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Six homegrown and handmade products sourced from throughout
New England
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Maureen Estony was walking Lhrou,gh her orchard one da}r when an idea struck like Newtons
apple fa.ﬂing from the tree. “I suddenl}F dlought, ‘Hmm, whar if you smoked fruit? That could

- - mwm
taste reall}' 1nterest1ng_. she recalls.

From the seed of this idea, an awa_rd—winning line of fruit preserves was born. Alﬂlough
Estony had been quieﬂ}' mak.ing qua.lir}-' jam for over 35 years, she had yet to break into a
mainstream marker. Afrer spending over 1,000 hours in the kitchen—time she spent build_ing

£ her own smoker, smokjng her own fruit and pe[fecting her unique recipes—Eston}-’ Wwas
ol 1§
dlind if We Sma
Smoked Pear
oled Fruit Pres

b Hill Poeserves, o

rewa_rded 'W'it].'l. what 51'.L€ "W’f}"l}’ CQJJ.S ccO\’EInight SIJ.CCQSS.”

Ry e Her award-winning preserves feature local fruits like pears, strawberries and cherries that have
been slowly smoked over fires made from oak, apple, pecan and citrus woods. Each fruit is

paired with a different kind of woo d—applewood has a subtle flavor thatr works better with

softer fruits, while oak worlks well with heartier fruits.

A standour in the line is the strawberry balsamic preserve, which complements creamy soft
cheeses perfecd}-‘. The smoked pear tastes amazing with cheddar, while the peach bourbon
chipot_le is excellent on a pulled pork sandwich. Last Thanksgiving, Eston}f:s fa_mil)-' ate the

pineapple mango preserves alongside slices of turkey.

“I had no limitations when I was making it,” Estony says. *There are no limitations to how

you eat it, either.”
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