Bedford Farmers Club
Minutes of the Meeting of October 18, 2017
Thompson’s Cider Mill
335 Blinn Road, Croton-on-Hudson, New York

President James Wood called the meeting to order at approximately 3:30 pm. The Club’s visit was
graciously hosted by owners Geoff and Liz Thompson. Approximately 12 club members were in
attendance.
Elin Peterson, Club Secretary, summarized the minutes of the September 2017 meeting.
Jim Wood announced Nick Markoff's desire to retire as the Club’s Treasurer. This news was greeted
with mixed emotions: both with great gratitude and appreciation for a job extremely well done and
with hope that his health will soon rebound and place him once again on the crest of the wave. Jim
Wood moved to elect Roger Vincent as Club Treasurer to succeed Nick. Roger agreed to serve if
elected. The motion also included the elimination of Nick Markoff and Shirley Lindefjeld as signatories
and the addition of Roger Vincent and Mary Farley as signatories to the Club’s accounts with the
Tompkins Mahopac Bank. The motion was seconded and unanimously approved.
Geoff Thompson began the meeting by offering a brief history of his business and an explanation of
how his volunteer involvement with the adjacent Teatown Lake Reservation led to the establishment
and growth of his own apple orchard and cider business.
All assembled then embarked on a tour of the orchard, meeting employee Julio along the way. Geoff
stopped at various trees to explain the characteristics of each apple variety and to allow members to
sample a slice of each.
One variety is known as Hudson’s Golden Gem. It is a russeted apple, with rough skin and brown spots.
In older days, this apple was valued both for its excellent taste, a well as for how well it kept. With the
onset and proliferation of refrigeration, aesthetics have become more important.
Other varieties sampled included Winter Banana, Red Harrelson, White Winter Pearmain, Jersey Black
Twig, Roxbury Russet, Granny Smith, Pink Lady, Arkansas Black and Kidd’s Orange Red, Liberty, and
Idared.
Jersey Black Twig is good for hard cider. Roxbury Russet is a very early variety. Older heirloom
varieties tend to be biannual bearers.
The Idared apple is a variety first developed by Club member Roger Vincent’s grandfather, Clarence
Cornelius Vincent, while he was a professor at the University of Idaho.
Heat is not good for the maturing fruit. As autumn heat waves can lead to premature dropping, higher
temperatures often force earlier picking. Apples freeze below 27 degrees. While cider can be frozen
and stored for long periods, the freezing of apples destroys them.

Apples were first brought to the United States by European colonists. They originated in the Caucasus
Mountains near the Caspian Sea. It is thought that they first were brought to Europe via the Silk Route
and then were dispersed throughout the Roman Empire.
Crab apple trees are used as the hardy rootstock onto which budding branches of apple trees are
grafted in order to produce a new tree within the orchard.
Hudson Valley Honey brings their bees to Thompson’s orchard for pollination purposes.
One problem Thompson must contend with is voles, which dig tunnels and destroy the apple trees’
roots.
Jim Wood noted that his family’s cows used to become literally inebriated by eating the apples within
their orchard.
The apple residue left after pressing for cider cannot be composted, as it becomes a very think goop.
Thompson’s residue goes to Stone Barns, where it is fed to the pigs.
After touring the orchard, Club members entered the store, where Thompson demonstrated the cider
press’s operation. The steps involved include washing, slicing, pressing, exposure to UV light (per NYS
law), and refrigeration. Club members were able to purchase apples, cider and hard cider.
Members were then invited into the Thompsons’ home for wine, cider and food.
Respectfully submitted by Elin Peterson.
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