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		For the first meal of the day, one that’s supposed to get you up and running, there’s not many people left who give it the importance we used to. Toaster pastries, cereal in cardboard boxes, and fast food from bags may look nutritious on paper with all those enriched vitamins, but none of it fuels a day of hard work like the real breakfasts I remember from when I was a girl.

		Real food like fruit. There’s wild blueberries in my oatmeal and cranberries in my French toast, both grown in plenty along the coast in the tidal flats. In the south of the state, thousands of acres are devoted to apples; Maine still grows the sweetest eating and best cooking apples, as we have for well over a hundred years.

		No one ever passes up one of the apple-cinnamon rolls my dad’s mom made for a treat every Sunday in the winter. She stored the apples in the root cellar, and that’s where she left the rolls to rest in the morning, until we were home from church. These days, I let my dough rest in the fridge, and my oven cooks more evenly than her old woodstove ever did, but the sweet, gooey, apple-cinnamon filling still tastes just like Grannie made.

		The best homegrown breakfasts are sweetened with Maine maple syrup. It’s expensive now, even in-state, but avoid the cheap fake stuff and treat yourself to the real thing. Drizzle it on oatmeal or pancakes, bake some straight into an overnight French toast casserole, or add a little to homemade pork sausage to lend a bit of sweetness to your sausage on cheese biscuits.

		When Ray was little, he loved to watch a Dutch baby pancake puff up through the glass in the oven door. Out of the oven, it collapses back into the pan, leaving a tender, eggy pancake the size of a French crêpe—the perfect base for banana-pecan compote—and large enough to share.

		I know most of these recipes won’t come together quick enough for some of you living life in the fast lane, but a four-egg omelet is some of the most real food there is, whether it’s for breakfast, dinner, or supper—and eggs are always fast. No dainty, colorless omelets from gay Paree for this Mainer. This is an American omelet, golden brown on the bottom, and filled with whatever you please, not necessarily just cheese and mushrooms.

		That’s the kind of breakfast I’m talking about. Eat up—you never know what the day will bring.

		
			
				
					
						That morning he had awakened next to his wife, and had eaten breakfast across from his son. They talked about stuff, like people do. We never know. Any day could be the day we go down, and we never know.

						Revival
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		Life-Sentence Oatmeal

		Makes 4 servings

		Blueberries and maple syrup combine with steel-cut oats and creamy coconut milk for a sweet, rib-sticking bowl of oatmeal that’s much tastier than the slop they served to Andy, Red, and the rest of the boys in Shawshank State Prison.

		Wild blueberries are sweeter and more flavorful than their cultivated cousins. That said, using what you have on hand is one of the first rules in my kitchen.

		One 13.5-ounce can unsweetened low-fat coconut milk

		1 cup water

		2 tablespoons maple syrup, plus more for serving

		¼ teaspoon kosher salt

		1 cup quick-cooking steel-cut oats

		½ teaspoon vanilla extract

		1 cup fresh or frozen wild blueberries, plus more for serving

		Toasted coconut flakes for serving

		In a medium saucepan over medium-high heat, combine the coconut milk, water, maple syrup, and salt and bring to a low boil. Slowly pour in the oats and, stirring continuously, bring back to a boil. Turn the heat to medium-low and simmer, stirring occasionally, until the oats are cooked, 5 to 7 minutes.

		Remove the pan from the heat, stir in the vanilla and blueberries, cover, and let sit for 5 minutes.

		Serve the oatmeal immediately, passing more maple syrup, fresh blueberries, and coconut flakes at the table.

		On March 12th, 1975, the cell doors in Cellblock 5 opened at 6:30 a.m., as they do every morning around here except Sunday. And as they do every day except Sunday, the inmates of those cells stepped forward into the corridor and formed two lines as the cell doors slammed shut behind them. They walked up to the main cellblock gate, where they were counted off by two guards before being sent on down to the cafeteria for a breakfast of oatmeal, scrambled eggs, and fatty bacon.

		
			“Rita Hayworth and Shawshank Redemption”

		

		Pancakes with the Toziers
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		Makes 4 servings

		I’m sure Mrs. Tozier fed her son, Richie, well, which is more than I can say for most of those other parents in Derry. ’Course, that’s nothing compared to the dozens of missing children so quickly forgotten. Fearful stories of something beneath the streets, haunting the sewers.

		This banana–browned butter Dutch baby pancake was my Ray’s favorite breakfast as a kid. When I sent him out fishing or foraging in the afternoon after school, I’d roll up a cold one of these with the banana-pecan compote or some jam, then slice it into pinwheels for easy snacking.

		Browned Butter

		¼ cup butter

		3 eggs

		¾ cup milk

		1 ripe large banana

		2 tablespoons light brown sugar

		½ teaspoon kosher salt

		¾ cup all-purpose flour

		Banana-Pecan Compote (recipe follows) or maple syrup (optional) for serving

		Position an oven rack on the lower-middle rung and heat the oven to 425°F.

		To make the browned butter: In a 9- or 10-inch cast-iron or other ovenproof skillet over medium-high heat, melt the butter. Turn the heat to medium and brown the butter, stirring occasionally; at the start, the butter will steam and spit as the water in it evaporates. Next, the color will deepen as white foam appears on the surface and milk solids float near the bottom of the pan. Watch the butter closely and stir continuously as the color deepens and a nutty aroma fills the air. When the milk solids are golden brown, 3 to 6 minutes, remove from the heat, swirl the butter to coat the pan, and pour the browned butter into a small bowl. Reserve for the compote or to serve.

		In a blender, combine the eggs, milk, banana, brown sugar, and salt. Add the flour on top and blend on high speed until pale and smooth, about 1 minute. Pour the batter into the hot pan and bake until the Dutch baby is puffed and the edges are golden, 15 to 20 minutes. Transfer the skillet to a wire rack to cool for 2 to 3 minutes.

		Slice the Dutch baby into wedges and serve with the compote or the remaining browned butter and maple syrup.

		Banana-Pecan Compote

		Makes about 2 cups

		Serve with a Dutch baby, pancakes, waffles, or ice cream.

		½ cup chopped pecans

		3 tablespoons browned butter (see this page)

		1 ripe large banana, sliced lengthwise and cut into ½-inch slices

		¼ cup unpacked light brown sugar

		¼ teaspoon kosher salt

		In a medium saucepan over medium heat, toast the pecans until light golden and aromatic, 3 to 5 minutes. Stir in the browned butter, banana, brown sugar, and salt and cook, stirring occasionally, until the mixture is bubbling and the banana starts to break down, 4 to 5 minutes. Remove from the heat.

		Transfer to an airtight container and store in the refrigerator for up to 3 days. Warm in the microwave before serving.

		“When the Clark twins do it all, you give them two dollars each!”

		“That’s true,” Went admitted. “But as far as I know, they don’t want to go to the movies tomorrow. Or if they do, they must have funds sufficient to the occasion, because they haven’t popped by to check the state of the herbiage surrounding our domicile lately.… That pressure you feel in your midsection may be the five pancakes and two eggs you ate for breakfast, Richie, or it may just be the barrel I have you over. Wot-wot?”

		
			It

		

		Dog Days French Toast Casserole
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		Makes 6 servings

		A lot of terrible things happened in Castle Rock even before half the town got blown up, but the one that always makes me shiver is thinking of that poor young mother and her son trapped in their Pinto by that rabid St. Bernard, trying to find comfort in daydreams about family breakfasts.

		This overnight French toast casserole is packed with cranberries and maple syrup and topped with a walnut streusel. Serve with a pitcher of orange juice and a fruit salad for a weekend or holiday breakfast that you can enjoy at the table with the family, instead of trapped at the stove.

		1 large loaf bread (about 1½ pounds), preferably egg bread (see this page) or brioche, cut into ½-inch slices

		2½ cups fresh or frozen cranberries

		2 cups milk

		8 eggs

		½ cup maple syrup, plus more for serving

		Finely grated zest of 2 large oranges

		1 teaspoon kosher salt

		1 teaspoon vanilla extract

		½ cup all-purpose flour

		½ cup chopped walnuts

		¼ cup rolled oats

		3 tablespoons light brown sugar

		1 teaspoon ground cinnamon

		¼ cup cold butter, plus more for serving

		Butter a 9 by 13-inch baking dish. Using half of the loaf, arrange half the bread slices in an even layer in the bottom of the prepared dish, cutting the slices to fit. Scatter half the cranberries evenly over the bread, then top with the remaining bread slices and remaining cranberries. Press down gently to settle the cranberries.

		In a large bowl, whisk together the milk, eggs, maple syrup, orange zest, salt, and vanilla. Pour evenly over the bread, cover tightly with plastic wrap, and refrigerate for at least 4 hours, or up to overnight.

		Remove the dish from the refrigerator 30 minutes before baking. Position an oven rack on the middle rung and heat the oven to 350°F.

		In a small bowl, stir together the flour, walnuts, oats, brown sugar, and cinnamon. Grate in the butter and, using your fingertips, gently work it into the flour mixture. Sprinkle this streusel across the top of the soaked bread.

		Bake the casserole until golden, 45 to 55 minutes. Remove from the oven and cool on a wire rack for 10 minutes.

		Cut the French toast into squares and serve, passing additional butter and maple syrup at the table.

		The real thing was the thought of food.

		Breakfasts, for instance, take breakfasts: two eggs fried in butter, over easy if you don’t mind, waiter. French toast. Big glasses of fresh-squeezed orange juice so cold that moisture beaded the glass. Canadian bacon. Home fries. Bran flakes in cream with a sprinkle of blueberries on top—bloobies, her father had always called them, another one of those comic irrationalities that had irritated her mother out of all proportion.

		
			Cujo

		

		Apple-Cinnamon Rolls
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		Makes 12 rolls

		Chester’s Mill was cut off from the rest of Maine, and the world, just before noon on October 21. The military labeled it The Dome, and so it became Dome Day, and eventually, the Year of the Dome, though no one seems to remember the exact year it came down. Shame they couldn’t have had fresh cinnamon rolls the next morning to soothe what must have been some frayed nerves, even for unshakable Yankees.

		Start this recipe the night before for fresh, homemade apple-cinnamon rolls in the morning.

		Dough

		3¾ cups all-purpose flour

		2½ teaspoons instant dry yeast

		1 teaspoon kosher salt

		¾ cup buttermilk (see “Buttermilk,” this page)

		3 eggs

		6 tablespoons butter, at room temperature

		¼ cup granulated sugar

		1 teaspoon vanilla extract

		1 teaspoon vegetable oil

		Filling

		2 medium apples (such as Cortland, Pink Lady, or Gala), peeled, cored, and chopped small

		⅓ cup golden raisins

		1 tablespoon ground cinnamon

		1 teaspoon fresh lemon juice or white vinegar

		2 tablespoons butter, melted

		1 cup packed light brown sugar

		Icing

		2 cups powdered sugar

		¼ cup buttermilk (see “Buttermilk,” this page)

		1 teaspoon vanilla extract

		To make the dough: In a medium bowl, whisk together the flour, yeast, and salt.

		In the bowl of a stand mixer fitted with the paddle attachment, combine the buttermilk, eggs, butter, granulated sugar, and vanilla. Mix on medium speed until well combined, then turn the speed to low and gradually add the flour, mixing to form a rough ball. Switch to the dough hook and knead the mixture on low speed for 6 to 8 minutes. The dough should be soft and tacky, but not sticky.

		Pour the vegetable oil over the dough and roll it around in the bowl a few times to completely coat. Cover the bowl with a clean dish towel and then a plate. Set the bowl in a warm, draft-free place to rise for 1½ to 2 hours, until the dough is doubled in size and the dough springs back when poked.

		To make the filling: In a small bowl, combine the apples, raisins, cinnamon, and lemon juice and toss together.

		Butter a 9 by 13-inch ceramic or glass baking dish.

		On a lightly floured work surface, using a rolling pin and even pressure, roll the dough out from the center in all four compass directions: north, south, east, and west. Turn and loosen the dough occasionally as you continue to roll it into an 18 by 12-inch rectangle. Leaving a ½-inch border on one long edge, brush the dough with the melted butter. Sprinkle with the brown sugar and then the apples.

		Starting with the long end covered in filling, roll the dough into a tight, 18-inch-long log. Pinch the seam closed, then, using a serrated knife, saw the log into twelve 1½-inch portions. Arrange the rolls, spirals up, in the prepared baking dish. Cover with plastic wrap and refrigerate overnight, or up to 12 hours.

		Take the rolls out of the fridge about 45 minutes before baking, loosening the plastic wrap so that they can rise freely, and set in a warm, draft-free place to rise until doubled in size.

		Position an oven rack on the middle rung and heat the oven to 350°F.

		Bake the rolls until they are puffed and light golden, 30 to 35 minutes. Transfer the dish to a wire rack to cool for 30 minutes.

		To make the icing: In a medium bowl, stir together the powdered sugar, buttermilk, and vanilla until smooth and glossy.

		Drizzle the icing across the rolls in the baking dish. Cut or pull apart into individual rolls and serve.

		“We’re closed until lunch,” he said, “but there’s coffee.”

		“And a cinnamon roll?” Julia asked hopefully.

		Barbie shook his head. “Rose didn’t make them. Trying to conserve the gennie as much as possible.”

		“Makes sense,” she said. “Just coffee, then.”

		He had carried the pot with him, and poured. “You look tired.”

		“Barbie, everyone looks tired this morning. And scared to death.”

		
			Under the Dome

		

		Four-Egg Cheese and Mushroom Omelet

		Makes 2 servings

		There’s nothing like a visit to the local diner for a breakfast that will set you up for the rest of the day, especially if you’re trying to prevent another disaster in Derry. I will never understand why anyone settles in that deadly town.

		There’s also nothing like breakfast for supper when you’re running low
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		Sausage on Cheese Biscuits to Go
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		Gramma’s Crab Cake Brunch
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			Afterword

			Writing a fictional cookbook begins with reading. Constantly, nonstop, for weeks. I’ll be honest; it’s not terrible, especially for someone who, as a kid, always had a book on her, just in case there was time to get in another chapter when no one was looking. In the case of Castle Rock Kitchen, Stephen King’s library kept me busy reading for six months solid and then, intermittently, for another two years while the project came together.

			I had read many of his stories over the years, but this time I read them in the order in which they were published. Every mention of food on my e-reader got highlighted along the way. It was a slow and worrying start. Carrie contains a brief mention of hamburgers and a root beer after the prom, and that’s it. ’Salem’s Lot was much more hopeful—hah!—there are ice-cream sodas, spaghetti sauce, pork chops, and more. Then there is Jack Torrance’s terrifying bar full of cocktails in The Shining, juxtaposed against the comfort of Wendy’s Thanksgiving turkey and Dick Hallorann’s baked beans.

			Eventually, by Elevation, published in 2018, the food had transformed from mostly down-home Maine favorites to include gourmet vegetarian Mexican food. Along the way, I found canapés in Pet Sematary, cheese fondue in Needful Things, Lobster Pickin’s in 11/22/63, and that was just the beginning.

			I found inspiration in the dishes that King describes directly in the text, especially when the passages are ripe with poignancy, such as Homemade Root Beer from Carrie, or rich with humor, like Pancakes with the Toziers from It. Food brings people, and characters, together; countless issues in real life, and on the pages, get sorted out around a table filled with food and drink.

			The title for the most creative recipe goes to Interstellar Escargot from “The Body.” Forty years after King imagined them, those snails presented me with my biggest recipe challenge since the Turtle Soup in Outlander Kitchen I. I also looked for passages that use food to describe a character, or as a metaphor. Those are some of my favorites and include Gramma’s Crab Cake Brunch and Dolores’s Oven Risotto.

			The titles of the dishes may appear in the pages of Stephen King’s books, but my recipes come from Maine tradition. They’re also influenced by the family traditions that I learned while standing on a stool beside my mother and grandmothers in their kitchens, as well as my own experience as a professionally trained cook.

			It’s a crazy, creative time, generating the framework for a cookbook based on fiction. Ideas come all day, and night, and the (color-coded) spreadsheet that I use to keep everything organized changes hourly until the whirlwind slows and I finally settle on a first draft of the table of contents. That first draft included dishes from almost all of Stephen King’s books, including The Stand, The Dark Tower series, The Talisman, The Green Mile, Doctor Sleep, and The Outsider.

			After I got Mr. King’s go-ahead and found a publisher in Ten Speed Press, we narrowed the focus of the cookbook to include only his stories set in Maine, which is more than forty by my count in the Bibliography. That meant I had to leave some of his classics behind, at least for now.

			At the same time, it focused the contents on the food of Maine. The state has a long and proud food history; the first Europeans arrived four hundred years ago to fish, and Maine’s first cannery opened in the mid-nineteenth century when sardines were a luxury food and lobsters were for prisoners and the poor. In addition to the ocean’s bounty, Maine’s agricultural production is also significant: blueberries, potatoes, cranberries, apples, maple syrup, poultry, and more.

			Born and raised on the opposite coast, in Vancouver, BC, Canada, and now living on a small island between Vancouver and Victoria, I must confess that I’ve been to Maine only once. That was back in 2008, a year after the death of my father. I joined a silent retreat where I gave myself the space to look forward after months of grief and remembrance. The six days that I spent at Rolling Meadows, southwest of Bangor, changed my life. Three days after my return to my home on Pender Island, I was enrolled in culinary school in Vancouver and packing again, this time for a six-month stay with my mom in her new apartment.

			Fourteen years on, I am the author of two Outlander Kitchen cookbooks, inspired by the Outlander series by Diana Gabaldon, and have completed this, my third fiction-inspired collection of recipes. I’ve wanted to return to Maine ever since. I had booked my plane tickets and rental car for a planned research trip starting in Bangor in June 2020 when the COVID-19 pandemic hit us full force in March. It wasn’t meant to be.

			Even without the physical trip, the process of creating, researching, and writing Castle Rock Kitchen has been a fulfilling journey, one I am extremely fortunate to have had to keep my mind busy during the months of lockdown.

			Pandemic writing on a small island means no nonessential ferry trips to get groceries. Pender has a decent grocery for our twenty-five hundred residents, and the majority of ingredients came from there. The rest, like Bakewell Cream and lobsters from Maine, and Chinese rock sugar, I found online. So will you, if you’re unable to source them in your local superstores, groceries, and markets.

			To create a fully immersive Castle Rock experience, I developed an alter ego in the character of Mrs. Garraty, but, of course, my own voice creeps in there too. I was born in the big city and lived there for thirty-three years before my husband and I moved to Pender Island. After eighteen years here, I’ve got a lot of small-town living under my belt and am comfortable with the sense of isolation that comes with life surrounded by the sea. It makes for close neighbors and, I’ll admit, a wariness of strangers. A little bit like living in a Stephen King story.

			—Theresa Carle-Sanders
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