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THE QUEST FOR college
financial aid can be full of out-
dated leads and technicalities
that only serve to frustrate stu-
dents and parents. Thanks to
lunch-money.com, the search is
now easier. With a current,
comprehensive database, stu-
dents can find the help they're
looking for, then immediately
complete and send online ap-
plications. Extra-credit-worthy
bonus feature: a variety of

handy cost calculators.

—Kelly Cunningham

WELL CULTURED

SUKI CASANAVE discoversan ANCIENT FOOD
that's good for the modern diet.

ON A SMALL FARM in the hills of western
Massachusetts, Yukio Dioma bends over a giant
cauldron, steam rising and curling around him.
He is scooping brown rice—340 pounds of it—
onto two ten-foot mixing tables, the first step in
the traditional art of making miso.

A flavorful, high-protein paste revered for
its health-giving properties, miso originated
in Japan more than 2,000 years ago. For cen-
turies, it was produced “farmhouse
style,” with countless regional varia-
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of natural digestive enzymes.
After “gathering time,” as the Japanese like

 to call it, the variety of miso flavors that emerge
' from the wooden vats at South River Farm

read like a sort of culinary haiku: azuki bean,
golden millet, mellow barley, hearty brown
rice, and the exclusive dandelion-leek, a blend
of steamed greens, wild leeks, sea vegetables,
and nettle greens.

“It’s the difference between food
that merely fills the stomach and food
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the secret to miso. He repeatedly digs
into the rice, lifting, crumbling, and
tossing the warm grain spread on the table.
The soybeans come next. Cooked slowly over
a wood fire for 24 hours, they are then mashed
gently underfoot (by treaders wearing special
foot coverings), creating a traditional chunky
texture i1mpossible to achieve in the commercial
process, which involves pureeing vast quantities.
Once the beans are mixed with the fermented
grain, the waiting begins. For as long as three
years, the miso ages in six-foot-tall wooden
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vats, becoming, literally, a
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The Elwells have built, along with
their thriving business, a small com-
munity of artisans committed to Christian’s har-
monious vision. Some of these workers, like
Dioma, come from Japan. And at South River
Farm they learn the vanishing foodways of their
native land from two Americans. Every step
of the miso process—from building the wood
fire to sealing the jars—is done by hands that
cherish those ancient traditions. %
SUKI CASANAVE 15 a writer and epicure who’s
based in Newmarket, New Hampshire.
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