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Receive 15% off 
entiRe puRchase 
of $10.00 oR moRe.
We have McIntosh, Cortland, 
Honeycrisps, Gala, Macouns 
and more...
Apple Pies, Crisps, fresh Cider, 
Local Produce, Grass fed Beef, 
Jake’s Ice Cream, farm fresh 
Eggs, Vermont Cheeses, Local 
Baked Bread and Sweets.

https://www.facebook.com/thestandatamherstGardencenter

Redeemable at the stand @ amherst Garden center
305 nh Rt.101 at Bedford town Line  |  603-673-3008

expires: 10/15/2013

15-30% OFF
SELECTED IN-STOCK PLANT MATERIAL NOW THRU OCTOBER 31!

We have a tremendous selection of Mums, Cornstalks, Gourds 
and more for all your Fall decoration needs!

305 Route101 • Amherst • 603.673.3008 • fax: 603.673.6224 
Open Daily • Visit our website: www.amherstgardencenter.com

Please visit and support our partners providing products 
and services for sustainable living and enjoyment.

Hot cooking trends for 
cool weather foods

With the return of cool autumn weather, our thoughts turn to warm, comforting foods. But 
cold-weather cooking needn’t be dull. This year, take your menu cues from restaurant and 
cooking trends to create fun fall foods your entire family will enjoy.

Here are some popular restaurant ingredients and cooking methods to inspire your home-
cooked meals this season:

Look for locally sourced meats. Locally sourced meats and seafood were cited as the No. 1 
trend in restaurants, according to the National Restaurant Association (NRA) annual survey of 
professional chefs. Visit your neighborhood butcher or the locally grown section at your gro-
cer for the freshest cuts and catches for meals with the fullest flavor, from slow-roasted beef to 
hearty stews and creamy seafood chowders.

Be adventurous with veggies. Everyday green vegetables are popping up on menus in new 
ways, putting a fresh twist on old standbys. Brussels sprouts, once thought to be needlessly 
bland, are the latest “it” vegetable, taking on a new personality when sauteed or seared to bring 
out a nutty flavor. Also enjoying a new place in the sun is kale&shy; - stir-fried, steamed, sau-
teed, baked or even added to a soup or stew for crunch - kale can add tasty, unexpected texture 
and flavor to a meal. Tools such as Calphalon Contemporary Nonstick Cookware make these 
veggies a snap to prepare, thanks to a multi-layer non-stick cooking surface and hard-anodized 
construction that ensures lasting, easy release, even heat distribution and new dishwasher-safe 
cleanup. The line includes everything from saute pans to stock pots so simmering, pan-searing, 
poaching, frying or stewing your favorite fall comfort foods is easier than ever.

Hit the fall farmers market. The popularity of farmers markets continues to grow as more 
Americans seek out fresh fruits and vegetables - so much so that the number of farmers mar-
kets has grown by 150 percent in the last 10 years, according to the National Farmers Market 
Coalition. Farmers markets are no longer just a summertime tradition either. Even in cooler 
climates, local farmers markets extend into November. Stroll through your local market to pick 
up in-season produce. In addition to brussels sprouts and kale, look for fresh-picked acorn and 
butternut squash, pumpkins, cranberries, artichokes and mushrooms.

Preserve nature’s bounty. Americans’ hunger for preserving seasonal freshness is a contribut-
ing factor in the returning popularity of home pickling and canning. In fact, pickling is among 
the top five food preparation methods cited by the NRA chef survey. Pickled products are also 
showing up in artisan specialty shops and grocery stores, with varieties extending beyond the 
standard to include pickled cauliflower, cucumbers, carrots and more. Home canning is also 
seeing an uptick as the desire for homemade freshness continues. For tips on food preservation, 
check out the National Center for Home Food Preservation.

Crunch into the newest apple varieties. It seems every year that new varieties of apples are 
popping up, ready to be added to your favorite recipes. SnapDragon and Ruby Frost are just 
two of the new varieties this fall, while heirloom apples are also enjoying the limelight. Wheth-
er your family loves apple cobbler and pie, or just can’t get through the season without a home-
made caramel apple, follow your whims and try out-of-the-ordinary apple varieties in your own 
recipes.

Serve soups with twist. What would autumn be without a savory soup simmering on the 
stove? This season, rev up your soup repertoire and try something new. Bring interesting flavors 
home by combining autumn’s produce with a bit of spice. Curried Butternut Squash and Apple 
Soup makes the most of in-season squash and apples with the added kick of fresh ginger, curry 
powder, ground cinnamon and cayenne pepper. Top with a dollop of thick, creamy yogurt.

So go ahead - experiment this season with new ingredients and techniques - and help your 
family “fall into” a flavorful fall. For more cooking ideas and recipes, visit calphalon.com. (BPT) 
- 

Curried Butternut Squash and Apple Soup
Servings: Serves 4
Prep time: Less than 30 minutes
Cook time: Less than 60 minutes
Ingredients:
1/2 cup butter
1 cup onion, chopped
2 cloves garlic, minced
1 tablespoon fresh ginger, minced
1 tablespoon curry powder
2 pounds butternut squash, peeled, seeded and coarsely chopped
4 cups chicken or vegetable broth
1 Granny Smith apple, peeled, cored and chopped
1 tablespoon port wine (optional)
Salt and freshly ground black pepper
1/4 cup plain yogurt (optional)
Pinch each of ground cinnamon and cayenne pepper

Directions:
Heat butter in a Calphalon Contemporary Nonstick 8-qt Stock Pot or 5-qt Dutch oven over medium 

heat. Add onion and saute until softened, about 8-10 minutes.-Add garlic, ginger and curry powder and 
cook for 1 minute while constantly stirring.

Add squash, vegetable broth and apple to the stock pot. Cover and cook until the squash is soft, about 
20-25 minutes. Add the port and turn the heat off.

Cool soup slightly; carefully puree soup with an immersion blender or in batches using a blender or food 
processor. Reheat the soup in the stock pot and season to taste with salt and pepper.

Ladle into soup bowls. Garnish each bowl with a dollop (or swirl) of yogurt and a pinch of cinnamon and/
or cayenne pepper, if desired. Serve immediately.

Five fun and affordable fall activities your 
family will love Crisp air, changing leaves and cozy knit sweaters signify the re-

turn of autumn. Fall can be a busy time for most families, juggling 
back-to-school routines, carpools, homework, after school events 
and sports practice. Now is a great time to slow down, bring the 
whole family together and enjoy all of the exciting activities fall has 
to offer.-

Here are a few fun ways to spend quality time with your family 
and relish in fall to the fullest:

1. Visit an apple orchard.
This is a great way to make the most of the beautiful fall weather 

and do something active with the family. Use apples to make apple 
sauce, a tasty tart or just slice them up for a great on-the-go snack. 
Try unique apple varieties you’ve never tried - they all taste a bit dif-
ferent! Pack a picnic for the orchard and include Marzetti Caramel 
Dip Snack Packs to dip the apples you pick. The dips are an easy and 
fun way to treat your family to the flavors of fall. And with varieties 
like Old Fashioned and Fat Free, there’s something for everyone to 
enjoy.

2. Go for a nature walk.
With the vibrant, colorful leaves and the cool, crisp air, autumn is 

a great time to get your family outdoors and learn more about nature 
in a local nature preserve or state park. Pick up a few fall mementos 

along the way to integrate into crafts. For example, bring home 
some colorful leaves and decoupage them onto the outside of a 

mason jar to create a seasonal fall candle holder, or create a lively 
fall-inspired canvas incorporating several different leaf shapes 

and colors.

3. Gear up for Halloween.
Host a Halloween themed get-together by incorporating fun 

foods the kids can help prepare and will love to eat! Use a pump-
kin-shaped cookie cutter to create cut-out cookies and involve the 

kids in decorating - with everything from sprinkles to frosting. Or, 
for a quick and easy themed treat, try making marshmallow lolli-
pops drizzled with chocolate or caramel dip, then use chopped nuts 
or candy bits to make ghoulish faces.-

4. Visit a local farmers market.
Fall offers a whole new repertoire of amazing fresh fruits and veg-

etables. Encourage your kids to try new items like figs, acorn squash 
or cauliflower. If they find samples that they enjoy, purchase a few 
and find a way to incorporate them into your next meal. You can 
also buy items such as tomatoes and pickle peppers in bulk, and 
then can at the end of season to store for the long winter ahead.

5. Have a bonfire.
As the weather cools down, bonfires are a great way to stay warm 

at night and make lasting family memories. Gather everyone togeth-
er and reconnect by huddling around the fire in cozy blankets. Pour 
mugs of warm apple cider and munch on Nutty Caramel Popcorn 
while swapping ghost stories over the glow of the fire.  (BPT)

-

Nutty Caramel Popcorn
Ingredients:
1/2 cup Marzetti Old Fashioned Caramel Dip
2 tablespoons butter
8 cups popped microwave plain popcorn
1/2 cup peanuts

Directions:
Preheat oven to 250 degrees. Spray a 13-by-9-inch baking dish with non-

stick cooking spray and set it aside. Melt butter in small saucepan. Stir in 
dip; simmer over low heat five minutes, stirring frequently. You can even 
substitute other Marzetti dip flavors, like Peanut Butter Caramel or Sweet 
and Salty Caramel, for a tasty twist. Pour mixture over popcorn and pea-
nuts in prepared dish. Stir until evenly coated. Bake 30 minutes, stirring 
every 15 minutes. Cool completely in dish on wire rack, about 45 minutes.

For more family-friendly fall food inspiration and to find information 
about other tasty recipes, visit Marzetti Kitchens.
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