
  [image: ]


   

  
    
      	 
    

    
      	DELICIOUS
    

    
      	MAINE
    

    
      	DESSERTS
    

    
      	96 Recipes

      from Easy to Elaborate
    

  

   

  Cynthia Finnemore Simonds

   

   

   

  [image: ]


   

  Text copyright © 2009 by Cynthia Finnemore Simonds.

  All rights reserved.

  Photography credits:

  Pages 35, 39, 42, 45, 46, 50, 52, 55, 58, 62, 63, 88, and front cover, photographs by Randall Smith, ProPix Professional Imaging.

  Pages 9, 10, 14, 17, 22, 24, 28, 30, 31, 32, 36, 40, 65, 68, 71, 73, 74, 77, 78, 79, 80, 82, 87, 89, 93, 95, 96, 97, 99, 100, and 101, photographs by Joseph Corrado, JC Design.

  Page 18 photograph by ©Gabrieldome Fotolia.com

  ISBN: 978-0-89272-773-5

  Library of Congress Cataloging-in-Publication Data

  Simonds, Cynthia Finnemore, 1966-

  Delicious Maine desserts : 96 recipes from easy to elegant / by Cynthia Finnemore Simonds.

  p. cm.

  Includes index.

  ISBN 978-0-89272-773-5 (pbk. : alk. paper)

  1. Desserts. 2. Cookery--Maine. I. Title.

  TX773.S524 2009

  641.8’6--dc22

                                              2009014034

  Design by Lynda Chilton

  Printed in China

  FCI 5 4 3 2 1

  [image: ]

  Distributed to the trade by National Book Network


   

   

  To all of the people who inspire me.

  Your kindness and faith allow me to continually dwell in possibility.

   

   

  
    I would like to recognize three special people: Julia Child, for her joie de vivre in the kitchen; Fred Rogers, for his kindness and belief in the goodness in everyone; and Bill Bonyun, for his inspiration. They instilled much joy in my young heart.

    Many thanks to Travis and Elizabeth Simonds; Sherwood Olin; Fred and Nancy Finnemore; Todd and Rebecca Finnemore-Katz; Ed and Maria Hall; Bob and Linda Wagner; Nina Gilkenson; Fred Field; Bryce, Dianne, and Olivia Leavitt; Chris and Annemarie Sacco; Guy Silvestro; Sarah McCarthy; Alan Lowe; Bo Gallup; Linda Maynard; Jai Bradford; and my sweet nugget, Ashley.

    Special thanks to my editor, Karin Womer, and to photographer Joe Corrado and designer Lynda Chilton for the time, energy, and creativity they have put into this project. You rock!

    


    Savor. Linger. Enjoy!

  


  INTRODUCTION

  Memories and Ingredients from Home

  Maine is a place steeped in tradition. Family recipes are kept alive for generations, evolving with time. What better way to share the feelings of the past than with the heritage and memories of its flavors. The scent of baking applesauce cake translates easily from one decade to the next. Chocolate chip cookies right out of the oven always put a smile on a child’s face. The aromas can transport us back. Although my great grandmother cooked on a woodstove and I with propane, the results, I hope, would make her proud.

  The ingredients of Maine and northern New England are found throughout Delicious Maine Desserts. They have an integral impact on the final outcome. A cake made with imitation vanilla, margarine, and poor quality flour will taste different from one made with real vanilla extract, fresh Maine butter, and excellent King Arthur flour from Vermont. Glorious Maine blueberries, raspberries, apples, and honey infuse these recipes with a purity only found here. Although these items may cost more than their substitutes, it is better to make a smaller amount that tastes exquisite than a bucketful that is just okay. I think that when we eat fake food, we end up eating more, because it doesn’t satisfy.

  I appreciate what it costs to feed a family—and I never take that for granted. At the same time, I know that local is better. I would rather buy from the farmers’ market or the Rising Tide food co-op here in Damariscotta, than the big box store. It’s closer. The food is better, and I am super aware that a choice to use my dollar here keeps the local economy alive. Find your local suppliers. They will help you acquire the best ingredients possible to please your family’s palates.

  The Happy Ending to a Maine Meal

  We have a short growing season here in the Northeast. Fruits and berries come into season during the precious sun-kissed months of summer. Berries of gold, blushing and brilliant crimson, indigo, and deep purple are found under leaf and adorning vine—juicy jewels to be treasured on the tongue.

  Maine is known for its blueberries, but did you know that raspberries, blackberries, and strawberries are readily available at farm stands throughout their growing season? Honey is harvested at apiaries throughout the state. All over Maine, maple trees are tapped and their sugary sap boiled down to create that golden delicacy that is real maple syrup.

  Remembering to put away some of the bounty is the key to year-round delicacies. Most berries can be frozen or made into sauces, jams, and jellies. (Take a look at the Maine Department of Agriculture’s Seasonal Availability Chart at www.getrealmaine.com/connect/farm-share/veggiechart.html.) Enjoy the fruits of the season when they are in season, but also buy extra when they’re at their freshest for preserving or processing. There is something special about strawberry shortcake in January or blueberry pie in March.

  Moderation and the Three-Bite Rule

  Dessert is here to stay. No matter how many diet trends and fads appear on the scene, the inevitable sweet ending to a meal will live on. I see some encouraging signs that, as a culture, we are beginning to recognize that moderation is the key. Let’s move forward into this book armed with the determination to eat whatever we want—and with the strength of mind to be sensible about it.

  Moderation emphasizes quality over quantity. A friend once told me that the perfect dessert size was just three bites: the first to taste the delicious flavors, the second to enjoy the texture, and the third to savor the mmm, mmm, mmm.

  Dessert should be the last beautiful chord of music before the vibrations of a great meal are relinquished to your heart. As a swing dancer, I love the last strain of a song, when you add a dramatic flourish to complete your dance. It’s the icing on the cake, the cherry on top, our just desserts.

  Moderation also applies to our pace of life, and that affects our enjoyment of what we eat. Cook together. Take your time when you eat. Shut off the TV. Talk with your family. Chew your food well. Savor a little bit instead of gorging a lot. The slower we eat, the more we taste and appreciate our food. Dessert is a luxury; let’s treat it that way.

  Notes about Ingredients and Equipment

  
    	
Flour is all-purpose, (unless stated otherwise)—King Arthur Flour, a New England company, offers an excellent selection of unbleached, unbromated flours.

    	
Sugar is white granulated (unless stated otherwise).

    	
Brown Sugar can be either light or dark (unlesss stated otherwise).

    	
Butter is unsalted.

    	
Milk is whole.

    	
Cocoa is unsweetened powder.

    	
Baking pan liners. Silicone baking sheet liners give all of the advantages of parchment paper with much less waste.

    	
Electric mixers. I grew up with an electric-mixer-using mama, and I learned the benefits of quick creaming and easy whipping at an early age. I love my stand mixer—it reduces the work of most recipes. It is fine to make these recipes with just bowl and spoon, however—it just takes a bit more time and muscle.

  

  
    Fruit-for-Fat Substitute for Oil and Butter

    Use this paste instead of fat in cookies and cakes. The results will be moist and delicious. Use a half cup for every cup of fat in your recipe.

    16 oz pitted prunes

    4 c chopped, peeled, cored apples

    1 c water

    Place all ingredients in a medium-size heavy-bottomed saucepan. Cook 15 minutes over medium heat, stirring often. Add more water if the mixture becomes too dry. The fruit will cook down and lose its shape. Purée in a food processor until completely smooth. Store in a covered jar in the refrigerator for up to one month.
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    Cookies just might be my favorite dessert. Crispy and soft, creamy and crunchy—they bridge the spectrum with intense flavors and a variety of textures. I love cookies! Here are some traditional recipes with a twist.

  

  

  Whoopie Pies

  Whoopie pies are a Maine tradition—fluffy frosting sandwiched between two cake-like cookies. (If you plan ahead and bake an odd number of cookie pieces, then you’ll get to top the last one with filling and immediately pop it into your mouth. Ah, the sweet rewards.)

  Most folks agree that the cakey cookie should be moist, yet sturdy enough to hold on to. The filling, however, is subject to much controversy. There are many secret recipes for creating the luscious, creamy, fluffy white stuff that acts as cookie glue. Some like the kind made with Marshmallow Fluff, some a buttery frosting, and others a tooth-achingly sweet shortening confection.

  Recipes have sprung up over the years to satisfy the palates of gourmets and gourmands alike. Here are a few of my favorite insides and outsides. Use your imagination to create the combinations your family will love. For a variation, bake the batter in cake pans until a tester comes out clean. Frost the cakes with your favorite whoopie filling. Our kids have always loved “inside out” whoopie pies.

  For grownups who love these classic treats, serve whoopie pies with any of the dark-roasted coffee varieties from Coffee By Design (see appendix).
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  Chocolate Whoopie Pies with Vanilla Cream or Peanut Butter Filling

  
    Knowing how popular whoopie pies are with children, I’m sure peanut butter must have been one of the first alternative flavors for the filling.

    Makes a dozen 2-inch whoopie pies

  

  1 c butter

  2 c sugar

  3 eggs

  2 egg yolks

  2 t vanilla extract

  4 c flour

  3 t baking soda

  ½ t salt

  1½ c unsweetened cocoa

  1 c buttermilk

  1 c sour cream

  ½ c hot water

  Preheat oven to 350 degrees F.

  In the bowl of an electric mixer, cream together the butter and sugar. Add the eggs and yolks one at a time and beat until combined. Add the vanilla and beat until combined. Scrape down the sides of the bowl.

  Sift together the flour, baking soda, salt, and cocoa. Whisk together the buttermilk and sour cream. Add the sifted dry ingredients to creamed butter mixture alternately with the liquid. Add the hot water slowly and mix until incorporated.

  Use an ice cream scoop or a tablespoon to drop the batter 2 inches apart on a greased baking sheet or one lined with a silicone mat or parchment paper.

  Bake 10 to 14 minutes or until tops are springy. Cool completely before removing the cookies from the pan or parchment paper.

  When assembling the whoopie pies, make the filling layer about ½-inch thick. Wrap whoopies individually in plastic wrap.

  Vanilla Cream Filling:

  ¾ c unsalted butter

  2½ c confectioners’ sugar, sifted

  pinch of salt

  4 t vanilla extract

  2 t fresh lemon juice

  2 egg whites

  In the bowl of an electric mixer, cream the butter with the confectioners’ sugar and salt until light and fluffy. Add vanilla and lemon juice and mix.

  Add the egg whites one at a time, beating thoroughly after each one. The filling will seem to “break,” but just keep going; it will come back together. Continue beating until very light and fluffy—as long as 5 minutes.

  Peanut Butter Filling:

  1 c creamy peanut butter

  ½ c unsalted butter, softened

  1 c confectioners’ sugar

  1 t vanilla extract

  pinch of salt

  In the bowl of an electric mixer, beat together until creamy, then continue beating for 4 minutes more on high until the mixture is fluffy and light.

  

  Pumpkin Whoopie Pies with Maple Spice Filling

  
    The pumpkin makes these cakey cookies very moist. These whoopie pies are reminiscent of pumpkin bread with a sweet cinnamon-y frosting. They pair nicely with Sweetgrass Winery’s Apple Wine (see appendix).

    Makes 8 to 10 2-inch whoopie pies

  

  1 c sugar

  1 c maple sugar

  1 c melted butter

  3 eggs

  2 c cooked puréed pumpkin

  2 c flour

  ½ t salt

  ½ t baking powder

  1 t baking soda

  2 t cinnamon

  1 t ground nutmeg

  Preheat oven to 350 degrees F.

  Stir together white sugar, maple sugar, butter, and eggs. Add pumpkin. In a separate bowl, sift together the remaining ingredients. Add to the pumpkin mixture and stir just until incorporated. Scrape down the bowl well and stir again to be sure the ingredients are evenly distributed.

  Use an ice cream scoop or a large spoon to drop the batter 2 inches apart on a greased baking sheet or one lined with a silicone mat or parchment paper. (My favorite scoop size for whoopie pies is 2 ounces, which is equal to about 3 heaping tablespoons.)

  Bake 10 to 14 minutes or until tops are springy and light brown. Remove from the pan by lifting the sheet of silicone or parchment onto a rack. Cool completely before removing the cookies. To assemble, place a heaping scoop of filling on the flat side of one cookie. The filling layer should be about a half-inch thick. Top with another cookie. Wrap whoopies individually in plastic wrap.

  Maple Spice Filling:

  ¾ c unsalted butter

  2½ c confectioners’ sugar, sifted

  1 t cinnamon

  ¼ t freshly grated nutmeg

  pinch of salt

  1 T vanilla extract

  2 T Maine maple syrup

  2 t fresh lemon juice

  2 egg whites

  In the bowl of an electric mixer, cream the butter with the confectioners’ sugar, cinnamon, nutmeg, and salt until light and fluffy. Add vanilla, maple syrup, and lemon juice, and mix until combined.

  Add the egg whites one at a time, beating thoroughly after each one. The filling will seem to “break,” but just keep going and whisk away; it will come back together. Scrape down the sides of the bowl. Continue beating until very light and fluffy, as long as 5 minutes.

  

  Banana Whoopie Pies with Cream Cheese Filling

  
    Whenever I have bananas that are too ripe, I peel them, pop them in plastic zip bags, and toss them into the freezer. When it’s time to make banana bread or whoopie pies, they come out of the icebox and thaw before they go into the recipe.

    Makes a dozen 1½-inch whoopie pies

  

  6 ripe bananas

  1½ c sugar

  1 egg

  2 T buttermilk

  ½ c vegetable oil

  2 t vanilla extract

  4½ c flour

  1 t baking powder

  2 t baking soda

  Preheat oven to 350 degrees F.

  Peel the bananas and mash them in a large mixing bowl with a potato masher or fork until they are the consistency of pudding. Add sugar, egg, buttermilk, oil, and vanilla. Mix until combined. Sift together the remaining ingredients and add to the batter. Mix well.

  Using an ice cream scoop or large spoon, drop the batter onto a greased cookie sheet or one lined with parchment paper or a silicone mat. Bake 15 minutes or until tops are springy and light brown. Remove whole parchment sheet or silicone mat to rack. Cool completely.

  To Assemble:

  Place a heaping scoop of filling on flat side of one cookie. The filling layer should be about a half-inch thick. Top with another cookie. Wrap whoopies individually in plastic wrap.

  Cream Cheese Filling:

  1 c unsalted butter

  1 c cream cheese

  2 t vanilla extract

  6 c confectioners’ sugar

  2 t milk

  In the bowl of an electic mixer, beat butter and cream cheese until smooth. Add vanilla. Alternately add sugar and milk. Scrape down the sides of the bowl. Beat 5 minutes until very fluffy.
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