’ Markets




  Many Massachusetts farms have been in the same families for generations, and farmers’ markets are essential venues for meeting the people behind your dinner. Farmers selling at the markets often feel they must offer something special, something you cannot get from the local grocery store. That may be an heirloom fruit or vegetable, an unusual ethnic varietal, or the assurance that the food you buy is free of chemicals. Because farmers’ markets continue to proliferate, it’s always a good idea to double-check times and locations. Where available, we have included Web sites where you can verify those details.
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  Farm Stands




  Farm stands can range from a card table and a hand-lettered sign at the end of a driveway to a year-round store that offers honey, jam, pickles, breads, and flowers in addition to fresh fruits and vegetables. In many cases, you can even pick your own produce. Because the harvest is always unpredictable, it’s wise to call ahead.




  




  A special case among farm stands are the maple sugarhouses, active when the rest of agriculture is dormant. The sugaring season typically begins in late February, reaches its peak in March, and may linger into April. All members of the Massachusetts Maple Producers Association (www.massmaple.org) welcome visitors when they are boiling off sap to make syrup, though not all offer tours of the facilities. Conditions can vary from hillside to hillside and one producer may be boiling off while another has yet to stoke the fires. Be sure to dress appropriately for wet spring conditions.
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  Fishmongers




  In some parts of Massachusetts, the biggest local harvest comes from the ocean rather than the fields. We’ve been very selective in listing fishmongers who either catch their own fish or who have close relationships with local fishermen. The offshore catch is landed at just a few ports, and most fishmongers are buying from the same boats. But when it comes to shellfish, lobster, and the inshore catch (such as flounder), every shop will differ.
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  Food Happenings




  Massachusetts loves to celebrate, and the calendar is riddled with fairs, festivals, cook-offs, and other culinary events. You’ll find the details in this section, from the salty Bourne Scallop Fest in Buzzards Bay to tart Cider Days in the hill towns west of the Connecticut River Valley.
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  Learn to Cook




  Whether you’re interested in a career as a professional chef or just want to polish your skills at frosting cakes, there are classes available at adult education centers and culinary schools to suit almost every need. They range from afternoon or evening cooking demonstrations to formal hands-on instruction in a restaurant-like environment.
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  Landmark Eateries




  There are so many great places to eat in Massachusetts! Of the handful we’ve selected, some are quite literally landmarks—places with so much local character that life in a town or neighborhood seems to revolve around them. Others are leaders in the battle for sustainable farming and fisheries and are champions of local flavor. What they all have in common is food made with care and joy and taste—an experience you shouldn’t miss.




  




  

    RESTAURANT PRICE KEY




    

      

        	$



        	=



        	inexpensive; most entrees under $15

      




      

        	$$



        	=



        	moderate; most entrees $15 to $25

      




      

        	$$$



        	=



        	reasonable; most entrees $25 to $35

      




      

        	$$$$



        	=



        	expensive; most entrees more than $35

      


    


  




  [image: frn_fig_026.jpg]




  Brewpubs & Microbreweries




  Massachusetts is home to several superb microbreweries whose products more closely resemble English ales than the pilsner-style beers popular in most other regions of the United States. The microbrews are usually available both in bottles and on tap at better establishments. The state’s brewpubs tend to be a more diverse lot, representing the specialized tastes and interests of their resident brewmasters, and properly so. Now that brewpubs are no longer a fad, all that’s left behind is good beer.
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  Wine Trail




  People have been making wine in Massachusetts at least since the first colonists found wild grapes in the forest. But serious winemaking with European vinifera varietals is closer to three decades than three centuries old, and in recent years fruit winemakers have emerged as forces to be reckoned with. Good science and smart horticulture have combined to vault some Massachusetts wines into the country’s elite ranks. To help you explore Massachusetts wine country, this section of the chapter includes established wineries that have tasting rooms and welcome visitors.
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  Recipes




  Throughout this book you’ll find recipes that reflect, we think, some of the flavor of the state. As much as possible, these recipes draw on the local bounty or reflect local tastes and traditions. We are grateful to the chefs and growers who provided them. The recipes have been adapted for home kitchens and their presentation has been standardized. Any errors are our inadvertent introductions rather than the fault of our sources. As Cambridge’s most famous chef always chirped, “Bon appétit!”
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  The Berkshires




  [image: chpt_fig_002.jpg]




  To much of the world, the Berkshires are a summer place where the Boston Symphony Orchestra plays on the broad lawns of Tanglewood, Shakespeare & Company electrifies audiences with the evergreen plays of the Bard, and Manhattanites carry on a rarified social life in castlelike cottages and oh-so-quaint antique shops. Long, rolling vistas greet the eye—verdant valleys interrupted by the piney Berkshire Hills and the bald-top majesty of Mount Greylock. From Independence Day until Labor Day, the region becomes an idyll of performing arts in a country setting.




  But even during the summer hubbub, you need only turn off traffic-clogged Route 7 to within minutes find yourself on a Berkshire back road where every third house, it seems, has set up a card table with the fruits and vegetables that mark the miniseasons of summer—from peas and strawberries through blackberries and peaches. While the cellists are tuning up and the actors are running throat exercises, Berkshire farmers and gardeners are weeding and hoeing, thinning and harvesting. When the hot-weather idyll ends and the summer folk go back to the city, the land remains and the work goes on. Above all, Berkshire County is an intensely agricultural region of small holdings where farmers cultivate bramble and tree fruits, gather maple sap for syrup, and raise livestock.




  The urban sophisticates and the country farmers have a common ground in their love of good food, and that’s led to the creation of Berkshire Grown, one of the state’s most active and effective agricultural support groups. The organization brings together chefs, farmers, retailers, and the interested public in an effort to promote local agriculture and maintain the highest standards for good eating. Shop or dine anywhere the Berkshire Grown emblem is displayed and you’ll know you’re dealing with people who care where your food came from and how it’s been treated—a comforting thought.
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  Made or Grown Here




  




  Barrington Coffee Roasting Company, 955 South Main St., Great Barrington, MA 01230; (413) 528-0998 or (800) 528-0998; www.barringtoncoffee.com. Barrington Coffee’s owners, Barth Anderson and Gregg Charbonneau, and staff are true java junkies, lovingly hand-roasting single-origin coffees by color and aroma to accentuate the special characteristics of each crop—the delicate blueberry note in Ethiopian Harrar, bright toasted peanut in Indian Mysore, the hint of nutmeg in Kauai. Ten or fifteen additional seconds of roasting can make a radical difference in the flavor, so while roasting “seems like a scientific process,” says roaster Christine Stanton, “we have an artistic approach.” Barrington Coffee has been up and running since 1993, and you might have tasted some of its products in places like the Red Lion Inn or the Honest Coffee Shop, both in Stockbridge. Coffee is available in whole-bean bags in select regional markets (including Guido’s), at the headquarters, by mail order and online, and at Charbonneau’s coffee shop, Lenox Coffee (52 Main St., Lenox; 413-637-1606).
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  Berkshire Blue, P.O. Box 2021, Lenox, MA 01240; (413) 445-5935; www.berkshireblue.com. Two years after Michael Miller left his job as publisher of the Pulitzer Prize–winning Berkshire Eagle, he found a new vocation that demands an equal degree of single-mindedness: making one of the country’s finest blue cheeses. Having studied with a farmstead cheesemaker in England, Miller set up his own operation in 1997. He buys raw milk, mostly from High Lawn Farm in Lee, and makes Berkshire Blue by hand every step of the way, ensuring both a personal style and a striking consistency from wheel to wheel. The entire process takes nine weeks, from warm milk to the cool blue-veined cheese that won a gold medal in the 2002 American Cheese Society competition and comparable accolades in competitions worldwide ever since. Miller says he prefers Berkshire Blue with a small glass of port and some walnuts and port-soaked raisins on the side. The cheesemaking facility is not open to the public, but Berkshire Blue is available at select stores in the Berkshires and many natural food and cheese shops throughout the state.




  




  

    Guido’s Gazpacho




    This chilled summer vegetable soup is a great way to enjoy the Berkshires’ produce in a bowl.




    1 zucchini, diced




    1 yellow squash, diced




    1 each red, yellow, green, and orange pepper, diced




    1 large Vidalia onion, diced




    1 small red onion, diced




    2 stalks celery, diced




    1 English cucumber, diced




    ½ cup chopped fresh cilantro




    2 tablespoons chopped basil




    Juice of 1 lime




    Juice of 1 lemon




    ⅛ teaspoon ground cumin




    1 quart tomato or vegetable juice




    1 tablespoon Worcestershire sauce




    1 tablespoon balsamic vinegar




    1 teaspoon Spike seasoning




    ⅛ teaspoon ground white pepper




    2 cloves garlic, minced




    Combine all ingredients in a large bowl. Allow to marinate for 2 to 3 hours in the refrigerator. Serve with a dollop of plain yogurt or sour cream.




    Serves 6–8




    




    

      Guido’s Quality Fruit & Produce




      1020 South St.




      Pittsfield, MA 01201




      (413) 442-9912




      760 South Main St.




      Great Barrington, MA 01230




      (413) 528-9255




      www.guidosfreshmarketplace.com
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  Berkshire Mountain Bakery, 367 Park St. (Route 183), Housatonic, MA 01236; (413) 274-3412; www.berkshiremountainbakery.com. Richard Bourdon has been fermenting and baking amazing sourdough loaves from Housatonic for a quarter century and fortunately shows no signs of letting up. In addition to traditional European whole wheat sourdoughs, Bourdon and his staff of more than a dozen bakers also make spelt breads, pizza dough, and even wholesome sprouted grain cookies. For the broadest choice, visit the bakery; some breads are also available in area markets or through the Web site.




  The Good Shepherd Farm, 142 Griffin Hill Rd., Savoy, MA 01256; (413) 743-7916. Located well out in the sticks, near the Windsor State Forest, Good Shepherd suddenly appears out of the woods as a broad expanse of fenced mountain meadows where Pat and Tom Sadin’s herd of registered Romney sheep graze. The Sadins have been raising sheep and selling lamb since the late 1980s. Unlike imported lamb, which can be up to two years old, Good Shepherd lambs are slaughtered at six to eight months, ensuring maximum tenderness and mild flavor. “They eat only grass, their mothers’ milk, and our own hay,” Pat says. Good Shepherd takes orders in August, on a first-come, first-served basis, for pickup of freezer packages in October. The Sadins also sell yarn, tanned sheepskins, hand-knit wool hats, and brown and white fleece for hand spinners. Call ahead before visiting, as the farm is well off the beaten path.




  High Lawn Farm, 535 Summer St., Lee, MA 01238; (413) 243-0672; www.highlawnfarm.com. The last remaining self-contained dairy farm in the Berkshires has been in continuous production since before 1900, and some of the 180-plus Jersey milkers can trace their lineage back to the original herd. Typical of Jersey milk, High Lawn tests out much higher in calcium and protein than milk from conventional dairies and has a smoother, richer flavor. Most of the milk is distributed through home delivery, but you can buy High Lawn products in a few grocery stores and at farmers’ markets in the southern Berkshires. Regardless, it’s worth making the trip to the 1,300-acre farm, which stands atop high meadows just outside of Lee. The milking parlor is state of the art, but the architecture of the main barn has a curiously antique Alpine feel. The octagonal cupola and clock tower were designed by a nineteenth-century Austrian architect who must have been homesick. The farm “store,” open weekdays and Saturday morning, is nothing more than a refrigerator in the main office. In addition to milk, cream, and butter, the store also stocks Berkshire Blue cheese and Andahuaylan White, a gourmet rendition of queso blanco made locally from High Lawn milk using a century-old family recipe from Peru.
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  Rawson Brook Farm, New Marlborough Rd., Monterey, MA 01245; (413) 528-2138. Visitors are welcome to drop in at Susan Sellew’s goat farm and cheese operation at 5:00 p.m. any evening from mid-April to mid-November to watch her milk her herd of fifty droopy-eared Nubian, white Sanaan, and French and American Alpine goats. The farm produces plain Monterey Chèvre and several versions with added herbs. The most popular contains chives and garlic. Each goat yields about a gallon of milk per day, which is enough to make one pound of cheese. Between mid-March and early January, Sellew produces 350–400 pounds per week, keeping back some stock in the freezer to have a supply throughout the year. The cheeses are available at some Berkshire markets as well as at the farm.
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  Specialty Stores & Markets
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  Catherine’s Chocolate Shop, 260 Stockbridge Rd., Great Barrington, MA 01230; (800) 345-2462. Stop by Catherine’s on your way to a play or a concert for a four-ounce “Theater Box” of assorted chocolates. You might want to return later for some of the homemade fudge, nineteen flavors of truffles, or chocolate-dipped fruit. The Sinico family makes a sumptuous “butterkrunch” using a recipe from Cathleen Sinico’s great-uncle. This signature confection consists of butter, sugar, cashews, and “other natural ingredients” cooked to 300°F, rolled on a cool marble slab, covered with dark chocolate, and coated in crushed cashews.




  




  

    Easy Vanilla Wafers




    Baldwin & Sons is justifiably proud of its vanilla extract, and this recipe for a classic cookie shows off the vanilla at its finest. Jackie Moffatt recommends draping the cookies over a wooden dowel or the handle of a wooden spoon immediately after removing them from the cookie sheet to give them a pretty curved shape.




    ¼ cup (½ stick) unsalted butter, room temperature




    ⅓ cup Vanilla Sugar (recipe follows)




    ¼ cup egg whites




    ⅓ cup unbleached all-purpose flour




    Pinch of salt




    

      1. Preheat oven to 400ºF. Generously butter a large heavy cookie sheet.

    




    

      2. Beat butter and Vanilla Sugar in a medium bowl until light and fluffy.

    




    

      3. Beat in egg whites. Gradually mix in flour and salt (batter will be soft). Drop batter by level teaspoonfuls onto prepared cookie sheets, spacing cookies 3 inches apart.

    




    

      4. Bake until cookie edges are golden brown and centers of cookies are still pale, about 7 minutes. Transfer cookies to racks and cool completely.

    




    Makes about 36 cookies.




    Vanilla Sugar




    Jackie Moffatt adds that this sugar is also good for sweetening whipped cream.




    2 cups sugar




    1 vanilla bean, cut into small pieces




    Process sugar and vanilla bean in food processor until vanilla bean is very finely minced. Strain sugar to remove any large pieces of vanilla bean. Store sugar in airtight container.




    Makes 2 cups.




    




    

      Charles H. Baldwin & Sons




      1 Center St.




      West Stockbridge, MA 01266




      (413) 232–7785




      www.baldwinextracts.com


    


  




  Charles H. Baldwin & Sons, 1 Center St., West Stockbridge, MA 01266; (413) 232-7785; www.baldwinextracts.com. Five generations of Baldwins have been making flavor extracts in tiny West Stockbridge since 1888. The street-level shop is jammed with baking supplies, spices, country store candy, and Baldwin products, including semi-exhausted vanilla beans useful mostly for potpourri. The vanilla extract is made in the basement, according to Jackie Moffatt, whose husband, Earl Baldwin Moffatt, represents that fifth generation. “Everything else is made up here,” she says, referring to the shop’s back room, where anise, lemon, orange, spearmint, peppermint, and almond extracts are produced. For the company’s signature vanilla, Baldwin uses Bourbon vanilla beans from Madagascar and ages the extract in hundred-year-old oak barrels to produce a dark, rich flavor. The small shop also produces its own Worcestershire sauce from a recipe that Earl and Jackie found wadded up in Earl’s grandfather’s rolltop desk. Many locals favor Baldwin’s Table Syrup, a maple blend developed in the 1920s as a tasty but less expensive alternative to pure maple syrup. Products are also available by mail order.
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  The Cook’s Resource/Different Drummer’s Kitchen, 374 Pittsfield Rd., Lenox, MA 01240; (413) 637-0606. You might feel that you need your passport when you walk into this roadside store where you can buy a tortilla press and taco-shell pans; the complete Joyce Chen line of woks and Chinese cooking utensils; Emile Henry custard cups, quiche pans, and terrines; enameled cast-iron Le Creuset pots and pans; or stainless steel and copper pots from Germany, England, and even the good old USA. While some of the goods are upscale enough to make you think about a home equity loan, there are also dozens of inexpensive but essential trifles, like cutters for making filled linzer cookies. There are also carriers for every size of picnic, ranging from retro baskets to the Picnic Backpack to wheeled picnic luggage to daypacks designed for a bottle of wine, two glasses, a box of crackers, and a small wheel of Brie.
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  Guido’s Quality Fruit & Produce, 1020 South St., Pittsfield, MA 01201; (413) 442-9912. Also 760 South Main St., Great Barrington, MA 01230; (413) 528-9255; www.guidosfreshmarketplace.com. Guido’s resembles a farm stand on steroids—lots of local produce as well as the culinary essentials you’d find in a supermarket. Guido’s gathers the best seasonal produce from the farms of the Berkshires (and adjacent New York) into one place where you can stand paralyzed by the choices of exquisite foodstuffs. Look here for such local treats as Berkshire Blue and Monterey Chèvre cheeses, Barrington Coffee, Country Hen organic eggs, and Prima Pasta (made at Guido’s).




  The Monterey Store, 448 Main Rd., Monterey, MA 01245; (413) 528-4437; www.montereystore.com. This building has been the hill town’s village store since 1780, but the current incarnation is a long way from an old-timey country store. It is part grocery, part coffee shop with lunch sandwiches (and free Wi-Fi), and sometimes coffeehouse for local acoustic performers. When the weather permits, the store has a Saturday afternoon outdoor barbecue with hamburgers, hot dogs, Italian sausages, and ribs slathered in a chipotle sauce. Bread and pies are baked fresh on the premises daily, and you can always pick up some Rawson Brook goat cheese along with other artisanal products.
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  Otis Poultry Farm, 1570 North Main Rd., Otis, MA 01253; (413) 269-4438; www.otispoultryfarm.com. If you find the road, you can’t miss the store: It’s a huge red building with two giant white chickens holding a sign that reads WELCOME TO OTIS POULTRY FARM out front. Another sign proclaims, WE HAVE 23,000 EMPLOYEES WHO PRODUCE CUSTOM-LAID EGGS. The organic eggs begin at extra-large (white or brown) and keep going through jumbo (white or brown). You can even buy double yolks. Otis also sells fresh free-range chicken, frozen soup chickens, chicken croquettes, nuggets, hot wings, tenders, and turkey and chicken potpies (with and without vegetables). Some other products include fresh peanut butter, jellies and preserves, salad dressing, mustard, spreading cheeses, and fudge. Otis sells produce from Guido’s and wine, and the staff makes sandwiches (from bread baked on the premises) at a deli counter. The farm prides itself on being the “home of the famous chicken gicken fertilizer—your garden’s best friend.”




  




  

    Berkshire Apple Pancake




    The Red Lion Inn in Stockbridge has been hosting travelers just about since tourism was invented. This breakfast favorite takes advantage of two of the Berkshires’ greatest local treasures: its wonderful apples and its golden maple syrup.




    3 apples, peeled and cored




    Lemon juice




    3 eggs, beaten




    3 cups all-purpose flour




    1½ tablespoons baking powder




    ¾ teaspoon salt




    5 tablespoons sugar




    2 cups milk




    ¾ teaspoon vanilla extract




    ¾ teaspoon ground cinnamon




    5 tablespoons unsalted butter




    ¼ cup firmly packed light brown sugar




    Warm pure maple syrup, for serving




    

      1. Preheat oven to 450°F.

    




    

      2. Coarsely chop 2½ of the apples. Slice the remaining ½2 apple into thin spirals for garnish. Brush the spirals with lemon juice to prevent them from darkening and set aside.

    




    

      3. Mix together the eggs, flour, baking powder, salt, sugar, milk, vanilla, cinnamon, and chopped apples in a large mixing bowl. Stir until well combined, although the batter will remain lumpy.

    




    

      4. Melt the butter in a 10-inch cast-iron skillet. Pour the batter into the skillet and arrange the reserved apple spirals on top.

    




    

      5. Bake the pancake for 15 minutes. Reduce oven temperature to 350°F and bake for 40 minutes more, or until a toothpick inserted in the center comes out clean. Remove the skillet from the oven and let pancake stand for 5 minutes.
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      6. Sprinkle the brown sugar over the top of the pancake, cut it into wedges, and serve with maple syrup.

    




    Serves 6




    




    

      Red Lion Inn




      30 Main St., P.O. Box 954




      Stockbridge, MA 01262




      (413) 298-5545




      www.redlioninn.com
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  Rubiner’s Cheesemongers & Grocers, 264 Main St., Great Barrington, MA 01230; (413) 528-0488. When chefs from as far away as Napa, California, want a special cheese, they call Matt Rubiner. When the Wall Street Journal wants a pithy quote on American farmstead cheese, they call Matt Rubiner. When hungry folk in Great Barrington get a hankering for cheese (or cured meats and fish), they visit Rubiner’s or pop into Rubi’s Cafe in the back for salads, cheese and meat boards, and sandwiches—including a divinely simple grilled cheese with sliced cornichons. The shop carries spectacular artisanal and farmstead cheeses from all over the world.




  Southfield Store, 163 Main St., Southfield, MA 01259; (413) 229-5050; www.southfieldstore.com. The hamlet of Southfield is so small that many maps don’t even show it, but bargain hunters always seem to find their way to the Buggywhip Antique Center, a building that actually made buggy whips well into the final quarter of the twentieth century. When Tim Newman opened the Southfield Store in 2004, just a few minutes’ mosey from the old buggy whip factory, he transformed the old general store into a cafe and coffee bar with seating for thirty people, while still keeping the grocery business and a selection of gourmet cheeses, cured meats, and beer and wine. Breakfast and lunch are available, and dinner is served on Friday nights in the summer. Call for hours, which can be erratic from December through April.
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  The Store at Five Corners, Routes 7 and 43, Williamstown, MA 01267; (413) 458-3176; www.5-corners.com. This intersection has been a focal point of the region for centuries, and the store claims to be the oldest continuously operating business in the country. It’s been a tavern, a stagecoach stop, a gas station, a tearoom, a general store, and now a “country gourmet” shop with an unbelievable variety of olive oils, vinegars, jams, jellies, maple syrup, barbecue sauces, grilling rubs, spices, mustards, and cookbooks, as well as an excellent wine selection. The deli makes good sandwiches and offers, among other things, maple-barbecued chicken, potato and pesto salads, and slices of apple, peach, and raspberry pie.




  Tunnel City Coffee Roasters, 100 Spring St., Williamstown, MA 01267; (413) 458-5010. Tunnel City roasts its own coffees on the premises, including exotic varieties such as Ethiopian Longberry Harrar. But what sets the shop apart is a vast array of French and Viennese pastries that range from delicate raspberry-filled butter cookies to a drop-dead-beautiful tall chocolate cake filled with alternating layers of raspberry cream and vanilla buttercream.




  Wohrle’s Food Warehouse, 1619 East St., Pittsfield, MA 01202; (413) 445-5700. No one ever said Wohrle’s hot dogs and sausages were gourmet fare, but this food warehouse has been stuffing casings since 1921, and their franks are the dog of choice for roasting on a stick at a state park grill. There’s a definite ethnic twist to the sausages, which include bratwurst, kielbasa links, kielbasa rings, sweet and hot Italian sausages, and breakfast patties and links. This is also the place to pick up food-service-size canned foods for a giant family reunion—a gallon jar of maraschino cherries, an eight-pound can of Hershey’s chocolate syrup, or fifty-ounce cans of Campbell’s soups.
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  Farmers’ Markets




  Berkshire Grown—an organization of farmers, chefs, and retailers—keeps an excellent calendar of food-related events, from tastings at farmers’ markets to crop-specific festivals and celebrations. See the Web site: www.berkshiregrown.org.




  

    ART OF THE TANGLEWOOD PICNIC




    When the Tanglewood Music Festival put on its first outdoor concerts in 1937, inopportune rainstorms drenched the patrons, leading the Boston Symphony Orchestra to construct the open auditorium with overhead roof now known as The Shed. But the real pleasure of Tanglewood is braving the elements to spread a blanket with a sumptuous picnic repast on the grassy lawn.




    When preparing a picnic, keep in mind that it’s a significant hike from the parking lot to the lawn and don’t burden yourself with more than you’ll want to carry. That said, we’ve seen a few ostentatious souls who bring canopies, chairs, and full china and crystal service and begin with iced bowls of caviar. (It’s enough to make you go ask if you could borrow a particular brand of pseudo-French mustard.)




    If you lack the time, patience, or skill to assemble your own picnic from several different sources, here are two sterling suppliers of complete Tanglewood picnics:
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    The Gateways Inn & Restaurant will pack up a four-course menu of salad, appetizer, entree, and dessert in Chinese takeout containers, set either in a formal picnic basket with china and cloth napkins or in a paper shopping bag. Featured items change often, but might include prosciutto and sautéed peaches, grilled shrimp salad with avocado, grilled organic steak with tomato-onion jam and housemade orzo, as well as brownies, cookies, chocolate cake, or a fruit pie.
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    Nejaime’s Wine Cellars, which has delis at all three of its locations, has the art of the Tanglewood picnic down to a science, offering three popular combinations: the Berkshire Summer Classic (hummus, tabouli salad, roasted salmon, stuffed grape leaves, Sicilian olive mix, and a baguette), French Country (Brie, chicken liver pâté with truffles, smoked chicken breast, pasta salad, roasted eggplant, and a fruit pie), and Tuscan Table (Piave wedges, Tuscan potato salad, curried chicken, Italian olive mix, dry Italian sopressata, and tiramisu). Nejaime’s also has a superb wine selection. If you remember to bring a corkscrew, you’ll meet lots of absent-minded people at Tanglewood who didn’t.




    




    

      The Gateways Inn & Restaurant




      51 Walker St.




      Lenox, MA 01240




      (413) 637-2532




      www.gatewaysinn.com




      Nejaime’s Wine Cellars




      3 Elm St.




      Stockbridge, MA 01262




      (800) 946-3987




      Other locations:




      60 Main St.




      Lenox, MA 01240




      (800) 946-3978




      444 Pittsfield/Lenox Rd.




      Lenox, MA 01240




      (800) 946-3988




      www.nejaimeswine.com


    




    


  




  

    GROW IT, SEE IT, TASTE IT




    The display gardens of the Berkshire Botanical Gardens are designed to inspire home gardeners. While the majority of the 3,000 species and varieties planted in this country setting are ornamental plants, a few of the gardens focus on culinary herbs. Taking a stroll past the beds of rosemary and thyme or lavender and borage might inspire you to lay out your own kitchen garden. The visitor center, open daily from May through October, not only sells gardening books, greeting cards, and tools, but it also carries a wonderfully old-fashioned line of herb products made by the Herb Associates. Many members of this volunteer group are septuagenarians or older, and they use herbs from the gardens to make jellies, flavored vinegars, salad dressings, and mustards.




    




    

      Berkshire Botanical Gardens




      5 West Stockbridge Rd.




      Stockbridge, MA 01262




      (413) 298-3926




      www.berkshirebotanical.org


    


  




  Adams Farmers’ Market, 60 Columbia St., Adams. Friday from noon to 6:00 p.m., mid-May through October.




  Berkshire Area Farmers’ Market, Old State Rd., Lanesboro. Wednesday and Saturday, 8:00 a.m. to 2:00 p.m., May through October.
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  Great Barrington Farmers’ Market, 44 Castle St., Great Barrington. Saturday from 9:00 a.m. to 1:00 p.m., early May through October.




  




  Lee Farmers’ Market, Lee Post Office, Lee. Friday from 10:00 a.m. to 1:00 p.m., early May through early October.




  Lenox Farmers’ Market, 55 Pittsfield Rd., Lenox. Friday from 2:00 to 6:00 p.m., May through mid-October.




  North Adams Farmers’ Market, 77 Holden St., North Adams. Saturday from 8:00 a.m. to noon, mid-July through October.




  Otis Farmers’ Market, 2000 East Otis Rd., Otis. Saturday from 9:00 a.m. to 1:00 p.m., May through October.
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  Sheffield Farmers’ Market, Old Parish Church, 340 South Main St., Sheffield. Friday from 3:30 to 6:30 p.m., early May to early October.




  Williamstown Farmers’ Market, south end of Spring St., Williamstown. Saturday from 8:00 a.m. to noon, late May through October.
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  Farm Stands




  




  Bartlett’s Orchard, 575 Swamp Rd., Richmond, MA 01254; (413) 698-2559; www.bartlettsorchard.com. Ron and Rick Bartlett grow eighteen varieties of apples on the premises (including some experimental types such as Stars and Stripes) and make natural apple cider that’s sterilized with ultraviolet light, instead of the traditional heat pasteurization, to preserve the cider’s natural flavors. The farm store also offers a huge variety of produce—local whenever possible—including the Bartletts’ own old-fashioned tomatoes: Mountain Spring, Pik Rite, Jet Star, Prime Time, Market Pride, Brandywine, and Sun Gold cherry tomatoes. During corn season, they pick several times a day to ensure absolute freshness. Open daily year-round.




  Cricket Creek Farm, 1255 Oblong Rd., Williamstown, MA 01267; (413) 458-5888; www.cricketcreekfarm.com. This historic small farm milks Jersey and Brown Swiss cows and makes Italian-style cheeses: a live culture mozzarella; a semisoft aged raw-milk farm cheese called Maggie’s Round; and a semisoft, buttery aged cheese called Tobasi, made only during the season when the cows are out to pasture. The farm store carries all three, along with certified raw milk, bread and cookies, free-range eggs, grass-fed beef, and wheyfed pork. In season you’ll also find fresh vegetables and fruit, along with honey and maple syrup.
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  IOKA Valley Farm, 3475 Route 43, Hancock, MA 01237; (413) 738-5915; iokavalleyfarm.com. Don and Judy Leab’s 600-acre farm in the sweeping valley near Jiminy Peak Ski Resort used to be a dairy operation, but Don converted the old milking parlor into a state-of-the-art facility for canning the maple syrup that he still boils down the old-fashioned way over a wood fire. The Leabs serve pancake meals on weekends from mid-February through early April, offering a choice of three pancakes, waffles, or French toast along with homemade applesauce, corn muffins, coffee, and juice. The farm is open on weekends through most of the year, selling its maple products (syrup, maple cream, maple butter, maple sugar, maple lollipops) and offering pick-your-own strawberries in late June and early July and pick-your-own pumpkins from September to Halloween. The Leabs are also dedicated to teaching the public “about where their food comes from,” as Don puts it, so they provide farm education tours for school groups and maintain a petting zoo called “Uncle Don’s Barn Yard,” with a miniature horse, a donkey, sheep, goats, and llamas. The farm also raises (and sells) all-natural hormone-free beef. Open weekends during maple season and from late June through Halloween.
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