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tralized cider mill to more efficiently 
turn apples into cider. Because they 
had been grown from seed rather than 
root stock (and we can blame Johnny 
Appleseed for that), most of the ap-
ples found throughout the eastern part of the United States were 
sour. This suited early settlers just fine as their main use was in 
the preparation of hard cider and applejack, the meal-time bev-
erages of choice. For the most part, all cider was homemade, 
hand-pressed, and time consuming to make. When Hosea opened 
his mill, he used a turbine and the creek waters to run a state-of-
the-art Boomer and Boschert water-hydraulic press and grinder to 
rapidly process fruit to drink. As you can imagine, all of the farm-
ers and locals quickly turned away from their labor-intensive hand 
presses and brought their apples to the mill for processing. 

While waiting for their apples to be turned into cider, the 
community found their amusement watching the fascinating, 
new-fangled machinery work while picnicking and gossiping with 
neighbors. Every bushel of apples produced 3 gallons of cider, so 
creating a goodly supply of beverage to last the winter months 
while taking a couple of hours of relaxation was more than appreci-
ated. Once back home, the cider—usually in a barrel—was lowered 
into a root cellar and sweetened. Each family had a closely held 
secret for turning sweet cider into hard—a secret that was usually 
only passed down to family members. Don’t we wish we had some 
of those secrets today?

Through the end of the 1800s, the mill flourished as Hosea Wil-
liams expanded its services to meet the needs of a growing popula-

“The Fly Creek Cider 
Mill holds the essence  

of another era.”

Caption Evendella ium no-
bis nis quam quidelles

I f Norman Rockwell were alive today, he could visit the 
Fly Creek Cider Mill in the spring at the edge of Fly Creek 
in New York, and paint an image that would easily provoke 

thoughts of an earlier time in America. The gentle flow of the creek 
waters, the flowering apple trees, the pond overflowing with ducks 
and geese with their newly-hatched chicks toodling right behind 
them, the bustle of Mill employees setting up for the upcoming 
season, and our whole family bursting with pride at the success 
of this old-time family-owned business. And, the picture created 
would, for sure, bring smiles and sentimental longing just as most 
of his other paintings do.

Even though we work there every day, to us, the Fly Creek 
Cider Mill holds the essence of another era. It has a long history 
beginning in the mid-1800s when Hosea Williams built a cen-
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B R E A K F A S T

MAKES 18 DOUGHNUTS

1 cup apple cider

2 cups granulated sugar 
(divided)

2 teaspoons apple or 
pumpkin pie spice mix 

(divided)

31⁄2 cups all-purpose � our, 
sifted

1 tablespoon baking powder

11⁄4 teaspoons baking soda

1⁄2 teaspoon salt

2 large eggs, room 
temperature

1⁄2 cup buttermilk

6 tablespoons unsalted 
butter, melted

Approximately 21⁄2 quarts 
vegetable oil

Breakfast

38

1. Place the cider in a small nonreactive saucepan over medium 
heat. Bring to a boil; then, lower the heat and simmer until re-
duced to 1⁄3 cup. Remove from the heat and set aside to cool.

2. Combine 1 cup of the sugar with 1 teaspoon of the spice mix in a 
shallow bowl. Set aside. 

3.  Combine the remaining 1 cup of sugar with the � our, baking 
powder, baking soda, remaining spice mix, and salt in a large 
mixing bowl. 

4. Combine the cooled cider with the eggs, buttermilk, and 
melted butter in a small mixing bowl. When fully blended, stir 
the liquid into the dry ingredients, mixing until combined. The 
dough will be sticky.

5. Generously � our a clean, � at work surface.

6. Scrape the dough onto the � oured surface. Lightly � our your 
hands and pat the dough out to a circle to 13 inches around and 
1⁄3-inch thick.

7. Using a doughnut cutter (a round cutter with a hole in the cen-
ter), cut out as many doughnuts as possible. Repeat the process 
with any remaining scraps once; after one repeat, discard remain-
ing scraps since the dough will become tough if worked too much.

8. Place the oil in a deep fat fryer over medium heat, and bring to 
370°F on a candy thermometer.

Fly Creek Cider Mill Apple Cider Doughnuts
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M A I N  C O U R S E SM A I N  C O U R S E S

MAKES 4 TO 6 SERVINGSMAKES 6 SERVINGS

2 teaspoons canola oil

1⁄2 pound smoked thick-
sliced bacon, cut into pieces

1 large onion, peeled and 
chopped

11⁄2–2 pounds smoked pork 
or chicken sausage

1 tablespoon all-purpose 
� our

2 cups hard apple cider

2 cloves garlic, peeled and 
smashed

1 bay leaf

1⁄2 teaspoon ground dried 
sage

Salt and pepper, to taste

2 tablespoons unsalted 
butter

1 large apple, cored, and cut 
crosswise into slices 1⁄8-inch 

thick (leave unpeeled)

4 cups apple juice

4 cups cold water

1 cinnamon stick

1/4 cup salt, plus more, to 
taste

1/4 cup granulated sugar

1 tablespoon black 
peppercorns

31/2–4 pound roasting 
chicken

1 lemon

Freshly found black pepper, 
to taste

1 medium apple (optional)

1 cup apple cider

1 cup low-sodium chicken 
broth

1. Preheat the oven to 350°F.

2. Heat the oil in a Dutch oven over medium heat. Add the ba-
con and onion and cook, stirring frequently, for 5 minutes, or 
until the bacon begins to color. Add the sausage and continue to 
cook, turning occasionally, for 10 minutes, or until the bacon has 
crisped and the sausage is brown. If the sausage has exuded too 
much fat, use a double layer of paper towel to absorb some of it.

3. Sprinkle the � our over the pan juices and stir to blend well. 
When blended, add the cider, stirring to incorporate the � our 
into the liquid. Add the garlic, bay leaf, sage, salt, and pepper. 
Bring to a simmer, cover, and transfer to the oven.

4. Bake for 40 minutes, or until the sausage is thoroughly cooked 
and the sauce has thickened. Uncover for the last 10 minutes.

5. While the sausage is braising, prepare the apples.

6. Melt the butter in a large frying pan over medium heat. Add the 
apples and cook, gently tossing and turning with tongs, for 5 min-
utes, or until the apples are golden brown. Watch carefully as you 
don’t want them to be mushy. Remove from the heat and set aside. 
The apples don’t need to be piping hot for serving.

7. When the sausage is done, transfer it along with the pan gravy to 
a serving platter. Garnish with the apples and serve immediately.

1. Combine the apple juice and water in a 2-gallon resealable 
plastic bag. Add the cinnamon stick along with the salt, sugar, and 
peppercorns. Seal and let rest for 30 minutes, or until the salt and 
sugar have dissolved.

2. Unseal and place the chicken into the brine. Seal and refrigerate 
for 1 to 8 hours. 

3. Remove the chicken from the refrigerator and drain it well. 
Rinse under cold, running water and pat dry. Set aside for 20 min-
utes while it reaches room temperature.

4. Preheat the oven to 450°F.

5. Cut a lemon in half and rub the skin of the chicken with the cut 
side of the lemon, making sure that the juice really coats the skin. 
Season both the skin and the cavity with salt and pepper. You can in-
sert an apple into the cavity and truss the cavity closed, if you desire. 
The apple will add additional � avor to the roasted meat. Fold the 
wings under the back and tie the legs together using kitchen twine.

6. Place the chicken on a rack in a roasting pan. Add the cider and 
chicken broth and transfer to the hot oven. Roast for 1 hour, or 
until the skin is golden brown and crisp and an instant-read ther-
mometer inserted into the thickest part reads 160°F. The USDA 
gives 175°F as the proper internal temperature, but if you roast to 
160°F and then let the chicken rest for 10 minutes before carving, 
the internal temperate will rise and the meat will be thoroughly 
cooked without being over-cooked.

7. Remove from the oven and let rest for 10 to 15 minutes before 
carving.

There are more chickens 
in the world than any 
other domesticated bird—
more than one chicken 
for every human being!

Apple-Scented Roast ChickenSmoked Pork Sausage with Hard Cider Sauce
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B R E A D S B R E A D S

MAKES 1 9-INCH LOAF

11⁄2 cups sifted all-purpose 
� our

1 teaspoon ground 
cinnamon

1⁄2 teaspoon ground nutmeg

1⁄2 teaspoon ground cloves

1⁄2 teaspoon baking soda

1⁄4 teaspoon baking powder

1⁄4 teaspoon salt

1 cup light brown sugar

1⁄2 cup canola oil

2 large eggs, room 
temperature

1 cup unsweetened 
applesauce

Crumb Topping

1 cup dark brown sugar

1⁄4 cup all-purpose � our

1 tablespoon apple pie 
spice mix

4 tablespoons unsalted 
butter, chilled and cut 

into pieces

1. Preheat the oven to 325°F.

2. Generously spray the interior of a 9-inch loaf pan with nonstick 
baking spray or generously butter and � our. Set aside.

3. Combine the � our with the cinnamon, nutmeg, cloves, baking 
soda, baking powder, and salt in a medium mixing bowl. Set aside.

4. Combine the brown sugar and oil in the bowl of a standing 
electric mixer � tted with the paddle attachment. Beat on medium 
until light. Add the eggs, 1 at a time, beating well to incorporate. 
Add the applesauce and beat to blend.

5. With the motor on low, slowly begin adding the dry ingredi-
ents, beating to incorporate. When all of the ingredients have 
been combined, scrape the batter into the prepared pan, lightly 
smoothing the top.

6. Make the topping. Combine the brown sugar, � our, and spice 
mix in the bowl of a food processor � tted with the metal blade. 
Process until just combined. Add the butter and process, using 
quick on-and-o�  turns, until just crumbly. 

7. Sprinkle the topping over the batter and place in the oven. Bake 
for 1 hour, or until a cake tester inserted into the center comes out 
clean and the topping is golden brown.

7. Remove the loaf pan from the oven and set it on a wire rack to 
cool for at least 15 minutes before cutting.

This is technically a tea bread—that is, one 
that can be served at tea time or breakfast 
with a steaming hot cup of your preferred 
beverage. The caramel scent comes from 
the combination of the dark brown sugar 
and butter in the topping, which can also 
be used for cupcakes or coffee cakes.

Apple–Caramel Bread
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Brenda and Bill Michaels are the co-owners of the Fly Creek Cider Mill and Orchard, which they have been running since 
1999. Both Brenda and Bill have won numerous entrepreneur and small-business awards. They live in Cooperstown, NY.

For more information, call Agate Surrey at 847.475.4457 or inquire via 
agatepublishing.com. Please supply two tear sheets of any published review.

1328 Greenleaf St., Evanston, IL 60202

COOKING / REGIONAL
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ISBN: 978-1-57284-194-9

M O R E  T H A N  1 0 0  D E L I C I O U S  A P P L E  R E C I P E S

Brenda and Bill Michaels

The Fly Creek Cider Mill Cookbook

Released to commemorate the 160th anniversary of the Fly Creek Cider Mill and  
 Orchard, this cookbook captures the history of this celebrated mill through  

stories, photographs, and more than 100 apple- and cider-based recipes. 

First opened in the mid-1800s, Fly Creek is one of 
New York State’s oldest working mills. Owned by au-
thors Brenda and Bill Michaels, the mill sits on the pic-
turesque banks of Fly Creek near historic Cooperstown 
and attracts more than 175,000 visitors a year. 

This region is becoming a mecca of agritourism, 
and people visit to experience the flavors of Central 
New York through farm-direct products such as ap-
ple salsas and butters, apple cider doughnuts, apple 

pies and breads, and of course, sweet apple cider. The 
Fly Creek Cider Mill Cookbook will help readers re- 
create these heritage recipes—many of them from the 
kitchens of mill staff, family, and friends—in their  
own homes.

This book will appeal not only to home cooks in 
search of some nostalgic goodness but also to those in-
terested in the history of a resilient American enter-
prise and the farm-to-table food movement.


