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  [image: image] It wouldn’t be cooking [Maine style] if this first chapter were anything but stews, chowders, and soups. . . . In many years of writing the newspaper column “Cooking Down East,” I have learned these are the recipes you want to use in your own homes.


  


  


  MAINE LOBSTER STEW


  


  Boil 2 one-pound Maine lobsters and remove meat immediately, saving also the tomally (or liver), the coral, and the thick white substance from inside the shell.


  Using a heavy kettle, simmer the tomally and coral in ½ cup butter for about 8 minutes. Then add lobster meat cut in fairly large pieces.


  Cook all together slowly, using a low heat for about 10 minutes.


  Remove from the heat or push to back of stove and cool slightly. Then add very slowly, 1 quart rich milk, stirring constantly.


  Allow the stew to stand, refrigerated 5 or 6 hours before reheating for serving. This is one of the secrets of truly fine flavor. It’s called aging.


  Serves 4.


  SHRIMP STEW


  


  Substituting our Maine shrimp for the lobster in a stew is a fine way of preparing this delicacy. Because we like to serve these shrimp at their best, it is wise to use raw shrimp in making a stew for the best flavor. Maine shrimp do not need to be deveined.


  Use peeled raw Maine shrimp, cook in butter just as you would in making any Maine stew. Do this slowly, the shrimp are cooked when they lose their glassiness and curl up. This takes about 2 or 3 minutes.


  Add milk slowly. Heat to boiling point, add salt and pepper to taste.


  Serves 4.


  QUAHOG STEW


  


  A quahog is a hard-shelled round clam. Large quahogs are known as “chowders,” medium-sized quahogs are called “cherrystones,” and small quahogs are “littlenecks.”


  1 quart milk, or 3 cups milk and one cup light cream


  ½ cup butter


  1 pint shucked quahogs with liquor (cooking sherry)


  ¼ teaspoon black pepper


  ½ teaspoon salt


  Scald the milk. While it is heating, melt the butter in a saucepan. Cut up the quahogs by placing them on a small wooden board and with a paring knife cut each one into several small pieces.


  Add the raw quahogs, which have been chopped fine and the liquor to the melted butter. Simmer the butter, quahogs, and liquor together about 3 minutes.


  Add to heated milk. Add salt and pepper. Taste, to be sure of seasoning. Serve at once with crackers.


  Serves 4.


  OYSTER STEW


  


  1 pint oysters


  6 tablespoons butter


  1 tablespoon Worcestershire sauce


  ½ teaspoon celery salt


  1½ pints to 1 quart milk


  Salt to season, after the stew is made


  ½ to 1 teaspoon paprika


  Put raw oysters in saucepan. Add butter and seasonings. Stir and bring quickly to a boil, lower heat, continue stirring and cooking, not longer than 2 minutes, allowing the edges of the oysters to curl.


  Add milk, bring again to just below boiling point, but do not allow to boil (or it could curdle).


  Dip into bowls, add another pat of butter to each bowl if you wish, sprinkle with paprika. Serve with oyster crackers.


  Serves 2 amply. If you use a quart of milk it will serve 4 skimpily.


  MAINE CLAM CHOWDER


  


  The old recipes always advised us to allow chowder to ripen in refrigerator several hours or a day. Then reheat it slowly over a very low heat. But now that we use homogenized milk the ripening period often is omitted to avoid danger of the chowder separating, a problem sometimes associated with use of homogenized milk. The use of evaporated milk as given in some recipes also helps to avoid curdling.


  MAINE CLAM CHOWDER


  


  1 quart fresh Maine clams, shucked raw


  2 thin slices salt pork


  1 small onion, diced in small pieces


  4 cups diced (small) potatoes


  1 cup water or enough to just show up through the potatoes


  Salt and pepper


  1½ quarts milk


  1 tall can evaporated milk


  Piece of butter


  Common crackers


  Using a kettle, fry out salt pork on a low heat. Remove pork and cook diced onion slowly in fat, taking care not to burn it. Add the four cups diced potatoes and the water, better add a little salt and pepper right now. Cover kettle, bring to steaming point, lower heat, cook until potatoes are soft; about 15 minutes.


  In the meantime, using cutting board and a sharp knife, cut the head of each clam in two or three pieces. Do the same with the firm part of the clam and the soft part or belly also—No, I do not remove the black part. Save any juice you can.


  When potatoes are soft, stir in the cut clams. Add 1 ½ quarts of milk and the evaporated milk. Taste for seasoning, add salt and pepper if necessary. Keep in mind that as the chowder ripens it may be salty enough. Add piece of butter or margarine.


  Serve chowder with common crackers, pilot crackers, or Maine blueberry muffins.


  Serves 6.


  FISH CHOWDER WITH OLD FASHIONED FLAVOR


  


  Good old Maine custom dictates that reheated pork bits be scattered on top of chowder. But you may serve them in a separate dish in case someone votes against the idea.


  ¼ pound salt pork, diced


  2 onions sliced or diced


  4 cups potatoes, in small pieces


  1 or 2 cups water


  2 pounds fish fillets (haddock, cod, or cusk)


  1 teaspoons alt


  ¼ teaspoon pepper


  ¼ teaspoon Accent


  2 or 3 cups whole milk


  1 tall can evaporated milk


  Fry diced salt pork slowly in bottom of heavy kettle until golden colored. Remove pork scraps and set aside. There should be about 3 tablespoons fat in the kettle.


  Add onions and cook until yellowed (but not brown). Add potatoes and enough water so it comes nearly to top of potatoes. Place fish on top of potatoes, sprinkle with seasonings. Cover, bring to a boil, then cook on low heat until potatoes are tender and fish “flakes.”


  Pour in both kinds of milk and allow to heat thoroughly, but not boil.


  Serves 6.


  SALMON CHOWDER (A PERIOD PIECE)


  


  We say, “try out” salt pork. It means to cook slowly, using a low heat.


  2 slices salt pork


  3 or 4 slices onion diced


  3 cups diced potatoes


  Salt and pepper


  1 cup water


  1 tall can salmon


  1 quart milk


  Lump of butter (approx. 2 tablespoons)


  Cook slices of pork until fat is “tried out.” Cook onion until golden in fat after removing pork slices (If you prefer, a half stick of margarine may be used as the fat for cooking onion in place of the salt pork). Add water to kettle, add raw potato, salt and pepper. Cover kettle and bring to steaming point. Cook on low heat about 15 minutes or until potato is tender.


  Use pink, medium, or red salmon. The buying public has come to think of red salmon as the only first class salmon, but this is not the case. Pink salmon used in this chowder is delicious and a lot less expensive.


  Break up canned salmon, removing skin and bones. Leave salmon in as large chunks as possible. Add salmon to kettle. Stir lightly, add milk. Add piece of butter or margarine. Taste for seasoning.


  The longer this chowder ages, the better. You will like its pink color. Serve with common crackers if available.


  POTPOURRI SOUP (A PERIOD PIECE)


  


  This is one of the most popular soups I have ever used in my column. Hearty and delicious, it is made with hamburg. Or, if you just happen to have any—venison.


  3 tablespoons butter or margarine


  ¾ pound hamburg or venison-burger


  3 onions, sliced


  ⅓ cup barley


  1 No. 2 can tomatoes


  1½ quarts water


  1 tablespoon salt


  ½ teaspoon black pepper


  A few whole peppercorns, if you have them


  3 carrots sliced


  3 potatoes, diced


  3 stalks celery, diced


  1 teaspoon steak sauce


  1 teaspoon Worcestershire sauce


  Using a large soup kettle, fry meat in melted fat until the red color leaves it, crumbling meanwhile so that meat is separated.


  Add onions and cook for a few minutes longer. Add water, tomatoes, barley, salt, and pepper. Cover and simmer gently over a low heat for 1 hour.


  Add vegetables, Worcestershire, and steak sauces, bring back to steaming point, lower heat and cook for another hour. Serve hot with corn bread or biscuits.


  Makes 6 servings of ample proportions.


  OLD-FASHIONED SPLIT PEA SOUP


  


  Pea soup was always served with johnnycake and still is. After all, when you combine the economy of this rich, wholesome soup with the solid comfort of johnnycake, you’ve got a real meal going.


  1 pound dried split peas, yellow or green


  1 onion


  1 carrot


  1 potato


  Salt


  Pepper


  2 quarts water


  Wash peas and put in kettle; cut and add vegetables. Add seasonings and water. If ham stock is available, use that and 3 tablespoons fat; otherwise use a ham bone or smoked pork chop or ¼ pound salt pork.


  Cover kettle, bring to steaming point, lower heat, and cook slowly for 3 to 4 hours. Stir occasionally, to prevent scorching.


  Remove meat and fat. Strain soup, pressing vegetables through sieve, or use a food mill. Cut any bits of ham or smoked pork chop, if used, and add to soup. Add 1 cup cold milk and reheat.


  Serves 6.


  SPIDER JOHNNYCAKE


  


  ¾ cup cornmeal


  ¼ cup sifted flour


  1 tablespoon sugar


  ½ teaspoon salt


  1 teaspoon baking powder


  1½ cups, plus 2 tablespoons milk


  1 egg, well beaten


  2 tablespoons margarine


  Sift dry ingredients. Add 1 cup plus 2 tablespoons milk and beaten egg, Mix only enough to dampen dry ingredients.


  Melt margarine in frypan or 8 × 8-inch pan. Turn mixture into pan, pour remaining ½ cup milk over batter. Do not stir.


  Bake at 400 degrees for 25 to 30 minutes. Serve piping hot.


  Serves 4.


  TOMATO BISQUE


  


  2 cups canned tomatoes


  4 cups milk


  4 tablespoons butter or margarine


  Pepper


  Salt


  1 teaspoon sugar


  Put tomatoes in saucepan, juice too, chop tomatoes into small pieces. Add the butter, sugar, pepper and salt, bring to a boil.


  Boil about 5 minutes. Add milk and bring again to a boil. Serve as is, without straining. Don’t ask me why it doesn’t curdle, but it doesn’t.


  Serves 6.


  PARSNIP STEW


  


  I like [parsnips] best when a neighbor or friend lets them stay in his garden all winter, then digs them to share as a very special part of springtime in Maine.


  2 slices salt pork (or use 2 tablespoons margarine or butter)


  1 small onion, diced


  2 cups diced potatoes


  2 cups water


  Salt and pepper to taste


  3 cups parsnip, cut in cubes


  1 quart milk


  4 tablespoons margarine


  Try out salt pork over low heat. Remove pieces of pork, add onion, and cook gently. Add diced potatoes, water, salt, and pepper; cover kettle, bring to steaming point.


  Cook potatoes 10 minutes, then add cubed parsnips, which do not take long to cook. Return cover and cook for 10 minutes after steaming point is again reached.


  Test for doneness and add milk. Season to taste. Add margarine or butter, if it has not been used in place of salt pork. Some cooks like to add ½ cup rolled-out cracker crumbs for thickening.


  Serve topped with minced parsley.


  Serves 6.


  SEAFOOD CHOWDER


  


  The top of a double boiler is excellent for keeping chowders until serving time and leaves far less chance of curdling or “separation.” This holds for any stew or chowder where milk is involved.


  2 slices salt pork


  1 small onion, diced


  2 cups water or bottled clam juice


  3 cups pared and diced potatoes


  1 pound haddock fillets


  Salt and pepper


  ½ pound scallops


  1 pint chopped clams, or 2 cans minced clams


  1 can crabmeat or


  2 cups fresh lobster meat or


  2 cups Maine shrimp


  2 quarts milk, scalded


  1 stick butter or margarine


  Try out salt pork in kettle, remove pork scraps, and cook diced onion in fat, gently. Add water or clam juice and potatoes, cover and cook about 15 minutes.


  Lay haddock fillets and fresh scallops on top of potatoes, simmer slowly just until fish flakes and scallops are done. It is best to quarter the scallops before placing them in the kettle. If clams are uncooked, then they go into kettle at the same time. If canned clams are used, then they are added with crabmeat, cooked lobster meat, or cooked shrimp.


  Add scalded milk, stick of butter or margarine. Taste for seasoning.


  Serves 8 to 10.
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  [image: image] When Marjorie Standish was a child, her family went motor-boating on the New Meadows River near Brunswick. She wrote, “Dad knew every bit of the New Meadows and he liked to tell us who owned cottages and other points of interest. We liked to buy lobsters at Ed Holbrook’s store at Cundy’s Harbor. Sometimes we bought fish, if we had not done any fishing ourselves.”


  She observed that the family outings on the New Meadows River were more fun than almost anything else her family did together and that, “Maine seafood and fish recipes take on an added interest when they have been part of your life since childhood.”


  


  

  ROLLED HADDOCK FILLETS


  

  6 haddock fillets


  Butter or margarine


  1½ cups soft bread crumbs


  2 tablespoons minced onions


  2 tablespoons minced parsley


  Salt and pepper


  Hot water to moisten dressing.


  Salt haddock fillets, spread with dressing; roll up and secure with toothpicks.


  Bake at 450 degrees for 30 minutes. Serve with egg sauce (see below).


  Serves 4 to 6.


  

  EGG SAUCE


  4 tablespoons butter


  4 tablespoons flour


  ½ teaspoon salt


  Dash of pepper


  2 cups milk


  2 hard-cooked eggs


  Melt butter, add flour, seasonings and blend well. Add milk slowly, stirring constantly.


  Cook over low heat until thickened. Cut hard-cooked eggs in small pieces and add.


  FISH SPENCER


  

  6 fish sticks (choose nice fat ones)


  1 egg


  2 tablespoons milk


  Salt and pepper


  Butter or margarine


  Cornflakes, rolled


  Wipe fish sticks, season, dip in egg which has been slightly beaten and combined with milk; roll in cornflakes.


  Lace in well-buttered baking dish, dot generously with butter or margarine.


  Bake about 30 minutes at 450 degrees.


  Serves 3 to 4.


  SALMON LOAF


  

  Back when I was going cooking schools this was one of my favorite recipes. Or you could make salmon wiggle.


  1 large can red salmon


  ½ teaspoon salt


  ¼ teaspoon paprika


  ¼ teaspoon pepper


  3 tablespoons lemon juice


  3 egg whites


  ¼ cup melted butter or margarine


  3 egg yolks


  1½ cups firmly packed soft bread crumbs


  1½ cups scalded milk


  Remove skins and bones from salmon and mash very fine. Mix salmon, paprika, pepper, salt, lemon juice, melted butter, beaten egg yolks, and bread crumbs. Add hot milk, fold in stiffly beaten egg whites.


  Pour into greased loaf pan. Bake at 375 degrees for 1 hour. Serve with egg sauce.


  Serves 8.


  SALMON WIGGLE


  

  4 tablespoons margarine or butter


  4 tablespoons flour


  ¼ teaspoon pepper


  ½ teaspoon salt


  2 cups milk


  1 can red salmon


  1 can peas, drained, or


  1 package frozen peas, cook


  Prepare cream sauce by melting margarine or butter, adding flour, salt, and pepper. Stir until smooth. Add 2 cups milk, gradually. Cook over low heat, stirring constantly, until smooth and thickened.


  Add drained peas. Add salmon that has been picked over, bones and skin removed. Keep salmon in fairly large pieces. Serve on buttered toast, toast cups, patty shells, crackers, or baked potatoes.


  Serves 4 to 6.


  FISH CAKES


  

  Ever wonder what Maine mothers and grandmothers served with baked beans on Saturday night before the days of the hot dog? Many of course felt baked beans, brown bread, pickles with cake for dessert was ample. Yet if men worked hard all day on Saturday as they did not too many years ago, most housewives felt baked beans


  

  

  

  

  

  

  

  

  SALT COD DINNER


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  FINNAN HADDIE CASSEROLE [A PERIOD PIECE]


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  SCALLOPED OYSTERS


  

  

  

  

  

  

  

  

  

  

  

  SARDINE STUFFED TOMATO CUPS


  

  

  

  

  

  

  

  

  

  

  

  

  STEAMED CLAMS


  

  

  

  

  

  CLAM CAKES


  

  

  

  

  

  

  

  SIMPLY BAKED SCALLOPS


  

  

  

  

  BOOTHBAY HARBOR CRAB CAKES


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  STATE OF MAINE BOILED LOBSTER


  

  

  

  LOBSTER CASSEROLE
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