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Introduction


To the uninitiated, the words “Maine food” conjure a single, simple image: a lobster dinner, the plate piled with steamed clams, corn on the cob, and a cup of drawn butter, followed by a slice of blueberry pie. It’s a lovely vision, and an even lovelier meal, but it represents only a tiny taste of what Maine has to offer. Though its history is that archetypal Yankee tale of sturdy pilgrims, heroic sea captains, and stoic farmers, over the course of centuries, the Pine Tree State has become a place of diverse preferences and palates.
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Myriad influences have shaped Maine’s dynamic food culture, but the greatest is a convergence of communities unique to the state. From inhabitants of college towns to close-knit islands, from Portland’s urbanites to the organic farmers of the Saint John River Valley, Maine’s people are a fascinating lot. The state is home to farmers and fishermen, mill workers and vacationing millionaires, back-to-the-landers and Bowdoin professors, and immigrants from every corner of the planet. Maine’s terrain is equally diverse, including fertile fields, primeval forests, blueberry barrens, salt marshes, mountain ranges, sandy beaches, and gently sloping pasture—all of which contribute to the wonderful flavors available to cooks.

Among Maine’s foodies, tastes are discriminating but democratic, and the same people who flock to upscale farm-to-table restaurants may begin their days at the neighborhood doughnut shop (yes, I’m speaking of myself). Today, you’ll find classic diners just steps away from Vietnamese takeout, and hand-rolled pasta on the same block as spaghetti with red sauce. Lebanese kibbe may be on the menu with boiled dinner, while Korean tacos pile kimchee and beef short ribs on a corn tortilla. And then there’s seafood: Whether you’re slurping oysters with a pint at a wharf-side bar or savoring a dish of pan-seared scallops, you know your meal is fresh, brought in that morning by local fishermen.




LOBSTERS IN THE MAIL



If you’re missing the flavors of Maine, never fear! The state’s thriving mail-order lobster industry ships live lobsters—tucked in a bed of seaweed and packed with such necessaries as butter, corn, and a pint of chowder—to your door. Most lobster pounds do overnight shipping, but in case you’re stumped, here are a few options that specialize in long-distance orders:


Hancock Gourmet Lobster, 104 Taylor Rd., Cundys Harbor, (866) 266-1700; www.hancockgourmetlobster.com.


Maine Lobster Direct, 48 Union Wharf, Portland; (800) 556-2783; www.mainelobsterdirect.com.


Port Clyde Lobster, Port Clyde; (207) 372-8686; www.portclydelobster.com.
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Given the culinary climate, Maine’s chefs feel the freedom to borrow from many traditions, creating, at their best, meals that are distinctly Maine: reviving heirloom fruits and vegetables, experimenting with unusual fish and cuts of meat, and spiking local ingredients with spices “from away.” The beauty of Maine’s food scene is its inclusivity—we’ve all contributed to the meal, and we’re all welcome at the table. Enjoy!






How to Use This Book



For the purposes of this guide, the state has been divided into seven geographical regions, starting in the south and gradually working north. Each region has its own chapter, discussing the area’s distinctive flavors and food traditions. I’ve tried to group areas by culinary specialties, but in some cases, the borders between regions are a bit arbitrary, drawn by roads and county lines rather than kitchens. Particularly if you’re traveling up the coast, have a look at offerings in the bordering chapters—something fabulous may be a short trip away. I’ve given the city of Portland its own chapter, which includes the bordering towns of South Portland and Cape Elizabeth. Maine’s largest city and cultural heart, Portland’s food life is dynamic and could probably fill an entire guide on its own.




Price Code



Restaurants and Landmark Eateries follow a pricing guide so you have some idea of what to expect.




	$
	inexpensive, mostly quick bites with entrees under $10



	$$
	moderately priced, most entrees in the $10 to $20 range



	$$$
	expensive, most entrees over $20



	$$$$
	special treat, expect a prix-fixe menu of $65 or more and plan not to skimp on recommended wine pairings





Within each chapter, you’ll find the following categories:
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Bakeries



Bakeries come in many guises, from French patisseries to sweet shops specializing in whoopie pies and filled hermit cookies. This section visits the full spectrum, but the shops are unified by one thing: Their main attractions come from their ovens. In many cases, these bakeries also offer soups and sandwiches on their own breads, so they’re good stops for light lunch or picnic supplies. (Note: Several shops listed as bakeries also make homemade doughnuts, but many doughnut shops are listed as Landmark Eateries. If you’re looking for a hot doughnut, fresh from the fryer, check Appendix B for a listing of the state’s best doughnut shops.)
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Brewpubs & Microbreweries



A brewing renaissance began in Maine in the mid-1980s, and the movement toward small-batch and craft brews has only strengthened over the decades. The Maine Brewers’ Guild (www.mainebrewersguild.org) has an active membership of more than two dozen microbreweries, and many of the country’s most celebrated brewpubs are dotted throughout the state. This section includes breweries that offer tours and tastings, brewpubs that serve up pints crafted on-site, and beer bars that offer a wide range of local and imported brews on tap and by the bottle.
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Farm Stands



Farm stands sit by the side of most rural roads in Maine, from card tables offering a surplus of cucumbers and zucchinis and an honor-system cash box, to more elaborate shops selling honey and maple syrup, pies, and seedlings. This section is a listing of some of the state’s best, though it’s not by any means comprehensive; if you’re driving by and the produce looks good, close the book and just stop!
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Farmers’ Markets



The farmers’ market in Portland is the oldest continually operating market in the country, and with that example to follow, the state is home to dozens of small markets, selling seasonal produce, eggs, cheese, meats, and baked goods. This section offers listings of some of Maine’s larger farmers’ markets, but keep in mind that hours, days, contact people, and locations can change each season. If you’re in Maine on a summer weekend, chances are good that you’re within a short distance from a weekly market—call ahead or ask around to confirm.
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Lobster Shacks & Fishmongers



No visit to Maine is complete without a little lobster. Whether it’s mounds of succulent, lightly dressed tail and claw meat on a buttered roll or a shore dinner complete with steamed clams and corn on the cob, Maine lobster is an unforgettable treat. This section guides you to some of the state’s most iconic lobster shacks (mostly seasonal, where you can get a full meal), lobster pounds (often open year-round, where you can buy live lobsters and sometimes have them boiled on-site), and fishmongers (where you can buy all kinds of fresh seafood in addition to lobster, which are usually live in tanks).




TOURS & TRAILS



The Maine Beer Trail (www.mainebrewersguild.org): Take a self-guided tour of the state’s best beers with the Maine Brewers’ Guild map of brewpubs and microbreweries. Download from their website, or find a printed copy at information centers throughout the state.


Maine Foodie Tours (www.mainefoodietours.com): Local food enthusiasts lead guided walking tours of Portland, exploring the culinary history of the city with stops for a bite here or there. Tours include the Culinary Walking Tour, the Port City Beer Tour, and the Culinary Delights Trolley Tour.


The Maine Wine Trail (www.mainewinetrail.com): Like their brewing cousins, the Maine Winery Guild has compiled a map of the state’s producers of wines and spirits. Download the map from their website to take the self-guided tour.
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Food Happenings



Mainers take great pride in their culinary traditions, and this section is a guide to some of the state’s foodiest festivals, organized by month. Look here for celebrations of everything from potatoes to ployes, chocolate to chili, and barbecue to blueberries. Note that statewide events are found in Appendix C: Food Happenings.
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The Maine Ice Cream Trail



California has a wine trail, Vermont has a cheese trail, and in Maine, we have ice cream. Rich, sweet, hand-churned ice cream is a summer tradition in the Pine Tree State, and seasonal stands are tucked down rural roads in every county. This section provides a listing of some of the best. Because they’re open seasonally, it’s best to call ahead if you’re making a special trip, as hours can vary.
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Landmark Eateries



Ranging from candy stores open since the 19th century to floating restaurants docked in the harbor, landmark eateries have been chosen because of their distinctive personalities, as well as a certain amount of longevity. Many restaurants in this section are throwbacks to another time—driveins that still have carhops, diners in train cars, old-fashioned seafood spots with homemade rolls and pies. Some, though they’ve been around for half a century, have adapted with the times and are notable for their continuing place in the community. Most are not fine-dining establishments but are a good bet for a fun, memorable meal.
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Learn to Cook



With its high concentration of chefs and easy access to local ingredients, Maine is a great place to hone your kitchen skills. From organized classes in teaching kitchens to casual workshops and participatory meals at home, culinary experts are eager to share their skills. This is a listing of some of the state’s most interesting offerings, teaching participants to make everything from simple stocks to aged cheeses.
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Made or Grown Here



From small-batch vodkas to organic apple butters, the artisans and producers of Maine are crafting amazing things from local ingredients. This section offers a list of some of the best bets for everything from chocolate truffles to foraged mushrooms. This is also the section that includes coffee shops that roast their own beans and gelaterias, whose frozen treats are distinct from classic ice cream.
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Restaurants



Maine has an abundance of wonderful restaurants, from elegant dining rooms to casual bistros. Young chefs are drawn to the region by its great produce, fresh seafood, and pasture-raised meats, and the foodie community embraces all they have to offer. While this section doesn’t include every wonderful restaurant in the region—that would be too encyclopedic!— I’ve tried to identify a range of good eats, hitting all price points and satisfying many palates. Descriptions here are not reviews, but if I’ve included it, chances are it will be worth a stop.
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Specialty Stores & Markets



From high-end gourmet markets to crunchy natural foods co-ops to custom butchers, this section lists shops that have a specific focus. Many do one thing very well—handmade sausage, for instance, or supplies for brewing beer—but some are generalists, offering a range of treats. Wine and cheese shops are listed here, as are a variety of markets that offer catering. Note: A number of these shops serve sandwiches, light meals, and prepared entrees, so they’re a good stop for lunch or a quick supper.




UP-TO-THE-MINUTE FOOD NEWS


Food scenes are fluid, and restaurants emerge and disappear more quickly than books can be written. If you’re planning a visit to somewhere off the beaten path, make sure to call ahead so you’re not disappointed. For the most up-to-date listings, check out the following online sources:
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www.downeast.com: DownEast
 magazine’s website includes a food section with all the state’s dish—from kitchen gossip to restaurant guides.


www.eatmainefoods.org: The 
Eat Local Foods Coalition of Maine
 has developed an online map to find farmers’ markets, farm stands, restaurants serving local foods, and more.


www.portlandfoodmap.com: A comprehensive map of local eateries, with links to reviews and foodie news.


www.themainemag.com: In print and online, 
Maine
 magazine focuses on culture, people, destinations, art, and food in the state. Their “eat” section visits a specific region each month and reports back with the best bets. For candid opinions about the Maine food scene, visit their Facebook page. With more than 10,000 fans contributing to the conversation, you’re sure to find a recommendation: www.facebook.com/EatMaine.
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Pick Your Own



Farms listed in this section are open to the public for fruit and vegetable picking. Many also have farm stands and seasonal cafes offering hot or cold beverages and homemade snacks—several apple orchards are known for their doughnuts. Because every season is different, make sure to call ahead to check picking conditions and availability.





Recipes, Etc.



A scattering of recipes can be found throughout the book, as well as notes on ingredients, brief guides to local delicacies, and explanations of the specialties of each geographical region. I’ve included these to give you a fuller sense of Maine’s tremendous food culture. Recipes showcase local flavors and cooking techniques, while notes aim to give you a head start before you dive into the food scene. I’m grateful to the chefs and producers who helped me pull these together—they’re named in each recipe. Please know that any mistakes or omissions are entirely my own.
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  Portland






Maine’s cultural and culinary heart, the city of Portland is a cosmopolitan place, buzzing with thriving independent businesses, a lively arts and music scene, and an energetic food community. The town’s history is deep: At the mouth of the Fore River in Casco Bay, the peninsula on which Portland sits was originally settled in 1633, and the town was incorporated in 1786. A seaport and railway hub through the early 19th century, much of the city was destroyed in the Great Fire of 1866, though one institution has remained constant—the Portland Farmers’ Market, founded in 1768, is the country’s oldest continually operating market of its kind.

As in many cities, the 20th century marked a gradual migration out of Portland’s downtown, but an urban revitalization movement began in the 1990s, which has energized the city and turned the Old Port into a tourist destination. The historic neighborhoods of Munjoy Hill and the West End are alive with restaurants and small markets. In between them, the Arts District on Congress Street, named for the Maine College of Art at its center, is home to galleries and storefront art spaces, as well as coffee shops, ethnic markets, and funky restaurants. The Portland Museum of Art, also on Congress, was designed by I. M. Pei and houses an extraordinary collection, including the works of many Maine artists.

Portland is widely considered to have one of the country’s most vibrant food scenes, and in 2009 it was named “America’s Foodiest Small Town” by Bon Appetit magazine. Restaurants range from chef Sam Hayward’s pioneering farm-to-table mecca, Fore Street, to divey holes-in-the-wall, and include everything in between. Wander the streets for just a few blocks and you’ll find an Eritrean cafe, a beer garden with more than 300 brews, a Japanese noodle bar, a restored club-car diner, and a gelateria run by a family from Milan. An active Slow Food convivium (chapter) holds potlucks, lectures, and events, including the annual Writer’s Night, in which food writers read from their works, and a winter CSA fair, at which participants can sign up for a summer farm share.

It’s impossible to sample all of Portland’s kaleidoscopic culinary offerings in just one visit, but with enthusiasm and an adventurous palate, you’ll have fun trying.
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      Bakeries
    
  

  

    
      THE BREADBASKET OF NEW ENGLAND

      Before the advent of cross-country railroads and the 1825 opening of the Erie Canal made it possible to move grain across the continent by the train car, Aroostook County was the source of much of the wheat consumed in the East. For a time, it was considered the breadbasket of New England, though eventually potatoes edged out grains for commercial growth. Over the past decade, however, there’s been a resurgence of interest in Maine-grown wheat. Jim Amaral of Borealis Breads (see p. 14) has been a leader in that movement, buying much of his bakery’s flour from farmer and miller Matt Williams at Aurora Mills (http://auroramillsandfarm.net) in Linnaeus. Young bakers are also joining the movement, and further south, Michael Scholz of Albion Bread Company (available at farmers’ markets) mills his own wheat, and is converting the old County Jail in Skowhegan into the Somerset Grist Mill. As The County’s floury history comes back to life, more fields are being sown with hardy heritage grains, a trend encouraged by the scholarship of the Northern New England Local Bread Wheat Project, a community collaboration organized jointly by the Universities of Vermont and Maine, and by the enthusiasm of bakers at the annual Maine Kneading Conference in Skowhegan (www.kneadingconference.com).
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      Borealis Breads, 182 Ocean Ave., Portland; (207) 541-9600; www.borealisbreads.com. A leader in the commercial revival of Maine-grown grains, Jim Amaral, owner of this European-style bread bakery, uses more than 80,000 pounds of Maine-grown organic wheat per year. The resulting loaves showcase local flavors: favorites include fresh rosemary, Aroostook wheat, Maine potato, and Maine Coast Focaccia, which includes a sprinkle of seaweed. Available at retail locations throughout the state, the company’s flagship store is its Portland bakery and bistro, where beverages, light meals, and pizza are also available.

  
  
    
      Cranberry Island Kitchen, 52 Danforth St., Portland; (207) 774-7110; www.cranberryislandkitchen.com. Begun in a small cottage on Little Cranberry Island more than 20 years ago, this sweet dessert bakery has expanded and moved south but has retained its simple, homey flavors. Owners Carol Ford and Karen Haase have recently received national attention for their desserts, which use locally produced ingredients in whimsically shell-shaped whoopie pies and cookies and in subtly spiced Island Buttermilk Cake. In addition to the retail shop, baked goods are available to order, both for parties and in charming Maine-inspired gift tins.
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      Cream & Sugar Bakery, Portland; (207) 775-6701; www.creamandsugarbakery.com. Cream & Sugar’s rich, buttery desserts are available at coffee shops around Portland, but the bakery is distinguished by one trait: home delivery. Owner Elise Richer delivers warm baked goods, both sweet and savory, from Scandinavian-style cardamom pound cake to chocolate-raspberry layer cake to honey-walnut bars by the dozen. Made with locally sourced ingredients, these treats are perfect for a gathering, and make a great gift from afar. See Cream & Sugar Bakery’s recipe for Chard & Egg Pie on p. 18.

  
    
      JulChris Cookies, 382 Cottage Rd., South Portland; (207) 899-2825; www.julchriscookies.com. In a bright, cheerful store-front, this cookie bakery offers sweet, chewy treats packed with chocolate, toffee, nuts, and fruit. The bakery was named for owner Deborah Integlia’s children, Julia and Christopher, and the cookies have similarly familial tags: The bakery’s most popular item is My Husband’s Favorite, a chocolate-chip cookie with chopped walnuts and sweetened coconut. Other popular cookies include Patenglenns, a butter cookie with white chocolate and cranberries; Julskis, a peanut butter cookie with chocolate filling; and Butterbrickle Tims, a toffee cookie dipped in dark chocolate. Self-serve coffee and seats by the window make it easy to linger here.

  
    
      Scratch Baking Company, 416 Preble St., South Portland; (207) 799-0668; www.scratchbakingco.com. Known for its perfect hand-cut, hand-shaped bagels and homemade English muffins, this bustling bakery also makes divine desserts and has a rotating selection of scones, coffee cakes, cookies, and brownies. A small market offers breakfast staples (local eggs and bacon, milk, and tubs of cream cheese), as well as “things that go with bread,” like a nicely curated selection of cheeses and wines.

  
    
      Standard Baking Co., 75 Commecial St., Portland; (207) 773-2112. Open the heavy wooden double doors of this European-style bakery and the smells of butter and yeast billow out. Considered by many to be home of the best baguette in Maine, this bread and pastry bakery rounds its menu with a wide variety of staples and sweets. Special favorites include savory olive bread, sweet fig bread studded with walnuts, and, of course, classic French baguettes. Croissants are crisp and buttery, hazelnut brioche is light, and desserts are rich but not too sweet.

  
    
      
        
          Chard & Egg Pie
        
      

      
        This savory pastry makes a great brunch dish and can be made as individual pies or in one large crust. Cold-loving chard grows abundantly in Maine, and when Elise Richer makes these for patrons, as often as not she will have cut the greens from her own garden. The recipe, based on a traditional Italian Easter tart, is one of Cream & Sugar’s most popular items.
      

      
        	
          1 large bunch Swiss or rainbow chard
        

        	
          1 ½ tablespoons olive oil or butter for sautéing
        

        	
          Salt and pepper
        

        	
          2 ounces cream cheese (use more or less to taste)
        

        	
          Bread crumbs
        

        	
          Parmesan cheese
        

        	
          Dough for a double-crust 9-inch pie
        

        	
          6 eggs
        

      

      
        Sauté chard in oil or butter until wilted, seasoning to taste. Remove from heat and gently stir in cream cheese, until melted and well mixed. Let cool. Pour off any excess liquid. Season again to taste, and add enough bread crumbs to absorb extra liquid. Add Parmesan to taste. (The chard filling should be fairly strongly seasoned as the egg is unseasoned.)
      

      
        Divide dough into 2 parts, one slightly larger than the other. Roll each piece into a circle, the larger piece for the bottom crust, the top piece for the top crust. Place bottom crust into pan.
      

      
        Spoon enough chard filling into the pie pan to cover the bottom crust. Gently crack each egg directly on top of the chard (try to keep the yolk intact), spacing them evenly around the pie. Spoon additional chard on top of each egg, then place top crust over and crimp. Use a small sharp knife to cut a vent in the top crust, without piercing the egg inside. Chill filled pie until ready to bake.
      

      
        Place a rimmed sheet pan in oven and heat to 425 degrees. Place pie on heated sheet pan and return to oven. Bake for 30 minutes. If pie needs more time, reduce heat to 350 degrees and bake until golden brown. Let set a few minutes before eating. Also good at room temperature.
      

      
        Serves 6. (When slicing, try to give each person an egg.)
      

      Recipe courtesy of Cream & Sugar Bakery (p. 16).

    

  
  
    
      Two Fat Cats Bakery, 47 India St., Portland; (207) 347-5144; www.twofatcatsbakery.com. Located down a few steps in an unassuming building on the edge of the Old Port, this cozy American-style dessert bakery prides itself on homey sweets baked from scratch. The vintage decor complements such classic cakes as coconut, lemon, red velvet with creamy vanilla frosting, and carrot with cream cheese frosting. A large selection of pies ranges from single fruits such as local blueberry, pumpkin, and apple, to inventive combinations like mixed berry, blueberry rhubarb, and raspberry peach. Cupcakes, cookies, and whoopie pies are perfect for an afternoon pick-me-up.
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      Brewpubs & Microbreweries
    
  



  
    
      Allagash Brewing Company, 50 Industrial Way, Portland; (800) 330-5385; www.allagash.com. Retail store, beer tastings, and brewery tours available daily, except Sat (in winter) and Sun (year-round). Call ahead, hours vary by season.

  
    
      Brian Boru Public House, 57 Center St., Portland; (207) 780-1506; www.brianboruportland.com. A fixture in the Old Port, this Irish pub offers Guinness on tap, live Irish music, and hearty pub fare. Look for the Guinness toucan mural—a bright spot in the cityscape.

  
    
      D. L. Geary Brewing Company, 38 Evergreen Dr., Portland; (207) 878-2337; www.gearybrewing.com. New England’s first micro-brewery, Geary’s has been brewing and bottling its ales in Portland since 1986. Founder David Geary trained with brewers in Scotland and England before creating his own recipe for pale ale, which is available bottled and on tap throughout the state. Call ahead for tours.
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      The Great Lost Bear, 540 Forest Ave., Portland; (207) 772-0300; www.greatlostbear.com. Since 1979, this Woodford-area landmark has served beers, burgers, “hearty, spicy junk food” (their words), and a surprisingly large selection of vegetarian entrees. Pints flow from 69 taps serving more than 50 craft beers from the Northeast in a fun, boisterous atmosphere. This local institution has a following beyond the state, and is considered by many—from All About Beer Magazine to Gourmet—to be among the great beer bars in the country.

 


    
      Gritty McDuff’s Brewing Company, 396 Fore St., Portland; (207) 772-2739; www.grittys.com. For more than two decades, this English-style pub has been brewing award-winning ales on the premises of its Old Port location. The workings of the brewery are visible to patrons, and Gritty’s growing array of beers is available bottled as well as on tap. Now with two additional locations: 68 Main St., Auburn; (207) 376-2739; and Lower Main Street, Freeport; (207) 865-4321.

  
    
      The Inn on Peaks Island, 33 Island Ave., Peaks Island; (207) 766-5100; www.innonpeaks.com. With a view of the water and Portland’s skyline, the inn’s restaurant features classic pub fare and cask-conditioned Shipyard ales on tap. Make sure to check the ferry schedule for your return trip—though if you miss the last boat, they may have a room.

  
    
      Maine Beer Co., 1 Industrial Way, #3, Portland; (207) 221-5711; www.mainebeercompany.com. This very small microbrewery is committed to being green: The company’s electricity is 100 percent wind powered; used grain, yeast, and grain bags are donated to local farmers; and 1 percent of all sales go to environmental nonprofits. Call ahead for tours.

  
    
      Novare Res Bier Cafe, 4 Canal Plaza, Portland; (207) 761-2437; www.novareresbiercafe.com. With 25 rotating taps, 2 hand pumps for traditional cask beer, and more than 300 types of bottled beer, this beer bar is a serious celebration of artisan-crafted brews. The food menu complements the beer, with hearty sandwiches and a meat-and-cheese bar. A small but well-chosen list of wines and spirits is also available.

  
    
      Shipyard Brewing Co., 86 Newbury St., Portland; (800) BREW ALE; www.shipyard.com. This growing brewery—with ales now available in 38 states—hosts full guided tours by reservation every Tuesday night from April through December. Make sure to try their new, nonalcoholic Capt’n Eli’s Soda, made with natural cane sugar and available, like their beers, in bottles and kegs.
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      Farm Stands
    
  



  
    
      Alewive’s Brook Farm, 83 Old Ocean House Rd., Cape Elizabeth; (207) 799-7743; www.alewivesbrookfarm.com. Named for the tiny fish that spawn in the farm’s brook, this stand sells fresh lobsters, clams, crabs, and snails; seasonal produce from their fields; and turkey raised on the farm. Open 9 a.m. to sundown year-round, every day except Christmas.

  
    
      Jordan’s Farm, 21 Wells Rd., Cape Elizabeth; (207) 767-3488; www.jordansfarm.com. One of only six working farms remaining in Cape Elizabeth, this local landmark helps to preserve the rural feel of the town. Offering their own seasonal produce—from early lettuce to late squash—grown on the 60-odd acres the family cultivates annually, and a variety of products from across Maine. The farmers work year-round, but the stand is open from June through Nov.
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      Farmers’ Market
    
  



  
    
      Portland Farmers’ Market, Apr through Nov, Sat at Deering Oaks Park from 7 a.m. to noon, Mon and Wed at Monument Square from 7 a.m. to 2 p.m.; www.portlandmainefarmersmarket.com. One of the oldest continually operating farmers’ market in the country, Portland’s thrice-weekly seasonal market has been serving the community since 1768. Several dozen area producers participate in the market, offering everything from fresh seasonal vegetables to honey to meats and cheeses.
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      Lobster Shacks & Fishmongers
    
  



  
    
      Benny’s Famous Fried Clams, 199 West Commercial St., Portland; (207) 774-2084. This seasonal clam shack, near the highway on an empty stretch of outer Commercial Street, is beloved by locals for its ample baskets of fried clams, scallops, and Maine shrimp; unadorned lobster rolls; and hand-cut fries. Drinks are self-serve from the cooler, and seating is at outdoor picnic tables by the busy road, but the reasonable prices for fresh seafood more than make up for the stripped-down atmosphere. Open Memorial Day through Columbus Day weekend.

  
    
      Browne Trading Company, Merrill’s Wharf, Portland; (207) 775-7560 or (800) 944-7848; www.brownetrading.com. Known to chefs throughout the country for wholesale fresh and smoked seafood and fine caviars, Browne Trading Company’s retail market adds an extensive selection of wines and lunch service to its exquisite seafood offerings. Seafood is processed on-site, and shellfish and salmon (among other fish) are cured in a boutique smokehouse adjacent to the market.

  
    
      Free Range Fish & Lobster, 450 Commercial St., Portland; (207) 774-8469; www.freerangefish.com. The briny smell promises good things will come from this no-frills fish shop, steps from the docks of Portland’s waterfront. Friendly, knowledgeable fishmongers crack jokes with patrons while helping navigate mountains of mollusks and whole and filleted fish. Large tanks hold lobsters of all sizes, and the staff is happy to give instructions on preparation. A small wine section and baskets of lemons and choice condiments help to ready the feast. Look for the enormous mounted lobster, and you’ll know you’re there.
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      Harbor Seafood, 9 Custom House Wharf, Portland; (207) 775-0251 or (800) 370-1790; www.harborfish.com. Since 1969, the Alfiero family—father Ben Sr. and sons Nick, Ben Jr., and Mike— have sold live lobster, fish, and shellfish from this waterfront fishmonger, located above the pilings on one of the Old Port’s wharves. Fresh seafood glistens in the long glass cases that line the shop (more than 50 linear feet of display), and the charming historic storefront has been used as the backdrop for myriad advertisements. Customer service is a priority, and staff operates by the motto: “If it’s not fresh enough for us to take home and prepare, then we’re not going to sell it. Period.” Closed Sun and major holidays.

 

 
    
      The Lobster Shack at Two Lights, 225 Two Lights Rd., Cape Elizabeth; (207) 799-1677; www.lobstershacktwolights.com. The sweeping view from this iconic lobster shack perched above the sea is renowned throughout the state. A landmark since the 1920s, the quaint dining room and outdoor seating overlook two lighthouses and Portland Harbor. Boiled lobster dinners, lobster rolls, and fried local seafood are on the menu, as well as clam chowder and lobster stew. Open late March through late October.

  
    
      Portland Lobster Co., 180 Commercial St., Portland; (207) 775-2112; www.portlandlobstercompany.com. Serving tasty lobster rolls, boiled lobster dinners, and fried fish, this seasonal waterfront restaurant is a great stop on a day of sightseeing in the Old Port. The atmosphere is a little kitschy—a plastic lobster vibrates when your order’s up—and can be boisterous when there’s live music (daily during the summer; bands are listed on the website). A tented bar with local beers on tap is convenient to plentiful outdoor seating on the pier. Open May through Oct.
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      Food Happenings
    
  



  
    
      
        March
      
    

    
      
        International Food Festival, SMCC, South Portland; (207) 741-5662; www.smccme.edu. Southern Maine Community College hosts this annual festival and silent auction, featuring global cuisine, student stories, music, and film. Proceeds benefit scholarship funds for international and multicultural students. Held each March on the college campus.

    
      
        Slow Food Writer’s Night, www.slowfoodportland.org. This evening of literary and culinary delights pairs food writers with local chefs each winter for an event that celebrates local foods and engaging writing. Authors from near and far read from their works, and the menu highlights ingredients discussed by the speakers. Readers are available to sign copies of their books, which are for sale, after the program.

  

  
    
      
        June
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        Annual Greek Food Festival, Holy Trinity Greek Orthodox Church, 133 Pleasant St., Portland; www.holytrinityportland.org. More than 10,000 visitors are drawn each June to this three-day celebration of Greek food and culture. On the grounds of the West End’s historic Holy Trinity Church, volunteers prepare homemade souvlaki, dolmas, moussaka, spanakopita, baklava, and more. In addition to the great food, a traditional Greek band provides music and folk-dancing lessons; Greek art, clothing, jewelry, and gifts are for sale; and tours of the church and its icons are offered.

 

  
    
      
        October
      
    

    
      
        Cultivating Community’s 20 Mile Meal at Turkey Hill Farm, Cape Elizabeth; (207) 761-GROW; www.cultivatingcommunity.org. Incorporating vegetables raised and harvested by Cultivating Community’s youth growers, this annual fall fund-raiser features tastings of “hyper-local” dishes, both sweet and savory, created by the area’s best chefs. With live music, farm tours, and family activities, the afternoon is a festive conclusion to the growing season. Throughout the summer, Turkey Hill Farm also hosts regular Twilight Suppers, smaller fund-raising dinners that showcase single chefs, who volunteer their time to create meals with ingredients from the farm. See Cultivating Community’s recipe for Squash of Hope on p. 29.
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        Harvest on the Harbor, (207) 772-4994 (Greater Portland Convention & Visitors Bureau); www.harvestontheharbor.com. This annual celebration of the flavors of Maine features three days of food and wine tastings, cooking demonstrations, culinary-themed tours, and more. Held on a waterfront pier in the Oceanside Pavilion tent, the festivities include the Maine Lobster Chef of the Year Competition, a meal crafted by local James Beard Award–winning chefs (working together as a team), and a daily marketplace featuring more than 140 Maine-made products. Tickets available in advance; must be 21.



      
        
          
            Squash of Hope
          
        

        
          [image: chpt_fig_014.jpg]
        

        
          Portland-based nonprofit Cultivating Community’s motto “Feeding our hungry—empowering our families—healing our planet,” and their mission is to strengthen communities by growing food, preparing youth leaders and new farmers, and promoting social and environmental justice. The organization works primarily with immigrants, and in community gardens they teach students to grow vegetables, which are distributed through their CSA and sold at farmers’ markets.
        


        
          This recipe comes from a member of the high school Community Culinary Crew: “I learned how to cook mashed squash from my mother when I was nine years old in South Sudan, two months after surviving a serious ambush by the Sudan Liberation Movement. Our homes were all blown up and there was no food relief. The only food that was available at the time—squash.”
        

        
          	
            Fresh winter squash
          

          	
            Butter or olive oil
          

          	
            Salt
          

          	
            Garlic, chopped
          

          	
            Any herbs that you like to get the flavor and texture you want
          

        

        
          Peel the squash. You want to cook it the old-fashioned way in a pot, steaming it until soft. Add olive oil or butter and salt, as well as garlic and any herbs to taste and then … mash them all together.
        

        
          Serves 4.
        

        Recipe courtesy of Cultivating Community (see p. 28).

      

  

  
    
      
        November
      
    

    
      
        Maine Brewers Festival, Portland Expo, 239 Park Ave., Portland; www.learnyourbeer.com. For almost 20 years, this two-day November festival has celebrated Maine’s craft brews. Live music and tasty foods—pretzel necklace, anyone?—make the event a party. With admission, attendees receive tickets for twelve 4-ounce pours of great local beers. Sign up as a designated driver and cost of admission is converted into food tickets. Must be 21.
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      The Maine Ice Cream Trail
    
  

  


    
      Kettle Cove Creamery and Cafe, 2 Bowery Beach Rd., Cape Elizabeth; (207) 799-3533; www.kettlecoveicecream.com. Old-time hard-serve in 32 flavors, including the Maine favorite: Grapenut. Cafe offers coffee drinks, smoothies, and a selection of sandwiches. Open seasonally, Mothers’ Day to Labor Day.
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