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NEW HAMPSHIRE RECIPE CARDS

4x6”

A TASTE OF NEW HAMPSHIRE

- FARNUM HILL’S
CIDER FISH

vag 3 cups of Favmuwm Hill Cider (Summer ClAev, Favwmhouse, ov
,‘Sewu-Dvy) Yo Yoil in vwmrea\d'lve skillet. AAA two ov thrvee fillets of
- wlm’re Pish (such as coA ov sole) & 2 lawge sb\n\lolvs ?‘me\y chopeea\
» . 'vag back to bal, if necessary, then veduce to simmer. When fish
1s Aove (8-12. mmud-es, Aepev\Amg o H«lc\mess of P(sh), vemove fillets
“amd keep warm. Bring vemaining liawid back to ‘el and veduce +o

: ppvox l cu\p Bring the liquid back to simmey, whisk in & wixture :
. ’o# 1/4 cu ‘ “P yogurt and | tsp. of Plour (should ve wixed priov to )
. ; Ma\mg {-o cw\ev) Rewove pan MW\ heat and whisk in 4+ {—bsr : »
o bmH-ev cud- n bd—s, ptece by pxece AAA/ salt & peppey to i-ns{-e, powr :

Wev Pish omA sevve ’\‘hm shces of Bish wmay be

: = vo“eA and pinmed with a "'¢OH¢\PlC\< vefove s
New Hampshlre »coo\cmg 142 you’a\ h\ce l-o ~Pd' wore tn the pam o

You're (}nmg 'Ib Love It Here

This recipe is courtesy of Farnum Hill Ciders and Poverty Lane Orchards in
Lebanon, New Hampshire. Steve Wood and Louisa Spencer, of Farnum Hill
Ciders and Poverty Lane Orchards, produce six varieties of classic dry ciders
that are lightly alcoholic, often sparkling, and perfect complements to a variety
of foods. In addition to cider tastings and sales, the orchard offers heirloom
and antique apples for picking seven days a week. Visit farnumbhillciders.com

for more information and orchard hours.
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NEW HAMPSHIRE RECIPE CARDS

3x5”

FARNUM HILL’S CIDER FISH

‘Bring 3 cups of Farnum Hill Cider (Sumwmey Cidey, Favmhouse, or Sewi-Dyy)
%o boﬁ\ in non-veactive skillet. AAA two ov thvee Pillets of white fish (such
as coA o sc\e) &2 \a\v‘ge shallots Pinely chopped. Bring back to boil, ib
Mecessowy, i-heu veduce to simwmer. Whew #ish is dowe (8-12 wminutes,
a\epeua\u\g on H/uckness o# Pish), vemave Lillets and keep wavrm. Bring

wuvg hqu bou:k i-o bod a\vw\ véduce to a\prrox l cup. Bring the

perrev {-o i-a\gi-e, pouw over ish, a\vw\ sevve. Thin
h . slices c{z Pish may be vo“eo\ and ywmea\ with &
mps ire {-oo{-hwc\t \De#ove cao\:mg iR yow'd like to it

Love It Here

This recipe is courtesy of Farnum Hill Ciders and Poverty Lane Orchards in
Lebanon, New Hampshire. Steve Wood and Louisa Spencer, of Farnum Hill
Ciders and Poverty Lane Orchards, produce six varieties of classic dry ciders
that are lightly alcoholic, often sparkling, and perfect complements to a variety
of foods. In addition to cider tastings and sales, the orchard offers heirloom
and antique apples for picking seven days a week. Visit farnumbhillciders.com

for more information and orchard hours.



