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  In Maine, we consider a soup kettle a necessary part of our kitchen equipment. Just as important are recipes that go into these chowder kettles.




  The heavy black iron soup kettles Maine housewives used long ago are just about gone from the local scene. We use the flat-bottomed shiny variety with tight-fitting covers because we now do our cooking on a surface unit. No longer can most of us push the soup kettle to the back of the stove. But in Maine homes where this is possible, then you’re apt to find one of the heavy black soup kettles.




  We prepare our clam stew, lobster stew, fish chowder, corn chowder, beef stew and similar Maine recipes for which we are famous in very much the same old way.




  In many years of writing the newspaper column “Cooking Down East,” I have learned these are the recipes you want to use in your own homes.




  It makes us aware that an old Maine recipe is just as much of an heirloom as a lovely antique.




  MAINE LOBSTER STEW




  Boil 2 one-pound Maine lobsters and remove meat immediately, saving also the tomalley (or liver), the coral and the thick white substance from inside the shell. Using a heavy kettle, simmer the tomalley and coral in ½ cup butter for about 8 minutes. Then add lobster meat cut in fairly large pieces. Cook all together slowly using a low heat for about 10 minutes. Remove from heat or push to back of stove and cool slightly. Then add very slowly, 1 quart rich milk, stirring constantly. Allow the stew to stand, refrigerated, 5 or 6 hours before reheating for serving. This is one of the secrets of truly fine flavor. It’s called aging. Serves 4.




  You do not need salt or pepper when the stew is prepared in this manner. For the perfect lobster stew: Stirring is the most important thing in this masterpiece, otherwise it will curdle. According to experts on fine Maine cookery, the important steps to success in creating the perfect lobster stew are, first, this partial cooling before ever so gently adding the milk —a mere trickle at a time. The constant stirring until the stew blossoms a rich salmon color under your spoon and, finally, the aging, since every passing hour improves its flavor. Some “experts” even say two days, overnight is good and 5 to 6 hours improves its flavor considerably. Be sure to reheat slowly.




  SHRIMP STEW




  Using our Maine shrimp in a stew is a fine way of preparing this delicacy. Because we like to serve these shrimp at their best, it is wise to use raw shrimp in making a stew for the best flavor. Maine shrimp do not need to be deveined.




  Use peeled raw Maine shrimp, cook in butter just as you would in making any Maine stew. Do this slowly, the shrimp are cooked when they lose their glassiness and curl up. This takes about 2 or 3 minutes.




  Add milk slowly. Heat to boiling point, add salt and pepper to taste.




  CLAM STEW




  For each portion use 1 dozen small, tender Maine clams shucked out raw and 1½ cups milk. Saute clams in frying pan in their own juice, adding butter. Heat milk in top part of double boiler. Combine sauted clams and milk. Season to taste. Serve immediately.




  ★ A quahog or quahaug, if you prefer that spelling, is a hard-shelled round clam. Large quahogs are known as “Chowders”, medium-sized quahogs are called “Cherry­stones” and small quahogs are “Littlenecks”. It is cherry­stones and littlenecks that taste so good “on the halfshell”, they’re just the right size for eating raw.




  QUAHOG STEW




  

    ½ cup butter




    1 pint shucked quahogs with liquor




    1 quart milk, or 3 cups milk and 1 cup light cream




    ¼ teaspoon black pepper




    ½ teaspoon sa1t


  




  Scald the milk. While it is heating, melt the butter in a saucepan. Add the raw quahogs, which have been chopped fine and the liquor to the melted butter. Cut up the quahogs by placing them on a small wooden board and with a paring knife cut each one into several small pieces. Simmer the butter, chopped raw quahogs and liquor together about 3 minutes. Add to heated milk. Add salt and pepper. Taste, to be sure of seasoning. Serve at once with crackers. Serves 4.




  Quahog stew can be made in exactly the same way if you use steamed quahogs. In other words, if you have steamed the quahogs to open them, then remove the cooked quahogs from the shells and chop the quahogs into small pieces. Use about ½ cup of the broth with the chopped quahogs in the melted butter and simmer this all together for 3 minutes, before adding it to the heated milk.




  Quahogs are excellent used in a chowder and it is made exactly as you would make clam chowder; just be sure you chop the quahogs before adding them to the chowder.




  SCALLOP STEW




  

    1 pound scallops




    ¼ cup butter




    1 quart milk




    Salt and pepper to taste




    ½ tablespoon Worcestershire sauce


  




  Melt butter in soup kettle, cut raw scallops in bite-size pieces, cook slowly in melted butter. They are cooked as soon as they turn white. Remember to cook all fish “short”, overcooking toughens all fish. Add milk slowly, stirring as you do so. Add Worcestershire sauce, salt and pepper to taste. Heat. Keep in mind that a scallop stew is a little on the sweet side, yet a delicious stew that is a rare treat. It is a rich stew. This recipe serves 4.




  OYSTER STEW




  

    1 pint oysters




    1½ pints to 1 quart milk




    6 tablespoons butter




    1 tablespoon Worcestershire sauce




    ½ teaspoon celery salt




    Salt to season, after stew is made




    ½ to 1 teaspoon paprika


  




  Put raw oysters in saucepan. Add butter and seasonings. Stir and bring quickly to a boil, lower heat, continue stirring and cooking not longer than 2 minutes, allowing edges of oysters to curl. Add milk, bring again to just below boiling point, but do not allow to boil (or it could curdle). Dip into bowls, add another piece of butter to each bowl if you wish, sprinkle with paprika. Serve with oyster crackers. This serves 2 amply. If you use a quart of milk it will serve 4 skimpily.




  MAINE CLAM CHOWDER




  

    1 quart fresh Maine clams, shucked raw




    2 thin slices salt pork




    1 small onion, diced in small pieces




    4 cups diced (small) potatoes




    1 cup water or enough to just show up through the potatoes




    Salt and pepper




    1½ quarts milk




    1 tall can evaporated milk




    Piece of butter




    Common crackers


  




  Using a kettle, fry out salt pork using a low heat. Remove pork and cook diced onion slowly in fat, taking care not to burn it. Add the four cups diced potatoes and the water, better add a little salt and pepper right now. Cover kettle, bring to steaming point, lower heat, cook until potatoes are soft, about 15 minutes.




  In the meantime, using cutting board and a sharp knife, cut the head of each clam in two or three pieces. Do the same with the firm part of the clam and the soft part or bellies, also. No, I do not remove the black part. Save any juice you can.




  When potatoes are soft, stir in the cut clams, cover pan again, let cook for 3 minutes, no longer for it toughens the clams. Add 1½ quarts of milk and the evaporated milk. Taste for seasoning, add salt and pepper if necessary. Keep in mind that as the chowder ripens it may be salty enough. Add piece of butter or margarine.




  The old recipes always advised us to allow chowder to ripen in refrigerator several hours or a day. Then to reheat it slowly over a very low heat. But now that we use homogenized milk the ripening period often is omitted to avoid danger of the chowder separating, a problem some times associated with use of homogenized milk. The use of evaporated milk, as given in these recipes, also helps to avoid curdling.




  Serve chowder with common crackers, pilot crackers or Maine blueberry muffins. Serves six.
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  FISH CHOWDER




  With Old Fashioned Flavor




  

    ¼ pound salt pork, diced




    2 onions, sliced or diced




    4 cups potatoes, in small pieces




    1 or 2 cups water




    2 pounds fish fillets (haddock, cod or cusk)




    1 teaspoon salt




    ¼ teaspoon pepper




    ¼ teaspoon Accent




    2 or 3 cups whole milk




    1 tall can evaporated milk


  




  Fry diced salt pork slowly in bottom of heavy kettle until golden colored. Remove pork scraps and set aside. There should be about 3 tablespoons fat in the kettle. Add onions and cook until yellowed (but not brown). Add potatoes and enough water so it comes nearly to top of potatoes. Place fish on top of potatoes, sprinkle with seasonings. Cover, bring to a boil, then cook on low heat until potatoes are tender and the fish “flakes.” Pour in both kinds of milk and allow to heat thoroughly but not boil. Serves 6.
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