

[image: Cover]








  
OUT OF THE WAY GOURMET





  DISCOVERING THE HIDDEN GEMS OF THE MAINE FOOD SCENE




  [image: image]






  RONNI ARNO and VERONICA STUBBS











   
[image: image]

 



  Published by Down East Books




  An imprint of Globe Pequot




  Trade division of The Rowman & Littlefield




  Publishing Group, Inc.




  4501 Forbes Blvd., Ste. 200




  Lanham, MD 20706




  www.rowman.com




  www.downeastbooks.com




  Distributed by NATIONAL BOOK NETWORK




  Copyright © 2023 by Ronni Arno and Veronica Stubbs




  All photographs provided by the establishments featured in this book.




  Interior design by Lynda Chilton, Chilton Creative




  All rights reserved. No part of this book may be reproduced in any form or by any electronic or mechanical means, including information storage and retrieval systems, without written permission from the publisher, except by a reviewer who may quote passages in a review.




  ISBN 978-1-68475-055-9 (paperback)




  ISBN 978-1-68475-056-6 (e-book)




  [image: image] The paper used in this publication meets the minimum requirements of American National Standard for Information Sciences—Permanence of Paper for Printed Library Materials, ANSI/NISO Z39.48-1992.










[image: image]












  
Authors’ Note





  We love Maine. The diverse landscapes (we boast bold ocean, island-dotted bays, and glorious snow-capped mountains), the close-knit community (it’s often said that Maine is one big, small town), and the food (which is why we wrote this book). We all know that Portland has recently been rated one of the best cities in the country for foodies, but Maine’s fabulous food scene extends far beyond Cumberland County. There are tiny, sometimes hidden food gems throughout the state, and this book will help you find them.




  Just as important as the food, though, are the people who create it. We wanted to find out not only how these folks came up with these little hidden gems, but why. We met people who wanted to share the culinary delights from their home countries, people whose fans provided them with a brand new oven so they could continue baking for their community, and even people whose love of food started with tragedy.




  The food you’ll read about is spectacular, there’s no doubt about that! Your mouth will water and you may find yourself jumping into your car to follow the routes of where to find made-from-scratch waffles with real Maine blueberry compote, crispy, thin-crust pizza fresh out of the oven and topped with basil straight from the garden, or sweet and gooey maple-glazed cinnamon rolls.




  But what we found through these stories transcends food. We found Mainers. Mainers who come from all over the globe to share their culinary talents and often-unique creations. And we hope this book will help you find them, too.




  Keep in mind that many of these amazing folks are not open year-round, or even every day during the busy season. And even if they are, they sometimes unexpectedly close for a myriad of reasons; their granddaughter is starring in a school play, there is a severe snowstorm, or simply because it’s a perfect beach day. Please call ahead or check online to be sure your favorite spot is open on the day you plan to visit.




  We hope you love the stories, the food, and the folks who make them as much as we do. We thought it would be appropriate to start your journey with our own Veronica Stubbs (the only story told in first-person), who shares her tale of how she came to Maine and started The Scone Goddess, which was the catalyst for writing this book. If Veronica could create a business out of her passion for baking, how many other folks out there did the same?




  You’re about to find out. Enjoy the ride and arrive hungry!




  With love,
Ronni Arno & Veronica Stubbs
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  The Scone Goddess




  Veronica Stubbs




  1390 Atlantic Hwy




  NORTHPORT




  In December of 2016 my family and I left Vermont for the call of the ocean. Seduced by the sea air, friendly faces, and slower pace of life, our family was thrilled to call Northport home.




  After moving to Maine, I found employment with a local company that kept me busy but did not fulfill my need to be with my community. Having had a successful bed and breakfast in Vermont that featured my 5-star breakfast, I knew that utilizing my skills in the kitchen would be a way to connect with new friends and neighbors. I went through the process of licensing my home kitchen so that I could bake my delicious treats at home for the local farmer’s market each Saturday. Reflecting on how popular the scones were at the B & B, I decided baking scones would be the best way to earn some extra money and meet my new community. In years past, a friend had tasted my scones and exclaimed, “You are a scone goddess!” Remembering that story brought a smile to my face, so a banner was made (which was a Farmer’s Market requirement), naming my home-based business “The Scone Goddess.”




  Each Saturday found me awake before dawn, baking hundreds of scones: wild Maine blueberry, raspberry & cream, apple cinnamon, turtle, triple chocolate, and pumpkin scones. If you can dream it, I can make it! I also offered cute little tin-tied coffee bags with my scone mix so that people could enjoy baking fresh warm scones at home. The business quickly gained a following and I started to sell out at the market. The success enabled me to leave my full-time job and just bake scones for the market and a few local businesses. It was rather surreal! I had no idea so many people liked scones!
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  The pandemic forced many businesses to pivot, and The Scone Goddess was no different. The Farmer’s Market closed, and I lost the majority of the fresh baked scones clientele. Rather than wait out the pandemic, I expanded the variety of scone mixes offered and created a website. People’s need to keep occupied while we were all shut in at home created a whole new generation of bakers. With groceries limited, buying online was a great way to try something new for these home bakers experimenting in their kitchens. This caused The Scone Goddess website sales to take off sooner than expected. Never anticipating the demand for scones, I had always hand mixed my recipe in ten-gallon buckets, then my daughter and I would hand-bag-and-seal the premium mixes.




  Barely able to keep up with demand, I realized that more space and a faster way to get the product manufactured was needed. I invested in food grade cement mixers and a vibratory weigh/fill machine. This improvement allowed me to be able to produce 600 bags a day with just a two-person team.




  Still working from home and having expanded to our newly renovated garage, dubbed, “The Production Room,” I reached out to retailers and offered the premium scone mixes for wholesale. Heading into year two of owning The Scone Goddess, I realized that I’d better get serious. What was once a fun way to meet the community had turned into quite a little business. Staff was hired and The Scone Goddess was trademarked.




  The pandemic had started to pause as the summer of 2021 rolled in, so I had a custom food trailer built and wrapped in The Scone Goddess logo. We lived in the tiniest out-of-the-way town, but were lucky that busy Route 1 ran right through it. The fresh baked scones trailer opened for business in May of that year with the support of my friend Liz, owner of The Bayside Store in Northport. Having a place to park the food trailer on Route 1 was really great for brand exposure and allowed me to see if there was enough scone love to support a brick and mortar in the town. After selling out in fifteen minutes, almost daily, I knew I was on the right track with The Scone Goddess!




  December 3rd of 2021, my team opened The Scone Goddess Little Scone Cottage in Northport. The dream of a life in Maine with a community of friends had become reality. Along the way, I found that my passion for baking and community made a really fun business.
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  OPEN YEAR ROUND




  Tuesday thru Saturday




  7:30 a.m. to Noon




  207-505-0004
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  She Grows Farm




  Featured at Renew ME Day Spa




 39 Main Street




 BELFAST




 Manis, Pedis, Pie? You read that correctly! Belfast, Maine has always been known as an artsy, quirky town. So it should not come as any surprise that you will find the most delicious pies for sale at a Day Spa & Beauty Boutique on Main Street. Definitely worth a look, the Renew ME Spa offers a pie cooler from She Grows Farm, filled with delicious pies for every season, with wild Maine blueberry stealing the show!




  Kathy Strickland, married into the family that once owned the Jackson Bakery of Belfast, had never really been a pie maker. But she did love to pick fresh strawberries from her farm, She Grows Farm, and sell them by the roadside on Route 1. When her husband Ken had a powerful craving for strawberry pie, Kathy whipped one up from his family’s pie recipe. It was just as delicious as Ken imagined it would be, and with his rave reviews, their friends also asked Kathy to make them pies. Before she knew it, Karthy was making strawberry pies to sell on Route 1 alongside her fresh fruit.




  Kathy’s friends and family thought that she should really do more with pies. After mastering her in-laws’ family recipes, Kathy now bakes pies in her licensed home kitchen and delivers them to the spa that her daughters own. “We are actually fourth generation pie makers now,” Kathy says. “My daughter Kendra helps make pies with me.” In fact, Kendra was making pies with her mom when she went into labor with her third child. “I felt a little weird,” Kendra remembers. “but I kept baking until it was time to head home. I was so busy that I didn’t even realize that my water broke and I had been in labor!” Of course, they gifted the labor nurses with pie after the birth of Kendra’s daughter.
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