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Praise for the first edition of What’s Cooking at Moody’s Diner:


“Moody’s success can be summed up in the recipes…the book is full of good, basic information.”


– Allene White, Maine Sunday Telegram


“It doesn’t get more folksy than What’s Cooking at Moody’s Diner.”


– Cynthia Hacinli, Down East magazine


“Nouvelle cuisine this is not, but…good, old fashioned cooking.”


– Marty Layne, This Month in Maine Literature


“No longer will Moody’s customers have to beg to copy down a recipe—they can find all their favorites in Nancy Moody Genthner’s What’s Cooking at Moody’s Diner.”


– Dianna Benner, Courier Gazette, Rockland, Maine


“Moody’s recipe book a hot item.”


– Lincoln County News headline


“The need for a Moody’s cookbook has been a town topic for years… The mouth-watering recipes go on for 100 pages… Two years in the making, What’s Cooking at Moody’s Diner was to have been a little cookbook. But like the diner, it grew into something bigger and better.”


– Bill McNamera, Portland Press Herald


“It never occurred to [author] Genthner to keep Moody’s recipes a secret. ‘Gourmets have secrets,’ Genthner said, ‘We don’t. We have simple food anybody can cook.’”


– John A. Anderson, Bangor Daily News
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Dedication


Bertha Moody
1902–1977


This cookbook is lovingly dedicated to our mother, Bertha Moody, and contains many of her favorite recipes.


Mom was teaching in a one-room schoolhouse in North Nobleboro, Maine when she met and married Dad. That was in 1922. She was the steady force behind the scenes in Dad’s many business ventures, and in each one of our lives.


In the diner’s early days, Mom did all the baking at home, either late in the evening or early morning. Summers she managed the cabins; renting units, taking reservations, supervising the cabin girls and cooking a main meal each day for the family and summer help, which meant 12 to 14 people around the table. In the fall, she ran the house and business herself as Dad was away for three months cutting Christmas trees. In the midst of all this Mom raised nine children, and kept a pantry stocked with homemade doughnuts, cookies and other goodies for us to enjoy. It has always amazed me, in thinking about her life, that she did all of this without the benefit of automatic washers and dryers, microwaves, etc., and yet each of us felt loved, special and cared for.


We all have memories of her at the kitchen table after supper helping with homework, packing lunches for school in the morning, frying dozens of doughnuts each week, making birthday cakes, of always being there for us. She was a special lady who will always be remembered with much love and gratitude from each of her children.


Proverbs 31:28: Her children shall rise up and bless her.
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Foreword


First, you’ll want to know what’s new in this revised edition of What’s Cooking at Moody’s Diner. We added 59 recipes, deleted 11, and broke down the Moody’s Diner recipes into family-sized proportions, saving you the trouble of doing the math. Because many institutional kitchens found the diner-sized quantities useful (there are kids at summer camps across the country dining on Moody’s Diner fare), most of the diner recipes are presented in both sizes.


Feedback to the original edition was terrific. Many commented that they found our simple recipes a refreshing contrast to the complex culinary contortions featured in many cookbooks. People also loved the stories and pictures, telling us the reminiscences and Moody family snapshots were as fun to read and look at as the recipes were to use. So in addition to the new recipes we’ve added loads of new pictures and new stories.


Nancy’s brother Alvah, brother-in-law Bill Jones, and sisters Judy Beck and Nellie Jones contributed to the original edition’s reminiscences. This time out Nancy cast a wider net. Brothers Warren and Harvey added their memories of growing up Moodys in Waldoboro, Maine, as did the grandchildren of diner founders Bertha and Percy Moody.


Moody family members also contributed recipes. For the original edition, Nancy asked them to send recipes that they associated with Bertha Moody—Mom to Nancy and her siblings, Grandma to their children, and Aunt Bertha to her cousins—which is why many recipes have titles like Aunt Bertha’s Casserole, Grandma’s Muffins, or Mom’s Cookies. The first chapter (pages 45–62) consists of recipes from the diner (most of which originated with Bertha); the others are those collected from the family.


You’ll also find, on the recipe pages, a line drawing of a waitress carrying a tray of food. Like most of the waitresses at Moody’s, she smiles as she deftly handles an overloaded tray. How fast can she get from the kitchen to your table? That’s up to you. Hold the corner of the book under your thumb, flick the pages and watch her move.


And finally, one other thing’s new in this revised What’s Cooking: we’re using a new bookbinding method called Otabind. It allows the book to lie open to any page without breaking the binding, which is especially useful when following recipes. It seems to work pretty well, and the closer to the middle, the better. So we—and Nancy insisted on this—divided the stories and photos into two sections and placed them at the book’s first and last pages, leaving the middle pages for the recipes. Clever people, those Moody’s, always trying to give their customers more value. We hope you find it makes using the book a little easier.
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Jeffrey Sprague, great-grandson of Bertha and PB Moody, gives a copy of the recently published original edition of Whtat’s Cooking at Moody’s Diner to Maine Senator George Mitchell during a 1990 class trip to Washington D.C. Our Senator Mitchell went on to become Senate Majority Leader, the book went on to become a regional bestseller, and Jeffrey is, at this writing, at the University of Maine, Presque Isle, where he’s studying to be a teacher. Jeff took some of the photos in this book.


There are many reasons why Moody’s Diner is beloved by so many people from so many different places. Well, yeah, there’s the food, but there’s also something else—an honesty that is becoming increasingly hard to find. The American Dream is success achieved through hard work and honesty. Moody’s Diner encompasses that ideal.


To illustrate that point, two stories come to mind that are so similar I can tell them together. In one, a television station from away called to say they wanted to do a profile on Moody’s Diner as part of a series featuring restaurants across America. Moody’s was their choice for Maine. The other story involves a major women’s/home magazine. The television station and the magazine each wanted to capture the simple country-folk Americana that is Moody’s Diner.


The television people asked Nancy for a New England dish that could be prepared on the air. She sent them some recipes. They responded saying all were too simple; they needed to use up 15 minutes of air time. “But none of our foods take that long to prepare,” she told them.


The magazine’s food editor called one day and said they wanted to fly a production crew up to Maine the following Monday to photograph the making of New England Boiled Dinner at Moody’s Diner. Nancy told them they were welcome to take pictures, but Moody’s cooked and served boiled dinner on Thursdays, so come then. “Don’t worry,” she was told, “and no slight intended to your chef, but we’re bringing our own meat and recipe. We just need to use your kitchen Monday morning at 11:00.” The editor was probably surprised when Alvah got on the phone and said, if they wanted to photograph the preparation of a Moody’s Diner New England Boiled Dinner, they could show up on Thursday—without the groceries.


Those of you who have been to Moody’s Diner know that it is not a quaint-on-purpose tourist attraction. It is a diner on U.S. 1 in Waldoboro, Maine, plain and simple. It has survived, prospered and grown these 75 some odd years because of good food, reasonable prices, and quick, pleasant service. There are people who eat at Moody’s every day, and those who come in every time they travel to Maine. Both are made welcome. Locals aren’t expected to go elsewhere during the tourist season, and tourists aren’t gouged for their vacation cash.


Alvah says success came because “it was the only place open 24 hours between Bangor and Portland before they built the interstate, back when Route 1 was the highway.” But Alvah was only telling half the story. They work at it—hard. Alvah figured out that if you roast a turkey upside-down, its juices would flow to the breast, making that portion of meat juicier. The pies at Moody’s taste fresh because they’re baked out back in a separate pastry kitchen by a pastry chef. It would be easier to defrost and sell factory-made pies, but they don’t. The crust is always flaky and the meringue tall and perfectly browned, the mashed potatoes come out of skins not a box, and the gravy at Moody’s Diner is made from meat drippings rather than poured from jars. I once asked family patriarch PB Moody if he was surprised by how successful Moody’s Diner had become. His response was quick: “Of course not. It’s run by Moodys.”


And it still is. As one generation ages and another takes its place, the constant is the diner itself and the values that sustain it.


So again, whether you’re from down the road or across the country, we’ll see you next time you stop at Moody’s Diner.


Kerry Leichtman
Publisher, Dancing Bear Books
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THEN: The author at age 2 with her sister Nellie, in 1937.
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NOW: Nancy (right) with another sister, Judy, in 2003.




Greetings, Friends


It has been 14 years since we published our cookbook in June of 1989. Some 50,000 cookbooks later and counting, we are completely amazed and humbled that what started out as a gathering of recipes and stories of the business at the request of some customers has generated such interest.


Since the first edition in 1989, time has brought changes to our family, our business and the world. Our family continues to be a bedrock of love and support as we begin to see the years diminish our numbers. My father, Percy “PB” Moody, the diner’s founder, passed away in 1992. The year 2000 brought the loss of my husband, Wayne, and my brother David, who owned Dave’s Restaurant in neighboring Thomaston. But “to be absent from the body is to be present with the Lord,” and we rejoice in the truth that we will be reunited one day.


In January of 1993, the government released a report detailing the harmful effects of second-hand smoke. The report gave weight to an ongoing concern we had about the diner’s “smoking section.” We had been shrinking the section for several years, but with our low ceilings and open dining area, the smoke drifted around anyway, and the small smoking section itself became difficult to work in. In May of 1993, as evidence of the hazards of second-hand smoke continued to mount, we decided to become “smoke-free,” one of the first restaurants in Maine to take this stand.


In December of 1994, we closed for five weeks for a major renovation, increasing our seating to 104, raising the roof, adding a large pastry kitchen, and increasing the size of our main kitchen. Radiant heat and new air conditioning were installed, as well as new bathrooms. And in March 2000, we took down the “Open 24 Hours” sign and now close at 11:00 P.M. and open at 4:30 in the morning.


In 1998, my husband and I, with my daughter Mary and her husband, established a gift shop across the parking lot from the diner. It has been a great experience, opening us up to the interesting world of retail marketing. The motel is still under the management of my youngest sister, Debbie Bellows, and her husband, Bob. It has been rewarding to serve the next generation of visitors to Maine, and we appreciate those who return each year for a little step back in time to stay at cabins that echo a distant, more simple past in Maine’s tourist industry.


As the years have gone by, brothers Harvey, Dewey and Warren, all retired engineers, have built either retirement homes or cottages at Moody’s Island in Nobleboro. Judy and her husband, Bob, also a retired engineer, have also built a home at the lake. Our father once operated this large parcel of lakeside property as Moody’s Island Campground. When he closed it, he graciously divided the property into cottage lots for his children. It has become a year-round home for three of us and summer vacation spots for the rest. Interest in the family business is shared by all—each spring and summer you will find these retired engineers working together with Alvah and Bill on some new project for the diner or motel. As you will see when you read Warren’s boyhood reminiscences, not much has changed there.


Dan Beck, a grandson of PB, has joined the business in management this year. Another grandson, Steve Moody, is a buyer and chef. Great-granddaughters and great-grandsons are dishwashers, line cooks, pastry cooks, cashiers and servers. Some are working to pay for college, others are learning the rewards of that first job. We celebrated our 75th year in business the summer of 2002 and had a photo taken of all the 31 family members currently working in the diner, motel, and gift shop or helping out in maintenance and construction (page 16).


We live in unstable times, but in this little corner of the world we are trying to maintain a family business that has sustained many other families, provided first jobs for hundreds of young people, helped students pay for those ever-rising college costs, and has remained a place you can always come home to, for those from away and those close by. Thanks to all of you who keep coming by and making that possible.


And thanks for purchasing this little cookbook. We hope you enjoy the new photos, the memories of some family members, and the recipes, old and new. I would love to hear from you if you have any questions or comments. You can reach me by regular mail at Moody’s Diner, P. O. Box 376, Waldoboro, ME 04572, or by e-mail at info@moodysdiner.com. This being a new millenium, you can also stop by our web site at www.moodysdiner.com.
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MOODY’S DINER THROUGH THE YEARS


Part I


The History of Moody’s Diner PB Moody • Grammy’s Cupboard The War Effort
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Diner founders Bertha and Percy PB Moody
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THEN: This picture, taken sometime in the 1940s, features some of the diner’s family employees. They are (left to right): Dewey Moody, Nellie Benner, Clara Barton, Virginia Moody, Elsie Winchenbach, Esther Lovette, Thelma Kennedy, Nellie Moody Jones (standing), Austin Achorn (on bicycle).
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NOW (below)—In the summer of 2002, three generations of Moodys working the family businesses. They are (back row, left to right) Kim Ward, Ruth Beck, Dan Beck, Sheri Beck, Mary Olson, Nancy Genthner, Alvah Moody, Judy Beck, Nellie Jones, Bill Jones, Jean Moody, Harvey Moody; (2nd row, standing) Rachel Little, Debbie Bellows, Georgetta Moody, Steve Moody; (kneeling) Phillip Bellows, Megan Moody; (front row) Jeff Sprague, Jasmine Olson, Samantha Olson, David Bellows, Jenny Ward, Aaron Beck, Bethany Reed, Leigha Reed, Elizabeth Jones, Nathan Beck, Andrew Beck. Nellie Moody Jones is in both photos. Photo courtesy of The Lincoln County News.




The History of Moody’s Diner


Mom wrote this history of how the diner got started in 1976. She passed away in 1977. Since then, we expanded the diner once more, now seating 104, and added a gift shop.


In 1927 we built three small cabins. Each had one room and a screened porch with dry toilets up back. There was no running water then; we bought spring water from Mack’s Bottle Works in town and took a glass jug of cold water to guests when they came in. The cabins rented for $1.00 per person—that was before the days of sales tax. Since we had no eating place, we sent people downtown to Brown’s Restaurant under the old Star Theatre.


Business was good, so the next year we built two two-room cabins and two more one-room cabins. The one-room cabins were fitted out with twin beds. We rented those rooms for $3.00 ($1.50 per person).


The next year, 1929, we drilled a well and built a building for showers and toilets. By 1939 we had our present number of cabins, and all had bathrooms.


During those first years the cabins had no heat, but soon all were equipped with wood stoves. Our sons went around with a wheelbarrow and filled the boxes. Later we installed gas heaters in some of the cabins. Now all have thermostat-controlled electric heat.


In the summer of 1930 we bought a small house by the entrance to the cabins and opened a small restaurant, serving only breakfast and dinner. Next, we installed gasoline pumps in front of the restaurant. The road in front of the cabins and restaurant was Route 1, now it’s Route 1A. In either 1931 or ’32, we put a very small lunch wagon next to the restaurant and sold hot dogs and hamburgers through the day.


In August 1934 the present Route 1 was opened. We had to buy land there that adjoined ours and then built a road to connect our business with Route 1. We moved the little lunch wagon down to the new Route 1, put a screened porch on the front, and were ready for business when the new road opened. That was where the present Moody’s Diner was born. We only served lunch during the first year, and I cooked all the pastry myself at home.


As the business grew we added sections to the little lunch wagon until reaching its present size, with a full basement, a pastry kitchen, seating capacity for 70 and air conditioning. We kept the little restaurant on the hill beside the cabins open for just two summers after the small diner was opened.


by Bertha Moody
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I have yet to know of a woman who could make such delicious meals out of leftovers. She was at least as frugal as our father. While cleaning the attic after her death, a box was found, labeled in her handwriting, “String too short to use.” That was exactly what it contained. — Harvey Moody
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The cabins rented for $1.00 per person. Since we had no eating place, we sent people to Brown’s Restaurant. — Bertha Moody


[image: chpt_fig_006.jpg]


The original diner: When it first started, it was just a little stand with an open serving window. Then Dad put a little porch over the front of it. — Alvah Moody
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I was 7 years old in 1934, when the road was built from the cabins to the new Route 1. Dad put an ad in the paper for men to work on the road. When we woke up the next morning, the dooryard was full of men, some with horses and some with horses and wagons. A man alone got hired for $1.00 per day, man and horse for $1.50, and a man with horse and wagon for $2.00. A wood-burning steam shovel was used to dig out the bank. Two men worked on it, one operating the shovel and one stoking the fire. The steam came out of the boom. Dad let us sit up in the woods to watch. It sure made a lot of noise. — Alvah Moody
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When Dad moved it down to the new Route 1, he went over the whole thing and wound up with a door at each end. — Alvah Moody


Among this day’s lunch crowd was the Moxie HorseMobile (on the right), a horse model mounted on a car chassis that was used for parades, fairs and other promotions by the Moxie Company. Moxie, originating in Union, Maine, was first marketed as patent medicine, a cure-all for a wide variety of ills—from “loss of manhood” to “softening of the brain.” It was later marketed as a beverage that, until dethroned by Coca-Cola in the 1920s, was the nation’s most popular soft drink. It’s still being sold today.
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Next, he added on to the back of the diner, and put in the ladies’ and men’s rooms. Then he built a piece for a woodshed. The next year he continued the end where the horseshoe counter is now and made a dining room. — Alvah Moody
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In 1948, Dad put a dining room on the other end and moved the door to the front. Then, in 1949, we moved the back wall of the kitchen out five feet. It was the same year I built my house. I took the crew over on a Saturday night and we cut the wall right out, put it on some pipes and rolled it right out. We studded up the roof, left the fans on the wall and had an electrician extend the wiring, and started cooking in the new space the next morning. It seemed like we had all kinds of room. Bill Jones said I’d get lost with all that new space. — Alvah Moody
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Moody’s Diner, 2003. The last time the diner’s outside appearance changed was in 1994. The original counter is still in the center, up to the cash register. — Alvah Moody
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Alvah Moody and Bill Jones in their domain. Alvah and Bill ran the kitchen for 50+ years, with time off to serve their country. Moody’s was established the year Alvah was born. He began working as a dishwasher there at age 12. Bill met Nellie while serving in the Navy and worked in the diner until retiring a few years ago.
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When Eben and Jim came to Moody’s for the photo shoot of their “now” picture on the facing page, Eben said he was as old as the diner. “So’s Alvah,” we told him, and then called Alvah into the dining room. The two got to talking, and as it turned out, their birthdays are just four days apart, Alvah being the youngster.
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THEN: Everyone’s favorite photo from the first edition of What’s Cooking at Moody’s Diner was taken by Patrick Downs in 1984.
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NOW: Eben Sawyer and his grandson, Jim Pendergast, Jr., nineteen years later.


In March 1998, we upgraded to a brand-new neon sign—same design but (hopefully) with more reliable electronics. Below, the old sign is getting a send-off from (left to right) Alvah, Nancy and Warren after being loaded into a trailer pulled by a beautifully restored 1967 International Travelall. Its new owner, neon collector Dave Waller of Malden, Massachusetts, lent the sign to diner historian Richard Gutman, who is curating, “Diners in the 21st Century,” an exhibit at Johnson & Wales’ Culinary Archives & Museum in Providence, Rhode Island. The exhibit will continue into 2008.
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THEN: Glenda and Mary Sukeforth, Laura Leonard, Avis Luce, Del Overlock and Pat Lailor, sometime in the 1950s.
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NOW: Waitresses left to right: Kathie Hills, Pam Thibodeau, Tami Lee, Kathy Kinney and Dianne Burnham.
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