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  Introduction
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  In April 2006, Letitia Baldwin, then the style editor at Bangor Daily News, called me and asked if I would write a weekly column based on recipes garnered from newspaper readers in response to queries for how to make a certain dish. I said I would give it a try.




  Letitia mostly knew me as a food historian. Some years ago she wrote an article for the Boston Globe about how I put together a traditional Thanksgiving dinner. Her time in the kitchen with me showed her my somewhat easygoing, slapdash style of home cooking coupled with a fascination for kitchen traditions. She thought it was a suitable style for something written for other home cooks.




  Letitia named the column “Taste Buds,” which I began by asking friends and neighbors if there was any recipe they wished they had. Sure enough, they did. Sometimes the query was for a recipe remembered from childhood, or one for something they ate somewhere and thought tasted good.




  Wonderful letters came from all over eastern Maine, many from older women who had been cooking for their families for decades. Often they provided a bit of family history with the recipe, or told of a particular memory associated with the dish. Plus, they passed along advice on how to make the dish, and shared their experiences and kitchen wisdom. Many names have become familiar over the years, and I feel like those who write to me are old friends. My life has been enormously enriched by this connection to Maine’s home cooks. They are part of a terrific conversation about cooking that I still do my best to share in the column.




  Even though I solicited further queries with each column, inevitably there were gaps in recipe requests. One week I called Letitia and said, in a bit of a panic, “I don’t have any recipe requests for this week. What do I do?” Letitia’s answer was, “Just tell them what is happening in your kitchen.” That began a second type of conversation, a bit one-sided as I told of what was growing in my garden and how I cooked it, or how I found a great dish at a potluck or enjoyed one at a friend’s house. I became a recipe scavenger, prowling constantly, tasting as I went, and asking for recipes.




  One reader captured my column’s intent exactly when she wrote, “I like your recipes because you use what you can get in season and local, and you call for ingredients that normal people have in their kitchen.”




  Over the years, many readers have told me that they clip the column and save the recipes stuffed in a box or drawer, that they have added recipes from the column to their family’s repertoire. If you are a column clipper, with this book in hand, you can empty your drawers and ditch the box of yellowed newspapers, because nearly all of “Taste Buds” is right here, indexed even. Whether you have been a longtime column reader or not, I hope you will spatter this book with batter and spills, dust the pages with flour and sugar, and mark it up with penciled annotations. Let it be an old, hard-working friend to keep you company in your kitchen.
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    HOME COOKING IN MAINE
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    Home cooking is alive and well in Maine. Like most of my Islesboro island neighbors, and many others in Down East and inland Maine, I am a home cook with no professional culinary training. Being a food writer has required me to pay attention to some aspects of professional food practices, but in my heart of hearts, cooking is how I take care of family and friends, use what I grow in my island garden, and live responsibly on the earth. Like you, I have the daily chore of figuring out what to make for dinner. I never think of myself as a chef: to be a chef means you are the boss in the kitchen, with someone to do what you say, and I don’t know about you, but there are only cats in my kitchen, and they don’t take orders.




    I hear a lot about how no one cooks any more. Some of my friends even tell me they don’t cook, but I notice they are feeding their families and they look reasonably healthy to me. When I ask how they do it, they say, “Well, I just roast a chicken and boil some potatoes and make a salad.” Why they think they aren’t cooking baffled me until I realized that they thought cooking was assembling twenty-seven ingredients and spending half a day in the kitchen, plus probably getting a fry pan to flare up suddenly like TV chefs do.




    Lots more people cook in a modest, daily, simple fashion than the professionals give us credit for. If you picked up this book, I’ll bet you are a home cook, too.


  




  

     

  




  WHY USE RECIPES?




  Ironically, in daily home cooking, I don’t often use recipes. I open the fridge, pantry, or look in the garden to see what is ripe and ready, and throw it all together. For many people, cooking is slavishly following a recipe, but I can hardly discipline myself to stick to one. Still, here are lots of recipes. You will see I spend as much time explaining how to work around the recipes as how to follow them. Some in this book are barely recipes at all. Feel free to tinker with them, substitute, add, and subtract.




  Don’t worry too much about details. For example, a recipe might call for one-half cup of a vegetable, but if I end up with a dab of something leftover or conversely come in a little shy, I round quantities up or down to the nearest whole vegetable. Veggies and most meat products don’t come with little marks showing the half-cup line, so I decided long ago not to sweat the details, and nothing terrible has ever happened because of it.




  Cook to taste. If you don’t like a certain seasoning or minor ingredient, leave it out. If you really enjoy one, add more. Don’t eat onions? Unless onions are the whole point, leave them out. Really like garlic? Add more. If you have a sweet tooth, use the sugar quantity recommended; if you prefer it less sweet, cut it back.




  If you don’t cook much, or even feel a little shy about it, but want to do more, get back in the kitchen, open this book, and let all the home cooks quoted here coach you along.




  Please just let these recipes inspire you and help you make that daily what-to-have-for-dinner decision just a little more easily.




  WHAT TO EXPECT OF THIS BOOK,


  PHILOSOPHICALLY SPEAKING





  I believe in frugality, using leftovers, and not eating junk. Sure, you can make an exquisite dish if you use pricey ingredients imported from far away or wildly out of season. I’d rather use fruits and vegetables in season. I prefer to grate my own cheese over buying pre-grated bagfuls. I add my own water to orange juice concentrate rather than buy bottled orange juice that is made from concentrate. I seldom if ever recommend a particular brand, so you are free to buy just about any brand you prefer or can afford and you should get a satisfactory result.




  I like having leftovers because they can save prep time and can serve as a starting place for menu planning. I throw away precious little, and even then my chickens get to eat it. Lots of recipes in this cookbook suggest ways to use leftovers.




  If I can’t pronounce the ingredient named on the package, I don’t eat it. I prefer to use ingredients that have an identifiable source in nature—animal, vegetable, or mineral. I prefer using the least processed food possible and so always prefer butter over margarine and real whipped cream over that frozen whipped topping.




  Otherwise, I try not to be too snooty about my grub.




  WHY IS THERE FOOD HISTORY IN THIS BOOK?




  As you read along, you’ll find boxes marked “History and Memories” of some dishes. Why do I include these? I’ve stopped more conversations dead by answering the “what-do-you-do” question by saying that I am a food historian and freelance writer. Obviously, this is a modern cookbook, and not a work of history. Part of my work is writing about modern food and living sustainably. And I have been researching and writing about American food history for over forty years, specializing in food of New England, where I grew up.




  Most of the time in this book I keep the history down to a dull roar, but whenever I think you might be interested in the back story on a particular recipe or foodstuff, I’ve shared what I’ve learned. I hope you enjoy it. If you find what I say is interesting, check my biography for the other books I’ve written. I give talks in Maine and New England on food history topics and teach anyone who is interested how to cook in a fireplace or how to conduct food history research.




  NUTRITION INFORMATION





  If you are watching your diet for calories, cholesterol, carbohydrates, sodium, and all that, you probably are one of the people who reads the nutrition label on the back of most food products in the grocery store, everything except things like heads of lettuce or apples.




  Some cookbooks and magazine recipes will sum up nutrition information, made possible by a special software program, at the end of the articles. I had a note from Florence Turek, in Garland, who suggested that I provide nutrition information for the recipes I offer you here. I understand many people like to have that information, and I also understand that many of you, like me, hardly ever follow recipes as written, so with a mere tablespoon of butter we are likely to blow a recipe’s fat grams right out of the water or tip over the fiber percentage by a substitution of brown rice for white. The good news is that if you want to calculate nutrition facts you can do it by going on-line to one of the many recipe analysis sites, like recipecalc.com. If you cook professionally, there are many software programs you can buy, some quite inexpensive, through which you can run your recipes to obtain the nutrition facts.




  MY ISLAND GARDEN AND KITCHEN





  Of course, you don’t have to live on an island to have a garden and kitchen like mine, and I’ll bet a fair number of Mainers live as I do, heating with wood, gardening all summer to produce food for the year, raising chickens and occasional livestock, even butchering their own meat. One of the great things about moving here twenty-two years ago from Connecticut, where I grew up, was discovering that lots of my peers made pickles, put up preserves, canned, and froze produce. I had been a bit of an oddity in Connecticut, where the only people I knew who did that were all forty years my senior.




  My house dates to the very early 1870s and the kitchen has barely been changed since the 1940s, in some parts unchanged since the early 1900s. Most days I like that. My eighty-year-old Dual Atlantic combination wood and propane stove keeps my kitchen and adjacent spaces warm in winter while I make soup at the same time. In summer, I use gas. An electric oven in an adjacent space compensates for the inefficiencies of the gas stove whose oven I gave up on.




  There is a generously sized pantry with my gram’s old canister set and glass jars full of flour, sugar, rice, beans, oatmeal, corn meal, nuts, and seeds. I have oils, vinegars, and various sauces on hand as well. There are two stores on our island, and I can usually purchase whatever I need in either place as long as I think of it before closing time, although I am a member of the Belfast co-op, where I do my shopping for bulk items like rice and nuts.




  The house is blessed with a stone-walled and dirt-floored cellar perfect for storing winter vegetables. In addition, I have a pair of freezers. I do my food shopping in my garden in summer and in my cellar in winter.




  The two-thousand-square foot kitchen garden is literally a stone’s throw from the kitchen door. It is fenced to exclude the too-numerous deer that, frankly, I’d prefer to eat than watch grazing. I grow all the usual suspects as far as beans, peas, onions, corn, potatoes, salad stuff, broccoli, cabbage, beets, carrots, summer and winter squashes, cucumbers, and spinach are concerned. I also have a hoop house where I can grow greens in winter and heat-loving tomatoes, eggplants, peppers, and cantaloupes in summer. Peach trees, high-bush blueberries, strawberries, and asparagus occupy a second garden space. I pick apples in my yard and in abandoned orchards on the island.




  Like many rural places, the island has a small population of folks who work together to make the community a good place to live. We know each other by sight, if not by name. Most of my friends and neighbors have contributed recipes. They know if they see me barreling down on them at a potluck supper or refreshment table, I am very likely to solicit the recipe for something I just ate. I’ve learned a lot about cooking from them.
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SHELF ONE:


      Couscous, Jacob’s cattle beans, white and brown rice, and popcorn for watching movies, all are part of my staples.


      


      SHELF TWO:


      Cornmeal, rye meal, and homemade granola are in easy reach.


      


      SHELF THREE:


      Bread and cake pans, two kinds of salt, one a coarse sort, the other, fine sea salt. The instant coffee is for flavoring icing or puddings.


      


      SHELF FOUR:


      You never know what size baking dish or pie plate you will need. Don’t forget Bakewell Cream from Maine.

    


  




  A GUIDE TO THIS COOKBOOK





  Instead of trotting out recipes in the old usual soups, main dishes, and salads fashion, I think you will enjoy reading this cookbook organized according to themes. If you are looking for a particular recipe, or have a specific ingredient you want to use, you will want to turn to the index right away instead of thumbing through the whole cookbook.




  The first chapter is about Maine’s classic recipes, like chowder, baked beans, lobster stew, and whoopie pies, as they are still being made in Maine. I often add bits of information about the history of some of these dishes, because over the years people have asked me questions about them, and I think you may be curious, too.




  The next chapter is called “Homey Favorites” and is mostly about comfort foods, plain, tasty, home-cooked fare for families. My goal with this chapter is to provide simple recipes for basic dishes that even a new cook can follow painlessly. There’s lots of advice in here from cooks who have years of practice with economical, uncomplicated, and popular dishes.




  “Contemporary Maine Cooking” follows, and here are some dishes that have cropped up in the past thirty or so years, lots of ethnic contributions and new wrinkles of the sort that I encountered in my middle age but never knew about in my youth. Some of you will have grown up with pesto, salsa, and sushi, but most of these recipes will not have appeared in, say, a charity cookbook in Maine before the 1970s.




  After some homey favorites like scalloped potatoes and some modern fare like enchiladas, we will want dessert! The “Desserts of Maine” chapter includes all sorts of cakes, cookies, pies, crisps, and puddings. Even though I no longer eat dessert as often as I prefer, I turn to this collection all the time for recipes like the kick-butt Key Lime Pie or the Golden Glow Cake, both so good they’ll knock your knee caps off!




  Because I cook all the time from my garden and my winter-stored supply of vegetables, I offer you a chapter called “Fresh and Seasonal” that walks you through the year with recipes for all sorts of vegetables straight from the garden. That chapter is followed by “Well Preserved and in a Pickle.” I hope I am well preserved, and often find myself in a pickle, especially when there are too many vegetables at once and I have to get them into jars or the freezer tout suite or feed the fruit flies. This chapter tells how I do it and how you can, too.




  The very last chapter is “Do It Yourself,” with collected advice and wisdom for making home versions of some commercial products. You will also find some other good cooking ideas that readers have shared over the years.




  MAINE’S HOME COOKS





  Why does Maine still have a strong home cooking tradition? Much of Down East, Maine, like swaths of Middle America, is still rural, and fast-food alternatives are fewer and farther between. Some of us think we’d rather spend our hard-earned cash on stuff besides food we think we can make ourselves. You’d expect older people like me to be home cooks, but I find even younger Mainers will cook a meal for their families after a day’s work. They prefer, as much as they are able, to be in charge of what goes into a meal and their children’s mouths.




  I know this because readers of my weekly Bangor Daily News column, “Taste Buds,” responded enthusiastically whenever I put out a call for a recipe for the kinds of dishes we all make for our families. Not only did they send recipes, but they also sent stories about how they learned to make the dish, or recalled a memory of eating it or the person who taught them how to put it together. Recipes became mini-memoirs, and Down East, Maine, is rich in personal cooking stories, as you will soon see.




  MY CO-AUTHORS





  I have numerous co-authors, the wonderful folks who have shared recipes and ideas, memories and advice. Since April 2006, these cook-contributors to the “Taste Buds” column have taught me a lot and inspired me every week. Some of these folks are my neighbors and friends on Islesboro Island. Others are old friends, many from Stonington and North Stonington, where I lived for twenty years. Many more are “Taste Buds” readers in the Bangor Daily News.




  Some of these folks wrote me letters sent through the mail. Some sent emails. In some cases, especially emailed letters, I did not discover what town they lived in and so that information is omitted.




  I have tinkered with their recipes, averaged them out, and offered up their collective wisdom. To all of them, thank you. Without you, there would be no book for us all to share. I am delighted and proud to be associated with all of you. For a full list of my co-authors see page 276.
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    CLASSIC DOWN EAST DISHES
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    Old-fashioned, traditional homemade dishes and the cooks who learned how to make them from mothers, grandmothers, neighbors and friends thrive Down East, where locals and visitors alike expect flavorful, chock-full-of-seafood chowder, toothsome dark brown baked beans, and creamy finnan haddie. They look for whoopie pies, needhams, and perfect lobster stew. These are our famous dishes.




    Then there are almost-forgotten favorites that crop up in collections of family recipes, sometimes reflecting ethnic heritage like brambles, date nut bread, tourtiere, and molasses cookies, or recipes handed down by word-of-mouth like salmon and peas, venison pot roast, and red-flannel hash.


  




  

     

  




  

    Fish & Shellfish


  




  HISTORICALLY SPEAKING, COASTAL MAINERS ate a lot of fish, partly because in earlier times many fished for subsistence, and because there was a time, long gone, when fish was fairly cheap and Mainers scratching out a living could afford it.




  A fillet of a fairly bland white fish (cod, tilapia, haddock, cusk, hake, striper, and even pollack) is fine for chowder, for baking, as a fish casserole. Salmon and Maine shellfish are wonderful on their own and in some of the classic dishes that follow.




  
Fish and Potatoes { SERVES 3 }





  This dish is not handsome, but it tastes just fine, and the leftovers are handy for making fish cakes. I usually allow about a third of a pound of plain white fish and one medium potato per person. Feel free to season the dish with fresh or dried chives or parsley, or even a bit of garlic. I save and freeze the cooking water to use for chowder making.




  

    3 medium potatoes


    1 pound fillet of white-fleshed fish


    salt and pepper, to taste


    chives, parsley, or garlic, to taste (optional)


    ¼ cup (half a stick) butter, melted, or ¼ cup olive oil


  




  Peel and cut the potatoes into quarters. Boil them in barely enough water to cover them until they are tender. Lay the fish on top and simmer until the fish flakes apart. Drain the potatoes and fish, then add the salt, pepper, and herbs. Mash it all together with a potato masher. Serve with melted butter or olive oil dribbled over the mixture.


  




  
Salmon Loaf { SERVES 2 TO 3 }





  Salmon Loaf and Salmon and Peas (page 26) are two classic dishes, and while both are made these days with canned salmon, certainly leftover baked or poached salmon works as well. Time was when canned salmon was cheap; at least it is still nutritious.




  Several cooks contributed their recipes. Evelyn Stinson, from West Enfield, got hers from a dear friend, Carolyn Burton, of Detroit. Emily Anderson, of Holden, uses her mother Cathy’s recipe. Nancy Tracy, of Brewer, has one from her husband’s aunt, Elizabeth Tracy Copperthwaite, of Winter Harbor. Patricia Reynolds, in Hermon, has her mom Madaline Roberts Leathers’ recipe, in the Roberts family for years. Minnie McCormick, in Dover-Foxcroft, has her family’s old recipe. Susan White, in Bangor, picked up her recipe from her Columbia Gas Company bill back in the 1970s. Gina Doyle, from Corinna, sent her recipe, and Phyllis Whittier, from Dover-Foxcroft, sent hers along with an egg sauce to go over it.




  

    one (14-ounce) can or two cups cooked salmon


    ¼ cup (more if you use dried bread crumbs) juice from


       salmon can and/or milk


    2 eggs, beaten


    1 cup fresh bread crumbs


    1 small onion, finely chopped


    1 tablespoon lemon juice or juice of half a lemon


    salt and pepper, to taste


    dill, parsley, or chives, to taste (optional)


    paprika


  




  Preheat the oven to 350 degrees. Grease a 7x3½x2-inch loaf pan or a square baking pan. Drain the salmon, reserving the liquid. Remove the bones and skin, and pull the fish apart into flakes. Combine the fish, liquid, eggs, bread crumbs, onion, lemon juice, salt and pepper, herbs and paprika, mixing until they are evenly distributed. Put the mixture into the pan and shape it into a loaf. Bake 50 to 60 minutes, until it is solid to the touch and slightly golden on top.




  

    Phyllis Whittier’s Egg Sauce: { MAKES 2 CUPS }


    2 tablespoons butter


    2 tablespoons flour


    ½ teaspoon salt


    ¼ teaspoon pepper


    1½ cups milk


    2 hard-boiled eggs, diced


  




  Melt the butter in a heavy pan, stir in the flour, salt, and pepper, and cook until it is smooth and bubbly. Gradually add the milk, stirring constantly, and let boil a minute. Stir in the eggs and heat through. Pour sauce over the loaf and serve.




  
Salmon and Peas { SERVES 2 TO 3 }





  An old-fashioned dish like salmon and peas, traditionally made with canned salmon and canned peas for two or three generations of Mainers, still is comfort food when made with freshly cooked or leftover salmon and new peas or frozen ones. Serve it on baked potatoes or on toast with a salad alongside.




  

    2 tablespoons butter (or one of butter and one of olive oil)


    2 tablespoons flour


    1 cup milk


    2 cups, more or less, cooked salmon


    1 or more cups cooked or frozen peas


    salt and pepper, to taste


    1 tablespoon prepared mustard (optional)


    minced parsley (optional)


  




  Heat the butter or butter and oil in a heavy saucepan, and whisk in the flour, cooking it over a medium heat until the mixture bubbles. Gradually add the milk and continue cooking until the sauce is slightly thickened and heated through. Break up the salmon and add it to the sauce, then add the peas. Reduce the heat and cook until the peas are cooked through and the salmon is warm. If the mixture thickens too much, add milk. Taste and add the salt, pepper, and mustard. Spoon over baked potatoes or toast and sprinkle parsley on top.




  [image: ]




  
Miriam Hart’s Port Clyde Sardine Sandwiches { MAKES 4 SANDWICHES }





  Mainers consume most of their sardines straight from the can with crackers. Nothing is a simpler, more portable snack or noon meal, whether for a worker’s lunch box or for hunters’, fishermans, or sailors’. However, there are several ways to use them in recipes.




  One Maine sardine industry cookbook recommended sardines in tossed salad, potato salad, spaghetti sauce, rarebit, and sardine pizza, in case you can’t convince anyone to go for anchovies. Sharon Frost, in Calais, said she has used recipes for Fish a La Reine and Creamed Sardines that she collected when she was “a teenager and sardines were plentiful and cheap.” and Miriam Hart, in Hampden, shared Port clyde Sardine Sandwiches. Miriam’s recipe, which she labeled as “original,” I think might appeal to many of you, though, alas, we no longer have Port clyde sardines to work with.




  

    1 can sardines, drained


    2 hard-boiled eggs


    1 ripe avocado


    1 or 2 tablespoons lemon juice


    2 or 3 tablespoons plain yogurt


    salt, to taste


    4 slices thinly sliced cheddar cheese


    8 slices whole-wheat bread


    romaine lettuce


  




  Combine the sardines, eggs, avocado, lemon juice, yogurt, and salt. Lay the cheddar slices on four slices of bread; spread the sardine mix, then add the lettuce, and finally four more slices of bread.




  

  

  

    SARDINE MEMORIES




    When the Prospect Harbor packing plant closed in the spring of 2010, Maine lost the last sardine cannery in America, but Mainers lost neither their taste for nor memories of them. Jane Basely loaned me a charming little sardine cookbook, Fifty-Eight Ways to Serve Sardines Hot and Cold, produced in Lubec by the Seaboard Packing Company in 1947. Jane wrote, “I grew up in Lubec and all our parents and grandparents worked in the factories. It was a different era then, and one I will always cherish. Small towns had all that anyone needed, from movie theatres to clothing stores and local newspapers, etc.” She recalled “the whistle blowing certain numbers when the fish had arrived or when it was time for the packers to return to work.” From creamed sardines in a spinach ring to hot sardine mousse, the booklet is full of recipes that I’ll bet hardly anyone ever tried, although it is beautifully laid out with photographs of the sardine dishes.




    JoAnn Fuerst, in Mount Desert, proprietor of Wikhegan Antiquarian Books, sent a Maine Sardine Industry cookbook called Uses and Preparation of Maine Sardines, America’s All-round Seafood, published in 1952. Sardines were touted as nutritious and delicious in “rugged he-man specials” as well as “dainty feminine canapés.”




    Shortly after the Prospect Harbor plant closed, the Maine State Museum collected cans, labels, equipment, business records, and memorabilia from the old factory in order to preserve this aspect of Maine’s history.


  


  


  




  
Baked Fish with Mustard Mayonnaise { SERVES 3 }





  I learned to make a tasty mustard-mayonnaise sauce from my long-time friend Mary Hughes. I was so surprised when she told me how simply she did it — it tasted like it ought to be more complicated. Allow about a third of a pound of fish per serving. Though I like grainy Dijon mustard, any sort will do. Choose one to suit your own taste, and if you wish, increase the proportion of mustard to mayonnaise to taste.




  

    1 pound fillet of white-fleshed fish


    salt and pepper, to taste


    ¼ cup mayonnaise


    1 to 2 tablespoons grainy mustard


  




  Preheat the oven to 350 degrees. Grease or lightly oil a baking pan. Lay the fillet in the pan. Salt and pepper it lightly. Mix together the mayonnaise and mustard and spread it evenly on the fish. Bake the fish for 15 minutes, then test for doneness. If the fish flakes apart when you test it with a fork, it is done.




  [image: ]




  
Haddock Casserole { SERVES 4 }





  This haddock casserole helps jolt me out of my baked-or-broiled-fish rut. Pat Southard, of Howland, and Ruth Thurston, in Machias, both sent recipes, and the one that follows is a hybrid of Pat’s that called for noodles, and Ruth’s Fish Scallop with cream sauce, a bit of cheddar, and crumbs on top. Pat’s recipe called for uncooked fish and Ruth’s called for cooked, and I chose uncooked, though if I had leftover fish I would use it instead. I bought about a pound of fish and discovered that this recipe actually could take a little less or a little more, depending on how many servings you want.




  I chose to keep the noodles down to a dull roar, but you might like more. Perhaps more cheddar is to your taste. Consider adding peas or any other vegetable you like. You can make your cream sauce with fresh or sour cream. Pat’s recipe called for mayonnaise, which you might enjoy in the sauce.




  

    ¼ cup (half a stick) butter


    1 small onion, minced


    2 tablespoons flour


    1 cup milk or cream


    4 ounces egg noodles, cooked according to


      package directions


    1 pound haddock, cut into bite-size pieces


    ¼ cup grated cheddar cheese


    ½ cup soft bread crumbs


  




  Preheat the oven to 350 degrees. Melt the butter in a heavy pan; add the onion and cook until just tender. Stir in the flour and cook until the mixture is bubbly. Add the milk and whisk together until the sauce is smooth and thick. Remove from the heat. Grease a casserole dish, and make a layer of noodles, then fish, and then sauce, and repeat. Top with cheddar cheese and bread crumbs. Bake about 30 minutes, until the casserole bubbles and the fish is cooked.




  
Oyster Pie { SERVES 4 TO 6 }





  Native Americans gathered in Damariscotta millennia ago to eat oysters now raised there commercially. They ate enough to build small hills of the shells. They didn’t make pie, though.




  Kathleen Schneider, of Lincoln, started our search for a “delicious oyster pie” recipe like the one her husband’s grandmother made with two crusts, oysters, potatoes, and hard-boiled eggs. Vivian Stuart, in Brooklyn, and Mary Landis, up in Millinocket, shared their recipes on which the following is based.




  This recipe makes a generously sized pie, filling a two-quart casserole practically to overflowing. Consider halving the filling to bake in a deep pie plate. You can also use this recipe with clams instead of oysters.




  

    2 potatoes


    4 carrots


    2 hard-boiled eggs


    1 pint oysters, drained, liquor reserved


    4 tablespoons butter


    8 tablespoons flour


    3 cups milk


    1 medium onion, chopped


    2 tablespoons finely chopped green pepper (optional)


    ⅛ teaspoon nutmeg


    1 tablespoon chopped fresh parsley


    salt and pepper, to taste


    one (9-inch) pie crust


  




  Cook the potatoes and carrots ahead of time. Peel and chop the eggs. Drain the oysters, reserving the liquor to add to the milk later. Preheat the oven to 375 degrees. Grease a 2-quart casserole.




  Melt the butter in a saucepan, and when it bubbles, whisk in the flour. Mix together the milk and the oyster liquor and add to the butter and flour and whisk it until smooth, cooking it over a medium heat until the sauce has thickened somewhat. Add the oysters and cook until the oysters’ edges curl, about 2 to 3 minutes. Add the vegetables and mix together, add the nutmeg, parsley, and salt and pepper to taste.




  Pour the mixture into the casserole and put the pie crust on top, crimping it to the edge of the casserole. Bake for 25 to 35 minutes, until the crust is brown and the filling is bubbly.


  




  Lobster




  Maine’s most famous seafood is lobster, and anyone who drives through the York toll booths is practically required to buy one. For a while, Mainers drove around with a red lobster on their license plates, the only state in the union to sport cooked food on its tags.




  So obviously Mainers are expected to know how to cook lobster. The advice varies on time and method. Some firm believers in steaming instruct us to bring two inches of salt water to a boil and stand the lobster on its head in that. Others recommend quite a lot more well-salted cold water with the lobsters in it brought gradually to a boil. There is advice about how to relax lobsters by rubbing their foreheads before plunging them into a cookpot. Everyone agrees that you must watch out for the snapping claws.




  Most cooks today say that it is far too easy to overcook lobster. For a pound-and-a-quarter lobster, 8 to 10 minutes is right; for a pound-anda-half crustacean, 10 to 12 minutes. A two-pound lobster will be done in 12 to 15 minutes.




  Boiled Lobster




  Bring cold, well-salted water to a boil in a covered pot large enough to hold both your lobsters and sufficient water to cover them. When the water boils, add the lobsters head first and allow to come again to a boil. Reduce the heat to medium, maintaining a steady bubbling, and begin timing.




  Remove the lobsters when the time is up, and, if needed, rinse off the cooking scum with cold water. Serve with melted butter.




  

    
{ ADVICE }





    If you wish to freeze cooked lobster for use another time, follow advice from Eleanor Campbell, of Gouldsboro. She suggested breaking off the claws, legs, and tails, and freezing them in the shell inside a plastic bag! “when you take them out,” she says, “it is just like having freshly cooked lobster.”


  




  
Lobster Stew { SERVES 4 }





  A good lobster stew has a divine color, and it is good to make it ahead. A young Canadian friend visiting in the States a few years ago ordered a lobster stew at a diner and reported to me later her astonishment that there were no vegetables. She was accustomed to carrots, potatoes, peas, and onions in stews, mostly meat ones. This reveals a historical shift from stew as a verb instead of a noun. Lobster “stewed” is what we have here really, or oyster, scallop, and others, as past tense of stew. Where people in past times “stewed” we are likely to say “simmer” or “reduce the heat and cook slowly.”




  Whether you use the tomalley or not is up to you. If there are eggs in the lobster, called coral, add it to improve the color. Cook your lobster just as you normally would and take the meat out of the shell. Leave most of it in generous bite-sized pieces.




  

    2 one or one and a half pound lobsters


    ½ stick of butter


    1 quart of half-n-half or light cream


    nutmeg to taste


  




  Cook the lobsters and take the meat out of the shells. Cut into generously sized pieces. Reserve the tomalley if you wish, and the coral (eggs) if there is any. In a heavy bottomed pan, melt the butter, and add to it the tomalley and coral if you use them stirring to blend. Then add the lobster and cook gently over a low heat for ten minutes. Gradually add the half-n-half or light cream, stirring the whole time. Heat the mixture thoroughly, and add a grating or two of nutmeg. Set aside for several hours in the refrigerator to age. Reheat gently until hot. Serve.




  [image: ]




  Finnan Haddie




  The term finnan haddie conjures up the dish made with it. But the fish can also be used to make chowder or fish cakes, or used any other way that savory smoked fish is used. Warmed in white sauce with hard-boiled eggs crumbled into it, it is delicious. Prepared simply in cream, it is nearly a fast food.




  The traditional way to serve finnan haddie is in a soup plate, just as you might serve lobster or oyster stew. It is fine served over a baked potato, toast, or crackers.




  

    ¼ pound finnan haddie (smoked haddock) per person


    ½ cup milk or cream per person


    butter (optional)


  




  Soak the fish in cold water for an hour, or lay it in boiling hot water off the heat for 5 minutes.




  Baked method: Preheat the oven to 350 degrees. Place the fish in a baking dish, cover with cream or milk, and bake until the fish flakes apart, 20 to 30 minutes, depending on the thickness of the fish.




  Top of stove method: Simmer the fish in a large sauté pan over a medium-low heat until it flakes apart. Serve with a dot of butter on top, pepper to taste, over potatoes, crackers, or toast.




  

  

  

    FINNAN HADDIE HISTORY




    The fish in question is haddock; the time and place is late eighteenth-century Findon, Scotland. The fishwives of Findon salted haddock lightly then hung it in the chimney to be smoked by peat fire. Haddocks, “haddie,” from Findon became quite popular and desirable, and the product spread from Findon to edinburgh and beyond, and the name Findon haddie eventually corrupted into finnan haddie.




    Between 1860 and 1880, New Englanders caught and smoked haddock, but most of it was sold to the Canadian maritime provinces. Nearby Nova Scotia and New Brunswick, settled by a fair number of Scots in the nineteenth century, sent a number of fishermen and even industrial workers to New England, from Boston to Maine, who came with a taste for finnan haddie. Some married Yankee women who learned how to cook the smoked fish, and by the early 1900s, most New England cookbooks had directions for fixing it.


  


  


  




  

    
Chowder & Its Variations



  




  RICH, FLAVORFUL, BROTHY but thick-with-ingredients chowder is a Mainer’s birthright, or at least ought to be.




  Chowder, like many dishes, has variations on its basic structure. Chowder traditionally begins with salt pork, fried out to make fat on which cooks layers of onions, potatoes, and fish (usually a white fish like haddock or cod, or shellfish); then one adds water and, lastly, milk. The ingredients’ kind and quality makes the difference in chowder flavor, and personal taste is a guiding principle. Generally, I do not buy chowder mixes at the supermarkets, being suspicious about the origins and quality of the flabby-looking little pieces I too often see there, but I would trust a mix from a fish market.


  




  
Basic Fish Chowder { SERVES 3 }





  My basic chowder is built with one medium potato per person, plus a third of a pound or so of fish or shellfish per person, and one medium onion for every two people. A small piece of salt pork, about an inch square, finely chopped, per person is sufficient, or a tablespoon of oil or sometimes bacon fat. The fat from salt pork or bacon gives a rich flavor, which is why I prefer it.




  Some like to cube potatoes, but I belong to the slicing school of thought, and I usually slice the potato so that I have a thin edge and a thick one. The thin edge cooks off and helps thicken the chowder.




  

    1 to 2-inch square salt pork, finely chopped, or a couple


       tablespoons butter, vegetable oil, or bacon fat


    1 medium onion, chopped


    2 or 3 medium potatoes, sliced


    1 pound fish or shellfish, or a combination


    fish stock or water


    one (14-ounce) can evaporated milk, or up to 2 cups of


       light cream, half-and-half, or whole milk


    salt and pepper, to taste


  




  Fry the salt pork in a heavy-bottom pot until you have crispy bits, which you can remove and set aside or leave in. Add the onion, potatoes, and fish in layers. Add just enough water or stock until you can just see the liquid at the surface of the ingredients. Cook until the potatoes are fork tender, and then add the milk, cream, or half-and-half. Heat well, but do not allow it to boil. Taste and add the salt and pepper. Chowder is usually better if it stands overnight in the fridge and is eaten the next day.




  Variations:




  Corn Chowder




  Substitute corn cut fresh from one cob per person for the fish or shellfish, or about ¾ cup of whole-kernel corn. Add it as you assemble the layers. If you intend the corn chowder to be a vegetarian alternative, use butter or oil in the bottom of the pot.




  Corn and Lobster Chowder




  Substitute corn cut fresh from two to three cobs of corn for the fish or shellfish. Pick the meat from two lobsters, more if you have it, large pieces cut into bite-size bits. Add the corn in the potato and onion layers, and when the potatoes are tender, add the lobster and milk, cream, or half-and-half.
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