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Celebrate Vermont's bounty at its most delicious!

\S Jermont is blessed with an abundance of fresh food in each
season: maple products, tangy cheeses, garden vegetables,
farm-raised meats, and more. And now the Green Mountain
State’s award-winning magazine, Vermont Life, has teamed up
with the renowned New England Culinary Institute to produce
Fresh from Vermont, a great new cookbook.
Chef David Miles has married the best of Vermont’s traditional foods to contemporary
ways of cooking in nearly 100 recipes that are as attractive as they are delicious.

Can we tempt you with sautéed fresh-caught trout and strawberry rhubarb cobbler in
spring, oran autumn feast of beef and vegetable stew with a warm bean salad and hearty
apple pic? These recipes showcase the best of Vermont.

Fresh from Vermont also features special introductions to N

Vermont foods and Vermont seasons by nationally X

syndicated food writer Marialisa Calta. 2
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