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  FOREWORD


  BREAD BAKING IS A TRANSFORMATIVE PROCESS. The simplest of elements—flour, water, salt, and starter—progress from ingredients to dough to bread in a way that still amazes me even after forty years of baking. The transformation extends to the baker as well. Mixing, kneading, and shaping have a meditative quality that de-stresses and energizes. Creating healthy, nutritious, delicious breads for oneself and others lends a sense of purpose and goodwill. Over the years I have had a number of folks say how much they enjoy our breads; no longer baking for themselves and their families, but choosing to purchase our bread instead. I cringe every time I hear this and want to yell, “Noooooooo, don’t stop baking!”


  Cynthia, a longtime dear friend, talented chef, fellow baker, and I have written this book for all those home bakers who love Borealis Breads but perhaps feel they could never bake a loaf like ours at home. It’s chock-full of bread formulas that I have developed over the years, along with things to put on, in, or under your freshly home-baked loaves. Some of these breads we have been making ever since opening our doors in 1993; others are offered seasonally. Some were sold for a while but have never returned to our bread lineup, and still others, until now, have never been seen beyond my home kitchen—also known as my bread lab.


  In recognition of the more than two decades of hard work that all of us have done at the bakery to use and promote locally grown grains, you will find that most of these breads contain some Maine-grown flour. A few are even made with 100 percent locally grown and sourced ingredients.


  Bread in its most elemental form is a fermentative wonder that beguiles all the senses. I am not talking about those gussied-up loaves whose flavor is finessed with herbs or fruits or cheese, or whose texture is massaged with olive oil or butter, or a loaf cosseted in a pan. I’ll take mine hand shaped and unconstrained by glass, ceramic, or tin. The bread of my desire is a simple concoction of four ingredients—grain, water, yeast, and salt—whose artful combination produces a hearty, hunger-slaying loaf. The grains usually, but not always, include a preponderance of wheat, which provides gluten, the bones of the bread. The water should preferably come from a well or spring. The yeast can come in many forms: sourdough starter, poolish, biga, compressed yeast, or dry yeast. Any natural salt will do.


  Shall we bake and break some Maine bread together?

  —Jim Amaral
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  INTRODUCTION


  The Story of Borealis Breads and the Renaissance of Maine Grain


  A BAKER IS BORN


  IN THE SPRING OF 1993 MY WIFE, Dolores Carbonneau, and I started Borealis Breads in a small basement space under what was then the Pine Cone Café in Waldoboro village on the coast of Maine. At the time there were a few other bakers in the state practicing what has since become known as “artisan baking,” including Don Stagg at Saco Bay Sourdough in downtown Saco, Mark Mickalide of Black Crow Bakery in Litchfield, and Art’s Sourdough Bread Company in Sidney. Greg Larsen of Tuva Bakery in Lincolnville was upholding the hippie baking tradition with a wholesome selection of whole grain pan breads. Of the original group, only Mark carries on to produce excellent breads at his bakery. Today we have a new generation. In Lincoln County alone, I can count at least six bakers producing superb artisan breads. What a fantastic legacy!


  It was only a couple of years after starting our bakery that I set out to source locally grown wheat for use in our breads. Back then I was immersed in starting the business, developing bread formulas, wooing new customers, and, of course, nurturing the sourdough starters that to this day provide the flavor foundation for our breads. I had little cognizance of what other food fermentations were beginning to slowly bubble up, or that my quest for locally produced flour would be the dawn of what has become today’s vibrant local grain renaissance.


  My path to becoming a bread baker started in 1971, in Concord, Massachusetts. I was a sophomore in high school and a voracious reader and book buyer. On Main Street in Concord center back then, you could find an excellent bookshop and, a few doors down, the Sally Ann Food Shop, a small retail bakery. In fact, both stores are still in operation today. That summer the bakery was looking for a pot washer, and I was looking for a way to fund my book-buying habit. During my interview I learned that the bakery employees were paid in cash every Saturday morning. Needless to say, I immediately took the job when it was offered.


  I was hired to do whatever needed to be done. Washing sheet pans led to cleaning the floor with bench scrapers. Once I mastered those tasks, I moved up to sweeping and mopping. Very quickly I graduated to lugging 100-pound bags of flour up a narrow staircase. All the while, I watched and learned from the three bakers, all of whom had been in the army during World War II. When they saw how eager I was to learn, they took me under their wing and taught me the secrets of the bakery. I began by frying doughnuts and mixing cookie batter. This led to making all sorts of yeast breads—wheat, white, and deli rye. I worked every summer for seven years while in school. I came back to the Sally Ann Food Shop from June through August while putting myself through Bates College in Lewiston, Maine. By the time I graduated, I was a baker. At that point I thought about buying the bakery, but life interceded and I moved on. Fast forward—wherever I went, I knew I could get a job as a baker.


  Fermentation fascinated me so much that I studied to become a wine-maker. For five years I immersed myself in another long, slow fermentation. We swapped the Atlantic for the Pacific, settling in Seattle, Washington, while my wife Dolores attended midwifery school. I got a job at Grand Central Baking, a place known for its high-quality baked goods. It was there that I was first introduced to hearth-baked artisan breads and poolishes that utilized similar kinds of long, slow fermentation.


  Moving back to Maine in the early 1990s, we settled in Belfast. I baked at a little restaurant there for a year and decided it was time to open my own bakery. We moved into a tiny summer cottage, “not suitable for year-round living,” but we managed. In a serendipitous moment, one day a fellow came by, looking for someone who lived in the little house. We got to talking and he told me that he knew of a wood-fired oven in Waldoboro. We made the trip down and met with Harry and Laura Cabot to check out their unused space. It was a tiny basement kitchen, about 600 or 700 square feet, equipped for baking with only a wood-fired oven. The Cabots, who ran the Pine Cone Café on the first floor, agreed to purchase a pair of pizza ovens. I installed soapstone floors in both, so they could serve as hearth-bread-baking ovens. We wrote up a business plan, and that winter we decided it was as good a time as any to launch a new business. We were young and had no idea how much we didn’t know. We borrowed money from family and friends, and Bodacious Breads was born.


  I quickly perfected my first few bread formulas. Initially we baked and sold wholesale only to the Cabots’ restaurant. They used it for their menu and sold loaves retail. Once I had the bakery running smoothly, I sought out a dozen wholesale accounts, mostly co-ops and health food stores within driving distance, from Wiscasset to Belfast. That first summer I baked by myself. Dolores helped with the deliveries. We joke that she was unreliable though. Her deliveries (as a midwife) were much more important than mine! By August I was working seventeen hours a day. From measuring to mixing, kneading to shaping, proofing to baking, I ate, drank, and slept sourdough breads. It was a grueling schedule. I even had a little cot in the corner of the bakery where I rested while the dough rose. One of the store owners in the same downtown block in Waldoboro created a sculpted, papier mâché me, dreaming of breads.
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  As every baker knows, good bread takes time. There is always something to do today to prep for tomorrow. I recall spending hours hand-pitting olives for the next day’s loaves. There was some serious rejoicing when I finally found a good source for already-pitted olives!

  In those early days I created fifteen bread formulas. Each of our two ovens could bake 24 to 30 loaves at a time. That meant four to five oven loads a day, producing 96 to 150 breads. By the end of the summer, I hired a woman to help bake, and at the end of the fall, I found someone to help with deliveries. We used our white Ranger pickup with a cap on the back. I remember doing an early morning delivery one day and hitting a deer as it ran across the road. I was devastated. So was the truck, which became abundantly clear as I watched my tire rolling off into the woods. Animals, especially deer, at dawn are a real hazard delivering early morning routes in coastal Maine. One incident can have catastrophic consequences for animal, vehicle, and bread deliveries. The venison, however, was not wasted. It was delicious!


  For two years we grew, gradually adding more accounts in the Augusta area. At the close of our second year, we had grown to add several employees and two more ovens. Each oven could bake 60 breads at a time, which bumped our production up to 300 breads a day. We were maxed out on space. Just finding a place to put 300 breads was a problem. The space was brutally hot, with low ceilings and no air-conditioning. One woman baker, when she was in the bakery alone, would even work bare-breasted, it was so hot!


  Luckily we found a building near the first bakery. It had previously housed an auto parts store, flea market, and exhaust repair shop and was perfectly situated on busy Route 1, diagonally across from the famous Moody’s Diner. We couldn’t have asked for a better location! High visibility equals great advertising. Never afraid of drawing attention, we invested in a few gallons of paint and painted the building bright yellow. You couldn’t miss us!


  We bought the building, which at that point was just a shell, and constructed a fully functional bakery. Our major purchase was a steam-injected deck oven from a company in France...for $70,000. The company sent over this extraordinary little old French guy who came in and did everything: plumbing, electrical, masonry, and calibrating. By the time it was complete, the oven weighed twelve tons! Every day he would go across the street to Moody’s. The sassy waitresses loved him! He’d hold up his fingers for the number of pieces of toast he wanted with his coffee.


  At this point there were few artisan/hearth bread bakers in Maine, which meant little or no competition. I’d put my beret on, carry a basket of bread, and the selling was easy. I liked to say I was “spreading the gospel of good bread.” Today, it is very different. I’m happy to say we are fortunate to have many good bakeries, small and large, from Aroostook County to Kittery. I looked for and found my niche—artisan sourdough breads baked on a hearth. From the beginning I recognized and embraced this specialty. I didn’t try to do everything but essentially limited the bakery to truly great breads.


  We had a basic lineup: peasant, Italian, rye, multigrain, hazelnut, rosemary, walnut, lemon fig, and olive. I added new breads every season, making some types for just a month or two a year. During our second year, around Thanksgiving, I developed an apple bread. I rolled apples in cinnamon, sugar, and spices and incorporated them into the center of each bread. Sounds great, right? Tasted great! The problem was, all the sugar leaked out onto the parchment we had underneath. Thank goodness for the parchment! We had a sticky mess and decided that bread was not going to make a repeat performance ever again!


  WHAT’S IN A NAME?


  Originally we were known as Bodacious Breads. I loved how voluptuous it sounded. I wanted to have an alliterative name and didn’t want brick oven this or bakery that. I wanted a distinctive, memorable name. Bodacious meant something exquisite, admirable, and extraordinary. We were completely happy with it. But a little over three years into our business we got a call from a bakery in Los Angeles. They had trademarked Bodacious Buns and were rolling out a national campaign. They were sending a “request” to cease and desist using the name. Although we were disappointed, we agreed to stop using the name. It was a difficult moment. We had done so much to build our brand, and now we had to shift gears.


  Instead of dwelling on the disappointment, we asked customers to help us choose a new name. The prize for coming up with the new name was an annual supply of bread—two loaves a week for an entire year. Astoundingly, we received over 1,200 entries. There were some interesting names in the lot, including “MyGrains from Maine,” which we liked but thought would be a headache. Several suggested Crustaceous Breads. Two suggested Borealis Breads. We winnowed the list down to ten and spoke with the staff. Borealis means “from the north,” and as one of the northernmost bakeries in the United States, it seemed like the perfect fit. Our new logo was a simple layering of three geometric shapes.


  We decided that both of the customers who suggested Borealis should win the same prize. When we called to tell them they had won, we could hear folks screaming and jumping up and down in excitement! Both of the winners are still customers to this day and are very proud of choosing the name. In fact, one of them mentions it every time they come in to the bakery.


  What started out feeling like a disaster, we turned around to work in our favor. The name change ended up being an incredible opportunity, as we got a ton of great publicity. I can always tell how long a customer has been buying here. If they refer to us as Bodacious Breads, it’s a bright flag that tells me that person has been a customer for over twenty years. I’m pretty proud of that!


  A year after becoming Borealis Breads, we opened our second location on busy Route 1 in Wells, Maine. With the expansion we grew to fifty-five employees, over 300 wholesale accounts, and twenty-seven varieties of sourdough bread. We’ve never been shy about telling our story. Baking up to 3,000 breads a night is a busy business. Each of those loaves is an intensive thirty-plus-hour process. Our high standards and excellent quality are what set us apart from big corporate bakeries. The process from flour to finished loaf earns us a place in our customers’ hearts (and bellies). That’s the way we can compete in a busy marketplace.


  By 2001 we were doing five regular farmers’ markets and had a commitment to using Maine grains in at least five varieties of Borealis breads. In addition to wheat, we use many other locally sourced ingredients: Maine potatoes, flint corn, rye, oats, dulse seaweed, maple syrup, honey, and buckwheat, to name just a few.


  THE MAINE WHEAT PROJECT


  When the bakery was born, I wanted to use as much Maine-grown grain as possible in our breads, but in the late 1990s the quantities just weren’t there. When I realized that large-scale grain growing had disappeared
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  MAINE GRAIN AND EDUCATIONAL RESOURCES


  Borealis Breads


  1860 Atlantic Highway
Waldoboro, ME 04572
(207) 832-0655
1165 Post Rd.
Wells, ME
(207) 641-8800


  Aurora Mills and Farm


  Matthew Williams and
Sara Williams Flewelling
408 Burton Rd.
Linneus, ME 04730
www.AuroraMillsandFarm.com


  MOFGA


  PO Box 170
Unity, ME 04988
(207) 568-4142
294 Crosby Brook Rd.
Unity, ME
www.mofga.org


  The Kneading Conference


  Kennebec Valley Community College
677 Skowhegan Rd.
Clinton, ME
www.KneadingConference.com


  Maine Grains Alliance


  PO Box 2060
Skowhegan, ME 04976
(207) 474-8001
amber@mainegrains.com


  Somerset Grist Mill


  42 Court St.
Skowhegan, ME 04976
(207) 474-8001


  Songbird Farm


  142 Stevens Rd.
Unity, ME 04988
(207) 380-1171
songbird.farm@yahoo.com


 
  University of Maine Cooperative Extension Service

  5741 Libby Hall
Orono, ME 04469-5741
(207) 581-3188 or (800) 287-0274
(in Maine)
https://extension.umaine.edu


  Maine Department of Agriculture, Conservation and Forestry

  32 Blossom Ln.
Marquardt Building
Augusta, ME Kennebec
(207) 287-3491
www.getrealmaine.com
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