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  To Charlotte, Beatrice, and Sadie Schatz—great eaters all!
There’s something in here for each of you.
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     INTRODUCTION


  Take a stroll along any street in Portland, and chances are, you’ll be tempted by one of the city’s extraordinary eateries. Stretched along the shores of picturesque Casco Bay, the city of Portland boasts an astonishing concentration of great restaurants and a food community with a sense of camaraderie and purpose. On the city’s main peninsula—which reaches from the Munjoy Hill neighborhood and its Eastern Promenade at one side, to the West End, edged by the mouth of the Fore River, at the other—sit nearly one hundred restaurants, spanning a great diversity of flavors, enthusiasms, and price points. Expand your search to the city limits, and you’ll find more than four hundred.


  Since the publication of the first Portland, Maine, Chef’s Table cookbook in 2012, the city has continued its culinary transformation. While its many tourists once associated the flavors of Portland with the lobster and chowder spots that jut out on wharfs over the working waterfront, in the past decade there’s been a renaissance that’s resulted in a wide array of cuisines. Wafting over the city are the mingled scents of buttery French pastry, pungent Vietnamese noodles, Japanese izakaya-style street foods, wood-fired Milanese pizza, slow-cooked barbecue, Middle Eastern mezze, and more. The city that was named “Foodiest Small Town in America” by Bon Appetit magazine in 2009 was upgraded to “Restaurant City of the Year” in 2018.


  There are many reasons for this profusion of flavors. Portland’s geographical situation—water on both sides and close proximity to the farms of southern Maine—gives chefs access to a great variety of local ingredients, from grass-fed beef to farmstead cheeses to the daily catch coming in on countless fishing boats. The area’s farm-to-table movement began decades ago, urged on by the Maine Organic Farmers and Gardeners Association, the first organization of its kind in the country, and a group that many Portland chefs are proud to support. This connection between growers and chefs has encouraged the cultivation (and, in some cases, resurrection) of heirloom ingredients—don’t be surprised to find salsify, burdock root, husk cherries, and Tolman Sweet apples on menus around town. Lately some chefs have taken it a step further, growing and raising their own produce, livestock, and honeybees. The access and commitment to using local ingredients, in a region with such harsh winters and short growing seasons, has also led chefs to experiment with methods of food preservation. House-made pickles, preserves, and charcuterie are found on menus throughout Portland, and cocktails are crafted with simple syrups and bitters infused with local herbs.
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  Beyond ingredients, the city of Portland itself has shaped its vibrant cuisine. Rich in history, reaching back beyond the first European settlement in 1633 to the Abenaki Native Americans who originally lived on the peninsula, Portland has been subject to regular periods of reinvention, brought on centuries ago by four devastating fires, and more recently by a combination of immigration and urban renewal. The city’s motto, Resurgam, Latin for “I will rise again,” and the phoenix depicted on its seal, reference a series of fires that destroyed the town in its first centuries. The historic Old Port, with its cobbled streets and charming brick buildings, was built after the most recent fire, on Independence Day of 1866. Around that time, construction flourished throughout the peninsula, giving Portland Deering Oaks Park, a narrow gauge railway, and an abundance of stately, architecturally significant homes. Though subject to sprawl and suburban expansion over the next hundred years, the last two decades of the twentieth century brought revitalization to downtown Portland: Residential neighborhoods like Munjoy Hill and the West End experienced dramatic gentrification, the Arts District on Congress Street saw the construction of a new building complex for the Portland Museum of Art by the firm of I. M. Pei, and the Old Port was transformed into the area of boutiques and restaurants it is today.


  The period also saw an influx of immigrants from near and far: A growing African population came to escape oppressive conditions in their homelands, while Americans from urban centers came to Portland searching for Maine’s state motto, “The way life should be.” Many in the culinary community have migrated north from New York and Boston, or returned home to open restaurants in their native Maine. Drawn by a feeling of camaraderie and healthy balance, chefs have found room to explore and experiment, opening food carts and trucks, working in collaborative spaces, and supporting each other and their purveyors. A great number of Portland’s restaurants are run by couples, a shift reflected in the rise of breakfast and lunch spots (see Dutch’s, LB Kitchen, and Rose Foods), and family-friendly eateries with kids’ menus and easy parking (see Woodford Food & Beverage and Tipo).


  Despite its small size—fewer than seventy thousand inhabitants in the city proper—Portland balances a thriving cultural life with a commitment to ecological conservation. The city supports a symphony and ballet company, a world-class art museum, and, of course, its vivid culinary scene, while also living up to its former nickname, The Forest City, dotting the town with green spaces that include pockets of woods, the Fore River Sanctuary, and Portland Trails, a system of connected walking trails. With a population of such diverse interests, it’s fitting that Portland would have an equally varied food scene.
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  This book is an invitation to explore Portland through its unique flavors, and through Karl’s beautiful photographs of the city. When making the recipes, we hope you’ll keep a few things in mind:


  •While we’ve tried to scale all the dishes to serve six to eight people, some, particularly sauces, are made for a crowd. Most pickles and sauces will keep in the refrigerator for up to two weeks. Extras can also be placed in sterilized mason jars for a lovely gift.


  •At the opposite end of the spectrum, some sandwiches and cocktails in the book are meant to be assembled individually, and make a single serving. Simply multiply if you’re making more.


  •For breads and pastas, most chefs weigh their ingredients to keep the proportions standard. We have converted the ingredients to cups and teaspoons, but we’ve left the chefs’ metric weights in parenthesis. If you have a kitchen scale, try weighing your ingredients.


  •Most recipes can be made in any well-equipped kitchen. If special equipment is required, it will be mentioned in the headnote.


  •As with any recipe, feel free to adjust seasonings and ingredients to taste.


  If you’ve visited Portland, perhaps you’ll find the recipe for an amazing dish you tasted. If you haven’t yet made it to Casco Bay, we hope this book will inspire you to take a trip north.
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   BAHARAT


  91 Anderson Street
(207) 613-9849
baharatmaine.com
Chef/Owner: Clayton Norris
Co-Owner: Jenna Friedman


  This warm and welcoming corner cafe brings Middle Eastern street foods to the up-and-coming East Bayside neighborhood. Hung with elaborate punched tin lights, busy geometric patterns, and walls of garage door–style windows that open in summer, Baharat is the brick-and-mortar incarnation of Chef Clayton Norris and Jenna Friedman’s popular CN Shawarma food truck. Now patrons can sip intricate cocktails at the zinc bar while they snack on fried cauliflower and house-made pickles, but the menu is still stacked with food truck favorites like the Shawarmageddon, “a plus-size sandwich stuffed with chicken, falafel, house fries, and all the sauces.”


  While working at a French restaurant early in his career, Maine native Chef Norris was introduced to the flavors of the Middle East by an Egyptian coworker, and since then he’s been hooked. Named for a traditional spice blend (baharat means “spice” in Arabic), the restaurant roots this palate in Maine’s bounty, incorporating local produce and regional touches into its offerings. The menu is a combination of skewered and grilled meats, deconstructed riffs on classics like tabbouleh (served here with a seasonal sunchoke cream), vegetarian main dishes of hearty vegetables and grains, and generous bowls of garlicky sauces. The Turkish crab dip caught the attention of Bon Appetit’s editors and earned the restaurant a mention in the magazine’s 2018 feature on Portland.
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  One of the most popular items on the food truck’s menu, the Chicken Shawarma Kabob, has stayed a house favorite. On the truck they would stack eighty pounds of butterflied chicken thighs on a vertical spit and shave it into sandwiches. At the restaurant they use the same marinade and cut of meat, but thread it on stainless-steel skewers and grill it over an open flame.


  While it does take some planning ahead, fresh hummus is such an improvement over store-bought varieties that it’s worth the effort. When served straight from the food processor, drizzled generously with tahini and olive oil, it is almost unrecognizable to its supermarket cousin.


  Muhammara is a Syrian spread that is quickly gaining popularity, for good reason. It’s earthy, sweet, tart, and satisfying. Serve it alone with pita, or on the side of grilled meats, like the Chicken Shawarma Kabob featured here.
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  CHICKEN SHAWARMA KABOB


  (MAKES 12 10-INCH SKEWERS)


  10 pounds boneless, skinless chicken thighs


  Marinade


  Knob of ginger (approximately 2 x 1 inch)


  8 cloves garlic


  2 tablespoons kosher salt


  1 cup full-fat Greek yogurt


  ½ cup extra virgin olive oil


  ½ cup apple cider vinegar


  2 lemons


  1 orange


  ½ teaspoon ground cloves


  2 teaspoons ground allspice


  ½ teaspoon cardamom


  1 teaspoon cinnamon


  1 tablespoon smoked hot paprika


  1 tablespoon turmeric


  2 tablespoons coriander


  2 tablespoons dried mint


  1 teaspoon cayenne pepper


  2 teaspoons sumac


  1 tablespoon cumin


  To prepare the chicken: Rinse chicken pieces and pat dry with paper towels. Remove any remaining sinew or large pieces of fat from each piece of chicken. Cut each thigh into four or five even pieces, depending on the size of the piece. Place chicken pieces into a large bowl and set aside in the refrigerator while you make the marinade.


  To prepare the marinade: Peel the ginger and garlic cloves. Place in the bowl of a food processor with the kosher salt. Puree the ingredients until they become a paste, scraping down the sides of the bowl as needed. Add the yogurt, olive oil, and vinegar to the paste. Blend in the processor until fully incorporated.


  Place the blended ingredients in a large bowl. Zest 1 lemon and half of the orange into the bowl. Squeeze the lemon and the orange, and add the juice to the bowl. Add all the dried spices and whisk until all ingredients are fully incorporated.


  Pour the marinade over the prepared chicken and mix to fully cover all the pieces. Set aside in the refrigerator for 2 to 4 hours.


  To grill the chicken: Preheat grill on medium heat. When ready to grill, assemble your skewers. Slide the individual pieces of chicken onto each skewer, providing each one with roughly the same amount of chicken. Place skewers on the grill to cook for 8 to 10 minutes. Turn once, taking care to allow for the proper amount of caramelization on the meat. Serve with pita bread, hummus, muhammara, and your favorite pickled vegetables.


  HUMMUS


  (MAKES 6–8 SERVINGS)


  2½ cups dried chickpeas


  2 tablespoons kosher salt


  7 cloves garlic


  1 cup tahini


  Juice of 2–3 lemons


  6 tablespoons cold water


  ½ cup olive oil, plus more for serving


  Chopped fresh parsley, for garnish


  Place chickpeas in a large pot and add enough water that they’re covered by 3 to 4 inches. Soak overnight.


  The following day, drain the chickpeas and place in a saucepan large enough to hold the chickpeas and 4 quarts of water. Bring to a simmer over medium-high heat. Cook chickpeas at a simmer for at least 2 hours, skimming the foam as it rises to the top. The chickpeas are done when they barely hold their shape and are completely soft and creamy.


  Drain the cooked chickpeas and place in the bowl of a food processor. Blend until broken down and completely smooth. Add remaining ingredients (except parsley) and blend until completely incorporated. The longer you blend the hummus, the smoother it will be.


  Serve with a generous sprinkle of parsley, a drizzle of olive oil, and warm flatbread for dipping.
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  MUHAMMARA


  (MAKES 6–8 SERVINGS)


   8 red bell peppers


  ½ cup torn pita bread


  ½ cup walnuts


  2 shallots


  3 cloves garlic


  4 tablespoons olive oil

  Juice of 1 lemon


  1 tablespoon sherry vinegar


  1 tablespoon pomegranate molasses


  1 tablespoon kosher salt


  Pomegranate seeds, for garnish


  Toasted walnut halves, for garnish


  Roast the red peppers over an open flame until they are evenly charred and the flesh starts to soften. This can be done over the flame on a gas stove or grill, or under a broiler. If using a broiler, make sure to turn the peppers periodically to ensure even roasting.


  Meanwhile, preheat the oven to 350°F. Place the pita bread and walnuts on a rimmed baking sheet and toast until golden brown and fragrant. Set both aside to cool.


  Roughly chop the shallots and garlic. In a small skillet over medium heat, lightly sauté shallots and garlic in 1 tablespoon of olive oil until translucent. Set aside.


  Once the peppers are cool enough to handle, remove the charred skins and open each pepper to expose the seeds and ribs. With the back of a paring knife, carefully scrape out the seeds and ribs and remove the stem, leaving only the softened flesh.


  Place the toasted pita bread and walnuts in the bowl of a food processor and pulse four or five times to break them down. Add roasted peppers, sautéed shallots and garlic, and all remaining ingredients (except garnishes) to the food processor and blend until the mixture is the consistency of a relish. Serve muhammara at room temperature with warm flatbread, garnished with additional toasted walnuts and pomegranate seeds.
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BELLEVILLE


  1 North Street
(207) 536-7463
blvl.me
Chef/Owner: Christopher Deutsch
Co-Owner: Amy Fuller


  From a sunlit corner high on Congress Street, the comforting smells of butter and yeast waft through Munjoy Hill. Belleville, a bakery specializing in classic French breakfast and lunch treats, has been delighting the neighborhood since it was opened by husband-and-wife team Chris Deutsch and Amy Fuller in the fall of 2017.


  In the bakery’s compact kitchen, visible to diners through a high window behind the counter, baker Chris Deutsch draws on his European upbringing and almost a decade of training in both the United States and Paris to create perfectly lacquered croissants, richly caramelized kouignamann, and morning buns dotted with plump raisins. As the hours pass, a changing array of savory pizzas fill the case. Since it received national attention from Bon Appetit magazine in the summer of 2018, Belleville has been discovered by visitors from outside the neighborhood, and summer weekend mornings bring lines out the door. By early afternoon, the pace slows a little, and it’s possible to snag a perch on one of the high stools at the street-facing counter, pick yourself up with a cup of coffee and a pain au chocolat, and watch the world go by.
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  Deutsch notes that for all their fanfare, almond croissants are a treat rooted in bakers’ thrift: Day-old pastries are split in half, filled with creamy frangipane, topped with a sprinkling of sliced almonds, and rebaked to a toasty crunch. Starting with good croissants is the key to a perfect outcome, as is a lavish, messy-to-eat dusting of confectioners’ sugar.

[image: chpt_fig_007]


  ALMOND CROISSANTS


  (MAKES 6 CROISSANTS)


  6 day-old croissants


  Simple Syrup (see recipe below)


  Frangipane (see recipe below)

  Sliced almonds


  Confectioners’ sugar, for dusting

  Simple Syrup


  ½ cup granulated sugar




  ½ cup water


  To make the simple syrup: Combine sugar and water in a small saucepan and bring to a boil. Remove from heat and let cool. Simple syrup can be stored, covered, in a refrigerator for up to 3 days.

 Frangipane


  ⅔ cup unsalted butter, softened


  ¾ cup granulated sugar


  3 large eggs, at room temperature


  1½ cups almond flour


  To make the frangipane: Beat butter and sugar in a stand mixer until thoroughly combined. Add eggs, one at a time, and beat until well incorporated. Scrape down the sides of the bowl to ensure that all ingredients are blended. Add almond flour and beat again until thoroughly incorporated. Frangipane can be stored, covered, in a refrigerator for up to 3 days.
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  To assemble the almond croissants: Preheat oven to 400°F. Slice each day-old croissant in half horizontally. Brush interior sides with the simple syrup. On the bottom half of each croissant, spread 2 tablespoons of the frangipane, smoothing to ensure an even layer. Replace the top half of each croissant, and spoon 3 heaping tablespoons of frangipane on the top of each. Sprinkle with sliced almonds. Place assembled croissants on a parchment-lined baking sheet and bake in a preheated oven for approximately 18 minutes, until they are fragrant and lightly toasted. Let cool on the baking sheet and sprinkle generously with confectioners’ sugar before serving.



  ABOUT THE AUTHOR AND PHOTOGRAPHER


  Margaret Hathaway is the author The Year of the Goat, Living with Goats, the Food Lovers’ Guide to Maine, and the first Portland, Maine Chef’s Table cookbook. Photographer Karl Schatz is the principal of MaineMessage. The couple lives with their three children on Ten Apple Farm, their homestead in southern Maine, where they raise dairy goats and assorted livestock and poultry, tend a large garden and small orchard, make cheese, and lead goat hikes though their woods. Visit them at TenAppleFarm.com.
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