
Another improvement this year is a brand new stainless steel evaporator that Dan, John 
and Stuart finished setting up just in time to use for boiling the cider, this will also be 
used to make maple syrup. (We burn wood, of course, to make our cider and maple 
syrups). 
 
Melissa and I are consumed with preparing and organizing for our first Farmer’s Kitchen 
concession. The big weekend arrives and the weather is absolutely beautiful, delightfully 
warm and sunny. The workspace is decorated with mums, cornstalks, squash and 
pumpkins. The smell of apples and homemade donuts permeate the air. We are blessed to 
have four dedicated and well organized volunteers helping with this project, without their 
help this kind of event would not be possible. 
 
 


