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Foreword





The midcoast of Maine is one of the most beautifully rugged, yet naturally refined places you will ever find . . . anywhere. It’s where sea and pine are uniquely inseparable and dance in a harmony that stirs and inspires both heart and mind. The coastline is dotted with so many islands, coves, and harbors that it’s impossible not to get lost in exploration and discovery every time you take a winding drive along the coastal backroads or meander by boat through countless pristine waterways. Known all over for its exceptional maritime culture, fresh and abundant seafood, and giving rise to some of the best restaurants in the world, Maine is quite simply an impressive natural resource for unbelievable food, extraordinarily resourceful people, and amazing life experiences.


But it takes a special person to choose to make their life here. And more special still, to build a restaurant here. The winters are long, cold, and harsh. And the short, make-or-break, summer high seasons in the restaurant business bring all the challenges of living and dying by the seasonalities of weather, ingredients, and staffing. To live and thrive in Maine year-round takes an unwavering, deep-seated commitment along with grit, heart, passion, and a clear vision for making it all happen. And Devin Finigan embodies all of that and so much more . . . taking her work and commitment to her farmers, foragers, and fisherman with absolute seriousness . . . and yet, at the same time, without taking herself too seriously at all. She is a romantic. She knows how to have fun. She always stays grounded, humble, honest, and hardworking while continuously striving to be her very best . . . bringing warmth and romance to every plate she serves and the spaces she creates.


I remember seeing Devin one Sunday morning years ago on the deck of her first restaurant in Stonington, Maine, as she glided with purpose through the buzz and bustle of a busy brunch service. She didn’t really know who I was at the time, but I watched quietly as she expertly broke down a freshly caught halibut right there on the side deck, all while carrying her baby on her back. She was doing the impossible—deftly balancing all the forces at play in that moment—place, people, profession, and all the priorities that come with being a mother. Her business, her baby, and that giant fish all gracefully, peacefully, intentionally held in orbit around her. It was truly inspiring.


Then in the spring of 2019, I received a note from Devin asking to meet with me. She wanted some advice on how to define and build the type of restaurant that would draw people in from everywhere. The kind of destination experience whose reputation would be its lifeblood. She was clearly set on making a big move from her original little place in Stonington, and I was impressed by her energy and motivation. Her eyes sparkled as she gushed poetically, speaking a mile a minute, painting for me the vision in her mind . . . the romantic candlelit dining room washed in hues of rose and celadon . . . the sounds of lapping waves on the nearby shoreline and a foghorn in the distance . . . the lobster boats and sailboats drifting silently along the horizon on their way to Stonington Harbor . . . and the smell of briny breezes mixing with the scent of beach roses on warm summer evenings. I was transported there as she spoke. And this singular vision of a magical destination is what Devin has created, and it’s where she has arrived. Aragosta at Goose Cove, Deer Isle, Maine. Here she is home, literally and figuratively. Her dream actualized, she is exactly where she should be: serving food that is as stunning as the south-facing view out into the Penobscot Bay that comes with every meal.


Devin knows the magic that comes from fearlessly committing to a place, purpose, and the people around you. She knows the power that comes from pouring love into everything you do. She knows the strength she has gained simply by committing to her craft . . . a craft in which she creates, serves, and cares for others with every ounce of her being. Giving them her complete heart on a plate in the place she calls home. It’s all so palpable without being overly earnest. Her love can be felt. You can taste it. And that is what makes Devin and her beautiful Aragosta so undeniable.


This book . . . her book . . . is your beautifully compelling passport straight to the heart of what she does best. In these pages, Devin has distilled down for us all her years of extremely hard work, relentless trial and error, and world-class culinary invention and creativity into a guide for how to feed people with romance and memorable experiences through unbelievably beautiful and inspired dishes.


—Erin French
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The Magic of Maine





My home is on Deer Isle, Maine, a rocky, forested island in Penobscot Bay. It connects to the mainland by a slender bridge over a wide channel known as Eggemoggin Reach. My two daughters and I share our house with a pair of friendly bulldogs who will sometimes interrupt their naps to give a lazy woof when visitors stop by. We live at the end of an unpaved road that winds through a deep forest of spruce carpeted with wild mushrooms, caribou moss, and sunlit patches of lowbush blueberries. Except for the more populated summer months, white-tailed deer and wild turkey are more common sights than people. From our vantage point on high ground, we look out on the curving arc of Goose Cove. Its sandy beach is ringed by grassy dunes and a necklace of beach roses and wild mustard. From time to time, a long white furrow, left behind by a lobster boat, etches its path on the smooth surface of the sea. It’s a very easy place to daydream.


You could say my love affair with Maine was a case of love at first sight and scent. Like so many others, I was hooked from the first visit. I wasn’t born here, but I feel I was born to be here.


Maine’s beauty and spirit are bewitching. I’m drawn to the cool clean scent of the evergreen forest and the briny aroma of sea mist rolling off Penobscot Bay. I love the neat white houses straight out of a painting from another century, the random stacks of lobster traps piled up by a salt-splotched pickup truck in a fisherman’s front yard, the daylilies along the roadside, and the old-timey farm stands with their wooden crates and bushel baskets overflowing with the bounty of the season.


The stirrings of early spring, when you can hear the sun-splashed drip drip of ice melting off the rocky ledges in the first warm days of April, are a sign of hope and renewal. After that we get a parade of wildflowers and pastel green leaves as spring bursts out, and then the strawberries of June, and the sweet corn that seems to grow six inches every day in July, and the lowbush blueberries and ripe peaches of August. And then the fall! There never was a season on earth that blazes with flaming color like an autumn in Maine. Even in winter, huddled around the woodstove, watching the steel-gray sea and listening for the low moan of buoys rocked by the tides, Maine has its homey charms. And through all the seasons, there’s the hum of diesel engines as fishing boats harvest the bountiful gifts of the sea.






My Journey





When I was young, Maine was a place that my family visited for a few weeks every summer from our home in Vermont. We lived on a country road in the Green Mountains: my dad, my mom, my three sisters, a milk cow named Flower, and Candy, our brown-and-white pony. Our two acres were always a work in progress. My dad’s ongoing project was building flower beds and bluestone walls in the classic New England style. My mom, who was a nurse, also worked at the local farm stand. We always had plenty of whatever vegetables were in season. I was eager to help out tending to the flowers, lugging bluestone, stacking lots of firewood, and helping my mom put up canned vegetables or create wreaths and decorations for Halloween, Thanksgiving, and Christmas.


My dad was a sous-chef at the Inn at Sawmill Farm, a fine-dining restaurant in the heart of ski country. It catered to a seasonal crowd that wanted gourmet food but also some local tradition (a formula that I would follow years later when I opened Aragosta, my own restaurant). I earned extra money all through high school working at the Sawmill and I grew to love the clatter and clang of a restaurant kitchen running on all cylinders. Cooking became a second language that I learned just by being around it so much.


I didn’t plan on opening a restaurant when I made a right turn off Route 1. I didn’t have much of a plan for anything: I was nineteen, and just recovered from blowing out my knee, which had put an end to any fantasies of pursuing a snowboarding career. My sister, Melanie, had come to Deer Isle for a session at the Haystack Mountain School of Crafts, where generations of artisan weavers, woodworkers, and ceramicists have created an arts scene alongside Deer Isle’s ancient fishing community. Arts and crafts, and fishing, and young people who did all three—that was the Deer Isle scene, and it fit me to a T. So, after a year of art school in Savannah, I decided Maine was where I wanted to be and I’ve never looked back.
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Here to Stay





Maine had a hold on me that wouldn’t let go, and like the generations before me seeking a life of small towns and villages where life was lived at nature’s pace, I put together a patchwork of jobs that made it possible for me to put down roots, raise a family, and build a life as a Mainer. In those early years, I took whatever gigs I could find. I pounded nails on construction sites, shingled roofs, crewed on a sailboat, flipped pancakes, baked blueberry muffins, shucked oysters, and stuffed lobster rolls. Drawing on my years of gardening with my parents, I found work taking care of the gardens of the summer people and caretaking for their properties in the offseason. I bicycled to my jobs because I didn’t own a car yet. My bike had a baby seat where I would bungee-cord a cooler with my lunch and some cold drinks.


In those early years, I worked my way up the restaurant ladder from breakfast cook to line cook, to chef at an upscale inn, to my own restaurant on the harbor in Stonington, the world’s biggest lobster port. It was a blessing of sorts that restaurant work was so seasonal. It gave me the opportunity to travel and learn new cooking skills in the offseason. For four years, I went to Italy on monthlong trips where I cooked for American tourists who lodged at a Tuscan farmhouse in the village of Castellina in Chianti. I learned so much about pasta and prime ingredients in Italy. When it came time to give a name to my own restaurant, my ex-husband, Luke, suggested that I combine my love of Italian cooking with coastal Maine’s iconic dish.


“What’s the Italian word for lobster?” he asked.


“Aragosta,” I said.


Aragosta’s first incarnation in Stonington was a hit. It also taught me that if I was going to be as successful as a mom, commuting an hour every day to a restaurant, expediting orders while pregnant (I did that twice), and pumping breast milk between shifts was not the ideal way to raise children. Then fate lent a hand: An old roadhouse with some guest cottages at the end of a dirt road became available. It had been a well-respected restaurant that once served Julia Child a dinner that featured carrot risotto. By the time I found out about the property, though, it had fallen on hard times: It was more of a watering hole for Stonington’s fishermen than a real restaurant. (There’s a local saying that “Stonington is a drinking town with a fishing problem.”) I could see great potential: Situated on twenty-one acres with a breathtaking view of Penobscot Bay, there was a main lodge, a bunch of guest cabins, and one winterized cabin where my family could live while we built a house, a short walk from the lodge. It was a pretty ideal setup for a chef-mom.


The people who come to Aragosta want modern food and new recipes that carry the taste of Maine. I’ve worked, learned, and picked up ideas in some of the world’s great restaurants: Per Se and Blue Hill in New York City, SingleThread in California wine country, El Jardín on Mallorca, and Verjus in Paris. You could say the cuisine that grew out of those experiences is my own mash-up of all those travels and the bounty of Maine.


Japanese and Korean ingredients have also had a big influence on my cooking. This shouldn’t be surprising. After all, the waters of Goose Cove, and all along the coast of Maine, are cold and teeming with life. Halfway around the world, the waters of the Sea of Japan and the northern Pacific are similarly chilly and rich with the same sea life. Maine has quite naturally adopted many ingredients from those distant seas.


For nearly half the year, when Aragosta’s season ends, I’m a home cook for family and friends. I make long-cooked stews using Maine ingredients like littlenecks and cod, spur-of-the-moment one-dish meals, Maine’s famous whoopie pies for after-school snacks, and family projects like pot stickers (that come out best when pinched together by my daughters’ hands). Every year in apple-picking time I invite friends to a cider press on the beach, build a roaring fire, and make my version of spareribs, baked beans, and pies that wouldn’t be out of place at a tailgate party. Any time of year when the beach beckons for food and fire, I jump at the chance.


For any cook who wants to bring changes to old New England favorites or try out new dishes incorporating the global food conversation, it is a very good time to be in Maine. Our organic farmers have cracked the code for the most intensely flavorful vegetables. Our local fishermen bring in halibut, cod, haddock, hake, mackerel, and giant bluefin tuna. Our lobster fishers pull in traps full of the sweetest lobsters. A new generation of oyster farmers is raising bushels of briny oysters; learning from them, I’ve started to raise oysters as well. My favorite scalloper went to Japan, where he learned how to raise scallops in the wild without having to disturb the sea floor. Foraging in the forests, fields, and meadows, we are blessed with mushrooms, berries, ramps, and fiddlehead ferns. From the shallows of Penobscot Bay, we gather umami-rich seaweeds washed up by the tides. As regular as a ticking grandfather’s clock, they lap against the shore of my island home. It is a privilege to share it all with you and convey the feel and the flavors of the heart of Maine.
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My Main Ingredients





Maine is a vast state. Our forests, fields, and farms provide us with a cornucopia of seasonal ingredients. Our tidal flats and deeper offshore waters offer up a never-ending procession of seafood changing with the seasons. Although some of these ingredients might be available in your home area, too, I’ll also give you a list of my Maine purveyors that offer the same ingredients that I use every day (see Resources, here).






From the Waters





Brook trout: Known as “salters” because they migrate from the ocean into our streams in early May, our unique sea-run brookies are pink-fleshed like salmon. In the interest of conservation, I let them go and use farm-raised brookies. But eating one or two a year is a special treat.


Clams: Steamers, littlenecks, and quahogs nestle in the tidal flats up and down the coast. I use both the flesh and the brine in recipes.


Cod: White-fleshed, flaky, and mild tasting, cod has been a mainstay of Maine cuisine for centuries in chowders, fish cakes, and fish and chips.


Haddock: This less costly but equally flaky cousin of cod is a Maine favorite that works in any cod recipe.


Halibut: We have a short halibut season each May, and when the first halibut of the year is reeled in, I take it as a sure sign that spring is here to stay.


Lobster: The Gulf of Maine is the world’s most productive lobster fishery, and lobster is the first thing that comes to mind when folks think of Maine foods.


Mackerel: They swarm around Deer Isle in late spring and early autumn. Quickly fried, grilled over hot coals, or smoked, they are deeply flavorful.


Mussels: Plump and tender mussels are harvested and farm-raised along the entire coast of Maine.


Oysters: Our rocky inlets are prime habitat for plump briny oysters.


Peekytoe crabs: These newcomers to Maine waters have become a favorite of chefs all over America.


Scallops: The waters around Deer Isle abound in sweet scallops.


Tuna: Although they usually range farther out to sea, every year some lucky fisherman catches one of these giant fish, and there is sushi, sashimi, and pan-seared tuna steaks galore.









From Forest, Field, and Shore





Apple cider: In the fall, about the time that all our broad-leaved trees start to blaze with color, I set up a cider press on the beach, make a party of it (see here–here), and press gallons of fresh cider.


Chanterelles: Wild mushroom gatherers reap a generous harvest after a summer rain when sunlight warms the forest floor. We also have black trumpets, some morels, and shaggy manes.


Fiddlehead ferns: Another early-spring foraged green, fiddleheads are crispy and fresh-tasting, great for pickling or sautéing in butter as a side or for topping fresh fish.


Grains: Our hearty local wheat is well adapted to Maine’s climate and soil; I use its flour in recipes that call for all-purpose flour, including Maine’s signature Anadama Bread (here). We also have a special Black Nile barley that has a nutty flavor and deep brown/black color. Maine produces great buckwheat, which, although not technically a grain, adds similar toasty flavor to breads, griddle cakes, and cookies.


Maple syrup: I wait with anticipation for sugaring time each year during the last part of winter when the sap starts to rise in our gorgeous maples. I often use syrup in place of sugar to give a sweet local accent to desserts.


Ramps: These wild cousins of scallions and garlic grow along riverbanks and we harvest them in late April through mid-May. They are quite sharp and are lovely sautéed, in braises, or pickled.


Spruce tips: When spring begins, Maine forests reawaken and the spruce trees grow tender pale green buds that give a fresh, bright accent to fruit ices and rice dishes.


[image: Hands holding a bundle of green sea vegetables. Two whole fish are displayed on a dark surface. Seedlings are growing in trays. A bowl contains assorted berries.]


Sugar kelp and dulse: We forage these edible seaweeds in the shallows along our shores. They add flavor-boosting umami that pumps up the savoriness of stews, braises, and poaching liquids. You can use them as dry flakes as well.


Wild blueberries: Our lowbush wild blueberries are potent flavor packages that shout “It’s summer in Maine!”


Wild mustard seeds: The tiny, bright yellow flowers of wild mustard grow all over the dunes along Goose Cove. The pickled seeds are wonderful as a garnish or as part of the mix for Refrigerator Pickles (here).


Wild strawberries: In the first part of June, these little ruby jewels grow along sunlit patches of the forest. They are easy to pick and easy to eat, too, so take care to not eat them all before making a recipe.









From Around the Globe





My larder is stocked with ingredients from Maine but also from many far-flung sources from Japan to Italy. Here are the ones that I cook with the most.


Dukkah: A mix of nuts and seeds from North Africa that lends crunch and notes of aromatic spice; used as a finishing garnish.


Espelette pepper: A mildly spicy, slightly sweet chile pepper from the Basque region of France. You can substitute red pepper flakes, which are more commonly available.


Fermented black beans: Fermented black soybeans are rich in umami, salt, and a bit of tanginess. In contrast to most dried beans—which tend to fade into the background—their flavor really stands out.


Furikake: A crunchy, salty, sweet, umami-rich Japanese condiment. It is often served on sushi or to give a crunchy flavorful finish to many Japanese recipes.


Harissa: A spice paste that adds mild heat, aromatic notes, and a bit of tanginess that brightens the flavors of stews and sauces.


Hijiki: A seaweed that grows along rocky shores and is gathered at low tide and then dried. If you’ve ever had a seaweed salad at a sushi bar, the crunchy, salty vegetable that looks like dark-colored linguine is hijiki.


Kimchi: Think Korean sauerkraut—a funky, spicy, fermented cabbage dish that can complement the strongest, richest flavors.


Kombu: Also known as sugar kelp or devil’s apron. We find it everywhere by the seaside. It grows particularly well along the mooring lines of boats and is super high in umami. If you don’t live near the sea, kombu is available in dried sheets.


Mirin: A mildly sweet, low-alcohol rice wine. Used in sauces to balance flavor in the same way that a medium sherry, like amontillado, works in Spanish sauces.


Nori: The literal translation from Japanese is “sea moss.” It is a form of dried algae that is used to wrap sushi. In Wales and Scotland, it is also known as laver. It has some subtle sharp notes that help focus flavor.


Ponzu: A tart, salty, sweet, umami-rich sauce. It often includes soy sauce, mirin, yuzu, and kombu. Just as with American barbecue sauces, different cooks have their own mix of ingredients.


Preserved lemon: A staple of Arab cuisine, salted, long-cured lemon adds intensely bright and salty notes to stews, sauces, and salads.


Rice vinegar: Made from fermented rice, it is mildly tangy.


Saffron: Harvested and processed by hand, saffron threads are picked from the heart of a particular crocus. It is famously expensive, which is why home cooks often steer clear of it, but, in fact, the amount called for in most recipes is quite economical. It’s particularly good with seafood.


Thai fish sauce: Umami + funk, this sauce is made with fermented anchovies packed in sea salt. Italian chefs (or anybody who cooks Italian food) will recognize its similarity to colatura di alici (Italian fish sauce made from anchovies). It’s very fishy and I love that.


Yuzu: A citrus fruit that tastes kind of like lemon and grapefruit, tangy and bitter all at once. It is an important ingredient in such multiflavored condiments as ponzu (see left), but it is also nice all on its own as a finishing touch on seafood.
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Lobster





If you walk along Stonington Harbor or any other wharf dotting the Maine coast, don’t expect to see fancy yachts or expensive sailboats; the harbor will be filled with the workboats of men and women who make their living on the sea, most of them going for lobsters. Maine is the biggest lobster producer in the world, and Stonington, on Deer Isle, is the world’s largest lobster port. The cold, relatively shallow waters of Penobscot Bay are pretty near to paradise if you happen to be a lobster. Lobstering is a tough way to make a living—out on the water in early morning, baiting and pulling traps in all kinds of weather short of a hurricane or a roaring nor’easter. And lobster fishers work nearly all year round, even in wintry seas. They are a tough, independent breed who work for themselves in natural surroundings that can be heavenly one day and horrific the next. When you get your hands on the legendary shellfish, you relish it. Try the Lobster Rolls (here), which are easier than you think to make at home, or Lobstah & Pastah (here) for a meal that is simple yet luxurious.


[image: Devin Finigan is holding a lobster while standing in shallow water. A weathered sign on a wooden building reads ‘LOBSTER Served DAILY.’ Two fishing boats are visible in the water.]




Lobster Rolls


Smoked Cream Lobster Bisque


Lobster Toast


Lobster Salad with Buckwheat Ployes


Lobstah & Pastah


Penobscot Paella


Lobster Bake











[image: Three lobster rolls filled with seafood salad on a plate, accompanied by a glass of beverage and lemon wedges on a checkered tablecloth.]


Lobster Rolls





The first thing that visitors typically seek as soon as they cross over the New Hampshire/Maine line is a lobster roll—usually a quarter pound of lobster meat, dressed with lemon, butter, and mayo (or all three) and stuffed into a buttered and toasted split-top bun. It’s an icon of Maine cuisine. Here you’ll dress chunks of lobster with a made-from-scratch aioli, amped up with brown butter and miso.




	Makes 6 rolls


	1½ pounds (680 g) cooked lobster meat (see How to Steam a Lobster, here; also, see Note)


	¼ cup (60 g) Miso Brown Butter Aioli (here)


	1 celery rib, medium-diced


	1 medium shallot, finely diced


	1 tablespoon fresh lemon juice


	4 tablespoons (60 g/½ stick) unsalted butter, at room temperature


	6 split-top buns


	¼ cup (8 g) fresh flat-leaf parsley leaves, for garnish


	1 lemon, cut into 6 wedges







	In a medium bowl, combine the lobster, aioli, celery, and shallot. Toss gently to coat the meat. The lobster should be lightly coated but not weighed down with aioli. Taste the mixture and adjust with the lemon juice for brightness.


	Melt the butter in a cast-iron skillet over medium heat. Toast the buns until golden brown on both sides, 1 to 2 minutes.


	To assemble, divide the lobster mixture evenly among the buns. Garnish with the parsley and serve with lemon wedges alongside for squeezing.





NOTE: A mix of knuckle and claw lobster meat makes the juiciest and most tender mix. You can order it direct from Stonington’s own Greenhead Lobster (see Resources, here); it’s as economical as cooking whole lobsters.





How to Steam a Lobster



There are many ways to cook a lobster. You can boil it or bake it or grill it over a charcoal fire, but for foolproof, no-fuss lobster cooking, steaming it is quick and easy.


In a pot large enough to comfortably hold the lobsters, bring a few inches of liberally salted water to a boil over high heat. Place the live lobsters in the pot and cover with the pot lid. Steam the lobsters until they are cooked through. A standard 1½-pound (680 g) lobster will take around 12 minutes. A 2-pound (900 g) lobster will take 18 to 20 minutes. You’ll know a lobster is cooked when one of its whiskers (antenna) detaches easily when pulled. You can serve the lobsters in their shells or, if you are using the meat for another recipe, crack the shells when they are cool enough to handle and remove the meat (see How to Break Down a Lobster, here). Save the heads and shells for Tidal Broth (here).


Note that you can also buy lobster meat, cooked or uncooked (see Resources, here). Sometimes buying the lobster meat is the most convenient way to go, though you won’t have any shells left over to make broth.





[image: A hand holds a lobster above a pot, with steam rising around it. The lobster is partially submerged in the pot, which is metallic and has a handle.]





[image: A bowl of bisque with lobster pieces and herbs, accompanied by a glass of white wine. A pot of soup is also visible in the background.]








Smoked Cream Lobster Bisque





Although lobster is the basis for many classic Maine summertime meals, cold rainy weather, brisk autumn days, or freezing winter afternoons feel warmer and cozier with a rich, savory bisque. Lobster is not an inexpensive ingredient, but this bisque lets you serve up to 8 people with the meat of just 2 or 3 lobsters. Tidal Broth, thickened with a roux, gives this bisque a full-on artillery blast of flavor with a smooth, velvety body reinforced by the richness of the smoked cream.




	Serves 8 as a main course


	2 quarts (1.92 L) Tidal Broth (here) or store-bought lobster stock


	2 cups (480 ml) smoked cream (see How to Smoke Cream, here)


	4 tablespoons (60 g/½ stick) unsalted butter


	¼ cup (30 g) all-purpose flour


	12 ounces (340 g) cooked lobster meat (see How to Steam a Lobster, here)


	Grated zest and juice of 1 lemon


	1 tablespoon sherry vinegar


	Kosher salt


	2 to 3 tablespoons fresh tarragon leaves







	In a soup pot, combine the broth and smoked cream and bring to a simmer over medium heat.


	Meanwhile, warm the butter in a small saucepan over medium heat until it begins to foam. Whisk in the flour a little bit at a time. When the flour is fully incorporated, continue whisking gently until the mixture thickens and becomes a golden or light brown roux.


	Whisk a few tablespoons of the creamy liquid from the soup pot into the roux. It will continue to thicken as you whisk. Once the roux reaches the consistency of loosely cooked Cream of Wheat, turn off the heat.


	Whisk half the roux into the soup pot and simmer for about 3 minutes. Your goal is a bisque with a velvety texture. Continue to add roux until you reach the desired texture. Add the lobster meat to the pot and warm for 2 minutes. Finish with the lemon zest, lemon juice, sherry vinegar, and salt to taste.


	Ladle the bisque into individual serving bowls and garnish with the tarragon. Store leftovers in an airtight container in the refrigerator for 3 to 4 days.








How to Smoke Cream


You can make smoked cream from scratch, but if you don’t have the right setup or you are running short on time, using liquid smoke is fine: According to taste, add 1 to 2 teaspoons liquid smoke to 2 cups (480 ml) heavy cream. If you are ambitious, though, here’s how to smoke cream in a smoker, Big Green Egg, or covered grill, such as a Weber kettle grill. Store the prepared smoked cream in an airtight container in the refrigerator for up to 7 days.


If you are using a smoker: Soak a handful of wood chips in water. Prepare a fire and add the wood chips. Fill the water pan with ice. Add 2 cups (480 ml) cold heavy cream to a stainless-steel bowl and place it on the smoker grate. Put the lid on the smoker and allow the cream to absorb the smoke for 10 to 15 minutes. Taste the cream after 10 minutes. You are looking for a light taste of smoke. When the cream is at the right level of smokiness for you, remove it.


If you are using a Weber kettle grill or Big Green Egg: Soak a handful of wood chips in water. Make a small charcoal fire on one side of the kettle using about 10 charcoal briquettes or an equal volume of lump charcoal. Allow it to burn for 10 to 15 minutes, then add the soaked wood chips on top of the charcoal. Your goal here is to create smoke, not heat. Set the grate into the grill. Fill a medium stainless-steel bowl with ice and place it on the grate above the fire. Pour 2 cups (480 ml) cold heavy cream into another stainless-steel bowl and place it on the grate on the cooler side of the grill. Put the lid on and smoke for 10 to 15 minutes, to taste.





[image: A campfire with burning logs and glowing embers on a sandy area near water. The flames are visible, and the background shows a calm water surface.]
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Lobster Toast





A few years ago, when the folks at L.L.Bean—a homegrown Maine company—asked me to create a new lobster dish that started with the meat already prepped, I immediately thought of a spin on shrimp toast. Why not create a lobster toast? The tamari, sesame seeds, and sesame oil give the toast a bit of an Asian twist. Super easy, super satisfying.




	Serves 4 as an appetizer


	8 ounces (225 g) cooked lobster meat (see How to Steam a Lobster, here)


	2 tablespoons toasted sesame oil


	1 tablespoon finely grated peeled fresh ginger


	1 teaspoon tamari


	½ teaspoon sugar


	2 garlic cloves, minced or grated


	1 egg white


	2 scallions, thinly sliced


	1 baguette, cut into ½-inch-thick (13 mm) rounds


	½ cup (75 g) sesame seeds


	1 cup (240 ml) grapeseed or canola oil


	1 tablespoon fresh flat-leaf parsley, for garnish (optional)







	In a food processor, combine the lobster, sesame oil, ginger, tamari, sugar, garlic, and egg white and mix to form a paste. Transfer the mixture to a medium bowl and stir in the scallions.


	Lay the baguette rounds on a work surface and spread the lobster mixture evenly on each round.


	Place the sesame seeds on a plate and then press each baguette slice (lobster paste side down) onto the seeds so that they stick. Set aside, seed side up, on a large plate or tray.


	Line a baking sheet with paper towels and set it near the stove. Heat the oil in a large skillet over medium heat until it shimmers. Working in batches, fry the toasts, lobster side down, until golden, 2 to 3 minutes. Flip the toasts and fry until the bread is crispy and golden, about 2 minutes. Transfer the toasts to the lined baking sheet as you finish cooking them.


	Sprinkle the lobster toasts with parsley, if using. Serve the toasts warm on a platter.








How Many Lobsters Do I Need?


When making a lobster recipe, it’s helpful to have a rule of thumb for how much cooked lobster meat you will have after discarding the shells and innards. A 1½-pound (680 g) lobster will typically yield anywhere from 6 to 8 ounces (170 to 225 g) of cooked meat. In the warm months, live lobsters in the markets are known as soft-shell, or “shedders,” because they have recently shed their hard winter shell in order to grow into a new one. Figure on 6 ounces (170 g) of meat per shedder. In the colder months, you are going to get hard-shell lobsters. Their meat is denser. A 1½-pound (680 g) hard-shell lobster will yield approximately 8 ounces (225 g) of meat. Don’t fuss if your lobsters are 1 to 2 ounces (30 to 55 g) off for any of the recipes here, and remember, it never hurts to have more lobster.





[image: A basket filled with lobsters. A display of seafood including lobster, crab, and clams on a wooden surface. A menu board listing prices for various seafood rolls.]
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Lobster Salad with Buckwheat Ployes





Ever since French speakers first settled in Canada and northern Maine, this buckwheat griddle cake, known as a ploye, has been a go-to. Buckwheat has a nuttier, more earthy flavor than wheat and can be planted and harvested successfully in Maine’s relatively short growing season. It’s said that the word ploye comes from the gentle puff-puff sound made by the little bubbles that pop open in the batter as it cooks and sets. Rather than flipping ployes, you cook them on one side only. Top these Acadian tacos with a bright-tasting variation of Maine’s signature dish: lobster salad.




	Serves 4


	For the lobster salad


	12 ounces (340 g) cooked lobster meat (see How to Steam a Lobster, here), roughly chopped


	1 cup (100 g) thinly sliced celery


	2 tablespoons sour cream


	2 tablespoons mayonnaise


	2 teaspoons chopped fresh dill, plus more for garnish


	1 teaspoon grated lemon zest


	½ teaspoon red pepper flakes


	½ teaspoon kosher salt


	2 sugar snap peas, thinly sliced, for garnish (optional)


	
For the ployes


	2 cups (250 g) buckwheat flour


	1 cup (125 g) all-purpose flour


	1 tablespoon baking powder


	1 teaspoon kosher salt


	2 cups (480 ml) cold water


	1 cup (240 ml) boiling water


	Grapeseed or canola oil, for pan-searing







	Make the lobster salad: In a medium bowl, combine the lobster, celery, sour cream, mayonnaise, dill, lemon zest, pepper flakes, and salt. Mix well and set aside while you make the ployes.


	Make the ployes: In a large bowl, mix together the buckwheat flour, all-purpose flour, baking powder, and salt. Add the cold water, stir, and set aside to rest for 5 minutes. Add the boiling water and mix until the batter is smooth.


	Heat 1 tablespoon oil in a large skillet over medium-high heat until it shimmers. Working in batches, use a 2-ounce (60 ml) ladle to pour the batter into the skillet. You will be able to fit a few ployes, each about 4 inches (10 cm) in diameter, in each batch. The batter will bubble like a pancake. After 3 or 4 minutes, the bottom edges will start to brown and the bubbles will pop. When this happens, they are done, no need to flip. You can test one ploye for doneness before you go ahead and remove them all. Set the first batch aside and cover them with a tea towel to keep them warm while you finish making the rest of the ployes, adding more oil as needed.


	To serve, spoon the lobster salad on top of the freshly cooked ployes. Garnish with some dill and sliced peas, if desired, and serve immediately.








How to Break Down a Lobster


Breaking apart a cooked lobster and getting at the meat can be a messy exercise, but it doesn’t have to be. Follow these steps to break down a lobster neatly.


As soon as your cooked lobster is cool enough to handle:




	Separate the tail by twisting it and pulling it away from the body.


	Separate the tail fins from the rest of the tail.


	Using your thumb, push the tail meat up and then grab the other end of the tail meat and pull it completely from its shell.


	Using your thumb, pull on the telson (the piece of tender meat with the intestine running down it). Detach it from the rest of the tail and remove and discard the intestine.


	Grab the claws and knuckles and twist to separate them from the lobster body.


	Twist the claws away from the knuckles.


	Grab the “thumb” of each claw, pull it down, and then work it out from the rest of the claw.


	Carefully crack the claw open. You can do this by hand with the softer shell of summer lobsters. For hard-shell lobsters, a nutcracker comes in handy. Your goal is to remove the claw meat intact.


	Using kitchen shears, cut open the knuckles and pick the meat out.





With practice, your lobster meat will look like this.


[image: A tray with lobster parts, including a lobster body, claws, and tail pieces, arranged on a metal surface.]





[image: A sequence of nine images showing the process of breaking down a lobster. Steps include removing claws, extracting meat, and separating parts for consumption.]









[image: A bowl of pasta with lobster pieces and creamy sauce, garnished with herbs. A glass of white wine is partially visible in the background.]




Lobstah & Pastah





This recipe is a reflection of the places and cuisines that have deeply influenced me. Beurre blanc is a classic French combination of butter, white wine, and shallots that I learned at my father’s restaurant in Vermont. Gremolata is a garlic, parsley, and lemon zest garnish that I picked up when I had a job cooking for American tourists in Italy. And lobster might as well be on the state flag of Maine.




	Serves 4


	For the gremolata


	1 tablespoon minced garlic


	1 tablespoon minced fresh flat-leaf parsley


	1 tablespoon minced or grated lemon zest


	For the lobster mixture


	1 pound (455 g) cooked lobster meat (see How to Steam a Lobster, here)


	¾ cup (170 g) mascarpone


	Grated zest and juice of 1 lemon


	¼ cup (10 g) chopped fresh flat-leaf parsley


	1 teaspoon kosher salt


	1 teaspoon minced garlic


	For the beurre blanc


	1 cup (240 ml) dry white wine


	1 tablespoon fresh lemon juice


	1 teaspoon minced shallot


	¼ cup (60 ml) heavy cream


	2 tablespoons (30 g) unsalted butter, cubed


	Kosher salt


	1 pound (455 g) penne







	
Make the gremolata: In a small bowl, combine the garlic, parsley, and lemon zest. Set aside.


	Make the lobster mixture: Roughly chop the lobster meat, leaving the claws whole. In a medium bowl, combine the lobster, mascarpone, lemon zest, lemon juice, parsley, salt, and garlic. Set the mixture aside.


	Make the beurre blanc: In a large skillet, combine the wine, lemon juice, and shallot. Set over medium-high heat and let the mixture reduce until 2 tablespoons of liquid remain, 2 minutes.


	Reduce the heat to medium and add the heavy cream and butter, swirling the pan in a circular motion. Reduce the liquid until it is glossy, smooth, and lightly golden, 60 to 90 seconds. Remove from the heat, taste and adjust for salt, and set aside.


	Bring a large pot of liberally salted water to a boil over high heat. Add the pasta to the boiling water and cook to 2 minutes shy of al dente according to the package directions.


	Drain the pasta and add it to the skillet with the beurre blanc. Over low heat, toss the pasta in the sauce and then add the lobster mixture. Warm until the pasta is well coated and the mascarpone melts, about 2 minutes.


	Serve the pasta in bowls. Garnish with the gremolata.










[image: A large dish of seafood paella featuring assorted seafood, garnished with parsley and lemon wedges, placed on a wooden table with glasses and plates nearby.]






Penobscot Paella





Although paella—a beloved dish in the Spanish-speaking world—is traditionally made with rice, you’d have to drive a thousand miles south of Maine before you came to a rice-growing region. What we do have is Black Nile barley, a heritage variety, which flourishes in Maine’s climate. The smooth, slithery texture of cooked barley feels like al dente pasta. You can load up a paella with lots of seafood, as here—clams, mussels, cod, calamari, and lobster—but you certainly can make a fine paella with just a couple of these ingredients. If you find yourself in Louisiana in the spring, crawfish is a nice changeup in the mix. As with any grain or dried legume, the amount of liquid needed to bring the barley to plumpness can vary, so be prepared to add more as needed. If you can’t find Maine’s homegrown Black Nile barley, any good pearled barley will do.




	Serves 6


	6 cups (1.4 L) Tidal Broth (here), plus water as needed


	3 tablespoons (45 g) unsalted butter


	1 red bell pepper, medium-diced


	1 green bell pepper, medium-diced


	1 medium onion, medium-diced


	3 garlic cloves, minced


	2 teaspoons kosher salt


	2 tablespoons tomato paste


	½ cup (120 ml) dry white wine


	2 cups (400 g) pearled barley, preferably Black Nile barley (see Resources, here)


	1 teaspoon saffron threads


	2 bay leaves


	
1 pound (455 g) littleneck clams, thoroughly rinsed, scrubbed, and free of grit


	1 pound (455 g) mussels, rinsed, scrubbed, and debearded


	8 ounces (225 g) cod, cut into 1-inch (2.5 cm) chunks


	12 ounces (340 g) calamari, tentacles and bodies separated, tubes cut into ½-inch (13 mm) rings


	1 pound (455 g) cooked lobster meat (see How to Steam a Lobster, here), cut into 1-inch (2.5 cm) chunks


	1 tablespoon chopped fresh flat-leaf parsley, for garnish


	2 lemons, cut into wedges (optional)







	In a 2-quart (1.92 L) saucepan, bring the broth to a boil over high heat and then reduce the heat to maintain a steady simmer.


	Melt the butter in a 15-inch (38 cm) paella pan or a 13-inch (33 cm) skillet over medium heat until it foams. Add both bell peppers, the onion, garlic, and ½ teaspoon of the salt. Cook for 3 minutes. Add the tomato paste and stir to coat the vegetables, letting the tomato paste begin to darken without further stirring for 3 minutes.


	Pour in the white wine and stir to deglaze the pan for about 30 seconds, or until the wine is mostly evaporated, scraping up any browned bits. Add the barley and stir as the barley lightly toasts, 3 to 4 minutes. Add the remaining 1½ teaspoons salt, the saffron, and the bay leaves. Cook for 2 minutes while stirring.
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