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The Green Fork is the official blog
of the Eat Well Guide. Click here
to Find Good Food.

Thanks to all of you, Green Fork
posts come from many
contributors with different voices
— the views and opinions
expressed are theirs, and do not
necessarily reflect those of the
Eat Well Guide or GRACE. Care to
weigh in? Click here to suggest a
story idea or submit a
contribution.
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Dr. David Kessler and Eric
Schlosser talk about high
fructose corn syrup in our
food. Katie Couric also gets
their thoughts on an
interesting commercial.
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Spotlight On: Buttermilk Falls Inn and Spa

February 16th, 20i0 by Bree - No Comments

As I pulled off the main road and through the gates of Buttermilk Falls Inn
and Spa, | immediately experienced a giddy feeling similar to going into a
candy store as a child. Surrounded by 75 acres of serenity sitting on the
bank of the Hudson River, the deep sound of the nearby roaring falls is
matched by the inviting architectural juxtaposition of an ultra modern spa
and rustic main guesthouse. Located in Milton, NV, not far from the

Culinary Institute of America this oasis retreat includes a 13-room inn, 5
cottages, a spa with indoor pool and, of course, a bee hive, bird sanctuary
and open fields for llamas, goats and other livestock.

Sitting in a room of floor to ceiling glass windows looking over a pond and
the Hudson River, the morning is heralded in by the smell of a mouth-
watering breakfast. During harvest season, almost all of the food served at
Buttermilk Falls comes directly from the grounds. During the winter, jellies,
jams and eggs come from the farm, and the rest of the food is purchased
from local Hudson Valley producers. Breakfast comes in two forms: the
first, sustainable cold buffet of fresh berries, cranberry muffins, vogurt,
breads, and an assortment of juices, tea and coffee; the second is a choice of
at least two hot options from the kitchen. From fluffy blueberry pancakes
with maple bacon to goat cheese and asparagus scrambled eggs, this
breakfast showcases the best nature has to offer.

But come dinnertime, the tease of breakfast left me wanting more. While
there is currently no full service restaurant at the inn, this is soon to change.
In the spring of 2010, Buttermilk will unveil a state of the art culinary
experience. In response to guests’ recommendations, a culinary arts center
will include a restaurant with celebrity chefs and patio overlooking a pond, a
teaching kitchen with mid-week cooking classes, and a conference room that
holds up to 8o people. The teaching kitchen will gives gnests the
opportunity to work one-on-one with some of the best local and sustainable
foods native to the Hudson Valley, while the full service restaurant offers
them a chance to sit back and enjoy tasting how the masters cook with the
same foods. The deep green and distressed wood-shingled culinary center is
a modern addition built to blend right into the surroundings. Harnessing

‘To search, tvpe and hit enter

find ' >

” <
) o
Frpppitt

local, sustainable food from
farms, stores, restaurants,
and more

submit

EMBED THIS WIDGET!

obiject
classid="clsid:D27CDEGE-
6D-11cf-96BE-
444553540000"

GREEN FORK BELOGROLL

Arevolvinglist of our
favorite blogs. Refresh
to see more, or click
through to our Links

page.

» Weekly Dish

s Eco-Chick

m Sprout

= Food and Faith

= Epicurian Ideal

s Sustainablog

= Edible Nation

» Sugar Min Farm

= FoodieTots

= JeMangela Ville
= Epicurean Ideal

= Gorgeously Green
= Figs, Bay, & Wine
» Tasting Spoons

» Lime

= My Green Side

= Andrea’s Recipes
n The Slow Cook

» The Perfect Paniry

» Kitchenography

RESOURCES

» Center for Food Safety

» Community Food Security
Coalition



http://www.eatwellguide.org/
http://www.eatwellguide.org/
http://www.eatwellguide.org/travel_map/
http://www.eatwellguide.org/localguide/
http://www.eatwellguide.org/i.php?id=foodcalendar
http://www.eatwellguide.org/i.php?id=About
http://www.eatwellguide.org/i.php?id=links
http://feeds2.feedburner.com/thegreenfork
http://www.myspace.com/eatwellguide
http://www.twitter.com/GreenFork
http://www.facebook.com/pages/Eat-Well-Guide/10505642103?ref=mf
http://blog.eatwellguide.org/
http://www.eatwellguide.org/search/advanced/
http://www.treehugger.com/galleries/2009/04/best-of-green-food-health-slideshow.php
mailto:blog@eatwellguide.org
http://www.flickr.com/photos/eatwellguide/4366198306/
http://www.flickr.com/photos/eatwellguide/4366198116/
http://www.flickr.com/photos/eatwellguide/4365453303/
http://www.flickr.com/photos/eatwellguide/3967332450/
http://www.flickr.com/photos/eatwellguide/3966554355/
http://www.flickr.com/photos/eatwellguide/3702161460/
http://www.flickr.com/photos/eatwellguide/3701352189/
http://www.flickr.com/photos/eatwellguide/3699248446/
http://twitter.com/statuses/user_timeline/GreenFork.rss
http://twitter.com/GreenFork
http://www.freshthemovie.com/
http://www.blackvalleyfilms.com/
http://www.meatthetruth.nl/
http://www.homegrown-film.com/
http://blog.eatwellguide.org/2010/02/food-news-feed-february-12-2010/
http://blog.eatwellguide.org/2010/02/eating-in-how-to-make-homemade-roast-chicken-with-seasonal-vegetables/
http://blog.eatwellguide.org/author/bree/
http://www.buttermilkfallsinn.com/
http://www.townofmiltonny.org/
http://www.ciachef.edu/
http://www.eatwellguide.org/downloads/widgets/search/i.php
http://www.eatwellguide.org/i.php?id=links
http://www.weeklydish.com/
http://eco-chick/
http://onafarm.blogspot.com/
http://presbyterian.typepad.com/foodandfaith/
http://epicureanideal.blogspot.com/
http://sustainablog.org/
http://www.ediblecommunities.com/ediblenation/
http://sugarmtnfarm.com/blog/
http://foodietots.com/
http://www.jemangelaville.com/
http://www.epicureanideal.blogspot.com/
http://gorgeouslygreen.com/?cat=12
http://figsbaywine.blogspot.com/
http://tastingspoons.blogspot.com/
http://www.lime.com/planet
http://mygreenside.wordpress.com/
http://www.andreasrecipes.com/
http://theslowcook.blogspot.com/
http://ninecooks.typepad.com/perfectpantry/
http://kitchenography.typepad.com/
http://www.centerforfoodsafety.org/
http://www.foodsecurity.org/
http://coolfoodscampaign.org/

@KATIECOURIC ON

LIVESTOCK ANTIBIOTICS
Dr. David Kessler said "there
are real risks here, using drugs
in anon-therapuetic context.”
"Fast Food Nation" author Eric
Schlosser said some of the
industrial meat packing
praciices, I think , are very
dangerous.”
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AND OBESE CHILDREN

rainwater and heating it with solar technology, the new building will
highlight energy efficient tools as well.

Walking through the hallways of the main guesthouse, there are still signs of
the original house built in 1760. From a corner of exposed stonework to a
panel showing wood craftsmanship, history makes Buttermilk Falls Inn a
journey to another time and place. While keeping the feel of an era long
gone, the environmentally-efficient updates transform much of the behind-
the-scenes aspects into a 215t century showcase. In each room there is the
option for towel re-usage and biodegradable water bottles to reduce the
amount of long term plastic waste. The spa has a solar panel roof. The inn
and spa use geothermal wells to both heat and cool the facilities.

From hosting weddings overlooking the Hudson River to holding intimate
cooking classes, a short two hour drive from New York City or Hartford,

Connecticut will bring vou to a sanctuary of local goodness.
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