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This spring-fresh menu celebrates the
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best of weekends in the country at Consider Bardwell Farm.

opposrrE The Consider Bardwell  Farm stands on the site of
Vermont's first cheese cooperative-also named Consider Bardwell
alter the co-op's originator. A B o v E (lett to right) 0w ner Angela
Miller knows each of her 100 goats by name-this is Geoffrey. She
often serves a variety of her cheeses with bread and homemade
Maple-0nion Jam. Cheeses shown (c/ockwise, from top left):fresh
chbvre Mettowee, Manchester (aged goat 's milk cheese), Rupert
(alpine-style cow's milk tomme), Experience (cave-aged Mettowee),
and a brined whey-aged feta. For more on her cheeses, see page 124.
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"We made our first batch of cheese almost three years ago.
It was so exciting-and delicious-to taste cheeseexciting-and
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oppostrE A butter infused with herbs, lemon, and prosciutto is rubbed under
the skin of the chicken, flavoring the meat and keeping it moist as it grills,
ABovE tEFT Heirloom hens and roosters wander in and out of the chicken
coop throughout the day. A B o v E n r e x r Individual cornmeal shortcakes are
Angela and Russell's must-have spring dessert. The biscuits are formed with
a scalloped cutter and topped with fresh-picked strawberries flavored with
ginger and marmalade.

COUNTRY
HOME.COIV

N/AY 2007 L23




