
Mad River tally: Your winter bucket list

This is The Valley Report-
er’s fifth annual bucket list. In 
homage to Route 100, here are 
100 things for readers to do 
in the Mad River Valley this 
winter. Cut it out, put it on the 
fridge and check off your ac-
complishments!

1. Ride chair No. 1 on four 
different chairlifts.

2. Throw a snowball at John 
Egan.

3. Survive the ice cliff on 
MRG’s Paradise.

4. Beat the chairlift back 
down. (Bonus point if it’s a 
high-speed quad.)

5. Start your morning with 
maple-glazed Very Small Do-
nuts from the Big Picture 
Cafe.

6. Brush the snow off a 
stranger’s car.

7. Find the official Sugar-
bush snow stake.

8. Visit a museum in The 
Valley. (Maybe the Madsonian 
or the Bundy Gallery.)

9. Try a new restaurant. (So 
many options – Worthy Burg-
er, Avalanche, Sage ...)

10. Perform a grab in a ter-

rain park.
11. Take a lesson.
12. Get your name or picture 

in The Valley Reporter.
13. Listen to 94.5 WMRW.
14. Walk around downtown 

Waitsfield wearing snow-
pants.

15. Follow the boardwalk to 
the new Lawson’s Taproom.

16. Repair an article of 
clothing with duct tape.

17. Demo new equipment 
during a demo day.

18. Give a liftie a high-five.
19. Stand around a fire pit.
20. Get a custom cut of meat 

from the butcher at Mehu-
ron’s.

21. Do an on-mountain Eas-
ter egg hunt.

22. Bring a snowboard to 
MRG and see how far you get.

23. Rip giant slalom turns 
down Spring Fling when it’s 
freshly groomed.

24. Ski 19th Hole down to 
the Mad River Barn.

25. Face plant.
26. Help pull someone who 

face-planted out of the snow.
27. Stand on a summit and 

count how many other ski ar-
eas you can see.

28. Play Gumball Golf in the 
Basebox basement.

29. Get kissed by your seat-
mate on a double chair.

30. Read the Single Chair 
Weather Blog.

31. Ski, snowshoe or walk on 
the Mad River Path.

32. Find out if the Sugar 
Shuttle jitney is actually fast-
er than walking.

33. Have someone treat you 
to dinner at Chez Henri or 
The Pitcher Inn.

34. Watch the pond-skim-
ming competition at Sugar-
bush; take bets on who will 
make it across.

35. Visit the Kent Thomas 

Nature Center at the base of 
Slalom Hill.

36. Wait 30 minutes or lon-
ger for a chairlift. 

37. Find three ski trails that 
have signs despite not being 
on the trail map.

38. Write a suggestion for 
the suggestion box.

39. Tap a sugar maple for 
sap. (Get permission from the 
landowner first.)

40. Ski/ride 10 runs before 
lunch.

41. Drag a snowboarder with 
your pole or convince a skier 
to drag you.

42. Play in the snow with a 
dog.

43. Use the hot tub at Clay 
Brook.

44. Ski/ride a segment of the 
Catamount Trail.

45. Ski/ride in your back-
yard, literally.

46. Order dinner at the Big 
Picture and take it into the 
movie theater.

47. Rock out to 60 years of 
Sugarbush music with The 
Grift.

48. Have a picnic lunch at 
the Lincoln Peak observation 
deck.

49. Take a cooking class at 
The Store.

50. Bring a never-ever in 
January for Learn to Ski and 
Snowboard Month.

51. Give a spare set of hand 
warmers to someone in need. 
(You do carry a spare set, 
right?)

52. Sunbathe on the new 
Birdcage deck.

53. Remember to wear sun-
screen on a bluebird spring 
day.

54. Attend Cabin Fever Fol-
lies at the Valley Players The-
ater.

55. Ski 2,600 vertical feet 
from the top of the Summit 

Chair to the base without 
stopping or falling. 

56. Stretch in the base lodge 
after a hard day.

57. Go to Flatbread early to 
stake out your place in line. 

58. Ask a patroller when 
they plan to open the Bird-
cage cliff (MRG) or the retain-
ing wall above The Mall (Sug-
arbush).

59. Post your MRG bumper 
sticker picture at General 
Stark’s Pub.

60. Buy a Quayl’s chocolate 
at the Mad River Taste Place. 

61. Ride the Slide Brook Ex-
press – still the world’s lon-
gest chairlift.

62. Enter a competition.
63. Go ice skating on a fro-

zen pond or a backyard hock-
ey rink.

64. Stargaze.
65. Fall while standing in 

line; blame the snow snakes.
66. Discover a new powder 

stash.
67. Go cross-country skiing 

at Ole’s or Blueberry Lake.
68. Pick up a piece of gar-

bage on the hill.
69. Enjoy the Monday break-

fast special at Toast and Eggs.
70. Taco Tuesday at the 

Hyde Away.
71. Sushi on Wednesday at 

Flatbread.
72. “Thirdsday” chicken and 

burger specials at Canteen 
Creemee Company.

73. Pre-order a Friday night 
dinner from East Warren 
Community Market.

74. Get first chair (OK, one of 
the first 20 chairs) on a pow-
der day.

75. Build a snowman on the 
side of a trail.

76. Have a shouting conver-
sation on the Single Chair.

77. Watch a torchlight pa-
rade.

78. Try telemarking, fat bik-
ing, or something else you’ve 
never done before.

79. Enter or watch a skimo 
race.

80. Go sledding on the Sug-
arbush golf course.

81. Ask an ambassador for 
trail recommendations.

82. Build a lighted star.
83. Try the chili at every 

base lodge; pick a favorite.
84. Do a run with someone 

you just met on the chairlift.
85. Do a run with someone 

under 10 years old.
86. On a powder day, stash 

a granola bar in your pocket 
and skip lunch.

87. Ski/ride an entire day 
without repeating a trail.

88. Splurge on a signature 
grilled cheese from Walt’s at 
the Glen House.

89. Do a Dawn Patrol – earn 
your turns before the lifts 
open.

90. Dress in costume on a 
spring day.

91. Learn a new concept 
to improve your technique. 
(Ever hear of the parallelo-
gram of power?)

92. Learn to ski backward or 
ride goofy.

93. Ski/ride three mountains 
in a single day. (Lincoln Peak 
and Mt Ellen count as two.)

94. Ride the GMTA shuttle to 
avoid driving when the roads 
are bad.

95. Give directions (on the 
mountain or on the road).

96. Ski/ride in your under-
wear.

97. Ski/ride when the wind 
chill is below zero. (Cover up!)

98. Place an item in the Lost 
& Found.

99. Get the last chair up from 
the Single Chair Midstation.

100. Help the patrollers 
sweep on your last run.
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Beyond lunching with the ladies
Six women in aprons sur-

rounded the large, halved pig 
on a table in a refrigerated 
room at the Mad River Food 
Hub in Waitsfield. Several 
had sharp knives and all wore 
aprons. When this reporter 
arrived, instructor Kate Hill 
of The Kitchen at Camont in 
Gascony, France, and Erika 
Lynch of Babette’s Table, one 
of Hill’s protégées, were ex-
plaining how to use a knife 
and then saw to remove one of 
the pig’s feet and how to split 
the foot between the two toes 
so that when it is cooked more 
flavor will leach out.

Far from being gruesome, 
the scene was one of precision 
sculpting as Hill instructed 
her four students on the finer 
points of removing the hams 
and let them try their hands 
with the knives and saws.

The workshops are held 
through Grrls Meat Camps and 
are conducted by women for 
women. Last weekend’s work-
shop was a two-day workshop 
with four students hailing 
from New Hampshire, Stowe, 
Maryland and upstate New 
York. The women worked with 
Hill and Lynch to deconstruct 
the pig on Saturday morning, 
March 3.

Hill had Lynch remove some 

tender meat from the belly of 
the pig and had her begin to 
remove the caul and fat from 
that piece which would be-
come lunch for the classes. 
Hill helped a student cut the 
head from the halved pig, 
carefully cutting around the 
cervical vertebra and setting 
it aside to be used for head 
cheese.

Another tray under the 
main work table features bits 
that were going to be made 
into pate.

With the head removed, Hill 
talked the students through 
an extremely precise and art-
ful removal of the entire rib-
cage and spine in one piece. 
She demonstrated how to an-
gle the knife upward around 
the ribs to remove the ribs 
while leaving the meat be-
hind, helping students do the 
same.

As she worked, she dis-
cussed animal husbandry 
with her students, telling 
them about a farm in France 
where midwives are used to 
help the sows deliver. With 
reverence, she talked about 
cutting around the joints of 
the spine (and how the spine 
was used for cooking after-
ward) to free it and when she 

got down to the pelvis/tail-
bone area she demonstrated 
using a knife to pop open a 
ball and socket joint.

The students took a break 

for lunch, which featured the 
piece that Lynch had been 
clearing of its caul. That piece 
in a cow might be called the 
hanger steak. It was tender 

and delicious, lightly pan-
fried along with a couple of 
small shoulder chops in olive 
oil, salt and pepper.
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Kate Hill of The Kitchen at Camont in Gascony, France, demonstrates how to remove the ribs and spine 
intact from a pig as part of a two-day workshop for women held at the Mad River Food Hub on March 3 
and 4.


