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			The seemingly everlasting winter has held its grasp far too long. Cabin fever lingers, and we find ourselves bursting with a craving for green grass, budding blossoms, chirping birds, lingering daylight, and the opportunity to shed the layers of clothes we’ve been trudging around in for months now.

			And then, finally, spring arrives. As if it has been sleeping for months, the earth begins to awaken. To me, there is nothing more exciting than the moment the first bit of green, that long-lost and forgotten hue, emerges from the thawing ground. The moment you can throw open the windows and inhale the first breezes that soften the bracing winter air. The moment the stillness comes alive with birdsong and buzzing and a constant trickle from the thaw—when the sweet scents of daffodils and forsythia awaken our senses, fiddleheads make their way through the soil, ramps spread wild over the forest ground, stalks of rhubarb gain height, and spring parsnips (wintered over, now sweet) are finally ready to be pried from the thawing ground. New life, new hope, and new dreams emerge with this season that I wait for most impatiently, the season of new beginnings.

			FIRSTS

			Bites to Share on a Balmy Day

			Radishes & Butter

			Quail Eggs & Celery Salt

			Fried Chive Blossoms

			Periwinkles in a Skillet with Garlic & Parsley

			Spring Bread Salad with Asparagus, Radishes, Peas & Mint

			Razor Clam Ceviche with From-Scratch Saltines

			Fried Smelts with Caper Mayo, Lemon & Dill

			Spinach Salad with Warm Bacon Vinaigrette & Poached Egg

			MAINS

			Ramp & Fiddlehead Fried Rice

			Whole-Roasted Trout with Parsnip & Herb Hash

			Applewood-Grilled Spring Chicken

			Maine Shrimp Roll

			Shrimp Stew with Toasted Fennel, Lemon & Chives

			Wood-Smoked Leg of Lamb with Garlic Scape & Mint Pesto

			SWEETS

			Rhubarb Spoon Cake

			Chamomile Crème Brûlée

			Graham Cracker Pie

			Parsnip Needhams

			Sorbets for All Seasons

			Spring: Rhubarb Elderflower Sorbet

			Summer: Blueberry–Sweet Tea Sorbet

			Fall: Apple Cider & Rosemary Sorbet

			Winter: Clemen-Thyme Sorbet

			Sweet Parsnip Cake with Hazelnuts & Mascarpone

			Maple & Candied Walnut Ice Cream Sundae

		

		Bites to Share on a Balmy Day

		I like giving my guests something to do—whether it’s peel, shuck, dip, or nibble—while I finish getting dinner on the table. Hard-boiled quail eggs (boil them for 5 minutes before chilling in ice water until cold), served with celery salt for sprinkling on top, make for a fun little project, while radishes and butter are a classic pairing that never goes out of style. To see the radishes coming up—they’re usually the first growing thing we pull from the soil—is a very exciting herald of warmer weather to come. Because it’s such a simple dish, now is the time to find the freshest vegetables possible and to splurge on really good butter.

		RADISHES & BUTTER
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		QUAIL EGGS & CELERY SALT
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		Fried Chive Blossoms

		Before the grass, even before the asparagus, there are chives. I get so excited when their little sprouts start poking out of the dirt—at last I can start eating something green after the long winter. So I put them on everything and use the entire herb, including the blossoms that sprout when they’ve bolted. I usually sprinkle the lovely purple pompoms over dishes. But in this recipe, inspired by my fond memories of the fried onions and doughboys my dad would sell at summer fairs and carnivals, I fry them up whole—like little fluffy blooming onions—making for a great appetizer.

		SERVES 4

		
			Vegetable oil, for frying

			1 cup all-purpose flour

			½ teaspoon table salt

			1½ cups sparkling water, or more if needed

			24 chive blossoms

			Maldon salt

			Lemon Chive Mayo

		

		Heat oil in a deep fryer to 375°F or, alternatively, heat 2 inches of oil in a heavy-bottomed pan to the same temperature. (You can test if the oil is ready by dropping a small blob of batter into it; the batter should bubble and brown within 30 to 40 seconds.)

		Meanwhile, combine the flour and table salt. Slowly whisk in the sparkling water and mix until smooth—it should be the consistency of a loose pancake batter. If it seems too thick, add a bit more sparkling water.

		Working in batches, dip the chive blossoms in the batter until well coated, then drop them into the hot oil. Fry until golden brown, turning occasionally, 1 to 2 minutes.

		Transfer the blossoms to paper towels to soak up any excess oil and sprinkle them with Maldon salt. Serve immediately with the mayo for dipping.
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		Periwinkles in a Skillet
WITH GARLIC & PARSLEY

		As a kid I was always playing with these little snails on the beach—picking them out of tide pools, poking at them so they’d retract back into their shells, and throwing them at my sister. Even though they’re everywhere—and completely free for the scavenging—it wasn’t until I opened a restaurant that I actually started cooking them. I like to think of this dish as escargots from Maine, because I cook the periwinkles with the traditional French combination of butter, garlic, and parsley in a small cast-iron skillet and then send them out with a needle and thimble to help diners extract the meat from the shells.

		SERVES 2

		
			¼ cup dry white wine

			1 large garlic clove, finely chopped

			1 cup periwinkles, rinsed under cold water

			4 tablespoons (½ stick) unsalted butter

			1 tablespoon chopped fresh flat-leaf parsley

		

		Set a small skillet, preferably cast iron, over medium-high heat and pour in the wine. When it comes to a boil, add the garlic and periwinkles and cover the pan. Cook for 4 minutes, then add the butter and continue to cook, uncovered, until the butter is completely melted, just a minute or so.

		Remove from the heat, add the parsley, and toss to combine. Serve straight from the skillet.

		Spring Bread Salad
WITH ASPARAGUS, RADISHES, PEAS & MINT
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		Whether for breakfast, lunch, or dinner, one of my top five things to eat is warm toasted bread soaked through with vinaigrette. And I feel a little bit better about it when I throw in some crunchy greens—or asparagus, radishes, and peas, when the farm stands are brimming over with them this time of year. Seek out a good white bread like a country bâtard or other crusty sourdough loaf—something made with a good, long ferment that gives it a rich, sour flavor.

		SERVES 6

		
			1 pound asparagus

			3 tablespoons olive oil

			Salt and pepper

			1 cup shelled fresh peas, blanched (see this page)

			2 bunches of mixed radishes, such as French breakfast and any other beautiful radishes that catch your eye, halved

			3 cups torn bread

			2 tablespoons chopped fresh mint

			2 cups pea tendrils or pea shoots

			3 tablespoons Macerated Shallot Vinaigrette

			Fresh chives

		

		Preheat the oven to 425°F.

		Cut the asparagus into 2-inch pieces, discarding the tough ends. Arrange the pieces in a single layer on a baking sheet, drizzle with 1 tablespoon of the olive oil, and season with salt and pepper. Give the pan a shake to coat the asparagus. Roast until the pieces are tender but still a bit crunchy, about 5 minutes. Set aside to cool to room temperature.

		Combine the asparagus, peas, and radishes in a medium bowl.

		Heat a medium skillet, preferably cast iron, over medium-high heat, then pour in the remaining 2 tablespoons olive oil. When the oil shimmers, add the bread and cook, turning partway through, until browned, about 4 minutes. Add to the vegetable mixture.

		Sprinkle in the mint, pea tendrils, and vinaigrette and toss to dress. Season with more salt and pepper if desired and garnish with a flurry of chives, snipped with kitchen shears.

		MACERATED SHALLOT VINAIGRETTE

		Oh, the beauty of shallots and vinegar. I actually discovered this now kitchen staple of mine by accident when I made a fresh shallot vinaigrette, left things sitting a little longer than usual, and came back to find how nice and sweet the shallots had become. It turns out that letting them macerate in vinegar for at least twenty minutes completely softens their aggressive onion flavor. In fact, it evolves into a completely different flavor altogether—bright and briny, but savory too. I mix the shallots with olive oil and black pepper to make a vinaigrette, which I call my secret sauce because just a spoonful enhances and brightens everything it touches, adding a little acid and brightness wherever needed. Toss lettuces with just enough to make them glisten. Combine with thinly sliced beets, carrots, or cabbage for a slaw. Drizzle over thinly sliced raw scallops for a crudo.

		MAKES ABOUT ½ CUP

		
			1 shallot, finely diced

			2 tablespoons seasoned rice wine vinegar, or enough to just cover the shallots

			¼ cup olive oil

			A couple twists of pepper

		

		Combine the shallots and rice vinegar and allow to macerate for at least 20 minutes or up to overnight. Whisk in the olive oil and pepper. You could store this in your fridge for up to a week, but you’ll get the freshest, brightest flavor if you use it within 24 hours.

		
			The Art of the Flea Market

			Come warm weather, the treasures worth hunting for aren’t necessarily poking out of the ground. After Memorial Day, auctions and tag sales and flea markets are in full swing, promising pearls of the dusty, rusty, and slightly worn variety—plus plenty of bad coffee, good egg sandwiches, and great people watching. For anyone with the inclination, patience, and backbone to dicker, these markets are the perfect way to create a special collection in your home and on your table.

			I’ve always had a soft spot for special hand-me-downs. There’s nothing like the thrill of finding real silver utensils for $1 a piece (or only 50 cents if you’re willing to polish it yourself!), vintage Limoges porcelain, or serving platters of all shapes and sizes. Every piece has a story and was at one time beloved by someone, a narrative that keeps unfolding once you’ve brought the piece home with you. I particularly love estate sales, or what are sometimes called “country auctions.” You can go online earlier in the week to see what’ll be up for grabs. Always on my hunt-for list: silverware, serving pieces, vintage mirrors, lamps, plates (especially those that match patterns I already have), and chairs. Just remember to bring plenty of cash—many vendors offer a 10 percent discount for not using a credit card, but you have to ask.

		

		
			
			Blanching Vegetables

			Blanching is one of those fancy-sounding techniques that is really quite simple. You drop vegetables into a pot of rapidly boiling water, remove them just as they turn vibrantly colored and toothsome, then immediately chill them in ice water—gently cooking them but preserving their just-picked freshness.

			Here’s the basic method:

			Bring a large pot of water to a boil and add a fistful of salt. The water should taste salty. Toss in the vegetables in small batches to make sure they have room to bob about and the water stays at a rolling boil. Let them cook for 20 to 30 seconds, then test to see if they’re tender; it will happen quickly. Once they’re ready, scoop them out with a slotted spoon and dunk them in an ice bath (a large bowl filled with ice water). Once cool, drain well.
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		Razor Clam Ceviche
WITH FROM-SCRATCH SALTINES
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		I’m pretty sure my obsession with clam necks—which are chewier than the bellies, almost more scallop than oyster—comes from the dip my Gram used to make. It was pretty much just canned clams and mayonnaise, but it was a classic nonetheless, ranking up there with shrimp and lobster salad.

		When I found a good source for razor clams, I immediately thought of Gram’s beloved dip because, unlike their steamer cousins with their soft little bellies, these are pretty much all neck, like a clam strip. By swapping out canned clams for just-caught ones, marinating them in lime juice, adding a bed of homemade saltines, and perfuming the whole dish with the first wisps of sprouting baby cilantro, I’ve taken Gram’s dip from potluck staple to something as fresh as sea air.

		If you’ll be shucking the clams yourself, steam them for a few seconds to make the shells easier to open. And if you can’t find razor clams, you could substitute scallops or shrimp.

		SERVES 6

		
			2 pounds razor clams, shucked (have your fishmonger do this if you are squeamish, but ask him to reserve the shells)

			1 tablespoon finely chopped shallot

			2 teaspoons seasoned rice wine vinegar

			Juice of 2 limes

			1 tablespoon olive oil

			½ jalapeño, seeded and thinly sliced

			1 tablespoon chopped fresh cilantro

			½ cup pea tendrils or pea shoots

			Maldon salt

			Violets, for garnish (optional)

			From-Scratch Saltines

		

		Wash the reserved clam shells for serving and set aside.

		Slice the clam meat into ¼-inch slices and put in a medium bowl. Add the shallot, vinegar, and lime juice and stir to incorporate. Cover the bowl with plastic wrap or a clean towel and put in the refrigerator to cure for 30 minutes.

		Add the olive oil, jalapeño, cilantro, and pea tendrils to the clams and toss to combine.

		Put a small dollop of the clam mixture in each shell and sprinkle with Maldon salt and violet petals, if using. Alternatively, mound the ceviche in a pretty bowl. Serve with the saltines.

		Buying Razor Clams

		Make sure your clams are alive when you buy them; they should retract into their shells when you touch them. Store them so they can still breathe—covered with a clean cloth, not sealed in a plastic bag—in the refrigerator. Give them a good rinse under cold water before using them.

		FROM-SCRATCH SALTINES
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		Few homes in New England are without a box of saltines in the pantry. Whether you crumble them over chowder, dip them into shrimp salad, or mound them under scoops of just-melting vanilla ice cream—à la my grandmother—the effort to make these from scratch will pay big dividends.

		MAKES ABOUT 36 CRACKERS

		
			4 cups all-purpose flour, plus more for rolling the dough

			1 teaspoon baking powder

			¾ cup coconut oil

			1¼ cups whole milk

			4 tablespoons (½ stick) unsalted butter, melted

			Maldon salt

		

		Preheat the oven to 375°F. Line a baking sheet with parchment paper.

		In a large bowl, combine the flour and baking powder. Work in the coconut oil with a pastry blender until well incorporated. Stir in the milk and form the dough into a ball.

		Roll out the dough on a floured surface to ⅛ inch thick. Brush the dough with the butter, then cut it into 1½-inch squares. Transfer to the baking sheet, spacing the squares at least ½ inch apart. Sprinkle with Maldon salt. Bake until the edges begin to brown slightly, 12 to 15 minutes.

		Use a spatula to transfer the crackers to a wire rack and let cool. The crackers will keep in a sealed container at room temperature for up to 1 week.

		A Note on Crackers

		A pasta roller can double as an amazing device for consistently thin crackers. Consider the investment!
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		Fried Smelts
WITH CAPER MAYO, LEMON & DILL

		I find that you’re either a smelt enthusiast or you’re not. The people who love them all but freak out when they see them on the menu come late winter and early spring: “The smelts are running!”

		Fried smelts are basically like little fish French fries. You can buy the fish from the fishmonger all ready to go, gutted and headless (the spine bones are left in, but they’re delicate enough that they’re meant to be eaten); then you don’t have to do anything but fry them up and serve them with lemon wedges and caper mayonnaise, otherwise known as do-it-yourself tartar sauce. Ideally you’ll find the little guys, no longer than four inches.

		SERVES 4

		
			Vegetable oil, for frying

			1 cup all-purpose flour

			Salt

			1 (12-ounce) bottle of white ale, such as Allagash (plus more to drink while cooking)

			1 pound smelts

			Dill fronds, snipped

			Caper Mayo

			Cornichons

			Lemon wedges

		

		Heat the oil in a deep fryer to 375°F or, alternatively, heat 2 inches of oil in a heavy-bottomed pan to the same temperature. (You can test if the oil is ready by dropping a small blob of batter into it; the batter should bubble and then brown within 30 to 40 seconds.)

		Make a batter by combining the flour and ½ teaspoon salt in a medium bowl. Slowly whisk in the beer and continue whisking until smooth. The batter should be thick enough to coat the back of a spoon.

		Drag each smelt through the batter and drop into the oil, frying about 4 at a time (overcrowding the fryer will lower the oil temperature and make for a soggy coating). Fry until golden brown, turning if necessary to brown both sides, 3 to 4 minutes. Blot on brown paper bags or paper towels, sprinkle with salt and dill fronds, and serve immediately with caper mayo, cornichons, and lemon wedges.

		HOMEMADE MAYO

		Some people might call this “aioli,” but here in Maine it’s just mayonnaise. A homemade version is a staple in my mind, serving as the foundation for about a million things in the kitchen. Add some buttermilk and you have a creamy dressing. Throw in some rosemary and you have a delicious sauce for frites. Stir in curry powder or citrus zest and you’ve made an amazing dip for calamari. It keeps in the fridge for up to a week, but it never lasts that long!

		Making mayonnaise is very simple. A guy named Ken used to work for me, and he’d come in every day for his shift and make a big batch of our mayonnaise by hand. He’d be whisking for twenty minutes. Come summer, Ken left the restaurant to go back to work on his farm. We were beside ourselves—who was going to make the mayonnaise?! Finally, someone piped up and said, “Why don’t we just use the hand mixer?” We’ve been doing it that way ever since (though using a food processor is even easier).

		The basic ratio for mayonnaise is usually one egg yolk to every cup of oil. But as extra insurance against breaking, I use two yolks. As for oil, I recommend using a neutral-tasting oil (like vegetable), though if you really love olive oil and want that flavor to shine through, go for it.

		MAKES 1½ CUPS

		
			2 large egg yolks

			½ garlic clove, minced or grated

			1 cup vegetable oil

			½ teaspoon fresh lemon juice

			Salt

		

		Use a handheld mixer or a whisk to combine the yolks and garlic in a large bowl. Continue mixing as you start to incorporate the oil very slowly, almost drop by drop. As extra insurance against breaking, add oil only about every other second for about 60 seconds, mixing all the while. Then once it begins to get thick and fluffy, add the oil in a steadier stream. Continue mixing until all the oil has emulsified into the egg mixture. Add the lemon juice and season with salt to taste. You can also thin out the mayo with a little water, so feel free to adjust the consistency to your liking.

		If your mayo starts to look thin and greasy instead of fluffy and creamy, don’t throw it away! Simply set aside what you’ve done and start over. Then, once you’ve gotten the new mixture to emulsify, whisk in the old batch. Then add the lemon juice and season to taste.

		Lemon Chive Mayo

		Mix the juice of ½ lemon into the mayo and sprinkle with chopped chives before serving.

		Caper Mayo

		Mix 2 to 3 tablespoons chopped drained brined capers into the mayo.

		Horseradish Mayo

		Mix 1 tablespoon prepared horseradish into the mayo.

		Tartar Sauce

		Add ⅓ cup chopped pickles to the mayo. I like bread-and-butter for a sweet, oldfashioned taste, but any pickle will do.

		Spinach Salad
WITH WARM BACON VINAIGRETTE & POACHED EGG
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		My mom made this salad whenever she didn’t have time to make anything else. There were always eggs and bacon on hand, plus a handful of spinach or whatever greens were still looking good in the garden or crisper, and boom—something’s on the table. It’s the perfect warm salad for a cold day.

		SERVES 4

		
			1 small shallot, sliced into thin rings

			2 tablespoons seasoned rice wine vinegar

			¼ cup olive oil, plus more for the pan

			6 slices of bacon, cooked and roughly chopped

			4 slices of crusty bread, cut into 1-inch cubes

			4 good handfuls (or 2 cups packed) of fresh spinach

			4 large eggs, poached (see following)

			Salt and pepper

		

		Start by preparing the vinaigrette. In a small saucepan, let the shallots macerate in the vinegar for 20 minutes or until softened. Add the olive oil and bacon and warm slowly over low heat.

		Meanwhile, make the croutons. Drizzle just enough oil to coat the bottom of a large skillet, preferably cast iron, and heat over medium-high heat. Add the bread cubes and toast, continually shaking the pan, until golden on all sides, about 4 minutes.

		Put the spinach in a large bowl and toss with the warm croutons and vinaigrette. Don’t use all the dressing at first, only enough to coat the spinach. Use your hands to mix, so you can feel how well the salad is dressed. Then add more vinaigrette as needed. Use your instincts!

		Divide the salad among 4 plates. Gently ladle an egg over the top of each salad. Finish with a sprinkle of salt and a twist of fresh pepper.

		Poaching Eggs

		I use a 12-inch skillet for 4 eggs, 8-inch for 2. Fill a skillet with an inch or two of water and bring to a boil over high heat. Meanwhile, crack the eggs individually into small bowls so you have a chance to fish out any stray shell bits. Carefully slide the eggs into the water and poach—keeping the water at a boil—until the white is set but the yolk is still soft, 3 to 4 minutes. Remove the eggs from the pan with a slotted spoon and dab the bottom of the spoon on a paper towel to absorb excess water.

		Ramp & Fiddlehead Fried Rice

		My friend Ashley lives on an amazing property that seems to stretch on forever, dotted with rolling hills, gurgling streams, and a secret pond with not a single person or thing to share it. It’s heaven.

		One evening last spring, we set out in the full-moon light with a basket, a bottle of Prosecco, and our dogs to see what we could forage for dinner. As luck would have it, we hit the springtime jackpot: fiddleheads and ramps.

		Fiddleheads are the very beginnings of ferns that are still coiled, the most coveted of which come from the ostrich fern. When cooked properly, they still have a little crunch—like perfectly cooked asparagus (which make a fine substitute in a pinch)—and taste the way fresh ferns smell: grassy and earthy and herbaceous. You need to catch them at the exact right time since the tighter their spirals, the better. Once they start to unfurl, they get bitter.

		Ramps are wild onions. They look a little like scallions (which, again, make a fine alternative) with their white bulbs and green shoots, but they have a woodsier taste and are even spicier. You can find them growing by streams and dig them out with a small garden tool, or you could just go to a farmer’s market, where they’re usually abundant, though for only a month each spring.

		All we had to do next was forage a bouquet for the table, sauté up our haul, pair it with simple pantry staples—eggs and rice—and call it a meal.

		SERVES 4

		
			2 cups rice, ideally black, but brown will work too

			Salt and pepper

			4 tablespoons olive oil, plus more for drizzling

			6 ramps or scallions, sliced—greens, bulbs, and all

			¾ pound fiddleheads or asparagus (cut into 1½-inch pieces), blanched (see this page)

			3 tablespoons seasoned rice wine vinegar, plus more for drizzling

			4 large eggs, fried or poached (this page)

			Microgreens, for garnish (optional)

		

		First, cook the rice. There are very few small appliances that I love, but my rice cooker is one of them—perfect rice every time! Use yours and follow the manufacturer’s directions. If you don’t have one, bring the rice, 3½ cups water, and ½ teaspoon salt to a boil in a heavy-bottomed saucepan, uncovered, over medium-high heat. Cover, reduce the heat to low, and simmer until the rice is tender and most of the water has been absorbed, about 35 minutes. With either method, rinse the cooked rice with cold water, drain well, and spread over a baking sheet. Chill in the refrigerator for a few hours or overnight (this will help it get nice and crispy when you fry it).

		Heat 2 tablespoons of the olive oil in a large skillet, preferably cast iron, over medium-high heat. Add the ramps and fiddleheads, ½ teaspoon salt, and a few twists of fresh pepper. Sauté until the greens have wilted and the whites have just begun to brown, about 2 minutes.

		Raise the heat to high and add the remaining 2 tablespoons olive oil and the rice. Let it be without stirring for 15 to 20 seconds, then give the pan a good stir or shake. Continue frying the rice, stirring occasionally, until crisp, about 4 minutes. Add the vinegar, give the pan another good stir, and remove from the heat.

		Toss the microgreens, if using, with a drizzle of olive oil, a splash of vinegar, and a pinch of salt.

		Divide the fried rice among 4 plates, top each plate with a fried egg, and garnish with the greens, if using, and a twist of black pepper.

		Note:

		This dish also makes a lovely side dish if you omit the egg. It pairs particularly nicely with Applewood-Grilled Spring Chicken.
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		Whole-Roasted Trout
WITH PARSNIP
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