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  About the Author




  Start talking about cooking Down East — that is, the Maine way — and chances are the name Marjorie Standish won’t be long in entering the discussion.




  Twenty-five years of collecting, testing and sharing Maine recipes through her Maine Sunday Telegram column, “Cooking Down East,” brought her statewide recognition and acclaim. And in 1968 her first cookbook, of that name, was published in response to requests of many readers for a handy compilation of favorite recipes, which have since found their way into kitchens of relatives and friends throughout Maine and most other states.




  Marjorie Holbrook (later Mrs. George A. Standish) received a B.S. degree in home economics from Farmington Normal School in 1931. She taught that subject in Maine high schools before joining the Central Maine Power Company as home service advisor and later becoming its home service coordinator.




  In 1969 Mrs. Standish won the Woman-of-the-Year Award granted by the Maine Press, Radio and TV Women. In 1973 she was the recipient of an Award of Appreciation from the Maine Department of Agriculture. And the University of Maine at Farmington honored her at its 1973 Commencement by awarding her the college’s first Distinguished Service Award.




  Mrs. Standish and her husband moved to Augusta in 1966 after residing in Gardiner 29 years. Both retired in 1973.




  FOREWORD




  Not everyone gets a chance to write a second cookbook. That’s the reason I feel so grateful that this book came about. After the success of “Cooking Down East,” I guess another book sort of became inevitable.




  One of the main reasons it seemed justified was the recollection of how hard it had been to select the recipes for “Cooking Down East” when so many favorites were available. Many readers of my Maine Sunday Telegram column had urged me to write a book and be sure to include their favorites.




  Space limitations made it impossible to include them all. And since then, dozens and dozens more have appeared in the column to add new favorites to the list. For those who like my first book and want more of the same, this book is the answer.




  You know, we all have a special way of telling the Maine story. Happily, for 25 years my way has been through writing the “Cooking Down East” column in the Sunday Telegram.




  Actually, it dates back longer than that for me. Like growing up down on the New Meadows River and learning at an early age what Down East cooking is all about.




  Maine cooking is a way of life. It is evident as you use these recipes. You will find all kinds; they came from our family and they came from yours. If you felt proud enough of your family recipes to share them in my column, then they have deep meaning for all of us. They are cherished recipes.




  Some of these recipes are old, making us aware that our forebears made do with what was at hand. They have been up-dated so amounts are definite and directions are clear, for that is the way we like to cook.




  You will find your favorite contemporary recipes, too. They will have significance for you as they do for me, and you will agree they represent life in the Pine Tree State.




  It is like opening a treasure chest to share a recipe. In Maine, we like to build our recipes around foods for which we are noted. We enjoy using recipes that show off our Maine food products to their best advantage. We like to think that as Maine cooks so do a lot of other people in the country, for this exchange of recipes is far-reaching.




  Amazing as it seems, we still cook “from scratch,” for it is our heritage. Of course, we like the convenience foods and all the short cuts. They are not exactly new to us; think of all the years we’ve been opening a can of soup. Now there are new and exciting ways we can produce a meal quickly when time is short.




  Hopefully, this cook’s tour I am taking you on that combines the old with the new will furnish you with reading and recipes to keep you cooking—the Maine way.




  September, 1973
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  Too many cooks spoil the broth




  CHAPTER ONE


  


  Soups, Stews and Chowders





  Maine is soup and chowder country. From the days of the heavy black soup kettle, with its contents simmering on the back of the old black cookstove, to the cutting edge of Now, we're for soups, stews and chowders.




  There are quick and amazing ways to make soups, and we like the availability of these methods. Yet Maine cooks think in terms of longer cooking periods when they have a soup or stew in mind. There is an economical stability about these old recipes and the richness and nutritional value cannot be overlooked.




  A Maine housewife has various ways of using an extremely low heat to do long, slow cooking. She remembers hearing her grandmother tell about the fireless cooker she learned to make in Farm Bureau years ago for this kind of cooking. Even now, you are apt to find one tucked away under the eaves in an old farmhouse attic.




  Her mother talked of the deep-well cooker of her electric range, where she could cook stews or soups overnight or all day at very low cost. Kitchens became more streamlined, ranges were built to fit. The deep-well cooker had to go.




  Today's Maine housewife has a simmering heat available on her kitchen range. Or she is apt to have a deep cooker on her kitchen counter, a separate appliance where again she turns to all-day or all-night cooking with the lowest cost of operation she could wish.




  This is our way of life, and with great pride we call up from the past and present old standbys and simple up-to-date recipes to whet the appetites of all ages in the future.




  ★Pea Soup was always served with johnnycake, and still is. After all, when you combine the economy of this rich, wholesome soup with the solid comfort of johnnycake, you've got a real meal going.




  OLD-FASHIONED SPLIT PEA SOUP




  1 pound dried split peas, yellow or green




  1 onion




  1 carrot




  1 potato




  Salt




  Pepper




  2 quarts water




  Wash peas and put in kettle; cut and add vegetables. Add seasonings and water. If ham stock is available, use some of that and 3 tablespoons of fat; otherwise, use a ham bone or smoked pork chop or ¼ pound salt pork. Cover kettle, bring to steaming point, lower heat and cook slowly for about 3 to 4 hours. Stir occasionally, to prevent scorching. Remove meat and fat. Strain soup, pressing vegetables through sieve, or use a food mill. Cut any bits of ham or smoked pork chop if used and add to soup. Add 1 cup cold milk and reheat. Serves 6.




  ★Cornbread was made by the Indians before us, as everyone knows. Whether you call it cornbread or johnny­cake (which I cling to), it was once upon a time called journeycake. No matter what you call it, this recipe for Spider Johnnycake is right to serve with Pea Soup. In Maine, when we refer to a spider, we mean a cast-iron pan with a handle, used for frying. Originally with legs, it was used over coals on the hearth. If you do not own a spider, then use an 8 × 8-inch pan for baking this johnnycake.




  SPIDER JOHNNYCAKE




  ¾ cup cornmeal




  ¼ cup sifted flour




  1 tablespoon sugar




  ½ teaspoon salt




  1 teaspoon baking powder




  1½ cups, plus 2 tablespoons milk




  1 egg, well beaten




  2 tablespoons margarine




  Sift dry ingredients. Add 1 cup plus 2 tablespoons of the milk and beaten egg. Mix only to dampen dry ingredients. Melt margarine in frypan or 8 × 8-inch pan. Turn mixture into pan, pour remaining ½ cup milk over batter. Do not stir. Bake at 400 degrees for 25 to 30 minutes. Serve piping hot. Serves 4.




  CREAM OF TOMATO SOUP




  4 tablespoons butter or margarine




  3 tablespoons flour




  2 teaspoons salt




  A bit of black pepper




  2 cups milk




  2½ cups canned tomatoes




  1 tablespoon minced onion




  ¼ teaspoon celery seed




  ½ teaspoon sugar




  ½ bay leaf




  1 whole clove




  ⅛ teaspoon baking soda




  Melt butter or margarine in a double boiler, then add flour, 1½ teaspoon salt and the pepper. Blend. Add milk; stir until thickened. Meanwhile cook together the tomatoes, onion, celery seed, remaining ½ teaspoon salt, sugar, bay leaf and clove for 5 minutes. Strain, add soda, then add to thickened milk mixture gradually, while stirring constantly. Heat 1 minute, continuing to stir. Serves 4 to 6.




  ★You will want to refresh your memory with this recipe for Tomato Bisque. It's strictly Maine-ish. You will recall your mother used to make it and it will be good to acquaint your own family with this easy-to-make soup.




  TOMATO BISQUE




  2 cups canned tomatoes




  4 cups milk




  4 tablespoons butter or margarine




  Pepper




  Salt




  1 teaspoon sugar




  Put tomatoes in a saucepan, juice too, chop tomatoes into small pieces. Add the butter, sugar, pepper and salt, bring to a boil. Boil about 5 minutes. Add milk and bring again to a boil. Serve as is, without straining. Don’t ask me why it doesn’t curdle, but it doesn’t. Serves 6.




  ★Making-do has been the slogan of Maine cooks as far back as anyone can remember. It could be the reason sturdy Maine vegetables have been used as the basic ingredient in many soup recipes. Baked Bean Soup for instance. There is every reason for us.ing left-over baked beans when the soup is so delicious. Or Parsnip Stew, which really isn’t a stew at all; more like a chowder. If you have never made it, you should and learn why our forebears decided it was a cherished way of using parsnips. Best of all, Cream of Potato Soup was yet another way of producing a hearty soup from Maine’s best known vegetable.




  BAKED BEAN SOUP




  2 cups leftover baked beans, juice and all




  2 cups water




  1 large onion, peeled and quartered




  2 cups canned tomatoes, undrained




  1 tablespoon butter




  Salt and pepper to taste




  Put beans, onion and water into kettle and simmer slowly for 1 hour. Remove from heat and rub all through a sieve or use a food mill. Return to kettle, add tomatoes to bean mixture, and simmer 1 hour longer. Season to taste with salt and pepper and add butter. Serves 4. This is good reheated.




  ★You will find parsnips in our markets almost year round. I like them best when a neighbor or friend lets them stay in his garden all winter, then digs them to share as a very special part of springtime in Maine. They’re almost as good as dandelion or fiddlehead greens. Keep in mind that parsnips have a sweet flavor.




  PARSNIP STEW




  2 slices salt pork (or use 2 tablespoons margarine)




  1 small onion, diced




  2 cups diced potatoes




  2 cups water




  Salt and pepper to taste




  3 cups parsnips, cut in cubes




  1 quart milk




  4 tablespoons margarine




  We say, “try out” salt pork. It means to cook slowly, using a low heat. Remove pieces of pork, add onion and cook gently. You may favor using margarine; in that case cook onion in it. Add diced potatoes, water, salt and pepper; cover kettle, bring to steaming point. Cook potatoes 10 minutes, then add cubed parsnips which do not take as long to cook. Return cover and cook for 10 minutes, after steaming point is again reached. Test for doneness and add milk. Season to taste. Add margarine or butter, if it has not been used in place of salt pork. Some cooks like to add ½2 cup rolled out cracker crumbs for thickening. Serve bowls of Parsnip Stew topped with minced parsley. This recipe serves 6.




  CREAM OF POTATO SOUP




  2 cups small diced, pared, raw potatoes




  2 minced medium onions




  2 stalks celery, including leaves, diced




  2½ cups boiling water




  4 tablespoons butter or margarine




  3½ tablespoons flour




  1½ teaspoons salt




  ¼teaspoon black pepper




  2 cups milk




  1 tablespoon minced parsley




  Cook potatoes, onions, celery in the boiling water, covered, until very tender. Meanwhile melt the butter in top double boiler. Add flour, stir until smooth; then add seasonings and milk. Cook while stirring until smooth and thickened. Then rub the potato mixture, liquid and all, through a sieve. You should have 3 cups puree. Add to sauce with parsley; heat and serve. Serves 6.




  ★In Maine we like Beef Stew and we enjoy serving it for company. There is a sturdiness about it that makes it very filling. There are such attractive Dutch ovens that may be brought to the table for serving, you may decide to try this Oven Beef Stew. If you are using your oven anyway, then this covered pan of stew may simmer away in a corner of the oven and not be any trouble.




  OVEN BEEF STEW




  2 pounds stew beef




  2 tablespoons margarine or salt pork fat




  Flour to dredge beef




  1 tablespoon salt




  ¼ teaspoon pepper




  4 cups hot water




  ¼ cup catsup




  1 bay leaf




  2 large onions, peeled and quartered or sliced




  6 carrots, pared and quartered




  4 medium potatoes, pared and quartered




  1 cup diced celery




  Cut beef into l-inch cubes. Put flour, salt and pepper into a paper bag, shake up beef in bag. Melt fat in heavy pan with tight fitting cover. This beef stew may be cooked on top of stove if you wish, but when done in the oven, it takes on almost a different flavor. Brown beef in melted fat. Add sliced onions, celery, catsup, bay leaf and hot water. Cover pan and place in 300-degree oven for 2½ hours. Add carrots and potatoes, replace cover, continue in oven at 300 degrees for 1 to 1½ hours longer, making certain the vegetables are tender.




  Mix about ⅓ cup flour with ⅔ cup cold water, allow to set; then when Oven Beef Stew is ready, add flour mixture to thicken. Return to oven, cover off, to be sure flour is cooked. Serve in soup dishes or bowls. Serves 6, generously.




  LAMB STEW




  2 pounds boned lamb shoulder




  ¼ cup flour




  2 teaspoons salt




  ¼ teaspoon pepper




  3 tablespoons margarine




  1½ quarts boiling water




  1 peeled clove garlic




  3 medi um carrots, pared and quartered




  2 medium onions, peeled and quartered




  3 pared large potatoes, quartered




  1 medium turnip, pared and sliced




  ½ cup diced celery




  ¼ cup chopped parsley




  1 teaspoon bottled thick condiment sauce




  Remove any fat and gristle from lamb, cut meat into 1-inch cubes. Place flour, 1 teaspoon of salt, and pepper into paper bag; shake lamb cubes in this. Brown meat in melted margarine in a Dutch oven or deep kettle until well browned. Add boiling water and garlic, cover and simmer for 30 minutes.




  Then add the carrots, onions, potatoes, turnips, celery, remaining teaspoon salt, some more pepper, and simmer, covered, for 1 to ½ hours longer or until meat and vegetables are tender. Remove meat and vegetables to a hot platter and keep hot. Add condiment sauce to liquid left in Dutch oven or kettle. Thicken with flour paste of ⅓ cup flour mixed with ⅔ cup water. Pour over meat and vegetables. Sprinkle parsley over all. Serves 6.




  ★It happened when Horace Hildreth was Governor of Maine. Maine cooks were asked to submit their favorite seafood recipes. The response was heartwarming. I was one of the judges for that contest. It was the sort of happening one could never forget. This Crabmeat Stew was a winner then and it still is.




  CRABMEAT STEW




  2 tablespoons butter




  6 small soda crackers




  2 cups fresh crabmeat




  ½ cup water




  1 quart milk




  Salt and pepper




  1 tall can evaporated milk




  Melt butter slowly in kettle. Roll crackers until crumbs are as fine as flour. Place these crumbs and the crabmeat in butter, add water, and let mixture bubble for one minute to bring out the luscious flavor of the crabmeat. Pour in the milk and stir until it is very hot, but do not boil. Add seasonings and evaporated milk. Reheat, but again do not boil. Serves 6.




  ★I’ ve had my fair share of judging recipe contests and am very grateful for the opportunity. Not so many years ago, the Maine Dairy Council sponsored Maine Grange Dairy suppers during June — Dairy Month. I recall that the first time that we did it, 153 Maine granges entered this contest. Huntoon Hill Grange of Wiscasset won that first contest. Their main dish which was strictly Maine was for Lobster Chowder. It was the first time I had known of lobster being used in a chowder.




  LOBSTER CHOWDER




  6 to 8 tablespoons butter




  2 small onions, minced




  4 medium sized potatoes, diced




  Salt and pepper to taste




  4 medium sized lobsters, or when cooked and picked out, enough to make 1 pound lobster meat




  2 quarts milk, warmed




  Cook the onion and potato in one cup water in a covered pan until they are tender. Add cooked lobster meat that has been cut into smallish pieces. Add butter. Stir with a fork to mix together and cook about 3 minutes. Warm the milk, then add to the lobster mixture. Season to taste. Allow to mellow. Serves 6 to 8.




  SEAFOOD CHOWDER




  2 slices salt pork




  1 small onion, diced




  2 cups water or bottled clam juice




  3 cups pared and diced potatoes




  1 pound haddock fillets




  Salt and pepper




  ½ pound scallops




  1 pint chopped clams, or 2 cans minced clams




  1 can crabmeat or




  2 cups fresh lobster meat or




  2 cups Maine shrimp




  2 quarts milk, scalded




  1 stick butter or margarine




  Fry out salt pork in kettle, remove pork scraps and cook diced onion in fat, gently. Add water or clam juice, potatoes, cover and cook about 15 minutes. Lay haddock fillets and fresh scallops on top of potatoes, simmer slowly just until fish “flakes” and scallops are done. It is best to quarter the scallops before placing them in kettle. If clams are uncooked, then they go into kettle at same time. If canned clams are used, then they are added with crabmeat, cooked lobster meat and cooked shrimp. Add scalded milk, stick of butter or margarine. Taste for seasoning. This chowder will be enough for 8 to 10 people.




  Once the chowder is assembled, the top of double boiler is excellent for keeping until serving time and leaves far less chance of any curdling or “separation.” This holds for any stew or chowder where milk is involved.




  ★Easy Maine Style Clam Chowder is easily prepared from ingredients you have stored in your cupboard. It has a delicious flavor and you will exclaim, “This is second best to a chowder made with fresh Maine clams.”




  MAINE STYLE CLAM CHOWDER




  3 slices salt pork




  1 small onion, diced




  One 8-ounce bottle clam juice




  3 cups diced raw potatoes Black pepper to taste




  Two 8-ounce cans minced clams or whole clams




  3 cups milk or one 14½ ounce can evaporated milk, plus 1 can water




  Salt to taste




  ½ stick butter or margarine




  Using a deep saucepan, fry salt pork slowly, remove and add diced onion. Cook on low heat until onion is soft. Add clam juice, diced raw potato and enough black pepper to satisfy your taste. Cover pan, bring to steaming point. Lower heat and cook at least 15 minutes.




  Remove cover, add minced clams including juice, stir to mix. Cook about 10 minutes with cover off, allowing clams to simmer along in cooked potato mixture. Add milk, butter or margarine, heat to serving point. Taste for seasoning, add salt and more pepper as needed. Serves 4 to 6. If you wish, cut pieces of lightly browned salt pork into small bits and sprinkle on top of bowls of chowder before serving.
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  “When one is hungry, frescoed walls Can’t take the place of codfish balls”




  CHAPTER TWO


  


  Fish and Shellfish





  

    “New Meadows flows the same today, with dancing
waters to the sea,
And tells its story all the way replete
with love and melody”.




    Moses Owen


  




  Looking back, I like to think I grew up at a very good time. Of course a lot of people feel that way. My reason is that I remember the tiny community of New Meadows when it was at its best. The farms were large, the hayfields stretched in all directions, the vegetable gardens were big, there were woods roads to tramp, and probably I remember the pastures best of all.




  Everyone kept cows, the number depending upon whether the farmer sold cream at Bath, only a few miles distant, or made butter to take to the grocery stores in Brunswick. I recall our pasture the best. There were grassy covered quarries in back of our barn and carriage house. Lime had been quarried and burned here years before by my Coombs ancestors. Our farm was on what was known as Limekiln Hill.




  And then there was the beautiful New Meadows River, where our mother and father took my sister Doris and me swimming in special little coves, when the tide was in. After all, when the tide is out there is only a channel. I have always liked to talk about growing up on the New Meadows clam flats, a fact of which I am proud. I even liked the way they smelled.




  Sometimes, Mother took Doris and me swimming in the creek. That was nearer the farm and we only needed to go to an upstairs window to see how the tide was coming into the creek.




  The creek was where Harve Jordan, our next door neighbor, set his eel traps in the fall. I remember one fall when he converted a long hen house into the place where the eels were cleaned and readied for shipping to the New York market.




  Summertime was very exciting, for so many peddlers called house to house in the farming areas. The day Mr. Alexander with his Grand Union Tea Co. wagon called was usually the best. Yet, there was the fruit peddler and the rag peddler, for everyone kept a ragbag. He was glad to pay you a few cents for your rags.




  Just as exciting was the fish peddler, for his fish was extremely fresh. Once we had one who called and, for some unknown reason, he also sold fig jam. Most farms had a small ice house, so there was never too much of a problem about keeping food. The cellars with earthern floors were cool spots, too. In some farm homes they were the only way of keeping food cool in the summertime.




  Dad had special flats where he dug our clams. I don’t think he told others where they were. Back then, the New Meadows River banks were not lined with cottages as they are today. At our slightest wish he would get a clambake ready for us.




  He fished for cunners off the rocks at Bailey Island. He would go to Cundy’s Harbor to go Outside, deepsea fishing. It was a welcome sight when the Model-T turned into the yard on a late Sunday afternoon. I never did like those deepsea fishing trips too much.




  Then came the task of drying and salting the fish. On a clear, cool summer’s day he would have the salted fish out on the woodshed roof, drying in the sun. For a winter­time treat in the evening, we liked to go to the cellarway where a dried fish would be hanging and strip off a nibble.




  Yes, you would have to grow up down on the New Meadows to enjoy this treat. I like to think it was a very good time.




  ★It came as a shock to me when a friend remarked, after reading every word in my first cookbook, “There isn’t a thing about cooking smelts!” Probably the reason I decided to have the fun of writing a second cookbook was so I might talk about smelts.




  It is hard to realize that a born and bred State-of­Mainer could forget such an important part of wintertime eating in our state. After all, you only need to take a ride on a winter’s day and see the smelt shacks that dot the frozen rivers in many parts of Maine. If men, and women too, arrive at work on winter mornings looking a little bleary-eyed, it is almost certain they spent many hours in a smelt shack fishing for the next night’s supper. If you catch your own, they are that much sweeter.




  TO PREPARE AND COOK SMELTS




  Place a piece of wax paper on a cutting board, place smelt on it, cut off head with a sharp knife. Cut along abdomen, using kitchen shears, remove entrails. Using your thumb, completely clean the smelt. Leave tail on, but use shears to cut off fins. Rinse fish thoroughly, wipe dry.




  This is where Maine cooks differ in the way they cook smelts. You may fry them, broil them or bake them. You may roll them in a mixture of seasoned cornmeal. You may combine flour with cornmeal and season it. You may use a commercial preparation for dredging the fish. Or you may leave them plain.




  You may fry them in salt pork fat, in melted margarine or butter or in oil. If you fry them, do it gently on one side until done, then turn and complete the other side. If you decide to bake them, use a shallow, buttered pan, in a hot oven of 450 degrees, 5 minutes on a side. If you prefer, you may broil them.




  Isn’t it nice to have a choice? No matter how you cook them, they are delicious and very much a part of the wintertime scene in Maine.




  ★Haddock Smother is not a chowder but I suggest you serve it in soup plates. It is as old-fashioned as any recipe in this cookbook. If haddock is not available, substitute cod or hake. You will not notice much difference, anyway. You will like this on a chilly summer’s day as well as the coldest day in winter.




  DOWN EAST HADDOCK SMOTHER




  Buy amount of fish necessary for your size family. Wipe with paper toweling and salt lightly. Cook in as little water as possible in a shallow, broad-bottomed saucepan. Use cold water, bring to a gentle boil and cook until just done. “Cook it short,” as we say when cooking fish. Add enough milk to just cover fish; add salt and pepper.




  Cover top of fish with crackers. Originally, we used Kennedy’s Commons, no longer available. You may be able to find common crackers; if not, use whole unsalted crackers, thicker than saltines. These crackers should be soaked lightly in cold water before being placed on top of the cooked fish. Do not use milk for soaking the crackers. It would toughen them. Use a slotted spoon to lift them from the water and place them on the fish.




  Push the crackers down into the milk. Dot tops with butter; allow to simmer a few minutes, using a low heat. Serve in soup plates, topped with a dash of paprika.




  A tossed salad will be the right accompaniment for this.




  ★This recipe has deep meaning for men of the Woodfords Club in Portland. Russ Foster, the steward there, finds the popularity of this delicious fish very gratifying. After all, it is his own recipe. He shared it with us in my Cooking Down East column and now everyone in Maine can know about Famous Baked Haddock.




  RUSS FOSTER’S FAMOUS BAKED HADDOCK




  You can adapt this recipe according to the number of people you will be serving. For four people, use a 7 × 11-inch casserole. Rinse and wipe 1½ to 2 pounds fresh haddock fillets. Place a layer of haddock in bottom of buttered casserole. Add a second layer of fillets, making certain you place them on the bottom layer so a thick end comes on top of a thin end of the fillet beneath. You will serve the cooked fish in squares, so you see what you need to achievè. There should be an even thickness of fish all over the casserole. Squeeze fresh lemon juice all over the fish. Do this between each layer, too. Add salt and pepper. Cover top with buttered crumbs. Try using half cracker crumbs and half packaged seasoned crumbs. Bake at 350 degrees for ½ to three-quarters of an hour. Serve in squares.




  For two people, use 1 pound fillets and a loaf pan for baking to get desired thickness. Three pounds of fillets will serve 8 people generously. This is good company fare. May be prepared ahead, then brought from refrigerator an hour ahead of baking time.




  CRISP OVEN FRIED FISH




  1½ pounds fish (cusk, hake or haddock)




  3 cups cereal flakes




  1 tablespoon salt




  1 cup milk




  2 tablespoons melted butter




  Cut fish into serving pieces, allowing about ¼ pound fish per person. Roll cereal flakes into fine crumbs. Add salt to milk. Dip fish in milk, then in crumbs, arrange on well-buttered baking sheet. Dribble melted butter over top of fish. Bake at 500 degrees (this is correct) for 15 to 20 minutes.




  BAKED FISH STICKS




  2 pounds fish sticks




  Salt and pepper




  ½ stick margarine, melted




  6 tablespoons flour




  Milk




  Cut fish sticks into 6 servings. Salt and pepper each piece. Place in buttered shallow 7 × 11-inch pan. Mix flour with melted margarine so it is a paste. Add bit more flour if needed. Spread paste on top of each serving of fish. Pour milk in pan so it comes up around fish. Bake at 350 degrees about 45 to 50 minutes or until the fish flakes when tested with a fork.




  ★Corned hake is an old Maine dish. It is remembered by many and it is amazing how Maine families cling to serving this old-fashioned dinner. It is delicious and you will like serving it to your own family. Corned hake, boiled potatoes, butter gravy or, if you prefer, salt pork gravy is good any time of year. Use buttered beets for a vegetable. Just maybe you will want to chop some raw onions, place in a bowl, sprinkle a bit of sugar on top, pour vinegar over them, allow to set. Come dinnertime, pass the bowl, and sprinkle a few onions on top of the hake.




  Always popular, hake is growing in popularity in Maine. It is a less expensive fish, delicious used in a chowder. In fact, you would use it as you do any fish. Try dipping hake fillets in beaten egg, then crumbs, as this holds the fish together for pan frying. You may buy fillets or round hake, meaning it is whole. Corned hake is usually available in your fish market, but you are going to feel very old-fashioned if you corn your own.




  DIRECTIONS FOR CORNING HAKE




  Two and one-half to three pounds of hake will serve four people amply and should leave enough fish to make hash or fishcakes. Buy either fillets or a piece of round hake. Wipe fish, place in dish, sprinkle with salt on both sides, cover, place in refrigerator eight hours or overnight. Before using, drain fish but do not wash.




  CORNED HAKE AND BOILED POTATOES




  Pare potatoes, place in large saucepan with small amount of water. Do not salt. Cover pan and boil potatoes until nearly done; place drained hake fillets on top of potatoes, add dash of pepper if you wish. Cover, bring back to steaming point; lower heat, allow to simmer 10 to 15 minutes longer. If it is chunk of corned hake, allow about 20 minutes, test for doneness, taking care to cook only until it “flakes.”




  Try out (fry) salt pork scraps if you like, using fat to make salt pork gravy. The crispy pork scraps can be sprinkled on top of fish when served. If you prefer a butter gravy, why not make it as our Gardiner neighbor used to do it. These directions came from her.




  BUTIER GRAVY




  Scald one pint of milk in top double boiler placed over boiling water. Add ½ teaspoon salt to milk. Mix 2 tablespoons flour with cold water so mixture is thin, add to scalded milk, stirring constantly until thickened. Add piece butter or margarine, pepper to taste, and one cut-up, hard­cooked egg. Many oldtime cooks used to simply beat up the raw egg in a cup, add it to the thickened gravy, stir until well blended. Then, tiny pieces of the cooked egg were all through the gravy. Leftover gravy may be added to fish hash or fish cakes.




  ★Rarely will you find a recipe for fish hash in any of today’s cookbooks. Probably you do not need a recipe. Maybe you would rather make fish cakes. But if you happen to have leftover fish and potatoes, either boiled or mashed, why not get out your heavy frypan and make hash. My mother was a great hand to make fish hash, probably because we ate a lot of fish. I’m sure she did not have a recipe.




  FISH HASH




  1½ cups cooked fish




  2 cups mashed or boiled potatoes




  ¼ teaspoon pepper




  Salt to taste




  1 egg, beaten




  2 tablespoons margarine




  Combine leftover fish and mashed potato, or if it’s leftover boiled potato, then chop fine with fish. Add pepper and salt, mix with beaten egg. Add some dry mustard if you wish. Melt 2 tablespoons margarine in heavy frypan, add hash, cover pan. Use foil if your pan has no cover. Fry, using a medium heat until browned on the bottom. Fold over and serve very hot. Serves 4. Corn meal muffins, sliced carrots and a tossed salad are good with fish hash.




  ★In case you wondered where the name finnan haddie originated, it gets its title from the reputation of haddock cured around Findon, Scotland. For a long time I used to think of it as strictly a New England kind of fish. Today, it isn’t even haddock that is used for smoked fillets — the high price makes this prohibitive. Usually cod or hake is used and it is called smoked fillets. Several processing plants along the Maine coast smoke fillets. They are delicious and naturally are used like finnan haddie. Occasionally you will find finnan haddie in our markets. Sometimes the fillets have not been smoked but have been dipped in a colored, smoky liquid to give the same flavor. These are lighter in color and the color will come off in milk or water.




  SMOKED FILLET CASSEROLE




  1 to 1½ pounds smoked fillets




  Water or skim milk to cover fish




  2 tablespoons margarine or butter




  ½ cup diced green pepper




  1 small onion, diced




  4 tablespoons flour




  ¼ teaspoon salt




  2½ cups milk




  Cut fish in three or four pieces, place in large saucepan, cover with water or skim milk. Place over a low heat, let stand until fish is ready to flake. Drain. This could have been leftover cooked fillets, in which case you would eliminate this part of directions. While fish cooks, melt margarine or butter in saucepan, add green pepper and onion and cook over low heat until soft. Add flour, stir until smooth. Add salt and the milk, using a low heat; stir constantly until thickened.




  Place the flaked fish in a buttered 2-quart casserole. Make certain any bones are removed. Turn the thickened sauce over the fish. Top with buttered crumbs. Bake at 350 degrees for about 25 minutes. Serves 6.




  BROILED FILLET OF SOLE




  Wipe fillets. Lay fish flat on aluminum foil in a broiler pan or shallow baking pan. Dot lightly with butter, season with salt and pepper. Place under broiler. Leave oven door ajar and broil about 6 or 7 minutes. Sole is thin and usually does not need to be turned during the broiling. Serve hot with wedges of lemon. If you do not have a broiler, then follow same procedure and bake at 400 degrees for 20 minutes.
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