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by Lisa Schauer 
It’s late summer, and the morning 

sun streams across Laura Glascock’s 
spotless kitchen floor. Sunlight filters 
through golden jars of translucent 
apple jelly cooling on racks. Light 
spills onto rustic baskets filled with 
shiny green and red apples.  

The fragrance of cinnamon and 
sugar wafts through the air of this 
bustling, yet homey commercial 
kitchen. If one had a grandma who 
baked, this is how her kitchen would 
smell. 

Outside the kitchen window and be-
yond the irrigation pond is a glimpse 
of Glascock’s Farm, tucked away at 
the foot of Sleepy Creek Mountain off 
Highland Ridge. A tractor hauls a 
small crew of men seated on a wagon 
toward neat rows of orchards and 
crops, where all the fruits and vegeta-
bles for Glascock’s products and farm 
stands come from. 

Laura Glascock has no time to ad-
mire the view or ponder its farm-to-
table symbolism. On this Friday 
morning, dumplings, breads, jams and 
jellies are being made in the kitchen 
and readied for transport to farm 
stands in Reston, Leesburg and Berke-
ley Springs.  

She approaches her tasks with en-
ergy and passion, describing how she 
learned to bake from her mother, Peg, 
and grandmother, Hazel. She says her 

dad was her best taster, leading her to 
cook with Honeycrisp apples, rather 
than Stamen apples, for all her baked 
goods. 

Glascock’s signature item, Laura’s 
Honeycrisp apple dumpling, has been 
a top seller since she created it about 
10 years ago.  

“Most people cut up apples,” said 
Glascock. “We had such big, beautiful 
apples, I wanted to do something with 
one whole large apple.” Using her 
grandmother’s pastry recipe and tech-
niques, she created her own apple 
dumpling. 

Only the largest Honeycrisp apples 
are selected for Laura’s dumplings. 
They are cored and stuffed with a 
sweet mixture of nuts and berries, then 
wrapped in a homemade pastry shell, 
slathered in butter, and baked in the 
oven for 45 minutes. A nut-free plain 
version is also prepared.  

Glascock lifts the dough out of four 
commercial bread machines that line 
her kitchen.  

“My grandma would use ice cold 
water and freeze the lard to make her 
pastry. With these machines, you 
don’t need all that. Just push the but-
ton and go. It takes an hour and a 
half,” said Glascock as she demon-
strated the process for making her dis-
tinct dessert. 

“That one has some juice on it!” ex-
claimed Glascock, as she smoothly 
lifted a hot tray with a dozen apple 
dumplings out of the oven to a nearby 
cooling rack.  

She lays out rows of medium plastic 
plates, places a dumpling on each 
plate and wraps it in plastic, saying the 
six-inch plates were too small.  

Glascock makes her apple 
dumplings fresh each week.  

“The recipe used to be a secret, but 
I’m not afraid to it give out,” she says.  

Ambitious bakers can find the 
recipe for Laura’s Honeycrisp apple 
dumpling and other dishes on her 
website. 

For the last Apple Butter Festival, 
held in 2019, Glascock and her assis-
tant, Jerrica Golden, made 609 of 
Laura’s Honeycrisp apple dumplings 
between Thursday and Friday prior.  

This year, with the festival can-
celled, they expect to make about half 
that many dumplings to sell at the 
Berkeley Springs farmer’s market and 
Glascock’s roadside stand on Rt. 522 
on Columbus Day weekend, accord-
ing to Golden, whose husband Ryan 
mans the roadside stand.  

Indeed, it is a family affair at  

Glascock’s Farm, where Laura and 
husband Mark farm the land and tend 
the orchards owned for three genera-
tions by Mark’s family members. 
Each year, he relies on a loyal and 
hardworking group of men who come 
up from South Carolina to help him 
harvest and tend the fields during the 
high season from March through No-
vember.  

According to Laura, after the season 
is over, the men will go visit family in 
Mexico, while she and her husband 
will go to Florida on vacation. Jerrica, 

in her sixth season at Glascock’s Pro-
duce, and Ryan will stay back, tending 
to the business. 

“Mark loves being a farmer. He was 
farmer of the year,” beams his wife. 
Mark Glascock was named Conserva-
tion Farmer of the Year in 2011 by the 
West Virginia Conservation Agency. 

“I have to stop them from working 
over 60 hours a week,” said Laura, 
though she puts in 30 hours a week 
just in the kitchen.  
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Third generation local family farm hustles at harvest time

Glascock’s Farm in late summer

Laura Glascock created her top-
selling Honeycrisp Apple Dumpling 
about ten years ago. 


