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i

Adirondack Appetite is more than a collection of recipes—it’s a reflection of a place that shapes how we gather, cook, and connect. Susi Gott Séguret captures the spirit of the Adirondacks with a rare authenticity: the balance of simplicity and soul, the rhythm of the seasons, and the quiet joy of a meal shared after a day outdoors. For anyone who understands that the Adirondacks are not just a destination but a way of life, this book belongs within arm’s reach—well-used, well-loved, and often open.

—Jane Ackerman, founder of ADK Taste and co-host of “ADK Talks”
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Susi has captured in words and images the full spectrum of eating (and drinking) in the Adirondacks, with historical context of its economic and cultural diversity. Her rich descriptions not only of food, but of friendship, singing, adventuring and the spirit of the Adirondack woods stir the magic that visitors new and old carry in their souls.

—Susan Hadden, architectural designer, illustrator and guideboat enthusiast
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Susi’s description of the wild edibles in these woods paints such a picture of the bounty that can be found if one knows where to look. I, too, know where those Black Trumpets gather along that mossy shaded trail.

—Sarah Yeoman, artist, poet, teacher


[image: ]


ii
Having enjoyed many candlelit dinners around Susi’s table at Snowbird, I was eager to try her recipes. She has struck just the right mixture of sophisticated seasoning, available rustic ingredients, and easy-to-master directions! This book is a great gift idea for any Adirondack host and will be a welcomed addition to my kitchen and reminder of my “happy place.”

—Elizabeth Kendra-Gorey, MD
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Imbibe the joie de vivre of this beautiful book. Susi not only inspires us to savor the rich influences and history of Adirondack cuisine, but deep connections to the people that enrich our lives if we pause and revel in our relationships with others through food, song, a sense of place and a warm welcome.

—Kathleen Peartree Moon, Chair, Board of trustees, Sagamore Institute of the Adirondacks
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As an avid outdoorsman, Adirondack hiker, and winter 46’er, as well as the son of a French chef and cookbook author, it is plain to see that Susi captures the essence of the rustic, old-time Adirondacks of lore. The images she conjures of misty mornings, the scents of the north country forest, and the sounds of unspoiled nature, lead easily into a collection of recipes guaranteed to evoke fond memories of good times with friends and family.

—Alan Kamman, hiker, skier, hunter, fisherman and bushwacker





iii

[image: ]





iv
Hatherleigh Press, Ltd.

62545 State Highway 10, Hobart, NY 13788, USA

hatherleighpress.com


[image: ]


Adirondack Appetite

Text Copyright © 2026 SG Séguret

Library of Congress Cataloging-in-Publication Data is available.

E-ISBN: 978-1-961293-63-2

All rights reserved. No part of this book may be reproduced, stored in a retrieval system, or transmitted, in any form or by any means, electronic or otherwise, without written permission from the publisher.

Interior and cover design by Carolyn Kasper

All photos ©SG Séguret, except p. 20 ©Sylvia Vidal, p. 107 ©Camp Sagamore, and p. 252 ©Renato Rotolo. Map of the Adirondacks (p. 2) ©Susan Hadden. Landscapes by Sarah Yeoman (p. 224), Sarah Gott (p. 240), and Polly Gott (p. 248).

Printed in the United States

The authorized representative in the EU for product safety and compliance is Catarina Astrom, Blästorpsvägen 14, 276 35 Borrby, Sweden. info@hatherleighpress.com

10 9 8 7 6 5 4 3 2 1


[image: ]





v

Contents



[image: ]



	Preface

	Introduction

	Setting the Scene

	Indian Nations

	French Influences

	From Logging Camps to Great Camps




	The Recipes

	Serious Starts

	Outdoors & On the Trail

	Back at the Cabin

	Savory Sides

	Cocktail Hour

	Sweet Treats

	Fun & Games




	Appendices

	Index of Recipes






vi

[image: ]





vii
To my fellow campers of Sabael, who share my love and passion for the magic of woods and water, to our forebears who paved the way for us, and to our Adirondack friends and neighbors who enrich our lives, as well as to readers who may just be discovering the Adirondacks through these pages. May they bring you joy and the zest of adventure.
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Preface
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Imagine…a spread of mountains, lakes and woodlands, larger in perimeter than the Grand Canyon, Yellowstone, Yosemite, Glacier, and the Smoky Mountains National Parks combined, where fish and wild game abound (along with blackflies and mosquitoes), and both young and old can find infinite diversions of their liking.

As luck would have it, just south of the province of Quebec—in the northeast quadrant of New York State—lies the Adirondack State Park, 6,000,000 acres of lakes and woodlands, covering an extension of the Canadian Shield. There are over 3000 lakes and ponds within the “Blue Line” (the map boundary of the park, as drawn in 1890), 30,000 miles of rivers and streams, and 46 peaks measuring over 4000 feet above sea level.

The area is known for its Indian heritage (Mohawk, Seneca, Algonquin, Iroquois, Abenaki…); its French-Canadian hunters and trappers; its rowdy loggers of the Second Industrial Revolution; its city-escaping adventurers; its hard-scrabble farmers, maple tappers and trappers who endure the long winters and raise families on rocky soil; and its many passers-through who drink in the wonder of the waterways and mountain peaks for a brief moment in time.

Out of this rich mélange of inhabitants, the varied cuisine of the Adirondacks has emerged. It continues to be defined as restaurants are born, the Great Camps with their luxurious spreads are recognized as part of Adirondack history, and the longing to re-create the paths of early woodsmen inspires newcomers to the region to seek out the wisdom of the past, while forging ahead to a future that honors both the old and the new.

The collection of recipes which follows is one which I hope will pique your appetite if you are new to the Adirondacks, deepen your appreciation if you are a regular guest, and serve to affirm your place in the midst of this extraordinary environment if you are a year-round inhabitant.
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Introduction
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In 1888, on the wild side of Jessup’s Lake—later named Indian Lake—my great-great grandfather, along with a few fast friends, purchased a tract of land and named it after the Abenaki tribal member who once roamed its boundaries, Sabael Benedict. Throughout my six-and-some decades, this land, along with the hollers of Appalachia and the fields of France, has been my happy place, and I’ve returned to its birch and fir and bracken woods almost every year of my existence. With its sharp lines and brilliant colors, the Adirondacks fuel the desire to live tuned into the entire spectrum of our senses.


Smell

When you first enter the park, from whatever angle you arrive, the tang of balsam warms up your nostrils, its rich fir scent emblematic of one of the park’s iconic trees. If you roll down the window, you will catch a waft of air drifting off a nearby lake, fresh and clean like new laundry, but better. A mix of ferns and decaying plants weaves in and out of your awareness, and then the warm muskiness of woodsmoke creeps in from someone’s chimney, tucked in a fold of the birch woods.



Sound

Sometime during the night, a loon cries out, lonely and eerie, echoing from one edge of the lake to the other. A few hours later, just before the break of dawn, the hermit thrush’s liquid voice jingles through your consciousness like broken glass tumbling into a bottle. Later on, by the lake’s edge, you listen to the gentle lap, lap of the water against the rocky shore. The crackle of a campfire warms your fingers, and soon the cry of gladsome voices will announce the arrival of fellow campers.xii



Sight

Sunlight pierces the dark fir canopy, illuminating a tuft of ferns where a chipmunk scampers back to its family hideaway. On the far side of the lake, layers of mountain ridges fold into and over each other, set apart by swirls of mist, curling up in question marks transforming into billowy clouds. A distinct V arcs out behind a female loon, taking a moment’s break from her nest before plunging deep into the waters to surface at an almost invisible distance. Back at camp, the gentle glow of candlelight stretches out into dark corners of the cabin, throwing shadows on the bookcases and the collection of fungal art.



Touch

The sensuous curve of a guideboat lies hard and clean under your hand as you check to make sure no mice have nested under its seat. Various textures of bark ornament the tree trunks, and you run your fingers along them as you wander out from your camp or your cabin. Rock outcroppings lie jagged, but are softened by mosses and lichens, delicate and spongy under your feet. The cool of water surrounds you as you slip into the lake, leaving behind the cares of your life that have gathered up until this moment. A stray piece of driftwood decorates the pebbly beach, squiggles in the sand matching the waves that have crept up when the wind rose in the ripening morning.



Taste

The crunch of cornmeal gives way to the flaky flesh of fresh bass, drawn from the lake at dawn’s edge. Savory hedgehog mushrooms augment your supper plate, which will be followed by a deep-dish blueberry pie, decorated with serviceberries salvaged before the bears reach them. Summer corn, tender and luscious round out your meal, and tomorrow you will pour some local maple syrup, rich in flavor, on your pancakes, topped off with a sprig of wintergreen from the forest floor.
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Setting the Scene
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2
The essence of the Adirondacks is shaped by the people who have inhabited its lakes and forests, who have lived and loved and died in the shadows of its mountains across the span of centuries. Native American tribes, French voyageurs, hunters, trappers, loggers, adventure seekers, artists, storytellers, ballad singers…all have left their mark in the fabric of woods and waterways and small towns that make up the Adirondack Park as we know it.
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Indian Nations

We cannot evoke the Adirondacks without paying tribute to the Indian nations which once called the land their home. Paleo-Indian sites, dating to 9000 B.C. have been found around the region. Iroquoian peoples arrived between 1200 and 4000 years ago.

The “Six Nations” according to the Saranac Lake historical society, were the oldest living participatory democracy on earth. At the time of the arrival of the Iroquoian peoples, the Adirondack region was considered a “dish with one spoon,” a neutral territory shared by the Iroquois with their allies during peaceful times. This later included Europeans, notably the French.








	The Six Nations

	Also Recognized






	Mohawks

	Algonquins




	Senecas

	Abenaki




	Onondagas

	Iroquois




	Oneidas

	Mahicans




	Cayugas

	Owasco




	Tuscaroras

	






The staple crops grown by the Iroquois were corn, beans, and squash, which were considered sacred gifts from the Creator. Other cultivars included tobacco and sunflowers. Women gathered nuts, berries, roots, fruits, and mushrooms. Maple syrup served as their main sweetener.



French Influences

The French, spearheaded by Samuel de Champlain (the first recognized European to enter the Adirondacks in 1609), have had a significant influence on the region in many ways, including colonization, the building of forts, the fur trade, and their participation in the French and Indian War. French settlements such as Castorland (castor meaning beaver), and numerous Catholic churches, dot the landscape. The Voyageurs (French Canadian fur traders and master paddlers) left their songs and joie de vivre behind, to crop up whenever a bit of color is called for. It is fitting that several of the recipes and songs included in this tome are of French origin, carrying on the torch.
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From Logging Camps to Great Camps

The logging boom in the Adirondacks brought in a substantial number of immigrants and also provided work for those already ensconced on Adirondack soil.
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The first documented sawmill was built in Queensbury in 1764. Around 1900, horsepower was replaced by mechanical logging. Known for its red and white pine, balsam, spruce, white cedar, and hemlock, the Adirondacks has contributed to numerous booming businesses thanks to the export of its timbers.

The logging camps, however, romanticized as they may have now become by story and song, were a far cry from luxurious. Primitive shelters were laden with bedbugs, and many loggers lost their lives to the dangerous and daring work, which began often as early as 3:00 am. The use of crosscut saws and axes required perfect coordination to avoid injury.

Always hungry and known to burn anywhere from 5000 to 6000 calories a day, loggers ate a variety of foods. Flour was often brought in by teams of horses, in 200-pound barrels; sugar in 300-pounders, and lard in 400-pound kegs.

Breakfast might consist of bacon, fried potatoes, pancakes, toast, fruit, oatmeal, baked beans, hot rolls, apple sauce, doughnuts, cookies, and tea. Lunch might include sandwiches, boiled eggs, fruit, and a dessert of pie, cake, or doughnuts. Dinner might be a roast loin of pork, mashed turnips, green peas, brown gravy, steak, roast beef or pork, cabbage, and bread. Any meal might include beans, maple syrup, potatoes, pies, ginger cookies, carrots, turnips, biscuits, puddings, custards, condensed or fresh milk, coffee, and tea.

The legendary hunger of the loggers mirrors the very real—if somewhat more modest—hunger of young and eager campers today, whose lives are often more comfortable than anyone from earlier times might have envisioned.

In contrast to the barebones accommodations of the logging camps, the Great Camps rose in popularity during the late 19th and 20th centuries, when luminaries including the Rockefellers, Vanderbilts, and Morgans served multi-course gourmet meals on delicate china and crystal with hand-lettered menus in French, and the finest of wines, poured in rustic chic dining rooms.

5
The heyday for the creation of the Great Camps was the 1890’s, when part of the charm of experiencing the backwoods was how hard it was to get there. (Somehow the trek became less desirable when roads were developed, and the building craze began to diminish.) From the first recognized Great Camp Pine Knot to the last of its era, Minnowbrook, at least 35 Great Camps saw the light of day, with others clamoring for similar recognition. A listing of the majority of these can be found on pages 225–226.

One element that characterized the fare of the Great Camps was the level of self-sufficiency they had to maintain in order to feed their guests. When the nearest train station was 100 miles away, and roads and motor cars were not yet abundant, an interaction with local farmers, fishermen and trappers was essential to putting food on the table.

Backwoods décor in the style of the local hunters and trappers characterized the ambiance of the camps, and served to forge a sense of belonging, and subsequent nostalgia for the nitty-gritty of the North Woods.

While the heart of this book is the outdoor recipes, the fancier fare of Great Camp inspiration, and of our forebears who made the trek in by train, horse-drawn carriage, and early motor cars—with perhaps a cook and a housemaid in tow—is part of the intrigue of the contrastingly rustic cabins that awaited them, where we now scratch our heads at dinner time and wish we could ring a bell and have a multi-course meal magically appear out of the lake mist.

One of these Great Camps was Camp Sagamore, built by William West Durant, beginning in 1895, to serve as Durant’s private year-round residence. Alfred Gwynne Vanderbilt, great-great grandson of Cornelius Vanderbilt (grandfather to George Vanderbilt, of Biltmore renown) purchased Sagamore in 1901, and expanded it with his second wife, Margaret Emerson, who particularly loved entertaining, and cherished the camp as a unique woodland retreat for the fun and enjoyment of her family and many friends.

The Vanderbilts often borrowed chefs from New York City, frequently from Del Monico’s, but hired local staff to run the kitchen and provide the produce for their lavish, often French-style meals. They wanted a cultural experience for their guests during what was known as the “Gilded Age,” a term originally coined by Mark Twain. Weaving in fish from the lake, game from the woods, and vegetables from nearby farms, they managed to present both wholesome and artful dishes to some of the most sophisticated palates of the country.

Some of the recipes to follow were inspired by old Sagamore menus, but might just as well have been served at any of the Great Camps. Smaller family camps tend towards simpler fare, while restaurants might attempt to recreate some of the historical menu items of yore. You, in your own kitchen, be it cabin, camp, or home, are free to choose!
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7

The Recipes
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8
The recipes found within these pages are a selection of favorites from several different camps (as cottages are often called), including our family camp, Snowbird, within the greater wing of Camp Sabael. Many of them are my own personal favorites gathered throughout the years: recipes that have graced my table over and over again; recipes that my children request when they come home to visit; recipes that warm the heart and soul on a cold winter’s day or offer a moment of comfort when most needed. A handful have been contributed by neighbors and fellow campers, who have their own staunch favorites.

While some of them are ridiculously simple (children can easily embrace them), others are entertainment-worthy in the most exalted company. All are meant to be tailored to your own tastes. Most call for farm-fresh ingredients, as there is an abundance of small family farms within the Adirondacks. However, you can easily substitute canned or dried goods, which are easier to transport into the far reaches of the wilderness, and can often be found in your pantry or local grocery store.

With a section dedicated to outdoor fare (hiking, boating, camping, beach activities), the emphasis is on easy-to-entertain, delicious-to-devour, proud-to-present dishes that can fit any circumstance. This collection is a hearty slice of what one might bring to the table on any given day in the Adirondacks, where, as cousin Joe Roberts says, “It’s hungry here!”
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Serious Starts

Any good day starts out with a good breakfast, especially in the woods. Here are a few that are hard to do without.
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Huckleberry Pancakes
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Pancakes are a favorite with almost anyone, young or old, in camp or anywhere in the world. There are so many variations on pancakes, a book could easily be devoted to them alone, and to their evolution across time.

Of all the variations to this staple, blueberries are perhaps at the top of the list. Adirondack campers have most likely encountered the variation of the wild blueberry, small and almost black in color, called the huckleberry. Whether you gather your own, stop by a farmer’s market to pick up local produce, or simply pull commercial blueberries from a freezer, the delight in serving these up will keep you nourished throughout the day.


	2 eggs (farm fresh if possible)

	1 tablespoon oil or melted butter or bacon drippings

	2 cups flour

	1½ cup milk, more or less

	1 cup huckleberries (if frozen, thaw them out before adding them to the recipe)

	A few spoonfuls of yogurt or sour cream (you can use buttermilk in place of the milk and yogurt)

	1 tablespoon baking powder

	1 teaspoon large grain salt

	Dash of cinnamon




Whisk eggs in a mixing bowl, and add liquid ingredients, holding back some of the milk until you determine whether or not you need it for consistency. Put all dry ingredients into a separate bowl and stir together with a whisk or fork, or sift if you prefer (in which case, add the large grain salt afterwards). Combine the wet and dry ingredients and add the berries.

Heat your skillet (a nonstick pan is preferable here), with some oil or bacon drippings in the bottom, and spoon the batter in, ending up with disks about 4" across, depending on preference. Cook 3–4 at a time depending on the size of your pan. Make sure they bubble up a bit before turning, and crisp a bit on the edges (without burning on the bottom).

Serve with crispy bacon and locally sourced maple syrup, and of course a fresh pat of butter and plenty of hot coffee!
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Elderberry Pancakes
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Using the previous recipe (p. 10) substitute cooked elderberries for the blueberries, or else make an elderberry syrup by boiling down the elderberries in water, adding maple syrup at the end, and spooning it on top of your pancakes.

Note: Elderberries contain various toxins that are diminished when boiled for between 2 and 30 minutes. Different bodies will react differently to the presence of these toxins, so start off cautiously with the full 30 minutes! Make sure you have correctly identified the elderberries (avoid pokeberries!), and that you have removed all leaves and stems.
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Blueberry Rosemary Muffins
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Who doesn’t like muffins in the morning? They can be prepared in advance or just as you’re getting ready to set your feet under the table. They can be augmented with any kind of fruit or herb or nut, or combination thereof. They can accompany you on a hiking trip or serve as a snack on a rainy day. Like biscuits and cornbread (see pages 16 and 133), they should be a staple of any household.


	1 egg

	½ cup milk

	¼ cup vegetable oil

	1½ cups flour

	½ cup sugar

	2 teaspoons baking powder

	½ teaspoon salt

	1 cup fresh (or frozen, defrosted) blueberries

	½ teaspoon fresh chopped rosemary (optional)




Beat egg together with milk, oil, and sugar. Sift in flour, baking powder and salt.

Stir until homogenous, then add the blueberries and rosemary. Spoon evenly into greased muffin tin (silicone is a life-changer!), and bake at 400°F for 20 minutes or until golden on top.
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Oatmeal Medley

Oatmeal is designed to stick to your ribs whether you are hiking, boating, or just lounging around camp. But it doesn’t need to be boring. Throw in your favorite trail mix or toss in whatever nuts you have on hand along with some chocolate chips, swirled in at the last minute so that you get a fun streaky effect. You can even stir in peanut butter and jelly for a sandwich effect, or marshmallows and crushed graham crackers, along with the chocolate chips, for a s’mores effect. For the healthy-minded, stir in fresh fruit and add a dollop of yogurt, then drizzle with maple syrup. Make it your own.


	Oatmeal (about ¼ cup per person)

	Water (twice the amount of oatmeal for quick-cook; 4 times the amount for steel-cut)

	Salt to taste



Optional ingredients


	Cinnamon

	Raisins

	Chocolate chips

	Peanut butter

	Sunflower seeds

	Jelly

	Fruit

	Yogurt

	Walnuts

	Maple syrup

	Butter

	Milk or heavy cream




Cook the oatmeal in a heavy bottomed saucepan, stirring all ingredients together over medium heat and reducing to a simmer after the pot bubbles, until the oats are tender to the tooth.

Add a selection of your favorite ingredients (either during or after cooking) and gear up for your day!





15
Wild Mushroom Omelet
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The North Woods are rich with edible mushrooms, from morels in the springtime to black trumpets and chanterelles in high summer, to a range of boletes in autumn. Even if you haven’t been out foraging (preferably with a local expert at your elbow), you can often find wild species at certain markets these days, or you can simply go with the familiar button mushroom, which is a lot tastier than you might think if you know how to cook it right!


	A handful of mushrooms per person

	1–3 eggs per person, depending on your appetite

	A splash of heavy cream

	Salt and pepper, to taste

	Herbs if you wish




Whisk eggs together, add cream and seasoning, and set aside. Clean (with a dry brush) and slice mushrooms, and sauté in butter until browned and slightly crispy, salting to taste.

At this point you have a choice. You can either pour your eggs on top of the mushrooms, or you can set the mushrooms aside, cook your omelet in the mushroom-flavored pan, and top with the crispy mushrooms. Or you can do a combination of the two.

As your eggs cook, lift them gently with a spatula, and let the uncooked portion slide underneath the cooked layer. Do this until your omelet is still jiggly in the middle, and beginning to crisp on the bottom. Then fold over and slide out onto a plate.

You can either cook individual omelets in a small pan, or if you want to save time, you can cook all your eggs together in a larger pan, turn the resulting omelet out onto a platter, top with your reserved mushrooms or fresh herbs (if in season), and serve sliced at the table.
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Cream Biscuits & Sawmill Gravy
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As a girl born in the South, despite my Northern roots, cream biscuits are still my favorite breakfast go-to. Sawmill gravy is both a southern and a northern staple, the sausage stirred into the gravy to give field hands in the South—or loggers and trappers in the North—ballast to get through the morning. This easy-to-throw together recipe is bound to stay with you for a while if you’re headed out on the trail, or engaging in a paddle down the lake.

For the biscuits


	2 cups self-rising flour (or 2 cups all-purpose flour plus 1 tablespoon baking powder)

	1 teaspoon large grain salt (a bit less if using self-rising flour)

	1⅓ cup heavy cream



For the sawmill gravy


	1 package of sage sausage

	1–2 tablespoons flour

	Milk to right consistency (around a cup per 2–4 people, depending on appetite)

	Salt and pepper to taste

	Red pepper flakes to taste for heat (optional)
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If you are using a traditional oven, preheat to 425°F. If cooking on a woodstove, feed up enough in advance to get your oven good and hot.

Sift flour and leavening (if not using self-rising flour) into a bowl, or simply pour in and whisk around a time or two to fluff up. Add salt, pour in cream, and stir around rapidly with a fork until the mass clumps together into a ball. If it is too flaky, add a touch more cream. It should adhere without being soggy.

Flour your hands and pat the dough out on a floured surface to a thickness of between ½–¾ of an inch. Fold the dough over on itself and pat it out again. Fold over one more time, pat out to preferred thickness, and cut into rounds with a biscuit cutter or an up-side-down glass, dipped in flour.

Place biscuits side-by-side (touching) in a glass pie dish or in a cast iron
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