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Summertime (& the Livin’ is Easy)

The heat is here, the kids are restless, and the General Store is
lining up cool beverages, hot foods, and exciting events to help
make your summertime more fun, relaxing, and convenient. For
easy meals, as always, we’'ve got pizza on Friday nights and our
grill and deli all day everyday — plus a selection of prepared foods,
grocery items, as well as grass-fed beef and other local meats.

our 3@ Annual Hilltown Brewfest is Saturday, Sept. 11. So consider
our next beer tasting a preview, with the bonus of appetizers
served by Matt Scotten (a.k.a. The Roamin’ Chef). See you soon!

Rick

Rick Oliver, Proprietor

Local Vendor Spotlight:
Lynn Scott, Petersham Bread Company

‘As natural as
you can get it.’

By John DeWitt

If you like wholesome breads, then you probably already enjoy the
fresh, natural offerings of Petersham Bread Company — and you'’ll
be thrilled that chief baker and owner Lynn Scott is introducing
more fresh-baked products this month. Here’s the scoop:

What'’s your lineup — and what new products are coming?

I currently make oatmeal, cinnamon raisin, multigrain wheat,
white, and herb breads. We’re looking to roll out banana bread,
cranberry bread, cinnamon rolls and turnovers by the end of June.

What makes Petersham Bread taste so good?

It has no preservatives — it’s as pretty much as natural as you can
get it. Also, | don’t add any extra fat, | don’t use a lot of oils or
butters, and | use wheat flour in all of my products.

And Introducm . The Roamin’ Chef

We asked New Salem’s Matt Scotten, who will be
catering our June 17 tasting, to tell us a little bit
about himself and his work. Here’s his response:

“As a personal chef | shop, cook and package up
to a two weeks worth of healthy, inventive meals
right at your home. The menus are based on your
tastes and dietary needs. | also specialize in
i .4 dinner parties and dinners for two. | have been a
personal chef for more than five years, belong to The United States
Personal Chef Association, and Serve-Safe certified. | trained at
restaurants and caterlng companles throughout New England as
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Catered by The Roamin’ Chef
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Shays Highway comes a sampli
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personal chef Matt Scotten.
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Summer Hours

onday-Thursday 6 a.m. — 8 p.
riday/Saturday 6 a.m. — 9 p.m
Sunday 7 a.m. — 7 p.m.
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