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There’s Czder... S
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“And T-hen There’s Cider | "

Why go out to a cider mill when you can

1 apple; are npc . The hrst frost hn; set

was that you couldn't call|apple ]mce ‘cider.’ character since hi

. THE BUSINESS HAS CHANGED. its
is great-grandfathear, A,

|

|
-But the big super marKets didn't like that— . : . Parmenter, founded the mill in 1873 thh his
it was hurting their busmess—-so they went | ! ' Civil War mustefing-out pay. : i
i
i

to Lansing . and lobbied nnd\ lobbied ahd The business|until 1953 or so was wholc-~~

get cider in the grocery sfore? + {i the sugar.! So|the taste ise richer ‘and . .
e response from M. and Mrs. R. E. . sweeter now." . oy
Parmenter, who run a Nu-thvnlle cider mill, - e He has his own apple farm but byys most .
is prompt and articulate. of the 8,000.'to 10,000. bushels of agples he l .
The stuff. in the stote is really apple uses each season) From this the farpjly busi-
,juice, says Mrs. Parmenter. ness presses 25,000 to 30,000 gallons )
‘Apple juice has been pns(eunxed . : ichigan's'a ple. crop was’ on}; hal! of !
nnd a preservative is pdded. It won't \ normal this year, soathe price ‘is up.: “M:
ferment. - If you look in the! dictionary, price went up only 15 cents—lo $1.25 a gai- e
_ you'll find that cider {s the fermented + lon,” Parmenter |said. : N
juice of the apple. ‘ . . They- don't have regular hours, put usu- N
‘“We sell it before it fi rmtnts of course. . ally they make ¢ider several timeq a day, .
¢+ We couldn't sell it fermerfted tiecause of the - and if you're around you can watch|the big 2.
' liquor laws . - But what you db with it after ‘- presses. , o
you buy it is your i she adds . : A ,
“Some years back,” fhe snd “the law \

finally beat us real cideg mills. - sale, ‘with stores|as the customers, jand .vol-~ '
“But people who taste itheir clder snd o ume was around 25,000 to- 30, OEO gallons a |

our real cider can tell the difference.’ i1 year.. Other fruits such as grapes apd pears

. ! . ‘L L | ! [ used to be ground, Parmenter said{ but not
BESIDES THE FERMENTING possibil. |+ . Many.of them arg grown any mare, {

: The store is |now strictly rétailj Dough-
* ° nuts, ‘candied apples "and vmegnr pre also
: 80 L

ities, they add, real cider is cloudy while ;
- apple juice is clear N

The real stuff, if no} refrigerated, will ,
turn into hard cider, or|‘*‘applejack.” Mrs, .
Parmenter recall$ being tolg by University i

Its location is impossible to escribe. y -
You just follow their signs nlong E ight Mile ]

. n[;ﬁichli’gsn officials that| hardening of cider : Road 1’1‘1:“:’:}:1\::1:Ier.c‘ore housc; b the T
had to be |prohibited i S ! d f

niversity resi ©
i i - . same property, is more than a dentury
halls. Ac ually. hard cldet ish't too potent. © © ' old, and has had several addftiorls built

2 . - on..They're pajnted dark grey land| white,
| THE CIDER SEASON begins aftér Labor like! the mill. . ’ .
Day and continues until [December, but the N The mill was once two |separate
best cider ns.staruhg to be: made now. buildings constructed in 1873, but a {pw years .
‘We mix the -kinds of h pples,” says Bob . ago they were donnecled by a cenfral wing
Parmenter. “Some are tdrt, same sweet. We that. now houses [the rclall part f t e opera-
try to please all tastes. tion.
. + “Each week it tastes q:(ferenl The first Pictuzgs on fthe wall n]us\ram hat Bob
. week in September, it's| tart;’ Some people ° ‘is the fourth generation of his ‘family to i
. like that,”" he shrugs. | ‘operate the mill} and there are three sturdy
. - . “In October an vember, the sons in the fifth
ABOVE: Giant press squeezes juice from 10 layers -

gencmhon to keeptit geing;

of mashed apples; Bob Parmenter is at the lever, |

-LEFT: Bottling is done by machine,

|
|
RIGHT: Fiished products are displayed by SandJ,
wife of the yaunger Robert Pan}nentelr.»
N

LOWER LEFT: Son Rick, 18, and Pamenter smooth
a layer of ground apples onta cloth; 10 Iayevs are
piled up before the squeezmg beglns.

LOWER RIGHT: Family ¢ mder mill was hegun{n 137!
in buildings ‘at left and right, connected ‘in recent
years by the center wnng. It's on Eight Mile. Road m
Norlhvxlle. ‘ R !
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