
The Peterborough Community Garden project is
becoming more of a reality as the result of a donation of
$20,000 from the New Hampshire Charitable Founda-
tion to the Cornucopia Project, the school-based gar-
dening program headed by Kin Schilling. The Cornu-
copia Project has been working closely with Joyce
Carroll of the Peterborough Recreation Departmen-
tand Karen Fitzgerald,
landscape architect, on
creating a community
garden on the grounds of
the new Community Cen-
ter at the Peterborough
Armory. Besides the
Recreation Department,
other partners in the proj-
ect include ConVal’s
“Green Team,” South
Meadow School’s “Dirt
Dogs,” Friends of the
Community Center and
numerous volunteers.

The project plans in-
clude 17 raised beds,
berry bushes, garden
shed, wheelchair accessi-
ble pathways, benches,
fencing and a mini-am-
phitheater for events and
programs. Food raised in
the garden will be made
available to the food
pantries and senior lunch-
es. 

“It will be as much a
teaching garden as a giving garden where families can
learn about the benefits of raising their own fresh pro-
duce,” said Schilling.

Nearly $4,000 in private donations has already been
received for the project, in addition to numerous offers
for volunteer help. 

“Although the project costs are estimated at
$35,000, the $20,000 grant from the N.H. Charitable
Foundation will make it possible to break ground this
spring and complete many of the critical elements of
the garden,” noted Schilling. “We were worried that we
might miss a season due to lack of funds, but the grant
came at an amazing time. . . . We are very grateful to the
N.H. Charitable Foundation.”

Fundraising efforts will continue in order to raise
the remaining funds needed and to help with future
maintenance needs. There are also opportunities for
donors to sponsor a bench in honor or memory of
someone special. Anyone interested in learning more
about the project, or would like to contribute in any
way, may contact Joyce Carroll at the Peterborough
Recreation Department at 924-8080 or by email at jcar-
roll@townofpeterborough.us.

ALYSSA DANDREA
Monadnock Ledger-Transcript

JAFFREY — A glass meas-
uring cup, stainless steel
cooking pot, colander and la-
dle are simple, every day
cooking tools that many peo-
ple have around their homes.
What many don’t realize is
that with them and just a few
ingredients, it is possible to
make homemade cheese in
the comfort of one’s own
kitchen.

Carol Lake of Dancing Dog
Farm in Dublin is one of the
four cooking professionals
who will be sharing their ex-
pertise during a series of up-
coming classes at Sunflowers
Café and Restaurant in Jaf-
frey. 

“Cheese-making is a very
simple process, but some-
thing we’ve forgotten how to
do,” Lake said in a recent in-
terview with the Ledger-
Transcript. “It’s something
everyone used to do genera-
tions ago and now we don’t.”

The beginners’ cheese
making class, which will be
held March 20, is one that
Lake continues to teach at
her Dancing Dog Farm in
Dublin. The class is very
hands-on, she said, and a
great introduction for how to
make a variety of cheeses, in-
cluding Indian, French, Span-
ish and Lebanese from either
goat or cows milk.

The first class in the series,
“Ask the Chef,” begins today,
with at least seven others be-
ing offered through April. All
of the classes are on Tuesdays
and run from 6 p.m. to 8:30
p.m. The cost for the classes
ranges from $20 to $45 and
can include a maximum of 10
to 12 participants.

Sunflowers owner Carolyn
Edwards of Fitzwilliam said
the topics for the classes were
in part inspired by others that
she’s hosted over the past
seven years.

“We try to get people to feel
like they can do it and it’s not a
mystery,” Edwards said.
“Plus, people love being in the
restaurant kitchen and being
able to ask the chef ques-
tions.”

Sunflowers’ head chef,
David Daumé of Greenfield,
will be teaching a class on

sauces on Feb. 28, another on
chicken on March 27 and will
share his advice on how to
cook for large groups on April
17. 

Daumé’s class on sauces is
one that he’s taught in the
past and was in high demand
among participants, Ed-
wards said.

There are four or five
“mother sauces of cuisine,”
Daumé said, all of which will
be a part of his upcoming
course. The white sauces,
which contain various meat
stocks; the brown sauces,
which are made with roasted
bones of chicken or beef; the
red sauces, which begin with
tomatoes; and the butter

sauces are all essentials,
Daumé said.

In his “Six Ways to do
Chicken” course, Daumé said
he will show two methods for
roasting an entire chicken,
how to take it apart and use
the different pieces, as well as
what to do with the remaining
scraps.

“Cooking for Groups” is
the final class in the series
and addresses a question
Daumé often gets: how to pre-
pare an entrée for 20 or more
people.

Kate Thomas of
Fitzwilliam will lead two
classes, one about “Artisan
Bread Techniques” on March
6 and another called “Brioche

and Braided Breads” on April
3. “The bread classes are very
popular,” Edwards said.
“People have a chance to real-
ly get their hands in the
dough.”

Sunflowers’ pastry chef,
Amy Stodola of Harrisville,
will teach “Valentine Sweets”
on Jan. 31, just in time for
Valentines Day.

“We want people to just
have fun,” Edwards said,
“and it’s a great opportunity
for a night out with friends.”
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WHAT’S IN YOUR
CSA BOX?

A look at 
local foods in 
season now

Mid-winter always makes me want
to curl up with a blanket, some tea
and a pile of books and not leave

my house until spring. But just because
the weather is freezing and there’s snow
on the ground doesn’t mean there aren’t

animals to feed, chores
to do and garden plans to
make. Coming home at
the end of the day, I’m of-
ten in the mood for a
hearty meal that warms
me up from the inside
out. Luckily, the veggies
that last in storage this
long are the best staples
for this kind of meal.
Thanks, Mother Nature.

The easiest go-to this
time of year is a nice rich stew. Fill a pot
up with your favorite storage veggies —
potatoes, carrots, onions and any other
root veggie you can think of — roughly
chopped. Add some beans or meat for
protein, a few spices and fill to cover with
broth or water, and you have a great one-
pot meal. 

To add a little spice to these long, dark
nights, curries are a wonderfully varied
option. They can be thick or thin, spicy or

mild, creamy or not. Some favorites of
mine are a basic mild chicken tikka
masala, a nice spicy Thai green curry
with veggies over rice, or a delicious Ja-
maican goat curry. Yes, goat. Chevon is a
very tasty source of super-lean protein,
and more and more local growers are
producing it right in this area. For all of
these curries, you can usually find a pre-
made sauce or spice mix in your local gro-
cery store, or you can be adventurous
and make it from scratch. 

One other great easy dish is shep-
herd’s pie. Traditionally made with
ground lamb, it tastes great with almost
any ground red meat. Sautee the ground
meat with chopped carrots and onions,
spread it in the bottom of a casserole dish
and add a thick layer of mashed potatoes
on top. For more flavor, add a small
amount of Worcestershire sauce to the
meat. Bake at 400 degrees Fahrenheit for
about 30 minutes until bubbling and
brown.

Catherine Condella is the farm 
manager at The Well School in 
Peterborough. Before moving to the 
Monadnock area in 2010, she farmed in
Vermont and New York.

Catherine
Condella

Stew of root vegetables, curry or shepherd’s pie
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JAFFREY

Restaurant to hold classes
The experts put their know-how and techniques out there

STAFF PHOTOS BY DAVE ANDERSON

Pastry chef Amy Stodola of Sunflowers Café in Jaffrey grates an orange for orange-chocolate mousse, one of the desserts
she makes at the restaurant during the holiday season. Stoldola will give a cooking class later this month.

Chef Amy Stodola of Sunflowers Café in Jaffrey folds in egg
whites as she prepares an orange-chocolate mousse, one
of the desserts for which the restaurant is known.

Cooking classes
Classes will be held on 

select Tuesdays, January
through April, 6 to 8:30 p.m.,
at Sunflowers Café in 
Jaffrey.

Jan 17.: “Ask the Chef,”  $20,
with Sunflowers’ head chef
David Daumé will field ques-
tions submitted beforehand,
as well as follow the lead of
participants that evening.
Jan 31.: “Valentine Sweets”
$38, with Sunflowers’ pastry
chef Amy Stodola
Feb 28.: “Sauces,” $40, with
head chef David Daumé
March 6: “Artisan Bread
Techniques,” $38, with Kate
Thomas of Fitzwilliam
March 20: “Cheese-mak-
ing,” $45, with Carol Lake of
Dancing Dog Farm in
Dublin; class limit is 10
March 27: “Six Ways to Do
Chicken,” $40, with head
chef David Daumé
April 3: “Brioche & Braided
Bread,” $38, with Kate
Thomas
April 17: “Cooking for
Groups,” $40, with  head chef
David Daumé 

PETERBOROUGH

Grant gives 
garden a boost

COURTESY ILLUSTRATION

Detail from community
garden plans.


