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  About Maine Sporting Camps




  When people think of Maine, most picture lighthouses and a beautiful, rugged coast. True. But upland and inland, tucked in the woods beside fresh waters, stand classic rustic compounds known as “sporting camps.” Unique to the state, they are structural landmarks of a traditional way of life. Some folks call them hunting and fishing lodges, but their name correctly refers to their purpose as destinations for many sporting pastimes, such as hiking, boating, cross-country skiing, snowshoeing, snowmobiling, dogsledding, and white-water rafting as well as hunting and fishing. Maine sporting camps have always been open to paying customers and are an entrepreneurial resource distinctive to the state and an important part of Maine’s cultural heritage.




  The typical camp compound looks like it has grown out of the woods from which it was built. It generally includes several log guest cabins, often with wood-stoves and simple accommodations, and a log dining lodge. The camps are often accessible only by boat or plane, or hours of driving over backwoods dirt roads. The reverse of a desert oasis, sporting camps are little clearings carved out of a landscape of trees.




  The rise of the Maine sporting camp, starting as early as the 1850s, was due to a series of interrelated factors at work in the Northeast. Entire Indian tribes were being shipped out to the Midwest, immigrants were flooding the country, and people were on the move. Some went west in pursuit of land or gold; others stayed in the East and found their way to the newly available tribal lands. By 1860, thanks to cheap and plentiful labor, urban industrialization was well under way, and thanks in part to British capital, the American railroad system was opening up previously inaccessible areas. Five years later, at the end of the Civil War, the Northeast was poised for a huge industrial, technological, and economic expansion.




  At the same time, intellectuals and writers such as Henry David Thoreau mourned what they saw as America’s increasingly mechanical and fabricated culture, and society’s growing alienation from nature. Published in 1864, Thoreau’s book The Maine Woods expressed the growing conviction among the newly created and substantial upper middle class that life in the polluted, industrialized eastern cities undermined the health and welfare of both individuals and the family. He extolled an alternative life in the clean air and waters of the Maine backwoods.




  Conditions were ripe for sporting camps to enter the scene. People of the post–Civil War/Victorian era discovered that canoeing, hunting, fishing, and hiking could all be enjoyed as recreational, rather than merely functional, activities. Not only did people have aesthetic and health-related motives for escaping from cities, they also had the expendable income and leisure time to fund that escape. It is no coincidence that the apex of the sporting-camp industry in Maine—the late 1800s, when at least three hundred camps were thriving—was also the golden age of lumbering, the iron and steel industries, and railroading.




  At a certain point, someone realized that the very rail lines bringing down trainloads of Maine timber to fuel factory burners could also carry up trainloads of “sports,” as they were known in the business, to be housed in abandoned logging camps. Enterprising individuals quickly recognized a business opportunity. They built and advertised camps, and, as sporting-camp owners, welcomed guests arriving by rail from Boston to Philadelphia and beyond. (Ironically, many who “took the airs” were families of the magnates whose factories were causing the very pollution they sought to escape.)




  World War I saw a slump in the sporting-camp industry, and by the end of World War II, Americans could no longer spend the time or money on the traditional month-or-two-long vacation at a Maine sporting camp. Automobiles and “motor coaches” (campers) were replacing railroads as the major source of transportation. The road system in Maine was poor in general, and practically nonexistent into most sporting camps. Motels and campgrounds accessible by car and trailers/campers became the rage. Finally, air transportation took travelers out of New England altogether. Over the years, camps burned, some became resorts, some sold as condominiums or individual cottages, and others were simply abandoned and quietly rotted away.




  Fortunately, tucked away here and there were individuals who proudly struggled to maintain a tradition that has turned out to be a crucial stabilizing factor in the Maine woods. Over the years, their descendants or long-term owners have worked steadily with surrounding large landowners (timber companies) to help preserve the quality of the resources that bring guests from all over the world to their special spots. And they have bought and hired locally, helping the rural Maine economy. Happily, these few hardy souls are now witnessing a renewed interest in Maine sporting camps.




  We have come full circle. People recognize their basic need for what sporting camps have to offer: fresh air and water, natural sights and sounds, bright stars, time for real conversations with loved ones, a place to unplug, slow down, and “hear the silence.” People are realizing the importance of patronizing and protecting these precious places and the pristine land surrounding them. We are fortunate indeed that sporting camps still provide solace and a wilderness playground for us all. May it ever be so!




  About This Book




  Since 1992, I have traveled more than 25,000 miles of mostly backwoods Maine roads researching sporting camps, and at this point, as I turn into the camp at hand, I invariably feel a sense of coming home. The essence of the sporting-camp experience is a deep sense of permanence, continuity, and connectedness. Guests come into the dining room with ruddy cheeks and a glow of well-being from a day outdoors, strangers share stories over meals of delicious home-cooked food, generations of family and friends sing songs around a campfire or the lodge piano.




  The Maine Sporting Camp Cookbook gives you a flavor, literally, of the special sporting-camp world for your reading and eating enjoyment. The book is organized by season and includes quotes from camp owners along with their recipes. I have also included a map and contact information for the camps featured.




  In terms of food, sporting camps generally fall into two categories: American Plan, where all your meals are provided (Modified American Plan includes only breakfast and dinner), and Housekeeping Plan, where you bring and prepare your own food. The camps featured in this cookbook offer the American or Modified American Plan; in other words, they are the “cooking camps.”




  Guests return to “their” sporting camp year after year in large part because the owners have created a little backwoods community that feels right to them—and this definitely includes the food served. Getting good, home-cooked meals to the table, day after day, involves huge amounts of planning, care, and time. Most of the cooks are many miles from a grocery store and often must prepare meals without the benefit of modern conveniences. Because of their remoteness and the large number of people to feed, cooks rely on bulk supplies, canned goods, and other nonperishable foods. However, breads and pastries are generally made from scratch. Depending upon the owners’ location, season, and inclination, the vegetables served may involve tending a garden (and keeping the woodland creatures at bay!).




  A grocery/errand day can go like this: At breakfast, review the To Do list for any last-minute additions, walk down to the dock, boat across the lake to the landing, drive an hour or so out to the food pickup (sometimes a meat truck with the weekly order), then to a grocery store and/or dairy pickup, do any other errands (hardware, post office, banking), drive back to the landing, unpack everything from the truck and repack it into the boat, boat back to camp, unpack everything from the boat and carry or wheel the loads up to the kitchen/pantry, and unload it all yet again! And this procedure happens every single week (on top of maintenance, cleaning and laundry, guest registration/pickup, guiding, camp activities, guest questions, along with the continued preparation/service of meals, and the occasional emergency or two).




  Just so you know, I have not tested all the recipes in this book. I figure, most of them have fed many people for many years, so they ought to work and be good. I hope these recipes serve and please you. (If you do find a dud, maybe you can take it on as a charity case and try to improve its character!) The recipes I have tried myself have been delicious. In a few instances, as you will see, I couldn’t help adding my own two-cents’ worth (not by way of improving them, necessarily, just sharing what happened along the way for me).




  Which brings me to how I, and a majority of the sporting-camp cooks whom I have spoken with, actually cook. I see recipes as the result of a creative process between a person and the food at hand—whether from the cupboard, field, or garden. This is how I learned to cook. My mother was a working artist, landscape designer, and immensely creative person; my father was a businessman and a gifted organic gardener. They both loved to travel, and both enjoyed cooking. Consequently, we had fresh, interesting, artistically presented food. When my mother cooked, we were regularly presented with “experiments.” A few were dismal, but a high percentage were wonderful and opened our culinary horizons. For her, measuring cups and spoons were not precision instruments but convenient containers for holding liquids or solids. It was always “a pinch” here, a “dollop” there, stir it up, taste it, take a risk; add some inspiration and play around with it until it’s the best you can do with what you have on hand at the time. (Actually, a great metaphor for how to approach life . . . )




  Recipes are living history: recorded generosity passed along from one friend, one generation, to another. Some of the recipes in this book are undoubtedly either straight from an old cookbook or long-forgotten magazine, or are adaptations twice or thrice removed. Many are culled from years of experience in the kitchen or with the type of food that is to be prepared. They appeal to a range of palates and are generally straightforward in their preparation.




  So, happy reading and happy eating!




  This book honors and celebrates a very special breed of people, the sporting-camp owner, as well as the sporting-camp industry, a living Maine tradition. Sporting-camp owners truly know the meaning of the word hospitality, and I want to thank them for their help, generosity, and kindness over the years.




  A Few Specifics




  Seasons




  In this book, the term season refers to the typical patterns followed in a sporting-camp year: The spring season is from April to June; summer from July through August; autumn from September through November; and winter from December to March. Interestingly, there is no single “best” season for sporting camps. For some, spring fishing is their busiest time; for others, it is summer, when families arrive. Other camps earn their bread and butter during the fall hunting season, and a number rely on snowmobile and ski business. Each camp, however, does have a “downtime” or two; they either close for a certain interval or they keep their fingers crossed that their busy season(s) will tide them over through the rest of the year.




  Seasonal




  This term means different things, of course, depending upon where you happen to live. The state of Maine itself is so large (more than 30,000 square miles), so far north (bordering Canada on three sides), and has so many ecosystems (marine and inland) that it covers three planting zones. Additionally, some of the produce featured in this book actually falls within two seasons in Maine. For example, strawberry harvest comes at the end of spring/beginning of summer; the harvest of zucchini, tomatoes, carrots, and beets straddles summer and fall. For easy reference, I have generally grouped similar items together in one season, despite the fact that in the real world they may show up in more than one season. Thus, trout/ salmon recipes are grouped together mostly in the spring section even though people fish for those species in the fall as well. Some placement is arbitrary—to round out a season in this book—but hopefully will make a bit of sense.




  Recipes




  The recipes featured run the gamut from single-serving portions to enough to feed a camp full of hungry guests. (Most of the large recipes are easily halved.)




  Also, I have included some recipes from former camp owners. They kept their special corners of the industry alive and well, and I want to honor them for their years of commitment and hard work. (Plus, they have some great recipes!) A few owners gave me recipes that appeared, perhaps with slightly altered ingredients or name, in the now out-of-print Maine Sporting Camp Association cookbook. In addition, there are six recipes (noted with an asterisk) that also appear in my book Maine Sporting Camps (see copyright page for full details).




  Many camp owners shared their favorite recipes for game and locally caught fish, which they prepare for personal consumption even though they are not allowed to offer these items on their menus. However, successful hunters and anglers may bring in their own fish or game and have the camp chef cook it up just for them.




  Recipe Comments




  My added comments (in italics) in no way indicate a special preference for particular recipes. I have tried and enjoyed many of the recipes that do not have any added comments.




  Terminology




  I have tried to stay clear of brand names whenever possible. “Vegetable shortening” means Crisco or a similar product. “Baking spray” means something like Pam, and “dairy whip” means something like Cool Whip. Some recipes are product-specific, and if the product is made in Maine, I have included ordering information in the Resources section on page 255. Unless stated otherwise “can” and “package” refer to the regular size found in supermarkets, not to super-sized containers.




  
[image: chpt_fig_001.png]Spring Season





  




  April, May, June




  Come spring, in remote and seemingly placid settings across the state of Maine, a frenzy of activity is under way. Many sporting camps close during the winter, so spring is the beginning of a new year for them, and April is the time for opening up camp. It is a huge undertaking. Although it may seem a romantic or tranquil way of life—and there are such moments, otherwise people wouldn’t do it—sporting-camp ownership involves a lot of good old hard work.




  A Maine winter usually leaves souvenirs of its presence, by way of fallen limbs, damaged roofs or leaky interiors, and droppings of the tiny critters that have managed to bite or burrow their way into cabins or sheds, or even kitchens. This all needs to be cleaned and fixed, the mechanical systems (boat motors, plumbing, generator, cabin and kitchen stoves) have to be in working order, beds and baths must be prepared, new staff may have to be trained, and large quantities of food need to be lugged in. And all of this happens while the weather is still “nippy” (around freezing) and roads are covered in slushy snow or slippery with mud. The tiny window of prep time closes rapidly.




  Because there are four distinct seasons in Maine, people look forward to signs that spring has arrived. Ice begins to break up on the lakes and rivers (many folks stake small sums on ice-out date contests); male loons arrive on the newly opened waters; and the hillsides reverberate with shrill “come hither” calls for their mates. The warming earth sends forth cold-hardy, astringent eatables such as dandelion greens, fiddleheads, rhubarb, chives, and asparagus to cleanse our intestinal systems and build health for our bodies. The irony is that most sporting-camp owners are too swamped with chores and visitors to spend time in fields and marshes foraging and picking, and rely instead on local or regional suppliers for bulk produce.




  May and June signal the arrival of “schools” of anglers eager to catch the cold-water trout and salmon that are surface feeding on newly hatched insects. Meanwhile, lettuce, radishes, spinach, herbs—“salad fixin’s”—are poking their way up in camp gardens. In woods and fields, newborn animals rise up on wobbly legs, and everywhere the rush of life takes hold. Sporting camps are generally in full swing by this time, and many long-term fishing friendships pick up where they left off the year before. Since more people are practicing catch and release, the quality and quantity of the fish has been getting better and better. Naturally, a few freshly caught specimens do make their way into sporting-camp kitchens. This blissful, busy rite of spring continues until the end of June, when waters warm up and the school year is over.




  




  




  Breakfast Fare




  – Bear Spring Cinnamon Rolls for a Crowd –




  Peg Churchill: “We have a standard menu that’s been the same for decades: turkey on Wednesday, chicken on Sunday, ham on Tuesday. Thursday and Friday are surprise days where we feature what’s in season or try new recipes. I do the ordering, and Ron and I will work on the job training for new staff. We have a high percentage of people who have been working with us for years. The prize definitely goes to our chef, Mr. Pearl, who has been here for over fifty years!”




  Edward Pearl Sr.: “I use my basic bread dough for these rolls.”




  The Bear Spring Basic Bread Dough recipe on p. 22 will make 50 rolls. Halve or quarter the original recipe if you want a smaller yield. For a smaller batch of dough, 1 cup of confectioners’ sugar will make enough glaze for a 9 x 13-inch pan.




  

    Prepare desired amount of Bear Spring Basic Bread Dough (p. 22), and let it rise once, then punch down and shape the rolls. If you are making a full recipe, cut the prepared dough into fourths. If making half the dough recipe, divide it in two. Roll out each piece into a rectangle about 3⁄4 inch thick, and top with the following cinnamon-sugar mixture.


  




  

    
Cinnamon-Sugar Mixture (amount for each dough rectangle, about 12 rolls):




    3 tsp. cinnamon, ½ cup brown sugar




    Sprinkle the mixture evenly over each rectangle and roll up the dough into long “sausages” approximately 2½ inches in diameter at the ends. Slice into rounds about ½ inch thick and place in greased 9 x 13-inch pans. (I use 16 x 26-inch pans, which hold 6 rolls across and 9 down.) Let the rolls rise again for ½ hour.




    Preheat the oven to 400°. Bake the cinnamon rolls for 20 minutes.


  




  

    Glaze:




    Full batch—3 cups confectioners’ sugar, milk




    Smaller batch—1 cup confectioners’ sugar, milk




    In a bowl, combine sugar with enough milk to get the consistency of heavy syrup. Dribble the glaze over the rolls while they are still hot. Remove from pan(s) and serve.


  




  – Cobb’s Maple Nut Crunch –




  Betty Cobb: “It takes us three trips to open up for the season. The first trip (early to mid-April), we can generally make it to camp over the ice (on Pierce Pond). We bring a portable ‘winter kitchen’ and food supplies with us. We have as many people as we can find come in for the weekend, and we wash every log and clean out all the wood stoves and fix the major damage from winter. For the second trip, if we don’t like the way the ice looks, we have to walk around the edge of the lake. That’s when we take down all the curtains, do all the linens. This is by hand, using the old wringer washing machine on the ‘wash porch.’ We clean the rugs, the bedspreads, iron everything, make sure the generator works. By May 1, fishing season opens, if the ice is out.




  “I remember one time I was at Lindsay Cove (the end of the road) with food for the camps. The ice hadn’t gone out yet and we were in the third-trip phase. I got to camp and there were fishermen already there. A couple had walked around the lake—holding their cat in a cage and a bouquet of flowers—and here there’s ice on the lake and the wind’s blowing a gale! This is typical stuff. Anyway, the third trip we put it all together: We get the generator and kitchen up and running, wash all the dishes, wash all the windows, and do the rest of the yard work.”




  Gary Cobb: “We just keep doing stuff until it’s done . . . which is never!”




  

    2 cups whole flax seed, ½ cup chopped walnuts, 2/3 cup maple syrup




    Combine ingredients in a bowl until well blended. Spread on a cookie sheet and bake at 350° for 5 minutes. Remove from the oven and stir. Return to the oven, and bake an additional 5 minutes.


  




  

    

      MAPLE SYRUP




      One of the annual spring activities around several sporting camps is tapping maple trees and boiling up maple syrup. You put on your snowshoes, go out with an auger, and drill into the sugar maples about two inches deep and about two to three feet from the ground (the lower you drill into—or “tap”—them, the faster the sap flows). They say the old-timers used to cut into the trees with an axe, which killed the tree after about five years!




      Today, the process can be an elaborate operation, complete with miles of plastic tubing that feed into a “boiling-off” shack. The raw sap runs thin and clear and is not very sweet. See p. 74 for more information.


    


  




  – Cobb’s French Toast –




  Betty Cobb: “Our neighbors at Abbe’s Island gave me this recipe. I like making something the night before and just slipping it into the oven the next morning.”




  

    1 T butter, 1 loaf day-old white bread cubed, 1 (8-ounce) package cream cheese cubed, 12 large eggs, 11/2 cups milk,⅓ cup pure maple syrup




    Butter a 9 x 13-inch baking pan. Spread half the bread in the pan. Sprinkle half the cream cheese cubes over the bread. Repeat with remaining bread and cheese. Whisk together the eggs, milk, and maple syrup and pour over the mixture in the pan. Cover and refrigerate overnight.




      In the morning, preheat oven to 350°. Bake, uncovered, for 30 to 40 minutes or until a knife inserted in the center comes out clean. Let the French toast stand for 15 minutes. Serve warm with additional maple syrup and/or preserves or fruit compote.


  




  – Deer Run Buckwheat Pancakes* –




  Darlene Berry: “People love these. If you don’t have buttermilk on hand, we’ve found you can use regular milk with two teaspoons cream of tartar and two tablespoons melted butter. Also, we use the best buckwheat we can find [see Resources section for information about Ployes Buckwheat], and only real Maine maple syrup. You can also sprinkle fresh fruit on top of the pancakes while on the griddle, then flip them to cook the other side.”




  

    1 cup white flour, 2 cups buckwheat flour, 1 tsp. baking soda, buttermilk to make a thin batter, 1 egg (optional)




    In a big bowl, combine all ingredients. If batter is sticky, add the egg. Ladle onto a preheated, greased griddle. Cook until brown on one side; flip and brown the other side.


  




  

    

      STRAWBERRIES




      Depending upon where you live in Maine, strawberries can be available fresh at the end of June or at the beginning of July. The wild variety is small, about the size of a blueberry, and sweet. They hold their shape and flavor in baked goods.


    


  




  – Eagle Lake Strawberry Pancakes –




  Ed Clark: “I like to think of our place as a ‘new’ 130-plus-year-old set of sporting camps. We’ve brought back the dining room and installed a new kitchen. The birch-bark wall lining in our guest log cabins is a unique thing here, and the lodge stone fireplace is billed as one of the largest in Maine.




  “Eagle Lake is in the very northern part of Maine, only eighteen miles from Canada. Paula and I first saw the camps at the beginning of April, and we were able to drive across the lake in a truck a couple of times, the ice was still so thick. This is the time of year for making maple sugar—you want warmish days and cool nights.




  “We make pancakes served with pure maple syrup made here in Eagle Lake Village by Lucien Dube, who will often deliver the syrup from his camp right across our thoroughfare. I’ve always gotten rave reviews by using Bisquick. I basically follow the directions on the box, but I never measure, and I go heavy on the eggs. Don’t forget to have the berries at room temperature so the pancakes will cook thoroughly.”




  During the summer season, small, wild Maine blueberries or strawberries can be substituted for the sliced strawberries.




  

    2 cups Bisquick, 2 eggs, 1 cup milk, 1 tsp. vanilla, 1 cup thin-sliced strawberries




    The amounts above will make 14 pancakes. Estimate how many servings you’ll need, and go from there.




      I put the eggs in a bowl, determine how much Bisquick and milk I’ll need, and then stir those ingredients together with a whisk to make a fairly thin batter. (You can tinker with it until it reaches the desired consistency.) My “secret ingredient” is the vanilla.




      Slice the strawberries very thin. Get a greased pancake skillet hot, and pour out a batch of pancakes. Sprinkle strawberries on the top center of the pancakes, pushing them down into the batter with a fork or knife.




      Don’t forget to serve with real maple syrup!


  




  – Harrison’s Baked Eggs –




  Tim Harrison: “We’re about 170 miles from Mount Katahdin, the northern terminus of the Appalachian Trail, and hikers going from north to south come through here in the spring. There’s a short side trail from a lean-to at the southern end of Pierce Pond that leads right to our camps. We offer the hikers our famous twelve-pancake breakfast. Fran and I both like to cook, and I do the breakfasts. I make the pancakes thin, put in different types of fruit, and sprinkle them with confectioners’ sugar—because hikers really love sugar. Here’s something else our guests love.”




  

    For each serving:




    2 large eggs, ⅓ to ½ cup cooked ham and/or bacon cut into bite-sized pieces, ⅓ to ½ cup shredded mozzarella and cheddar cheese, 5 or 6 low-salt Ritz crackers crumbled, chopped fresh chives (optional)




    In a 4-inch-diameter baking dish, carefully drop in the eggs. Cover with the ham/bacon. Sprinkle on the cheeses and top with cracker crumbs. Bake at 400° for 15 to 20 minutes. Remove from the oven and sprinkle with chives (if desired). Serve immediately. (Remember to use an oven mitt!)


  




  – Mount Chase Poached Eggs for a Crowd –




  Sara Hill: “For this, I just use a muffin pan or two, put the pan(s) in water, and bake the eggs in the oven. I think they’re called ‘shirred eggs’ when cooked this way.”




  

    Preheat the oven to 400°. Take your muffin pan(s) and spray each cup with cooking spray. Break an egg into each cup and sprinkle each with salt and pepper to taste. If you like, sprinkle a little cheese on top, too (I like Monterey Jack or cheddar). Place the muffin pan(s) in a slightly larger pan and fill larger pan with hot water to reach halfway up the muffin pan. Bake for 15 to 20 minutes or until the eggs are done the way you like them.


  




  – Rideout’s Brunch Lemon Landlocked Salmon –




  Jami Lorigan: “It’s busy here in the beginning of April, trying to get things ready. By mid-April, once we’re open, it’s even more frenzied. By May 1, it’s crazy. Fortunately, we’ve had very steady help over the years. Some of our staff have been here since Larry Rideout opened the place in 1947. No matter who is staffing the kitchen, we still use our traditional old recipes. Most of our landlocked salmon is caught in the spring. People say this recipe is the best fish they’ve ever had.”




  

    Gut, scale, and rinse each salmon well in cold water. Do not cut off the head. Place fish on top of a square of heavy foil. Place 3 T butter inside the belly cavity along with 4 slices of lemon. Salt and pepper to taste. Place 3 or 4 more slices of lemon on top of each fish, then bring the foil around the fish and roll it down to seal, making a little packet.




    Put the foil packet(s) in a baking dish and cook at 325° for 35 to 45 minutes, or until the fish is flaky and falls off the bone (you’ll be able to easily lift all the bones right out). We serve the salmon (still in the foil packets) on individual plates, and guests enjoy the wonderful lemon aroma when they unwrap their fish. (My cooks check the fish before serving to make sure it is fully cooked, and if it doesn’t look presentable, they simply put it on a plate with a little extra lemon for garnish.)


  




  – West Branch Pond Breakfast Trout* –




  Carol Kealiher: “West Branch Pond Camps have been in our family since 1910. My mother inherited the camps when I was two and a half years old, and I’m the second generation in the female line running it. In the spring of 1974, our little family of two adults (Andrew and me) and our two kids (two-year-old Jack and seven-month-old Nathan) took over the care and running of the camps.




  “The pond is fly-fishing, with nice pan-sized brook trout. Although we encourage catch and release, we’ll cook breakfast trout for people from time to time. People sure appreciate our home-cooked food here.”




  

    6 slices bacon, 6 (8- to10-ounce) trout (cleaned, with heads and tails still on), 1¼ cup yellow cornmeal, salt and lemon pepper to taste, ⅓ cup canola oil, 4 thinly sliced pieces of lemon or orange, parsley for garnish




    Fry the bacon in a cast-iron pan until crisp and brown. Place on a paper towel and set aside. Reserve the bacon fat. Rinse the fish, then dredge it in cornmeal. Salt and pepper both sides to taste. Add the canola to the bacon fat. Heat the oil/fat until very hot, but not smoking. Fry the trout for 3 to 4 minutes per side. (Use spaghetti tongs or a wide pancake turner for turning.) Shake the pan frequently to avoid sticking. The trout should be golden and crisp on the outside, moist and tender on the inside. (If your pan is too small, cook the fish in batches and keep warm in a low oven.) Serve one trout per person. Garnish as you wish with the lemon/orange, some parsley, and the bacon (crumbled). Serves 6.


  




  – Tim Pond Pancakes at a Glance –




  Betty Calden: “Here is an easy reference for making pancakes. The amounts listed assume three large pancakes per serving. Add more milk if you like a thinner consistency. Chocolate chips or any kind of berry can be gently stirred into the batter at the end.”




  [image: Ingredient 2 servings 5 servings 10 servings flour 2 cups 5 cups 10 cups baking powder 4 tsp. 10 tsp. 6 2/3 T sugar 4 T 10 T 11/4 cups salt 1 tsp. 2 1/2 tsp. 5 tsp. cooking oil 4 T 10 T 11/4 cups eggs 2 5 10 milk 2 cups (+) 4 cups (+) 8 cups (+)]




  




  Breads




  – Bear Spring Basic Bread Dough –




  This is a helpful backwoods recipe because none of the ingredients needs refrigeration. It makes 4 loaves, but can easily be halved.




  Ron Churchill: “We have thirty-two cabins at Bear Spring Camps, so it’s a lot to take care of. We put up posters locally, and the first week in April, over school break, we have kids raking and removing the blow-downs, dealing with repairs from winter damage. We also hire part-time help each Saturday to assist the cabin girls with the changeover. Many of our full-time staff people are re-hires. Then, the Monday after school break, I hook up all the water systems. By the second week after ice-out, we have a crew that comes in and puts in all the docks. It’s basically the same crew we’ve had for twenty years. Two weeks before camp opens, we send out the kitchen orders and supplies start rolling in. Finally, ten days before Memorial Day, we open.”




  

    1 quart (4 cups) lukewarm water, 3 T yeast, 1 T salt, 1 cup sugar, 1 cup (½ pound) lard or shortening, 1 cup dry milk, 8 cups flour




    Mix together all the ingredients except the flour in a large mixing bowl, and let it work for 15 minutes or so, or until bubbly. Add the flour gradually and mix in a mixer, using the dough hook. (It can also be kneaded by hand.) Add flour until the dough no longer sticks to the side of the bowl. Set bowl, covered, in a warm place to rise (about an hour).




      Punch down dough and place onto a floured surface. Form into 4 loaves and place in greased loaf pans. Let rise again until loaf sized.




      Bake at 350° for approximately 35 minutes, or until loaf is golden brown, and the top, when tapped, sounds hollow.




      You can also form the dough into dinner rolls by shaping into balls, or placing chunks in greased muffin pans. Let rise and then bake for 20 minutes.


  




  – Bowlin’s Biscuits –




  

    3 cups flour, 5 tsp. baking powder, ½ tsp. salt, 1 stick butter, 1 cup whole milk




    In a bowl, sift together first three ingredients. Then add little slices of butter and incorporate (we use our fingers) until well mixed in. Using a fork, stir in the milk until mixture holds together. Turn out onto a lightly floured surface and pat—do not roll out—until dough is about ½-inch thick. Cut with a large donut cutter (or glass). Bake at 425° for 5 to 7 minutes or until golden brown. Serves 8 to 12 (depending on size of cutter).


  




  – Bradford’s Cream Biscuits –




  Igor Sikorsky: “Bradford’s was started in 1890. We’re located at the headwaters of the Aroostook River watershed, which empties into the St. John River, which then heads north and east into New Brunswick. Most rivers everywhere else flow south, but the waters in northern Maine all flow north.”




  Karen Sikorsky: “Igor and I have created a way to be sporting-camp owners together without falling into the old wife-in-the-kitchen, husband-outdoors roles. Although we both have very strong opinions, this job works for us because we’re willing to be flexible and we have a shared sense of humor.”




  

    2 cups flour, 1 tsp. salt, 1 T baking powder, 2 tsp. sugar, 1 to 1½ cups heavy cream, ½ cup melted butter




    Combine the dry ingredients. Slowly add the cream, mixing together gently, until the mixture comes together as dough. Knead lightly for 1 minute on flour-dusted board. Pat the dough to ½ inch thick and cut it into 12 biscuits. Dip each piece into the melted butter, coating on all sides, and place 2 inches apart on a cookie sheet.




      Preheat the oven to 425° and bake the biscuits for about 15 minutes, or until they are golden.


  




  – Cobb’s Cloud Rolls –




  Gary Cobb: “When we open up, we wash the insides of all the log cabins, sweep snow off the roofs, wash the windows—it goes on and on. There’s no water then. You have to dig a hole in the ice, pump up the water, then lug it around. But it’s a very beautiful time of year because you’re here in total wilderness; there’s not another person or human sound.”




  Betty Cobb: “This comes from Mrs. Judson’s bread recipe. She and ‘Pa’ Judson ran the first motel at Sugarloaf [ski area] when it was just starting up. Many people in Maine work one job in the fall/winter and another in the spring/summer, so some of her people worked for us here at Pierce Pond during our season [May through mid-November].”




  Betty lists this recipe just as “Mrs. Judson’s Bread,” but I call it “Cloud Rolls” because I’ve tasted them . . .




  

    1½ quarts (6 cups) warm water, ½ cup sugar, 1 T salt, 3 packages dry yeast, ½ cup oil, 12 to 14 cups flour, 1 cup (plus) melted margarine/butter




    In a big bowl, or big mixer, combine water, sugar, salt, and yeast and let it sit for 10 minutes. Add oil and enough flour so that dough holds together and pulls away from sides of bowl. Let rise until double in bulk. Punch down and turn out onto a floured board.




      Cut or pull into pieces about the size of an egg. Knead each piece in the palm of your hand. Dip each piece in the margarine/butter on sides and bottom (not the top) and place pieces right next to each other in a big baking pan (or two). Let rise again until nearly double.




      Bake in a 350° oven for 30 to 35 minutes, or until tops are light golden brown.


  




  – Enchanted Outfitter’s Pita Bread –




  Gloria Hewey: “There are about a dozen white-water rafting companies in the West Forks area, and in the spring hundreds of people are up here enjoying the rivers. In addition to the cabins, we have a restaurant that’s open to the public. I’d never run a restaurant or bar before we came here in 2001, and I was trying to do everything myself. Talk about a quick learning curve! We were full every weekend. I remember the day I had a bar full of people waiting for drinks and twelve orders waiting to be cooked. One of the rafting guides tried to help me. My husband, Craig, came in and got going at the bar. Next day, a lady up the road called. She worked the whole season and wouldn’t take a penny.




  “I started making this recipe on a wood-burning cookstove when I was raising my daughter in a log cabin. I like to use it for sandwiches here at camp because it holds in whatever filling you’re using. If you have a glass section on your oven door, look in and watch the pitas cooking. They puff right up like balls.”




  

    5 to 6 cups flour, 1 T sugar, 2 tsp. salt, 1 T dry yeast (1 package), 2 cups warm water (120° to 130° on candy thermometer)




    In a big bowl, add all the ingredients and mix thoroughly. Add enough flour to make a soft dough that pulls away from the side of the bowl, adding an additional 3/4 cup if necessary. Place in a greased bowl. Turn to expose greased top, cover with a clean kitchen towel, and let rise in a warm place until double in bulk (about 1 hour).




      Preheat oven to 450°. Punch down the dough and divide it into 6 pieces. Roll out pieces to the size of a large pancake. Bake on lightly greased pan for about 5 minutes or until light brown.


  




  – Maynard’s Cinnamon Bread –




  Gail Maynard: “We’ve been lucky that our place has been in the same family for generations. So much in Rockwood [on Moosehead Lake] depends on our type of business. There are no factories around. People in the area look forward to the start of the season each year. My crew works for four or five months, and then they have to look for work somewhere else.




  “One of our guests gave this recipe to me years ago. I generally serve it for supper, but it also makes wonderful toast (or French toast) for breakfast.”




  

    Cinnamon Bread:




    1 cup sugar, ½ cup shortening, 2 eggs, 1 tsp. vanilla, 1 cup sour cream, ¼ cup milk, 2 cups flour, 1½ tsp. baking powder, 1 tsp. baking soda, ½ tsp. salt


  




  

    Sugar Mixture:




    1/4 cup granulated sugar, 2 tsp. ground cinnamon, 1½ tsp. grated orange peel




    In a bowl, cream together the shortening and sugar. Add the eggs and vanilla and blend in the sour cream and milk. In another bowl, combine the dry ingredients, then mix with the creamed ingredients.




      Spread a quarter of the batter in a greased bread loaf pan and sprinkle the sugar mixture over it. Add the remaining batter. Sprinkle the remaining sugar mixture on top. Take a knife and gently swirl the cinnamon-sugar mixture into the batter.




      Bake in a 350° oven approximately one hour, or until toothpick inserted in the center of bread comes out clean. Remove from the pan and let bread cool on rack.


  




  – Rideout’s Biscuits –




  Jami Lorigan: “We use these for our Turkey Pot Pie [page 163] or for strawberry shortcake, or they’re delicious on their own.”




  (See the Resources section for information aboutBakewell Cream.)




  

    4 cups flour, 4 tsp. baking soda, 2 tsp. Bakewell Cream, pinch of salt,½ cup vegetable shortening, 2 cups milk




    Sift the first 4 ingredients into a big bowl. Cut in the shortening with a fork. Add milk and blend lightly with the fork. Dough should have a slightly sticky consistency. Sprinkle a countertop with some flour and spoon dough onto flour. Gently form a dough ball and pat all surfaces with flour. Flatten dough to a 1- to 1½-inch thickness with palm, then roll out to about ½-inch thickness. Using round cutter (glass, can, or biscuit cutter), cut as many biscuits as possible. Gently compact the remaining dough, then flatten to proper thickness with palm. Repeat until dough is used up, handling it as little as possible. Place in a buttered rectangular baking pan, right next to each other. Bake at 425° for 10 minutes or until nicely browned.


  







  Appetizers




  – Bosebuck’s Mainer Meatballs –




  Diane Schyberg: “We’re in a 500,000-acre wilderness area and have a thirteen-mile dirt access road which is basically unusable during spring thaw, so we have only a couple of weeks at the end of April to pull everything together. One of the things I notice this time of year is the number of moose along the roads. They’re coming up to lick the salt left over from the winter plowing and sanding. We can’t serve moose meat to the public, but these are very good if you happen to have some. You can use any other kind of ground meat.”




  

    Meatballs:




    1 pound ground moose meat, 2 T olive oil, 1 egg, 1 tsp. crushed garlic, ¼ cup seasoned breadcrumbs, ¼ tsp. salt, 1/8 tsp. pepper




    Combine well. Form into 1½-inch balls. Brown in large frying pan or Dutch oven, in ¼ cup olive oil.


  




  

    Sauce:




    1 can mushroom soup, 1 can water, 8-ounce can sliced mushrooms, ¼ cup red wine




    Combine and pour over meatballs. Simmer for half an hour. Serve on a small plate and garnish with parsley. These can also be served as an entrée over egg noodles.


  




  – Eagle Lodge Bat Wings –




  Here is the first of several Heritage Recipes that I have included to honor former long-term sporting-camp owners, who have all been very conscious of passing the helm along to able stewards of their properties and guest lists. Individually and collectively, the people noted (as well as others not included because of the format/criteria of the book) have made a lasting, positive impact on the sporting-camp industry and on the lives of the people they have touched, including mine. This Heritage Recipe is from Tami and John Rogers, who owned Eagle Lake Camps from 1994 to 2004.




  John Rogers: “In May 1997, we started our first Maine Guide School session.”




  Tami Rogers: “And then we added our Sea School, for a captain’s license, and our Wellness Retreats. For our spring retreat, people would come and fish, watch the moose and other wildlife, relax. One of the features of opening up cabins in the spring is bats. They are a welcomed and not-so-welcomed friend of sporting-camp owners. They are friends because they help eliminate some of the unwanted insects. They’re not so welcomed when they show up in places where they shouldn’t be. This can create sweaty palms, heart palpitations, shallow breathing, and lots of ducking out of the way. When this happens, the only good bat is a ‘bat wing’ bat.”




  

    1 (5-pound) bag “bat” (chicken) party wings, 1 tsp. dry mustard, ½ cup molasses, ½ cup soy sauce, ⅓ cup vegetable oil, 3 cloves minced garlic, 1 chopped onion, salt and pepper to taste




    Place the chicken wings in a large freezer bag or container. In a bowl, combine remaining ingredients and pour over the chicken. Refrigerate overnight, or at least 8 hours.




      Place the chicken on a baking pan lined with tinfoil and bake at 350° for 1 hour. Yummy, and a great reward for surviving those bats!


  




  – Indian Rock Frogs’ Legs and Crawfish –




  JoAnne Cannell: “Ken is a Micmac. There have been a number of intermarriages among the Passamaquoddys, whose reservation surrounds us in Grand Lake Stream, and the Micmacs and Penobscots, but they each still have a real sense of their history as individual tribes. Ken and I are both very interested in tradition, history, and nature, and we like to eat off the land when we can.”




  Ken Cannell: “At the end of June around here, the big bullfrogs come out of the marshes and don’t mind being seen. You hear their mating calls at night. That’s when I go into the small bogs, marshes, and ponds covered with lily pads and spear them with a four-pronged metal spear (on the end of a broomstick, so I can reach out far enough). I pass them to a friend in the back of the canoe, where we have a board across the gun-wales. He chops off the legs, which drop into a little bucket below the board, and discards the frog body, which is then lunch for fox, blue herons, and eagles. We usually get about a bread bag full.




  “I love frogs’ legs with crawfish, which you can find at night with a flashlight in any body of water around the state. Raccoons and blue heron feed on crawfish, and if there are eels in a lake, they will come in close at night and eat them, too. Lake trout love them. They look a bit like tiny lobsters, and you cook them the same way.”




  

    Frogs’ Legs:




    Skin the frogs’ legs by taking a fork and placing a prong on each side where you’ve cut them, and just pull down. Roll the legs in flour and Italian breadcrumbs.




    Heat about 1 inch of cooking oil, along with 2 to 3 tsp. of butter, in a large, heavy skillet until it’s hot enough to sear the meat immediately. Cook the legs until they are brown, about 1½ minutes per side. Be careful not to overcook, because the meat is so tender. It tastes like a cross between chicken and sweet pork chops and just melts in your mouth.


  




  

    Crawfish:




    Pour one inch of water into a pot and add a little salt. Heat the water to boiling and pour in the crawfish. Cover the pot and steam/boil the craw-fish 3 to 5 minutes, until they turn bright red. The frogs’ legs and crawfish are so delicate and tasty, I don’t dip them in anything.


  




  – Katahdin Lake Sautéed Dandelion Blossoms –




  Suzan Cooper: “Dandelion blossoms should be picked in the morning, when they are fully open. Since they close when they are washed, picking in a clean, unsprayed area is important. We are fortunate. Our camps have been here since 1885, and when Baxter Park was created in 1930, it gave us a 200,000-acre next-door neighbor. There are no other public camps within eleven miles of us in any direction, so we truly are in a wilderness area. This is a special spring dish and is wonderful with trout.”




  

    2 cups dandelion blossoms, 2 eggs beaten, ½ tsp. salt, ½ cup butter, ½ cup (approx.) flour, salt and pepper to taste




    Cut any dandelion stems back to about ¼ inch long. Beat the eggs and salt lightly in a small bowl. Melt the butter in a skillet. Place flour on a shallow bowl or plate and dip the blossoms individually first into the egg, then into the flour. Place into the skillet pom-pom side down (stem up) and sauté until lightly browned. Season with additional salt and pepper if desired. Serves 4.


  




  – Katahdin Lake Trout Patties –




  Al Cooper: “These are so good! They are a great way to use any cooked trout you may have left after a big feed.”




  

    2 cups cooked trout (bones and skin removed), 1 egg beaten, 2 T milk, ⅓ cup diced onion, ½ cup flour, 1½ tsp. baking powder, ½ cup dry breadcrumbs, ½ cup oil




    In a bowl, combine all ingredients up to breadcrumbs and mix well. Form into half-inch-thick patties. Pour breadcrumbs into a shallow bowl or plate and coat the patties lightly on both sides (adding more breadcrumbs if needed). Heat oil in a skillet and fry the patties.


  




  – McNally’s/Nugent’s Whitefish Nuggets –




  John Richardson: “Ice-out doesn’t happen here at Nugent’s, along the ninety-two-mile Allagash Wilderness Waterway, until the middle of May, so it’s exciting canoeing waters in June. We offer a popular excursion: a thirty-mile motorized canoe trip to McNally’s, our other camp. It’s a great way to see remote Maine and still sleep in a dry, warm bed. What with running canoe trips and hosting fishermen, May and June are two of our busiest months.”




  Regina Webster: “This recipe features the whitefish from Chamberlain Lake at Nugent’s Camps. It can also be made with lake trout.”




  

    1 large whitefish (or lake trout), ½ cup flour, ¼ tsp. pepper, 1 tsp. garlic salt, 3/4 cup Bisquick, 1 egg, 1 cup stale beer (or water), cooking oil




    Fillet a freshly caught whitefish. Cut the fillets into 1-inch cubes. On a plate, combine the flour with the pepper and garlic salt. In a bowl, mix the Bisquick with egg and beer (or water). The batter should be the consistency of pancake batter. Add more liquid if necessary. Dip the fish chunks into the flour first, then into the beer batter.




      In a heavy saucepan or deep fryer, fry the fish in at least 2 inches of oil, 4 or 5 pieces at a time. Cook 2 minutes or until golden brown.


  




  – Penobscot Lake Trout Pierre –




  Paul Fichtner: “We are lucky to have a healthy population of blueback trout here at Penob-scot Lake Lodge. This makes into a wonderful plate of fish that will keep your guests asking for more. It is rich, with a delicate flavor and is routinely served here as a welcome hot appetizer on still-cool spring evenings (or anytime!).




  

    3 to 5 (8- to 10-inch) trout (preferably blueback trout, but brook trout will do), 1 cup chopped onion, 2 sticks salted butter (no substitutes!), salt and fresh-ground pepper to taste, 1 cup Chablis or chardonnay wine




    In a large skillet, on low heat, sauté the onions in the butter. Add the fish, sprinkle with salt and pepper, turn the heat to medium, and cook the fish. After 2 to 3 minutes, add the wine and continue to cook on medium heat until the fish is done (when it flakes with a fork at the thickest part) and the wine has cooked off.


  




  – Spring Greens –




  After months of writing this cookbook, I find myself absolutely compelled to jump in with one recipe per season. I look forward to all or part of these spring greens every May. Dandelions conveniently pop up in my asparagus patch the same time fiddleheads are ready for picking. Fiddleheads are tightly curled-up ferns that grow in sandy riverbeds or marshy areas. There is only a short window for optimum picking: One weekend they may barely be up out of the ground, and the next they could be starting to uncurl into ferns. The kind to pick has a papery tan husk and a ridge along the inside of the stem. If you harvest them carefully, they won’t have much grit or sand.




  

    fiddleheads, Moss-Ness dressing, dandelion greens, asparagus




    Pick 2 to 3 quarts (or desired amount) of fiddleheads. Back home, brush off the papery husks with your hands. Wash thoroughly and steam (in batches, if necessary) 3 to 4 minutes, or until color brightens and fiddle-heads are al dente.




      Rinse in cold water and drain. I then place them in an earthenware crock and coat them well with a Maine-made French dressing called Mos-Ness. (Ordering information for all featured Maine products, including Mos-Ness, is found in the Resources section, p. 255.)




      Cover the crock and let marinate in the refrigerator for a day or two. (Refrigerated marinated fiddleheads will last for up to a month. They can also be frozen.)




      After the fiddleheads have marinated for two days, gather some dandelion greens and asparagus. Dig greens that have a fully closed flower head. Remove the head and cut off the root. If you are gathering asparagus from a garden, you can simply take your fingers and slide down the stalk, bending it until it snaps of its own volition.




      Cut the asparagus into bite-size pieces and steam the dandelion greens and asparagus together for 2 to 3 minutes. Refresh with cold water and drain. Place greens on small individual plates, asparagus on top of greens, and spoon fiddleheads, with some of the dressing, on top of that. Ahhh, spring!
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