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ASK ABOUT OUR SEVEN DAY PROMISE

The Human Body
               was Created To Move

...Not Coast

Hundreds of activities 
to create movement 

for all ages!

hamphirehills.com
673.7123

Emerson Rd, Milford, NH
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673-2201 • 227 Union Sq., Milford • Mon 12-6; Tue-Fri 9-5; Sat 9-2
EvEningS by appoinTMEnT

Free Estimates at Your Place – at Your Convenience
Deal Directly with expert installers at prices lower than the competition!

All New 

Line now at 

Cardoza!
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www.cardozaflooring.com

Quintessa Super Premium 
Flooring by Formica®

part of the new line of laminate hardwood 
flooring from Formica®. super wide, 
super thick and super long strips that 
capture the look, feel and sound of the 
world’s most exotic hardwoods – all with 
a lifetime warranty.

this beautiful new brand of hardwood 
flooring, now available at cardoza, is fade, 
wear, stain, and work resistant! what’s 
more, as a natural product, absolutely 
no harmful substances are contained, 
contributing to a natural and healthy 
room environment.
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Shaw’s Lorden Plaza, Milford | 673-3198
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W O M E N ’ S   F A S H I O N   B O U T I Q U E

Market Day in Amherst
By Cliff Ann Wales

AMHERST - When you hear the words farmers’ market, fresh fruits and vegetables 
are probably the first things to come to mind.  But at the Amherst Farmers’ Market 
under the direction of Eileen Cavallaro from The Garden Party, the market is a whole 
lot more.  In addition to the freshest local produce from surrounding farms, you can 
buy fish, pork, eggs, prepared dinners and hand knit sweaters.  Farmers bring honey 
from their bee hives, spun wool, ready to eat organic meals, maple syrup products, lus-
cious baked breads, bakery items (cookies, fruit tarts, muffins), flowers, hand made glass 
beads and so much more.

In Amherst, Farmers’ Market Thursday is also a social event.  With beautiful (finally) 
weather, a perfect village setting, toddlers and their mothers – the scene is set for neigh-
bors greeting neighbors and newcomers and old timers connecting.  Market manager 
Eileen Cavallaro says it’s been a great season even with the early wet weather.  Many of 
the vendors have become old favorites returning to the market for a fifth year. The ven-
dors are all local and for the most part started out small.  In addition to the Amherst 
market, they also sell at markets in New Boston, Brookline and Peterborough. Most sell 
product from their homes or farm stands and have regular customers and businesses 
that purchase from them.  

Christine Fennell sells hand knit sweaters, Buddie Sweaters.  Her display of sweaters, 
vest, jackets, hats and gloves is the work of an artisan with 30 years of experience.  She 
uses all natural wool, do dyes, no chemicals. She loves using local New England yarn.  
Icelandic wool is another favorite because it repels water. “When people turn down the 
thermostat at home, they reach for Icelandic wool sweaters.  They are the warmest,” she 
says. 

Sawyer’s Maple Farm in New Ipswich owned by Jonathan and Stacy Sawyer sells their 
premium maple products from their home and at farmers’ markets.  The ice storm of 
2008 did a lot of damage to their maple trees and they are now going further away to tap 
and gather sap.  They sell creamy syrup, maple candy and maple coated nuts.  Yummy 
and great for gifts!

Heidi Cloutier, owner/chef of The Dinner Solution in Amherst packages home-made 
meals using primarily organic local produce.  She is a member of the Souhegan Soc-
cer Farm, owned by Ben Brewster and started six years ago as a Community Supported 
Agriculture Project.  Some examples of meals prepared by Heidi are Baked Parmesan 
Squash, Mexican Lasagna, Eggplant Parmesan and Ratatouille. That makes dinner fast 
and great tasting.

The Nut Free Bakery of Brookline caught my interest because food allergies run in 
our family.  Robin Gavin bakes cookies, bars, cakes, treats and special orders in a peanut 
and tree nut free kitchen.  She uses all natural ingredients without preservatives.  Look-
ing for gluten-free products?  Robin  is beginning to bake gluten free chocolate chip 
cookies, brownies and yeast bread.  More to come later.

Cheryl Smith bakes cupcakes, cookies, brownies, granola, buttermilk muffins, berry 
tarts and lunch box pies from her kitchen in Bedford.  Her baked goods look and taste 
luscious and her packaging is eye catching.  Great for snacking or pretty enough for gift 
giving.

Now for those folks without a green thumb or a vegetable garden, shopping at the 
Thursday market makes it possible for you to purchase from a vast array of fresh fruits 
and vegetables from Trombley’s Farm of Milford, Cargill’s of Brookline and Para-
dise Farm of Lyndeborough.  It doesn’t get much fresher or more nutritious than that.  
Autumn promises to be bursting with color this year and the harvest will be terrific.  
Come and enjoy market day on Thursdays on the Amherst town common.


