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CONNECTICUT
EASTERN

INN AT MYSTIC
Innkeepers Pkg,$229pp+ tax for 2 nts in a deluxe rm w/a view of Mystic Harbor, wood
burning frplc & 2 person whirlpl, dinner 1 evening, 2 full brkfst & 1 ticket to either
Seaport, Museum or Aquarium innatmystic.com 800-237-2415

MAINE
GREATER PORTLAND & CASCO BAY

INN BY THE SEA
New Year’s Package.  Two nights luxury suite on ocean, festive 6 course dinner. New
Year’s Day gourmet brunch.  $749 per couple or $1149 for four.  All taxes and gratuities
incl.  2 hrs from Boston. www.innbythesea.com 866-619-7887

MID COAST
PENOBSCOT BAY INN
AAA !!! Centrally located on US 1 between Freeport and Bar Harbor. $65-$120/night
for two includies full breakfast.Restaurant serving dinner, brunch & bar Tours & airport
pickup -fee www.penobscotbayinn.com 800-335-2370

SOUTHERN COAST
MISTY HARBOR RESORT
Misty Harbor all suites: 1 & 2 bdrm, full kitch/livrm. In/pool/hot tub/sauna/ex rm., nr
ocean. Rest. on site.Fabulous 2 nt Shopping Special $123 for up to 4 or $163 for up to
6 people. www.mistyharborresort.com 1-800-992-5002 

KENNEBUNKPORT INN
New Years Celebration -Romantic, charming Inn in Dock Square with spa services. 4
course dinner,wine srv, favors,mdnt toast.Fr.$295-ppdo-for 3 days, 2 nts, lodging,cele-
bration,2 brkfsts, incl tax,grat www.kennebunkportinn.com 207-967-2621

RHUMB LINE RESORT - KENNEBUNKPORT
Indoor Pool, In & Outdoor Hot Tubs, Fitness Ctr. Free $25 dinner cert valid at 4 rests
w/2+ ngts stay (‘til 12/30, non-holiday). Rms $89-109/ngt w/breakfast & Free Dinner. Gift
Certificates Available. www.rhumblinemaine.com 800-337-4862

SEACASTLES RESORT INN & SUITES
Located in the Village withsuites & indoor pool. 15 min. to Kittery outlet ships. Great
winter packages starting at $120 mid wk to $299 for Deluxe Wkend Getaway/coul;e.
Fabulous Restaurant Choices. www.ogunquitbeach.com 888-926-8732

STAGE NECK INN
Escape the ordinary! Oceanfront inn: great views, rm svc, terry robes, 2 restaurants,
inhouse spa, indr pool w Jacuzzi, sauna, fitness rm. Last-minute specials and gourmet
pkgs available. Call today www.StageNeck.com 800-340-8581

THE BEACH HOUSE
Comfortable & Breezy beachfront Inn w/wraparound porch & Ocean Vws. Comp WIFI,
Bikes, Brkfst & Tea, Exc. Oct. Value, w/Pkgs incl. Lodging, Brkfst, tea & gourmet dinner
fr $128pp/do + lux rms fr $92.50 www.beachhouseinn.com 207-967-3850

UNION BLUFF HOTEL
Union Bluff Hotel Catch the beauty and serenity of the ocean. Minutes from Kittery out-
lets. Rooms with oceanfront decks, fireplaces or jacuzzis. Special mid week rates and
weekend packages. www.unionbluff.com 800-833-0721

WHITE BARN INN
New Englands only AAA Five Diamond, Mobil Five Star Restaurant and Inn Best value
lodging and Dining packages from $229.00 per person. Alsoavailable Christmas and
New Year's Packages. www.whitebarninn.com 207-967-2321

WWW.OGUNQUIT.COM
3 distinctive AAA!!! properties Walk to beach/vill. Wireless internet, htd pools, jacuz,
fitness. Gorges Grant Hotel 800.646.5001/Juniper Hill Inn 800.646.4544/The Milestone
800.646.6453 Or Reserve @ WWW.OGUNQUIT.COM 800-646-5001

YORK HARBOR INN - YORK HARBOR
Oceanfront Inn on the ME coast 1 hr from Boston. Award winning dining & lodging.
Rms w/ocean views, spas & fireplaces. See 50% off Specials on Website. Shopping &
New Year’s Eve Pkgs. AAA !!! www.yorkharborinn.com 866-406-3166

MAINE
WESTERN LAKES & MOUNTAINS

BETHEL INN RESORT AND COUNTRY CLUB 
Stay and Dine Holiday Getaways from $79.  Resort lodging, four course dinner, hearty
breakfast, heated outdoor pool, whirlpool, health club.  Holiday Week & NYE packages
still available.  Call today! www.bethelinn.com 800-654-0125 

PEACE WITH INN
2 STAY 2 NIGHTS & 2 SKI FREE: Stay any 2 nights and get 2 free tickets to Cranmore
or Shawnee Peak. Stay 2 nights Sun-Thurs and get 2 tickets to a choice of 13 resorts or
XC Ctrs. Rates start at $95. www.Peacewithinn.com 877-935-7322

MASSACHUSETTS
BOSTON/CAMBRIDGE

BEST WESTERN-THE INN AT LONGWOOD
Walk to Museum of Fine Arts & Fenway. Take a Duck Tour or Trolley Tour. T-Subway
accessible. Wknds fr $159 w/Brkfst at the Longwood grille. Reserve now! Ask about
First Night, Winter Wknd & MFA pkgs. www.innatlongwood.com 800-GOT-BEST

THE FAIRMONT COPLEY PLAZA HOTEL
Enjoy the best Boston has to offer at the Fairmont Copley Plaza.  Near shops, muse-
ums and restaurants.  AAA Four Diamond Hotel.  Request "Where to Stay" rates from
$179.  Online promotion code PRWTS1. www.fairmont.com/copleyplaza 877-570-5569

HOTEL @ MIT
Enjoy a SMART Family Getaway in innovative Cambridge at Hotel @ MIT. Incl gue-
stroom, parking, 4 tickets to MIT Museum & Full American at Sidney’s Grill. Packages
starting at $169 www.hotelatmit.com 800-222-8733

LANGHAM HOTEL
Stay at one of the most lux. hotels in Boston Fri., Sat or Sun. nts w/rates fr $155/rm,
per nt now thru 4/09/06.Excl. taxes; subject to avail., For pkgs including Chocolate Bar
or Sun. Jazz Brunch. www.langhamhotels.com 617-451-1900

LOWER CAPE
BRADFORD INN OF CHATHAM
Celebrate the holiday season in a romantic, relaxing, & unforgettable Inn. New Year's
Eve begins w/comp. hors d'oeuvres & a champagne toast.Enjoy Chatham's holiday fes-
tivities  just steps from the Inn www.bradfordinn.com 888-CHATHAM

CHATHAM WAYSIDE INN
Enjoy the festivities of the holidays and First Night from the best “seats” in Chatham.
Stroll down Main Street adorned w/twinkling lights and festively decorated shops.
Restaurant. Families Welcome. www.waysideinn.com 800-CHATHAM

QUEEN ANNE INN
New Year's fireworks. pkgs incl Lodging, Welcome Cocktails, Gala New Year's Eve
Dinner, Champagne Bar, Passes to all New Year's events in town, full brkfst
daily+Bloody Marys & Mimosas 1/1. Gift cert. www.queenanneinn.com 800-545-4667

MID CAPE
OCEAN CLUB ON SMUGGLERS
Glass encl. htd indr pool overlooking Nantucket Sound. Pvt beach & beachfront patio.
Each suite w/waterview, Jacuzzi, gas fireplace & wetbar. Exercise rm w/sauna. Ask
about special off-season rates. www.oceanclubonsmugglers.com 800-780-1115

THE BERKSHIRES & WESTERN MA
THE WILLIAMS INN
Cntrly loc. No. Berkshires 125 rms, indr pl, sauna, spa, FS dining rm, Tavern, wknd ent,
3day/2nt plan incl. 2 bkfts/1 dinner ea. nr sports/cultural attracts On-the-Village Green
Rt2&US 7 Williamstown www.williamsinn.com  800-828-0133

UPPER CAPE
INNSEASON RESORTS CAPE COD
SEASIDE RENDEZVOUS on CAPE COD. 2-Nights waterfront luxury 1-Bedroom Suite
w in-room whirlpool fireplace & kitchen, $50 dinner certificate, wine & chocolates on
Cape Cod for $109.50 per night midweek  www.innseason.com 866-873-2766

NEW HAMPSHIRE
GREAT NORTH WOODS

THAYER'S INN
Heart of Historic Downtown Littleton, newly designer furnished  rms w/ frig & Tel, 3
room suites w/ kit, walk to restaurants & shops. Close to skiing, hiking & more Free
cont. Brkft, From $59 a night. www.thayersinn.com 800-634-8179 

LAKES REGION
LAKES & MOUNTAINS SELECT RESORTS
Your best choice for service, value and activities. 4-season resorts centrally located to
the best that New Hampshire has to offer. Our website pulls them all together with spe-
cials, packages & more. www.lakesandmountainsresorts.com 800-284-6985

LANDMARK INN
Great Value! Warm cozy rooms w/the charm of a country inn fr just $49.99 incl free
deluxe cont. brkfst. KIDS STAY FREE*.Near ski area & tax free outlet shopping. *Restrix
E-mail landmark@metrocast.net  603-524-8000

MARGATE ON WINNIPESAUKEE
Lakeside resort w/largest indoor pool, whirlpool,sauna, health spa in area. Bistro and
Lounge. Gunstock Ski & Stay Pkgs $75.pp/double occup. *KIDS STAY FREE!* and Free
Continental Breakfast. *Restrix www.themargate.com 877-584-1571

LINCOLN/WOODSTOCK
LOON VILLAGE VACATION RENTALS
1-5 BR Fully Equipped Townhouses, Indoor  Pools/Outdoor Hot Tubs, Fitness and Game
Room. Shuttle to Mountain. Directly across from loon Mountain. villagevaction-
rentals@yahoo.com  800-811-RENT

MOUNTAIN CLUB ON LOON
Mountain Club on Loon  Ski-in Ski-out All Suite Family Resort. Kids Eat and Stay Free-
Viaggio Day Spa - Massage-Facials-Pedicures Ski Pkgs from $79 ppdo - Midwk Stay 3
Nights Get 4th Free!! www.mtnclub.com 1-800-229-7829

RIVERGREEN RESORT HOTEL
Right off I-93 at the base of Loon, hotel rooms, condo suites, kitchens,whirlpools. Use
of Indoor pool/hot tub included. Standard Rates from $69/night midwk, Ski Packages
starting at $109/night midwk www.InnSeasonResorts.com 800-654-6182

MERRIMACK VALLEY & LAKE SUNAPEE
MOUNTAIN EDGE RESORT
Luxury condo getaways fr. $309/nt! (Dbl. occ. Restr. apply). Ktchns, frplcs, balconies, hi-
speed net, DVD/CTV in all units.  Only 90 min. fr. Boston via I-93 & I-89...come relax
before the holidays! www.mountainedgeresort.com 877-468-3343 x2

BEST WESTERN SUNAPEE LAKE LODGE
90 mins. fr. Boston (I-93 & I-89)...60 secs. to Mt. Sunapee lifts! 55 rooms/suites, comp.
cont. bkfst, on-site dining/lounge, htd indr pool. Pets OK w/notice. 5-Nt. Ski Pkg. fr.
$295pp incl. lift tix! www.sunapeelakelodge.com 800-606-5253

NORTH CONWAY/JACKSON
ADVENTURE SUITES
Stay in the Cave, Motorcycle Madness, Treehouse, Jungle, Log Cabin, Roman Spa,
Love Shack, Lair & more-2 person jac in each rm. Perf. for cples&famliy. Nr village. Free
brkfst, grt vws, outdr fire pit www.adventuresuites.com 603-356-9744

ATTITASH MOUNTAIN VILLAGE
Base of Attitash. Midwk shopping pkg 2 nights fr $149 for 2 incls VIP disct card to OVP
+ gourmet gift basket. Indr htd pool/spa. Nr attractions & outlet shopping. Ski Pkgs now
available from $69/pp. mtwashingtonvalleyaccommodations.com 800-862-1600

CHRISTMAS FARM INN AND SPA
Say Spa-aaah Pkg. Carr. House Ste, frplc, priv. Jac, balcony w/mtn views. 4 course can-
dle lit dinner & country brkst. Cpls Enjoy sharing Aromatheraphy.  De-Stress Cocoon,
Euro Facial &1hr Swed massage www.christmasfarminn.com 800-HI-ELVES

EAGLE MOUNTAIN HOUSE
Historic 1879 grand hotel w/spectacular views & lots to do! 93 guestrms/suites,
saunas, hot tub, fine/casual dining, tavern. Alpine/XC skiing, No. Conway outlets nrby.
2 Nt. Eagle Escape Pkgs. AAA !!! www.eaglemt.com 800-966-5779

How to get there
Norwich, Vt., is about 130 miles north
of Boston, about a two-hour drive.
Follow Interstate 93 into New Hamp-
shire, and pick up Interstate 89 north
at Concord. Cross the Connecticut
River into Vermont and get on In-
terstate 91 north to exit 13. Take a
left off the exit ramp, go under the
highway, and at the light, turn left
onto Route 5 south. In less than half a
mile, King Arthur Flour is on the left, in
a gray building with red trim.

Where to stay
The Quechee Inn at Marshland
Farm
Main Street, Quechee, Vt.
800-235-3133
www.quecheeinn.com
A sprawling, luxurious farmhouse with
a restaurant, tavern, and miles of trails
for hiking, cycling, and cross-country
skiing. Rooms $90-$245. 
The Norwich Inn
325 Main St., Norwich
802-649-1143
www.norwichinn.com
A cheery inn in the middle of postcard-
perfect Norwich. Rooms $65-$149.

Where to eat
Skunk Hollow Tavern
Hartland Four Corners, off Route 12
(exit 9 off Interstate 91)
Hartland, Vt.
802-436-2139
A pub downstairs and elegant dining
upstairs, popular with locals, partic-
ularly on open-mic night on Wednes-
days. Entrees $8-$24.
Jasper Murdock’s Alehouse
At the Norwich Inn (see above)
Entrees $5-$11.
Alléchante
Main and Elm streets, Norwich
802-649-2846
Scrumptious baked goods, a perfect
cup of coffee, and inventive and
ever-changing sandwiches ($7-$8)
keep folks coming back for more.
Tuesday-Friday 7:30 a.m.-5:30 p.m.,
till 3 on Saturday.
The Norwich Inn
(See above) 
On-site restaurant serves its own
brews and elegant fare. Breakfast,
lunch, and dinner. Entrees $16-$25.

What to do
King Arthur Flour Company 
135 Route 5 South, Norwich
800-827-6836
www.kingarthurflour.com
Classes offered throughout the year.
This month, for example, a children’s
baking class noon-3 on Tuesday, is
$40, as is a pie-baking class 6-9 p.m.
Thursday. Learn to make whole wheat
bread on Jan. 2, 6-9 p.m., also $40.

If you go . . .

By Clare Innes
GLOBE CORRESPONDENT

NORWICH, Vt. — In a bright, airy class-
room here, halfway between the Green
Mountains of Vermont and the Whites of
New Hampshire, the sweet yeasty scent of
rising dough mingles with the aroma of
freshly baked bread.

The aroma inspires equal measures of
mad desire and sublime contentment, and
today 12 students have gathered at the Bak-
ing Education Center at King Arthur Flour
headquarters for a four-hour class on how
to make this smell happen in our homes.

It doesn’t matter to instructor Bonny
Hooper whether any of us are avowed cooks
or whether our feeble attempts at baking
bread more often result in smoldering little
blocks of cinder. Her goal is for us to leave
the classroom laden with two gorgeous holi-
day loaves and a short stack of biscuits of
our own making — none guaranteed to sur-
vive the ride home.

Founded in 1790, King Arthur is the old-
est flour company in the country. The flour
is unbleached, which leaves intact its dis-
tinctive flavor, and is milled to some of the
tightest specifications in the market. 

Julia Child, Graham Kerr, and innumer-
able other master chefs have sung its
praises. King Arthur’s location in the Upper
Connecticut River Valley near Quechee
Gorge, the Montshire Museum of Science,
and the artsy towns of Woodstock and Han-
over, N.H., puts it smack-dab in the middle
of driving-around-and-wishing-you-lived-
here country.

King Arthur offers classes throughout
the year, covering such delectable topics as
holiday breads, baking with chocolate, the
fine art of pizza, and how to build an earth
oven. Cooking classes for children are of-
fered. (A complete list is on the website,
www.kingarthurflour.com, under ‘‘Baking
Education.’’) These classes could be excel-
lent gifts for the cooks, or wannabes, on
your gift list.

Five long rows of butcher-block counters
fill the classroom where we are tying on our
aprons, eyeing the recipes, and finding out
where each other is from. Some students
drove more than three hours to get here.
Others have been here many times since the
school started five years ago, taking classes
and loading up on goodies from the store
next door, a destination in its own right. 

Allison Hanley, 11, of Hanover, is here
with her mother, Maureen. Allison loves to
bake banana bread, and beams when her
mother says, ‘‘When she has a bad day at
school, we say ‘There are some brown ba-
nanas, Allison!’ and she makes banana
bread and she feels better.’’

Hooper has been with King Arthur for

10 years. Besides teaching classes, she tests
batches of flour, manages the kitchen in the
retail store, and fields questions on the Bak-
er’s Hotline, where cooks of all stripes call
with their quandaries: Do I really need cake
flour to make a cake? Does yeast have a
brain? I let my dough rise too long and it
collapsed: What do I do?

This is exactly the kind of experience
that makes her the perfect instructor for
this group, which includes a chemistry
teacher, a caterer, a handful of absolute neo-
phytes, and a few seasoned bakers whose
holiday output could tilt the GNP if they
didn’t give it all away.

On the agenda today are a gingered
pumpkin bread, cranberry pecan bread,
and cracked pepper biscuits. Before she
calls us up to her workstation to walk us
through the first few steps, Hooper assures
us that any time we need help, she and her
assistant will be there to guide us.

‘‘If you have any yeast anxieties,’’ she says
encouragingly, ‘‘they’ll be gone by the end of
today.’’ Judging from the sighs of relief,
that’s exactly what many of us needed to
hear.

First the pumpkin bread: We learn the
art of fluffing the flour before measuring,
how to knead the dough to keep the yeast
happy, and how to tell with the poke of a fin-
ger when the dough has had enough of our

ministrations. We set it aside to rise and
turn our attention to the cranberry loaf.

We use organic Vermont cranberries the
size of grapes, acquired from the farm stand
next door, and get detailed lessons on using
the scale from fellow student Bette Bridges,
a chemistry teacher from Randolph, Mass.
She learned to cook from her mother, who
measures in dashes and jiggers rather than
bothering with cups and teaspoons.

‘‘My mother never measures,’’ Bridges
says as she fluffs the flour.

‘‘Mine doesn’t either,’’ says Hooper,
laughing. 

‘‘I’d watch and she’d throw something in
a bowl,’’ Bridges continues. ‘‘I’d have to take
it and measure it to see how much she put
in.’’

We make our way through the cranberry
bread recipe, and then into the giant oven it
goes, followed shortly after by the cracked
peppercorn biscuits.

We return our attention to the pumpkin
dough, which has risen to an orange dome
and now glows as golden as a harvest moon.
The next step is a daunting six-strand braid-
ing session. We divide the dough into six
equal hunks, roll them into ropes, line them
up, and mash them together at one end.

Bonny leads us through the braiding
technique with her dough. We turn to our
own strands and begin, muttering the steps

as though an incantation, and watch as
they, too, disappear into the giant oven.

While our bread slowly bakes, we are
free to roam through the Baker’s Store, fill-
ing our shopping baskets with the imple-
ments and ingredients of our cooking
dreams. The store is the hub of the baking
universe, as far as the bakers among us and
the throngs from afar who also roam the
aisles are concerned.

Besides a huge variety of flour and innu-
merable baking mixes, there are at least
eight varieties of sugar, measuring devices
from shot-glass to bucket size, mixing bowls
so big you could comfortably quadruple any
recipe imaginable, kid-sized implements, a
library’s worth of cookbooks, including the
company’s own indispensable tomes, ‘‘The
King Arthur Flour Baker’s Companion’’ and
‘‘The King Arthur Flour Cookie Compan-
ion,’’ and, best of all, a kitchen that produces
breads, pastries, and treats galore to munch
on while you’re strolling the aisles.

Laden with bags and boxes, we return to
the classroom to find our breads baked to
perfection: a sweet, golden braid; a deep-
brown rectangle punctuated with cranber-
ries; and light, flaky biscuits just waiting for
a dab of butter and a long ride home.

Contact Clare Innes, a freelance writer in
Vermont, at indigoclare@yahoo.com.

Norwich, Vt., lures bakers by the dozens

3Æ cups unbleached flour
Æ teaspoon ground ginger
Æ teaspoon ground cinnamon
æ cup sugar
æ cup diced crystallized ginger
1 teaspoon salt
1 tablespoon active dry yeast
1Æ cups (13Æ ounces) pumpkin puree,
fresh or canned
1 egg, lightly beaten
2 tablespoons (1 ounce) butter, melted

1. In a large bowl, combine the flour, gin-
ger, cinnamon, sugar, ginger, salt, and yeast.
Mix until well blended.

2. In another bowl, combine the pump-
kin, egg, and butter. Add the pumpkin mix-
ture to the flour mixture, stirring with a
wooden spoon until the dough begins to
come away from the sides of the bowl.

3. Turn the dough out onto a lightly
floured counter and knead it for a few min-
utes. Let it rest for 15 minutes.

4. Continue kneading until the dough is
smooth. Add flour sparingly, only if the

dough is too sticky to work with.
5. Lightly oil a large bowl. Transfer the

dough to the bowl, and turn it over so it is
coated all over with oil. Cover the bowl with
plastic wrap, and set it aside to rise for 1-1Æ
hours, or until it doubles in bulk.

6. Turn the dough out onto the counter
and punch it down. Divide into six pieces.
Roll each piece into a rope about 12 inches
long.

7. Lightly grease a baking sheet. On one
side of the sheet, braid three strands togeth-
er. Pinch the ends and tuck them under.
Make a second loaf on the baking sheet with
the remaining three strands. Cover with a
cloth and set aside to rise for 1 hour. The
loaves should look puffy, though not neces-
sarily doubled in bulk.

8. Set the oven to 375 degrees.
9. Bake the breads for 20-25 minutes, or

until they are lightly browned and firm to
the touch.

Makes 2 loaves.
Adapted from King Arthur Flour. 

Gingered pumpkin bread

CLARE INNES FOR THE BOSTON GLOBE

Allison Hanley, 11, of Hanover, N.H.,
at the King Arthur Flour Baking
Education Center in Norwich, Vt.
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