
        
            
                
            
        

    


Contents

TITLE

 

FOREWORD

 

CHAPTER 1

 

CHAPTER 2

 

CHAPTER 3

 

CHAPTER 4

 

CHAPTER 5

 

CHAPTER 6

 

CHAPTER 7

 

CHAPTER 8

 

CHAPTER 9

 

CHAPTER 10

 

CHAPTER 11

 

CHAPTER 12

 

BY THE WAY

 




  




TITLE

 

[image: Title%20Page.tif]

 

Previously published material reprinted by permission. 

New material copyright © 2010 by Down East Enterprise, Inc.

ISBN: 978-0892729135

Design by Miroslaw Jurek

Front cover photo by Russell French

Set in Esta

Library of Congress Cataloging-in-Publication Data 

Standish, Marjorie.

 Cooking Down East : favorite Maine recipes / by Marjorie Standish ; with a

new foreword and recipe notes by Primo’s James Beard Award-winning chef

Melissa Kelly.

 p. cm.

 Includes bibliographical references and index.

 ISBN 978-0-89272-913-5 (alk. paper)

 1. Cookery, American--New England style. 2. Cookery--Maine. I. Kelly,

Melissa, 1965- II. Title.

 TX715.2.N48S74 2010

 641.5974--dc22

 2010023097

Printed in China

5
4
3
2
1

[image: 281.jpg]

Books • Magazine • Online

www.downeast.com

Distributed to the trade by National Book Network

Dedicated to the memory of my mother, who did not live quite long enough to see this cookbook become a reality, but who helped —M.S.




  




FOREWORD

 

The very words “Maine cooking” start our memories flying backward. No matter how modern our kitchen, many recipes used there are ones handed down from one generation of Maine family to another.

For a number of years, I have been collecting recipes that are representative of the delicious food served in Maine. These recipes come from many sources, and many have not appeared in any published cookbook—although these are all “tried and true” and have been used in “Cooking Down East,” the newspaper food column I have written for 20 years.

Some of these recipes I learned from my mother, who got them from her mother; others came from family members, neighbors, friends, or acquaintances. Many were used by me in cooking schools when I worked for the Central Maine Power Company. Others were given to me by Maine housewives while I gave a range demonstration in their homes. Many have been sent from all over Maine by column friends. Or the telephone rings and someone has a recipe to share.

Yes, my “Cooking Down East” column has been a melting pot for Maine recipes. It has been a way of sharing. It is in answer to your many queries, “When are you going to write a cookbook?” that Cooking Down East is being published.

There is something special about a Maine recipe. It is remembering the smell of beans baking or seeing yeast rolls rising in their pans in a warm place. It could be the bubble of brown bread steaming in its kettle.

Our thoughts hover around the cookie jar, and we remember sugar cookies, ginger snaps, brambles, hermits, filled cookies, and hard gingerbread.

We open our old tin cake boxes and see ribbon cake, applesauce cake, dried apple cake, sponge cake, walnut cake. They may be frosted; more often they are not.

A heavy iron soup kettle may hold a Maine fish chowder or a lobster stew mellowing. A beef stew may have dumplings, but don’t you dare lift the cover till time is up.

Even sounds are remembered: of your mother chopping red flannel hash in a heavy black spider; the clank of the metal spoon as she cleaned out the last of the frosting; the rattle as the lid was removed from a jar of pickles just brought from the cellar.

When a State-of-Mainer thinks of apple pie he sets his belt buckle forward a notch. He remembers the flaky pastry of his grandmother’s day and the Northern Spies sliced into that pastry for his favorite pie.

Yes, a goodly heritage is ours, and we still share the joy of passing recipes along from one generation to another. It is being done today just as always, perhaps a little more carefully. The recipes in Cooking Down East have definite amounts and specific temperatures and times— especially helpful for young cooks.

The choosing of these recipes has been done with care, for I believe others will prize them as I do, not only for their description of the good, plain, and nourishing food that is traditional in Maine, but also because they represent life in the Pine Tree State.

—Marjorie Standish

November, 1968

A NOTE TO 21ST CENTURY READERS

 

In 1968, just as Marjorie Standish was publishing her first cookbook, I was turning three years old.

 It was a time in history when the women’s liberation movement was gaining speed and the sisters of the U.S. joined together to protest the injustices that were ingrained into American society. 

It was a time when the stereotypical role of women was changing.

Marjorie Standish was a women way ahead of her time. She had earned a B. S. degree in Home Economics from Farmington Normal School in 1931. She penned a column in the Maine Sunday Telegram for twenty-five years, guiding her readers, and listening to them, too, by discussing the old and the new ways of cooking, and by championing heirloom recipes as well as the “new” convenience products that were now available (i.e., canned soups, seasoned salts, margarine). She cherished recipes from her readers, from their family histories, and added them to her collection. Some were fads, some treasures, just as they are today.

Cooking Down East is a collection of recipes, some fun and retro (Nuts and Bolts) some simple and delicious (Oyster Stew), a few strange, at least to me as a chef in this century (Hot Dogs Over Sterno). Reading Marjorie’s cookbook is like opening a treasure chest: I am dusting off a few of the recipes and giving them a twenty-first-century spin. 

I can clearly remember my first experience in Maine. I was on a family camping trip. We came to Maine as it was a place where there was still a bounty of wonderful ingredients, untapped in the woods, the sea, and best of all in the local communities. Maine has always been a step behind, and that is the reason I have always loved it. We are more cautious and maintain our traditions a little longer here; we may be resistant to change until we know the true value. And Maine cooking has always been down home—from scratch and old fashioned. I believe that was a big lure for me to open a restaurant here. It is a place with deep roots, rich land, and a heritage of farmers, fishermen, and good home cooks. We are hard-working people who understand the value in these ideals. The old ways that have always been maintained here, such as capturing the fruits of the harvest—the canning, the preserving, smoking, salting—are still hanging on if not having a resurgence with the Maine Organic Farmers and Gardeners Association and the small farms that are trying to do things the old ways, the right way, the natural way.

In my cooking career I am always trying to learn the old ways, to stay away from the convenience and the processed and take the extra step to make it better. Like me, Marjorie enjoyed using the ingredients around her to showcase our Maine food products and to truly cook in a seasonable fashion. But today in Maine we are a bit more of a melting pot. There have been many people from all different walks of life migrating to the state, bringing their family history, recipes, and culture, which in turn is transforming Maine cooking. There is a strong movement towards local and organic, so here is one instance where I can say Maine is ahead of the curve we have been doing it for decades.

Marjorie teaches us the basics and some really good ways to bring great food, good ideas, and a passion for Maine ingredients to our friends and families. It was truly a pleasure to read through her recipes—like a tour of Maine with the nostalgic ties that bind us to our land. It has given me a greater appreciation to my sense of place and the opportunity I have to live and run a business here in Maine. 

Thank you Marjorie and to all of the Mainers who inspired her.

Happy cooking!

—Melissa Kelly

June, 2010




  




CHAPTER 1
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It wouldn’t be Cooking Down East if this first chapter were anything but Stews, Chowders, and Soups.

In Maine, we consider a soup kettle a necessary part of our kitchen equipment. Just as important are recipes that go into these chowder kettles.

The heavy black iron soup kettles Maine housewives used long ago are just about gone from the local scene. We use the flat-bottomed shiny variety with tight-fitting covers because we now do our cooking on a surface unit. No longer can most of us push the soup kettle to the back of the stove. But in Maine homes where this is possible, then you’re apt to find one of the heavy black soup kettles.

We prepare our clam stew, lobster stew, fish chowder, corn chowder, beef stew, and similar Maine recipes for which we are famous in very much the same old way.

In many years of writing the newspaper column “Cooking Down East,” I have learned these are the recipes you want to use in your own homes.

It makes us aware that an old Maine recipe is just as much of an heirloom as a lovely antique. —M.S.

Maine Lobster Stew

 

Boil two 1-pound Maine lobsters and remove meat immediately, saving also the tomalley (or liver), the coral, and the thick white substance from inside the shell. Using a heavy kettle, simmer the tomalley and coral in 1/2 cup butter for about 8 minutes. Then add lobster meat cut in fairly large pieces. Cook all together slowly using a low heat for about 10 minutes. Remove from heat or push to back of stove and cool slightly. Then add, very slowly, 1 quart rich milk, stirring constantly. Allow the stew to stand, refrigerated, 5 or 6 hours before reheating for serving. This is one of the secrets of truly fine flavor. It’s called aging. Serves 4.

You do not need salt or pepper when the stew is prepared in this manner. For the perfect lobster stew: Stirring is the most important thing in this masterpiece; otherwise, it will curdle. According to experts on fine Maine cookery, the important steps to success in creating the perfect lobster stew are, first, this partial cooling before ever so gently adding the milk—a mere trickle at a time. The constant stirring until the stew blossoms a rich salmon color under your spoon and, finally, the aging, since every passing hour improves its flavor. Some experts even say two days, although overnight is good, and 5 to 6 hours improves its flavor considerably. Be sure to reheat slowly.

Shrimp Stew

 

Using our Maine shrimp in a stew is a fine way of preparing this delicacy. Because we like to serve these shrimp at their best, it is wise to use raw shrimp in making a stew for the best flavor. Maine shrimp do not need to be deveined.

Use peeled raw Maine shrimp, and cook in butter just as you would in making any Maine stew. Do this slowly. The shrimp are cooked when they lose their glassiness and curl up. This takes about 2 or 3 minutes.

Add milk slowly. Heat to boiling point, add salt and pepper to taste.

Clam Stew

 

For each portion use 1 dozen small, tender Maine clams shucked out raw and 1-1/2 cups milk. Sauté clams in frying pan in their own juice, adding butter. Heat milk in top part of double boiler. Combine sautéed clams and milk. Season to taste. Serve immediately.

Quahog Stew

 

1/2 cup butter

1 pint shucked quahogs with liquor

1 quart milk, or 3 cups milk and 1 cup light cream

1/4 teaspoon black pepper

1/2 teaspoon salt

MARJORIE SAYS:


 

A quahog (or quahaug, if you prefer that spelling) is a hard-shelled round clam. Large quahogs are known as “chowders,” medium-size quahogs are called “cherrystones,” and small quahogs are “littlenecks.” It is cherrystones and littlenecks that taste so good “on the halfshell”; they’re just the right size for eating raw.


 

Scald the milk. While it is heating, melt the butter in a saucepan. Add the raw quahogs (which have been chopped fine) and the liquor to the melted butter. Cut up the quahogs by placing them on a small wooden board, and with a paring knife cut each one into several small pieces. Simmer the butter, chopped raw quahogs, and liquor together about 3 minutes. Add to heated milk. Add salt and pepper. Taste, to be sure of seasoning. Serve at once with crackers. Serves 4.

Quahog stew can be made in exactly the same way if you use steamed quahogs. In other words, if you have steamed the quahogs to open them, then remove the cooked quahogs from the shells and chop the quahogs into small pieces. Use about 1/2 cup of the broth with the chopped quahogs in the melted butter and simmer this all together for 3 minutes, before adding it to the heated milk.

Quahogs are excellent used in a chowder, and it is made exactly as you would make clam chowder; just be sure you chop the quahogs before adding them to the chowder. »

MELISSA SAYS:



 

 » To make this more of a substantial meal, I would add some vegetables and perhaps potatoes, typically according to what season we are in. For instance, in summer I would add corn and leeks, maybe some tender chives, chervil or tarragon. In fall I might add some root vegetables such as celeriac, rutabega, and probably potatoes. Heartier herbs such as thyme would give it a brighter and still earthy flavor.


 

Scallop Stew

 

1 pound scallops

1/4 cup butter

1 quart milk

salt and pepper to taste

1/2 tablespoon Worcestershire sauce

 

Melt butter in soup kettle. Cut raw scallops in bite-size pieces and cook slowly in melted butter. They are cooked as soon as they turn white. Remember to cook all fish “short,” as overcooking toughens all fish. Add milk slowly, stirring as you do so. Add Worcestershire sauce; salt and pepper to taste. Heat. Keep in mind that a scallop stew is rich and a little on the sweet side, yet it’s delicious and a rare treat. Serves 4.

Oyster Stew 

 

1 pint oysters

1-1/2 pints to 1 quart milk

6 tablespoons butter 

1 tablespoon Worcestershire sauce

1/2 teaspoon celery salt

salt to season, after stew is made

1/2 to 1 teaspoon paprika

 

Put raw oysters in saucepan. Add butter and seasonings. Stir and bring quickly to a boil; lower heat and continue stirring and cooking not longer than 2 minutes, allowing edges of oysters to curl. Add milk, bring again to just below boiling point, but do not allow to boil (or it could curdle). Dip into bowls, adding another piece of butter to each bowl if you wish; sprinkle with paprika. Serve with oyster crackers. This serves 2 amply. If you use a quart of milk, it will serve 4 skimpily.

Maine Clam Chowder

 

1 quart fresh Maine clams, shucked raw

2 thin slices salt pork

1 small onion, diced in small pieces

4 cups diced (small) potatoes

1 cup water or enough to just show up through the potatoes

salt and pepper

1-1/2 quarts milk

1 tall can evaporated milk »

MELISSA SAYS:


 

 » You can leave the evaporated milk out of the recipe and instead dust the onions with 2 tablespoons of flour before you add the liquid. Make sure you stir well to incorporate and break up any lumps that may form. Soup as it sits, the flavors macerate together, and will always taste better the second day. So if you have the time, make it ahead, just be careful not to boil it when you are reheating. The flour will also help to stabilize the milk and prevent curdling.


 

piece of butter

common crackers

 

Using a kettle, fry out salt pork using a low heat. Remove pork and cook diced onion slowly in fat, taking care not to burn it. Add the 4 cups diced potatoes and the water; better add a little salt and pepper right now. Cover kettle, bring to steaming point, lower heat, and cook until potatoes are soft, about 15 minutes.

In the meantime, using cutting board and a sharp knife, cut the head of each clam in two or three pieces. Do the same with the firm part of the clam and the soft part or bellies, also. No, I do not remove the black part. Save any juice you can.

When potatoes are soft, stir in the cut clams, cover pan again, let cook for 3 minutes (no longer, for it toughens the clams). Add 1-1/2 quarts of milk and the evaporated milk. Taste for seasoning, adding salt and pepper if necessary. Keep in mind that as the chowder ripens it may be salty enough. Add piece of butter or margarine. »

MELISSA SAYS:


 

 » BUTTER! Always use butter. I am a true believer of pure food that is not chemically altered in any way. Fat is actually good for you. We need it. I think in moderation it can even be considered healthy. Margarine is highly processed. It’s high in trans fats and is far worse for you than butter. Limit your saturated fats (butter) and avoid all together your trans fats (margarine). If you’re not convinced, olive oil is actually a monosaturated fat and is the best out of all three.


 

The old recipes always advised us to allow chowder to ripen in refrigerator for several hours, or a day, and then to reheat it slowly over a very low heat. But now that we use homogenized milk, the ripening period often is omitted to avoid danger of the chowder separating, a problem sometimes associated with use of homogenized milk. The use of evaporated milk, as given in these recipes, also helps to avoid curdling.

Serve chowder with common crackers, pilot crackers, or Maine blueberry muffins. Serves 6. 

MELISSA’S RECIPE

Bread and Fish Soup

 

This soup is a true comfort food. Its clean and fresh flavor is satisfying and hearty, but healthy, too. I served it to Anthony Bourdain when he came to Rockland for his show No Reservations. It’s often on the menu at Primo.

3 tablespoons olive oil

1 medium onion, peeled and roughly chopped

2 stalks celery, roughly chopped

2 carrots, roughly chopped

1 large leek, dice the white part and roughly chop the greens

3 cloves garlic, smashed

1/2 teaspoon saffron

2 bay leaves

1 teaspoon crushed red pepper flakes

6 Roma tomatoes, roughly chopped

3 tablespoons tomato purée

2 cups white wine (Chardonnay or Chenin Blanc are suggested)

1-1/2 quarts fish stock (can substitute vegetable stock or water)

1 tablespoon butter

1 pound fish (white fish, bass, halibut and/or snapper—you can use just one type of fish, or a mixture of what you have) cut into 1-inch cubes 

salt and freshly ground black pepper to taste

torn-up pieces of crusty bread

fresh oregano or parsley, chopped (optional)

 

In a large stockpot, heat the oil over medium heat. Add the onions, celery, carrots, and leek greens (not the white part), and cook, stirring, for 3 to 4 minutes. Add the garlic and cook 3 more minutes. Add the saffron, crushing with the tips of your fingers, then add the bay leaves and crushed red pepper flakes, and cook for 2 minutes more. Add the tomatoes and tomato purée and cook for 3 to 4 minutes. Add the wine, stir well, and cook until all the liquid is reduced by half.

Add the fish stock and bring to a boil. Reduce the heat, and simmer uncovered for 30 minutes. Cool slightly, and strain stock through a mesh strainer. Meanwhile, in another large soup pot, heat the butter and add the leek whites. Cook for 2 minutes, then add the cubed fish and the strained broth. Bring to a boil. Swirl 4 heaping tablespoons of rouille (recipe follows) into the hot soup, and adjust seasonings with salt and pepper. 

To serve, place pieces of crusty bread in a serving bowl. Ladle the soup over the bread. Garnish with fresh chopped oregano or parsley. Serves 4 to 6.

MELISSA’S RECIPE

Rouille

 

2 red peppers

1 jalapeño pepper, seeded and roughly chopped

6 cloves garlic

1/2 cup bread crumbs

extra virgin olive oil to taste

juice of 1 lemon

salt and freshly ground black pepper to taste

 

Char red peppers over an open flame until black. While hot, place the peppers in a bowl and cover tightly with plastic wrap. Let steam for 1/2 an hour, then uncover and peel peppers. The skins should slide right off.

In a food processor, add the peeled peppers, chopped jalapeño, garlic, and bread crumbs and purée. Continue to purée while slowly adding the oil, then add the lemon juice. Purée until smooth. Season with salt and pepper to taste. Makes 2 cups.

Fish Chowder 
With Old-Fashioned Flavor

 

1/4 pound salt pork, diced

2 onions, sliced or diced

4 cups potatoes, in small pieces

1 or 2 cups water

2 pounds fish fillets (haddock, cod, or cusk)

1 teaspoon salt

1/4 teaspoon pepper

1/4 teaspoon Accent »

MELISSA SAYS:


 

 » For today’s cook, I would eliminate the Accent, and instead add some fresh chopped herbs, such as chives or even scallions. Add them right before serving and again use the flour tip to substitute for the evaporated milk.


 

2 or 3 cups whole milk

1 tall can evaporated milk

 

Fry diced salt pork slowly in bottom of heavy kettle until golden colored. Remove pork scraps and set aside. There should be about 3 tablespoons fat in the kettle. Add onions and cook until yellowed (but not brown). Add potatoes and enough water so it comes nearly to top of potatoes. Place fish on top of potatoes, sprinkle with seasonings. Cover, bring to a boil, and then cook on low heat until potatoes are tender and the fish “flakes.” Pour in both kinds of milk and allow to heat thoroughly but 
not boil. 

If you do any stirring at all, be gentle, because fish should be in fairly large pieces, not flaked apart, and certainly not “mushed.”

Good old Maine custom dictates that reheated pork bits be scattered on top of chowder, but you may serve them in a separate dish in case someone votes against the idea. Serves 6.

Maine Corn Chowder

 

2 slices salt pork

1 small onion, sliced or diced

2 cups diced raw potatoes 

2 teaspoons salt

1/4 teaspoon pepper

1 cup water

1 can Maine cream-style corn »

MELISSA SAYS:


 

 » Make sure you buy a low-sodium brand if you use a can. But it’s better to use fresh corn. Simply cut off the kernals, scrape the cobs and reserve the milk and starch that comes out to thicken and flavor the chowder.


 

1 quart milk 

piece of butter

MARJORIE SAYS:


 

Do you feel a surge of pride when you look at the label as you open Maine canned corn? You will when you recall that America’s canning industry was founded in Maine over a century ago when Isaac Winslow perfected the steam retort, which made possible the commercial canning of fresh foods.


 

Use a good-size kettle. Place 2 slices salt pork in it and cook slowly over low heat until fat is “tried out.” Remove pieces of salt pork, add onion, and cook slowly until onion is yellowed. Add water, diced raw potato, and salt and pepper. Cover and bring to steaming point. Lower heat and cook until potato is tender, or about 15 minutes. Add corn. Add quart of milk. Some canned evaporated milk may be added for extra richness, if you wish. Taste for seasoning, add piece of butter, and reheat slowly. Allow chowder to ripen for an hour to develop flavor. Serves 4. 

Salmon Chowder

 

2 slices salt pork

3 or 4 slices onion, diced

3 cups diced potatoes

salt and pepper

1 cup water

1 tall can salmon »

MELISSA SAYS:


 

 » I would only use salmon if it is fresh, wild, and in season. Canned salmon can taste tinny and unless you can find a superior brand I would stick to the fresh.


 

1 quart milk

lump of butter

MARJORIE SAYS:


 

Salmon chowder is a traditional chowder in Maine. It harks back to the days when meat was not always on hand and fresh fish was not available. This recipe has filled a need in Maine since olden days. It might be a good idea for you to have a can of salmon in your cupboard, just for an emergency.


 

Cook slices of salt pork until fat is “tried out.” Cook onion until golden in fat after removing pork slices. Add water to kettle, add raw potato, salt and pepper. Cover kettle and bring to steaming point. Cook on low heat about 15 minutes, or until potato is tender.

Use pink, medium, or red salmon. The buying public has come to think of red salmon as the only first-class salmon, but this is not the case. Pink salmon used in this chowder is delicious and a lot less expensive.

Break up canned salmon, removing skin and bones. Leave salmon in chunks that are as large as possible. Add salmon and liquor to kettle. Stir lightly; add milk. Add piece of butter or margarine. Taste for seasoning. If you prefer, a half-stick of margarine may be used as the fat for cooking the onion, in place of the salt pork.

The longer this chowder ages, the better. You will like its pink color. Serve with common crackers if available. 

Beef Stew

 

2 tablespoons fat

2 pounds chuck, rump, or bottom of round

8 small onions, peeled

1/2 cup diced celery or 2 teaspoons celery seed

4 sprigs parsley, minced, or 2 teaspoons parsley flakes

1 bay leaf

2 tablespoons salt

1/4 teaspoon pepper

3 tablespoons ketchup

2 quarts boiling water »

MELISSA SAYS:


 

 » Rather than water, if you have, or can buy, use a fresh veal or beef stock. Your stew will have better flavor and texture. I also suggest using tomato paste in lieu of ketchup, as it is less sweet. Also, add 1/2 cup of red wine, fresh thyme, bay leaves, and 2 cloves of garlic, chopped.


 

6 pared medium carrots

6 pared small potatoes




Melt fat in bottom of deep kettle. Remove gristle from meat, cut into 1-1/2-inch cubes, roll in flour, and brown in fat, using a medium heat. Add 2 quarts water, onions, celery, parsley, bay leaf, salt, pepper, and ketchup. Stir to mix ingredients. Cover and bring to steaming point. Reduce heat and simmer for 2 hours, or until beef is tender.

Leave potatoes whole, cut carrots in half, add to stew. Cover and bring back to steaming point; reduce heat and cook slowly for another hour.

Using about 6 tablespoons flour, mix with cold water (prevents lumping), and when vegetables are tender, stir lightly into stew to thicken it. Serves 6. »

» So for the method, begin as Marjorie says and melt the fat and brown the meat. But remove the meat from the pan, then add the onions, and cook for 3 to 4 minutes until they soften and even begin to turn a bit golden. Add the vegetables and cook for another few minutes. Add the garlic and cook for 2 minutes. Add the wine and turn the flame to high. Cook until the wine is almost all gone. Now add your stock and your herbs. Bring it to a boil, then turn it down to a simmer. Let it continue to cook until the meat is tender, about 1 hour or a little more.


 

Potpourri Soup

 

3 tablespoons butter or margarine

3/4 pound hamburger or venisonburger

3 onions, sliced

1/3 cup barley

1 no. 2 can tomatoes

1-1/2 quarts water

1 tablespoon salt

1/2 teaspoon black pepper 

a few whole peppercorns, if you have them 

3 carrots, sliced 

3 potatoes, diced 

3 stalks celery, diced 

1 teaspoon steak sauce 

1 teaspoon Worcestershire sauce

MARJORIE SAYS:


 

This is one of the most popular soups I have ever used in my column. Hearty and delicious, it is made with hamburger—or, if you just happen to have any, venisonburger.


 

Using a large soup kettle, fry meat in melted fat until the red color leaves it, crumbling meanwhile so that meat is separated. Add onions and cook for a few minutes longer. Add water, tomatoes, barley, salt and pepper. Cover and simmer gently over a low heat for 1 hour.

Add vegetables, Worcestershire and steak sauces, and bring back to steaming point; lower heat and cook for another hour. Serve hot with cornbread or hot biscuits. Makes 6 servings of ample proportions. 

Vegetable Soup

 

soup bone

1 cup each diced celery, carrots, turnips, and potatoes

1 small can tomatoes

1 cup each shredded cabbage and onions

1/4 cup rice or barley 

salt, pepper, pinch sugar 

1/2 of a bay leaf

1 tablespoon parsley

2 quarts cold water

 

Mix all the vegetables, seasonings, tomatoes, and water together in a soup kettle. Wash rice and sprinkle over top of liquid. Place the soup bone in the kettle. Cover kettle. Bring to steaming point, turn to low heat, and cook slowly for about 3 hours—or longer, if that fits in better with your plans.

When you are ready to serve the soup, remove the soup bone and add to soup any little particles of meat that might be clinging to it. The bits of meat will make a richer soup. The soup is then ready for serving. Serves 8.

Lamb Stew with Dumplings

 

2 pounds lamb 

2 onions, sliced 

1 cup diced carrots 

1 cup celery

2 teaspoons salt

1/4 teaspoon pepper

3 cups water

 

Select an inexpensive cut of lamb. Cut in cubes and brown in heavy pan. Add onions and brown at the same time. Add vegetables, seasonings, and the 3 cups water. Cover kettle and bring to steaming point. Lower heat and cook for at least an hour.

dumplings:

 

2 eggs

2 cups sifted flour 

2 teaspoons baking powder

1/2 teaspoon salt 

2/3 cup milk

 

Mix dry ingredients. Add milk and beaten egg. Drop into stew or gravy, being sure it is at steaming point, and then turn to low heat for 10 minutes. DO NOT PEEK.




  




CHAPTER 2
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When I was a little girl, we spent most pleasant Sundays in the summer on the New Meadows River. This was the motorboat era, and our boat, named Buck-of-the-Luck, was moored at the Iven House shore. This was not far from the farm, yet it seemed like a long walk at dusk after a day’s outing on the river as we trudged up the lane laden with blankets, Thermos bottles, picnic equipment, and life preservers.

I would like another boat ride down the New Meadows, down past Bombazeen Island where we often landed. We liked to stop, too, on the West Bath side of the river at Lon Fisher’s store. This was a summertime store right at the water’s edge. It was where we bought our gasoline. We usually stopped on the return trip for an ice cream cone or a bottle of soda, which were real treats then.

Oakledge was on the right side of the river. This was a summer colony of cottages and, best of all, it had a casino. Beyond it was the shore of the farm that had belonged to my grandfather.

We went by Camp Eggemoggin on Long Island, a summer camp for girls. Then on to Cundy’s Harbor. Often we stopped at an uninhabited island to go raspberrying or to have a picnic.

Dad knew every bit of the New Meadows and he liked to tell us who owned cottages and other points of interest. We liked to buy lobsters at Ed Holbrook’s store at Cundy’s Harbor. Sometimes we bought fish, if we had not done any fishing ourselves.

Maine seafood and fish recipes take on added interest when they have been a part of your life since childhood. Looking back on those days, I guess we had almost as much fun when we got our Model T, yet nothing quite came up to those family outings on the New Meadows River. —M.S.

Baked Haddock

 

2 pounds fish fillets 

1/2 teaspoon salt 

1/4 teaspoon paprika 

black pepper 

lemon juice

sauce:

 

2 tablespoons butter

2 tablespoons flour 

salt and pepper 

1 tablespoon dry mustard 

1 cup milk

topping:

 

1/2 cup buttered crumbs 

1 tablespoon parsley

MARJORIE SAYS:


 

Basically, Maine fish recipes are very simple. This is because freshly caught fish needs little to enhance its flavor. Salt and pepper, maybe a little onion, parsley, or lemon juice. There is one important rule in cooking any fish, and that is: Cook it short. Keep in mind to cook fish only until it is tender, but no longer. This preserves its delicate flavor and texture.


 

Preheat oven to 350°F. Lay fish fillets in a shallow pan. Season with the salt, pepper, paprika, and lemon juice. Make sauce of butter, salt and pepper, flour, dry mustard, and milk, cooking in a saucepan over a low heat, stirring constantly until thickened. Pour this sauce over seasoned fish. Top with buttered crumbs. Bake for 35 minutes. Serves 6.

Rolled Haddock Fillets

 

6 haddock fillets 

butter or margarine »

MELISSA SAYS:


 

 » I would substitute olive oil and then if you’d like you can just melt a little nub of butter to enhance the flavor.


 

1-1/2 cups soft bread crumbs 

2 tablespoons minced onion

2 tablespoons minced parsley

salt and pepper 

hot water to moisten dressing

 

Preheat oven to 400°F. Salt haddock fillets, spread with dressing; roll up and secure with toothpicks. Bake for 30 minutes. Serve with egg sauce. 

MELISSA’S RECIPE

Buerre Blanc

 

This is a great sauce to use with fish or really any seafood.

1/2 cup white wine

3 shallots, peeled and sliced

2 tablespoons white wine vinegar

2 sprigs thyme

1/2 teaspoon whole black peppercorns

2 bay leaves

8 tablespoons unsalted butter, chilled and cut into cubes

salt and freshly ground white pepper

 

Combine the wine, shallots, vinegar, thyme, peppercorns, and bay leaves in a sauce pot. Cook over medium-high heat until you reduce it to about 2 tablespoons of liquid. Remove from heat and whisk in butter. Strain through a fine mesh strainer. Season with salt and white pepper. Makes 1/2 cup.

Variations:

*finish with a squeeze of fresh lemon

*add freshly snipped chives

*whisk in 1 teaspoon of whole-grain mustard and 1 teaspoon of Dijon mustard after straining

*use red wine for a heartier fish such as striped bass, tuna, or mackerel

*add diced tomato, crab, and tarragon to top a delicate white fish

Fish Spencer

 

6 fish sticks (choose nice fat ones)

1 egg

2 tablespoons milk

salt and pepper

butter or margarine

cornflakes, rolled » 

MELISSA SAYS:


 

 » You can substitute Panko bread crumbs or Cream of Wheat cereal for a healthier option.


 

Preheat oven to 450°F. Wipe fish sticks, season, dip in egg which has been slightly beaten and combined with milk; roll in cornflakes. Place in well-buttered baking dish, dot generously with butter or margarine. Bake for about 30 minutes.

Baked Halibut

 

1-1/2 pounds halibut

3/4 teaspoon salt

dash of pepper

1 tablespoon butter

1 tablespoon flour

1 cup boiling water

2 teaspoons lemon juice

1 tablespoon prepared mustard

1/2 cup dried bread crumbs

1 tablespoon butter

 

Preheat oven to 350°F. Place halibut steak in a shallow baking pan. Sprinkle fish with salt and pepper. Cover with sauce, made as follows: Melt butter, add flour, prepared mustard, lemon juice, and boiling water; cook over low heat, stirring constantly until thickened.

Melt remaining tablespoon butter and mix with bread crumbs; cover fish evenly. Bake for about 40 minutes. 

Broiled Salmon Steaks

 

4 to 6 salmon steaks

salt

pepper

butter 

parsley

 

Wipe fish with a damp cloth; sprinkle with salt and pepper.

Place fish on greased broiler rack about 4 inches from heat; broil until fish is delicately browned. Turn carefully and broil on other side until fish flakes easily when tested with a fork. Serve fish hot with parsley butter sauce.

parsley butter sauce:

 

1 tablespoon butter 

1 tablespoon minced parsley

few grains pepper 

1 teaspoon lemon juice 

1/4 teaspoon salt

 

Cream butter with parsley, salt, pepper, and lemon juice. Spread the sauce over the cooked fish.

Shanty Fish Loaf

 

2 cups flaked cooked fish (preferably haddock)

1-1/2 cups soft bread crumbs

1/2 teaspoon baking powder

2/3 cup finely chopped celery

1/3 cup finely minced onion

1 tablespoon lemon juice

1 cup milk

1 tablespoon minced pimento

1 tablespoon finely chopped green pepper

salt and pepper

MARJORIE SAYS:


 

A long time ago, a summertime friend at South Harpswell gave us this recipe for a fish loaf. “Guaranteed to make anyone a fish eater,” she stated. She is absolutely right, too. Served with a butter sauce or a frozen shrimp soup sauce, it makes a very special dinner.


 

Preheat oven to 350°F. Mix all ingredients lightly. Turn into buttered bread tin. Bake for 1 hour.

Serve with desired sauce, such as a butter sauce with capers added. Frozen shrimp soup, heated undiluted, makes an excellent sauce, or your own favorite cream sauce for a fish loaf. Serves 6. 

Salmon Loaf

 

1 large can red salmon

1/2 teaspoon salt

1/4 teaspoon paprika

1/4 teaspoon pepper

3 tablespoons lemon juice

3 egg whites

1/4 cup melted butter or margarine

3 egg yolks

1-1/2 cups firmly packed soft bread crumbs

1-1/2 cups scalded milk

MARJORIE SAYS:


 

Back when I was doing cooking schools, this was one of my favorite recipes. Or you could make a salmon wiggle.


 

Preheat oven to 375°F. Remove skin and bones from salmon and mash very fine. Mix salmon, paprika, pepper, salt, and lemon juice, melted butter, beaten egg yolks, and bread crumbs. Add hot milk; fold in stiffly beaten egg whites. Pour into greased loaf pan. Bake for 1 hour. Serve with egg sauce. Serves 8.

egg sauce:

 

4 tablespoons butter

4 tablespoons flour

1/2 teaspoon salt

dash of pepper

2 cups milk

2 hard-cooked eggs

 

Melt butter, add flour and seasonings, and blend well. Add milk slowly, stirring constantly. Cook over low heat until thickened. Cut hard-cooked eggs in small pieces and add.

Salmon Wiggle

 

4 tablespoons margarine or butter

4 tablespoons flour

1/4 teaspoon pepper

1/2 teaspoon salt

2 cups milk

1 can red salmon »

MELISSA SAYS:


 

» I believe in eating fresh fish in season. Not only does canning add sodium and chemicals to the food, but it also removes a lot of the nutrients and changes the flavor. To make a salmon mousse from scratch suitable for this dish, use a pound of fresh salmon. Purée it in the food processor with two egg whites and then drizzle in a cup of heavy cream and season with salt and pepper. Fold in the rest of the loaf ingredients and then bake in a buttered pan, in a water bath, at 325°F for 30 to 45 minutes until it is set and firm in the center with an internal temperature of 140°F. Serve hot or chill and serve cold.


 

1 can peas, drained, or 1 package frozen peas, cooked

 

Prepare cream sauce by melting margarine, adding flour and salt and pepper. Stir until smooth. Add 2 cups milk, gradually. Cook over low heat, stirring constantly, until smooth and thickened. Add drained peas. Add salmon that has been picked over, bones and skin removed. Keep salmon in fairly large pieces. Serve on buttered toast, toast cups, patty shells, on crackers or baked potatoes. Serves 4 to 6.
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