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  Grapefruit Brûlée with Vanilla Bean Crème

  This dish was a Condé Nast travel writer favorite. I’ve enjoyed broiled grapefruit at many bed and breakfasts, but the sugar tends to melt before it broils, not allowing you to achieve a nice thick sugar crust. Using a torch gives you control of the burning. For those on cholesterol medication who can’t eat grapefruit, orange slices bruléed with Vanilla Bean Crème (page 141) taste just like an orange Creamsicle.

  Serves 4

  
    2 ruby red grapefruits

    8 tablespoons Vanilla Bean Crème (page 141)

    8 tablespoons light brown sugar

  

  
    	Halve each grapefruit and section with a grapefruit knife or tool. (I have a fabulous two-sided knife with a double blade that cuts along each side of the membrane. The other curved end cuts the fruit from the rind.) Place 2 tablespoons of the Vanilla Bean Crème on top of each grapefruit half.

    	Sprinkle 2 tablespoons sugar over the sauce on each half and torch immediately. Work quickly to avoid the sugar dissolving before being torched. You may need to layer more sugar and torch again in order to get the right burn.

  

  

  Dana’s Tip

  Don’t do as I do: I learned that my glass dishes were not flameproof on the last morning of our third season at the inn. I had sixteen bowls with grapefruit halves, ready for the torching. I usually topped two at a time with sugar and then torched. I got to the second-to-last dish and as I held the torch, apparently I must have held the flame too close to the glass and it cracked and went all over the kitchen island and shattered glass was tossed around, into the bowls of ready-to-be-served fruit. Needless to say, I didn’t serve a fruit course that morning, we went right into the entrée. That next season I bought new flameproof dishes!
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  Grilled Peaches with Raspberry Sorbet

  This is my version of Peach Melba—the cool sorbet against the warm grilled peach is delicious! On warm days I served the peaches chilled. I equally enjoy sliced and grilled pineapple, particularly chilled the next day, since there’s time for the juice and grilled flavor to meld. Drizzle it over vanilla frozen yogurt and there’s another fruit course or light dessert. Add a dollop of Nutella and call it heaven!

  Serves 4

  
    4 medium-ripe large peaches

    4 tablespoons toasted walnut oil (I love Fiore oils, but you can use any brand)

    2 tablespoons granulated sugar

    2 teaspoons white peach balsamic vinegar (or use a white balsamic)

    Raspberry Coulis (page 137), for garnish

    Raspberry Sorbet (page 30)

  

  
    	Halve and pit the peaches.

    	Drizzle the oil over the peach halves and dust with the sugar.

    	Grill the peaches over medium heat, flat side down, until you see some grill marks and char, about 10 minutes. Remove from the grill and place in container to rest for a couple of minutes. Evenly drizzle the vinegar while the peaches are still warm.

    	Drizzle the plate with Raspberry Coulis. Serve with a scoop of Raspberry Sorbet.

  

  

  Watermelon and Kiwi with Coconut Lime Crème

  This is one of the classic examples of fruits of opposite colors working beautifully together. The inspiration came from the use of lime and coconut in Thai foods. The lime adds such a delightful brightness to the dish and won’t curdle the sour cream. I wanted to use a fruit of the opposite color to the watermelon and experimented with kiwi. I just had a feeling it was going to work. The kiwi is very acidic, the watermelon not as much; the sauce marries the two beautifully.

  Serves 6

  
    ½ of a medium seedless watermelon (or a whole baby seedless melon)

    8 kiwi

    juice and zest of 1 lime

    ½ cup Coconut Lime Cream (page 140)

  

  
    	Cut the rind from the watermelon and kiwis. Cut the watermelon into triangles about ¼ inch thick and about the size of an oversized tortilla chip. Cut the kiwi into ¼ inch thick slices. Refrigerate both until well chilled, about 45 minutes.

    	When ready to serve, stack on a dry plate, starting with watermelon, alternating fruits. Squeeze about a teaspoon of lime juice onto each stack of fruit, then spoon a few tablespoons of the Coconut Lime Cream over the top of the stack and onto the plate.

    	Garnish with a sprinkling of lime zest (pass the lime over the zester twice).

  

  

  Pineapple Banana Cairns

  with Cinnamon Crème

  I clearly recall the very first dish I created for the inn's menu before we even moved to Maine. I put sliced bananas and pineapple in a flameproof dish, sprinkled cinnamon, topped it with brown sugar, and broiled for a couple minutes. When I realized that I had no control over the browning, my husband pulled out his torch. My pineapple and banana towers were born. But guests Noreen and Michael one morning claimed that they looked like cairns, the directional rock stacks that serve as hiking trail markers in nearby Acadia National Park. From that morning on, we put them on our regular menu and called them Pineapple Banana Cairns.

  Serves 4

  
    ½ of a pineapple, peeled and cut into vertical quarters

    2 ripe bananas

    4 tablespoons light brown sugar

    4 tablespoons Cinnamon Crème (page 141)

  

  
    	Cut the core off of each of the four pineapple quarters. Slice two of the pineapple quarters and both bananas into about ten ¼ inch thick slices. Layer, starting with the largest slices of pineapple on the bottom, stacking four pieces of each.

    	Top the tower with a tablespoon of sauce, then a tablespoon of sugar.

    	Carefully torch at a distance that will allow the sugar to burn evenly. This takes about 4 to 5 seconds (depending on the size of your flame) if the flame is about 2 to 3 inches from the sugar. You’re looking for the sugar crystals to melt and then lightly burn. If they dissolve into the sauce before you can burn them, just layer another teaspoon of sugar and quickly torch again. You may have to adjust how close you hold the flame to the sugar. Also keep the flame moving all over the sugar to avoid a hot spot. If the sugar starts to smoke, you may have just gone a microsecond too long and will end up with burned sugar. But you can just remove the sugar and start over! Just practice, it will take some getting used to, but it's worth it.

  

  

  Dana’s Tip

  You’re trying to melt the sugar with the flame before it starts to naturally dissolve in the wet sauce. You also want to ensure all sugar crystals are melted and meld together, which then allows the top surface of the sugar to burn and brown. The sugar crystals when melted and then burnt will essentially become a solid piece of hard candy and not individual crystals. White sugar will not work as the crystals are too small and will immediately dissolve in the sauce before you can even turn the torch on.
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  Vanilla Bean Panna Cotta with Berries

  This is a basic recipe that can be flavored a variety of ways. My twist is the addition of cream cheese. I used to serve this vanilla-flavored version with Raspberry Coulis (page 137), fresh raspberries, and blueberries on the Fourth of July at the inn. I used mini bundt tins so that when turned out onto a plate they had a nice decorative look. You could also use individual ramekins.

  Serves 8

  
    1 envelope unflavored gelatin

    2 tablespoons cold water

    1½ cups heavy cream

    ¾ cup half and half

    ⅓ cup plus 1 tablespoon granulated sugar

    4 ounces cream cheese, room temperature

    1 vanilla bean (or 1 teaspoon vanilla extract)

    Raspberry Coulis (page 137)

    raspberries and blueberries, for garnish

  

  
    	Mix the gelatin and water in a small saucepan and let soften for 2 minutes. Heat over low until the gelatin is dissolved, about 1 minute. Remove from heat.

    	In a medium saucepan, add the cream, half and half, and sugar and bring to a boil over medium-high heat. Once just boiling, remove the pan from the heat and add the cream cheese, vanilla, and melted gelatin mixture. Split and scrape the seeds from the vanilla bean and add to the mixture. Mix well. Cool to room temperature.

    	Coat a ½ cup muffin tin (or any standard-size muffin tin or even 6 oz individual ramekins) with vegetable oil and fill eight of them evenly with the cream. Cover with plastic wrap and chill overnight, or at least 4 to 6 hours.

    	Run a sharp knife around the edge to loosen the suction. Carefully pop out onto plates drizzled with Raspberry Coulis (page 137) and garnish with fresh raspberries and blueberries.

  

  

  Dana’s Tip

  Try flavoring the cream with different extracts and zests. You’re only limited by your imagination. At the inn we served coconut-flavored panna cotta with lime zest and garnished it with kiwi and watermelon slices. But I’ve included a similar recipe for a coconut cream sauce for kiwi and watermelon in this cookbook (page 15). For cooler months I like to flavor with cinnamon, nutmeg, and clove and serve the spiced panna cotta in a pool of Maine maple syrup!

  

  Roasted Plums with Thyme,

  Honey, and Vanilla Frozen Yogurt

  The natural purple color when roasting the plums with the honey gives you an absolutely gorgeous and delicious clear sauce to drizzle on a white plate. It’s both sweet and tart. They make a great accompaniment to Ginger Spice Pancakes (page 49) in the fall or winter. Roasting definitely enhances the color of this stone fruit. The sprinkle of fresh thyme just before serving looks lovely against the bright purple sauce.

  Serves 4

  
    2 tablespoons granulated sugar

    3 tablespoons honey

    4 firm purple plums

    1 sprig fresh thyme

    vanilla frozen yogurt (I love Gifford’s French Vanilla — you’d swear it was ice cream!) or Fresh Whipped Cream (page 142)

  

  
    	Preheat the oven to 350 degrees.

    	Line a rimmed baking sheet with parchment paper a bit larger than the pan, to contain the juices.

    	Sprinkle the sugar on the parchment, then pour the honey onto the parchment.

    	Halve the plums and place cut-side down on the sugar and honey.

    	Sprinkle half of the thyme leaves onto the honey, and reserve the rest to garnish before serving.

    	Roast the plums for about 15 minutes, removing them from the oven just before they start to lose their shape or you see the skin wrinkle.

    	Place two halves in a bowl. Spoon some of the roasting liquid over the fruit. Add a scoop of vanilla frozen yogurt or top with whipped cream, and sprinkle with the rest of the thyme leaves.

  

  

  Dana’s Tip

  Warm the honey for about 25 seconds in a glass cup in the microwave so it spreads once you pour it onto the parchment.
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  Cantaloupe with Green-Tea-Infused

  Minted Simple Syrup

  This is a surprisingly fresh combination of fruit and herbs that’s not overpowering. The fruit will soften after sitting in the syrup for a couple of days, so it is best eaten within twenty-four hours of the day it’s made. Serves 2 to 4

  
    1 fresh cantaloupe cut into small chunks

    ¼ cup Simple Syrup with Green Tea and Fresh Mint (page 134)

    fresh mint, for garnish

  

  
    	Toss the cantaloupe with the syrup and refrigerate for a couple of hours or until nicely chilled. Garnish with a fresh mint leaf.

  

  

  Dana’s Tip

  You’ll end up with more waste when using a melon baller, but you could purée the scraps and make a smoothie or a chilled melon soup by adding sour cream.
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  Rum Raisin Pears

  This makes a great winter fruit starter. Paired with a scoop of vanilla bean ice cream or frozen yogurt you can turn this breakfast fruit course into a lovely, decadent after-dinner treat, especially when served with a glass of Port wine. Serves 4 to 6

  
    4 fairly firm Bosc pears

    ½ stick butter

    ½ cup light brown sugar

    ¼ cup dark or spiced rum

    ¼ cup raisins (I prefer gold, they seem softer)

    ¼ cup heavy cream

    dash of salt

    a piece of cinnamon or star anise, for garnish

    Fresh Whipped Cream (page 142), for garnish

  

  
    	Peel, halve, and core the pears.

    	In a large sauté pan, add the butter and sugar and place the pears cut side down. Cook over medium heat for about 5 minutes. Add the rum and raisins and cook for another 3 minutes. Lower the heat, add the cream and salt and cook uncovered for another 3 to 4 minutes until the caramel turns golden.

    	Serve with garnishes and fresh whipped cream or a scoop of vanilla frozen yogurt.

  

  

  Papaya, Mango, and Strawberries

  with Lemon and Basil

  I learned about the combination of papaya and lemon in Mexico and have been hooked ever since. The lemon brings a welcome acidity to the papaya. I call this my Sunrise Maine Morning.

  Serves 6 to 8

  
    1 large ripe papaya, about 8 to 10 inches

    3 ripe mangoes

    1 pint of strawberries

    1 cup Simple Syrup (page 132)

    juice and zest of 3 large lemons

  

  
    	Peel and cut the papaya and mango into a medium dice. Make sure to remove the seeds from the papaya. Place the cut-up fruit in a large bowl. Roughly chop the strawberries and set aside in a small dish.

    	Add the Simple Syrup to the papaya and mango. Squeeze the juice from the lemons and add this to mixture. Add the zest from two of the lemons. Cover and refrigerate until well chilled.

    	Just before serving, toss in the strawberries and mix well.

    	Serve in cocktail or tall stemmed glasses. Add fresh zest from the remaining lemon over the top of each glass.

  

  

  Dana’s Tip

  Strawberries will soften too quickly if placed in with the syrup with the other fruit.
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  Port Wine Poached Pears with Vanilla Bean Crème

  At the inn we served these pears chilled with a scoop of Purple Basil Pear Sorbet (page 31). This is a great do-ahead dish, which makes it ideal for entertaining. Serving them chilled is also refreshing during warmer summer months. In the winter, opt for the warm Rum Raisin Pears (page 23). This is one dish that smells fabulous during cooking. Since I made mine the day before serving, it always happened that they were cooking during check-in time. Not a bad aroma for guests to enjoy.

  Serves 4

  
    4 firm Bosc pears

    4 cups cranberry juice

    1 cup granulated sugar

    4 cups port wine

    4 star anise pods

    4 short cinnamon sticks (or 2 long sticks broken into pieces)

    Vanilla Bean Crème (page 141), for garnish

  

  
    	Peel, halve, and core the pears.

    	In a large saucepan, add the cranberry juice, sugar, port, star anise, and cinnamon and bring to boil. Add the pear halves, cover and lower heat to medium. Cook until tender, about 15 minutes. If the pears are soft, they’ll need a few minutes less. Remove the pears and place cutside down in a container. Allow the liquid to cool down quite a bit, then strain it and add to the pears and refrigerate at least 8 hours or overnight. Save the liquid for a batch of Purple Basil Pear Sorbet (page 31).

    	Cut each pear half starting at one quarter inch from the stem end down to the bottom, at one-quarter-inch spacing and place on a plate, fanned.

    	Drizzle with the Vanilla Bean Crème and serve.
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  Dana’s Tip

  If you’re serving the pears chilled, they will soften slightly in the poaching liquid overnight, so you may want to undercook them by a couple of minutes or judge your cooking time based on the pears you find. This might take practice – if they end up too soft, use them for a batch of Pear Sorbet. Also, using the star anise pods and cinnamon sticks as opposed to ground spices will keep your poaching liquid clear and not cloudy.

  

  [image: ]

  Sorbets

  Sorbets can be created from several ingredients, often easily improvised based on what’s fresh, left over, or in your imagination. They can accompany a fruit dish, cleanse the palate between courses, or stand in for a light dessert. They’re also a nice addition on a warm day or a great morning start in a smoothie on the run.

  

  Watermelon, Lime, and Coconut Sorbet

  This dish makes great use of leftover watermelon. I serve the sorbet in a piece of the watermelon rind and garnished with a couple of julienned strips of the rind. What a great frozen cocktail this would make! Maybe that’ll be another cookbook.

  Makes about 4 cups

  
    5 cups cubed watermelon (about 1 small baby seedless)

    1 cup coconut milk (well shaken)

    juice and zest of 1 lime

    1 teaspoon coconut extract

    1 cup Simple Syrup (page 132)

    ½ cup honey

  

  
    	Purée the watermelon, coconut milk, lime juice and zest, coconut extract, Simple Syrup, and honey in a blender until smooth. Pour into plastic container, cover, and freeze for at least 12 to 14 hours.

    	When ready to serve, remove from the freezer for a few minutes, and use an ice cream scoop to mound into a dish, a stemmed glass, or a piece of the watermelon rind.

  

  

  Raspberry Sorbet

  This is classic simplicity. You could buy this at the market, but it’s easy enough to make at home.

  Makes about 4 cups

  
    4 cups frozen raspberries, partially thawed (retain liquid)

    juice of half a lemon

    1 cup Simple Syrup (page 132)

  

  
    	Purée the raspberries, lemon juice, and Simple Syrup in a blender until smooth. Pour into plastic container, cover, and freeze for at least 12 to 14 hours.

    	When ready to serve, remove from freezer for a few minutes and use an ice cream scoop to mound into a stemmed glass or decorative bowl.

  

  

  Purple Basil Pear Sorbet

  This creation was a result of overripe pears that were just too soft after poaching for my Port Wine Poached Pears (page 26). Add a simple syrup and freeze and you have a perfect summertime sorbet.

  Makes about 3 cups

  
    6 poached pears (page 26)

    ½ cup poaching liquid

    ½ cup Simple Syrup (page 132)

    6 fresh basil leaves (purple if you can find it)

    1 teaspoon ground cinnamon

  

  
    	Purée the pears, poaching liquid, Simple Syrup, basil, and cinnamon in a blender until smooth. Pour into plastic container, cover, and freeze for at least 12 to 14 hours.

    	When ready to serve, remove from freezer for a few minutes and use an ice cream scoop to mound into a stemmed glass or decorative bowl.

  

  

  Papaya Mango Lemon Sorbet

  Again, one of the beautiful things about a sorbet is the use of leftover fruit. I had papaya left over from my Sunrise Morning fruit dish and decided to make a sorbet. I added plenty of lemon and lemon zest for that refreshing zing! Add milk or yogurt and wheat germ, and you’ve got a breakfast smoothie on the run.

  Makes about 5 cups

  
    4 cups peeled, chopped, and seeded ripe mango and papaya

    1 cup Simple Syrup (page 132)

    juice from 3 lemons

    zest from 1 lemon

  

  
    	Purée the mango, papaya, Simple Syrup, and lemon juice and zest in a blender until smooth. Pour into plastic container, cover, and freeze for at least 12 to 14 hours.

    	When ready to serve, remove from freezer for a few minutes and use an ice cream scoop to mound into a stemmed glass or decorative bowl.
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  Sweet Crepes

  Whether you make them sweet or savory, the basic crepe recipe remains the same, with the exception of a small amount of sugar. I'll show you several variations of both sweet and savory to satisfy all taste buds. Crepes can be served folded and topped or stuffed and rolled. They can even be layered between ingredients. They're versatile, fun, and delicious.

  

  Basic Sweet Crepes

  Makes about 12 crepes (serves 6)

  Batter

  1⅓ cups milk (I use 2%)

  4 large eggs

  1⅓ cups flour

  pinch of salt

  1 tablespoon granulated sugar

  ½ stick butter, melted

  
    	Mix the milk, eggs, flour, salt, and sugar in a blender, scraping down the sides to incorporate all the ingredients. Slowly pour in the melted butter through the opening in the lid and mix for another few seconds. The consistency should be similar to heavy cream. Let the batter sit in the refrigerator at least 30 minutes or up to one day.

    	While the crepe batter rests, make the filling. Preheat the oven to 350 degrees.

  

  

  Basic Cheese Filling

  For 12 crepes

  4 ounces softened cream cheese

  ½ pint cottage cheese (I use 4 percent)

  1 pint ricotta cheese

  ½ cup granulated sugar

  1 teaspoon vanilla extract

  
    	Place the cream, cottage, and ricotta cheeses in a food processor along with the sugar and vanilla extract and mix until very smooth.

    	Remove the crepe batter from the refrigerator. You’ll need a shallow, non-stick frying pan or crepe pan, 8 to 9 inches in diameter. Heat the pan over medium high heat. Coat with non-stick cooking spray or a little butter. Pour a small amount of batter (about ¼ cup) into the pan directly from the blender to coat the pan, swirling around to spread to ensure it stays thin. Cook until the edges just turn lightly brown, about 2 minutes, and flip to cook another 30 seconds or so. Remove the crepe by sliding it out of the pan to a piece of wax paper and repeat with the remaining batter, regreasing the pan each time and stacking crepes as they are done.

    	Place 2 tablespoons of filling in the center of each crepe. At this point, if you were adding ingredients, you’d do so now. Fold each side four times, creating small square pouches. Place the crepe seam side down onto a parchment-lined, rimmed baking sheet. Repeat with the remaining crepes.

    	Bake for 30 minutes until puffed. Dust the tops with powdered sugar and serve these basic cheese-filled crepes with any type of fresh fruit. I often use sliced strawberries that I let macerate (marinate) in 1 tablespoon of raspberry liqueur.

  

  

  Pineapple, Cherry, and Pecan Cheese Crepes

  This combination came about from leftover Pineapple Cherry Jam I made for the Popovers in this cookbook. The texture is very similar to a cranberry relish at Thanksgiving and would make a great alternative to one.

  Makes about 12 crepes. Serves 6

  
    Preheat the oven to 350 degrees.

  

  1 batch Basic Sweet Crepes (page 34), batter and filling

  ½ cup Pineapple Cherry Jam (page 135)

  ¼ cup chopped pecans

  
    	Mix the pecans with the jam.

    	Add 2 tablespoons of the basic cheese filing to the crepe and add 1 tablespoon of the jam/nut mixture on top. Fold each. Repeat with remaining crepes.

    	Cover the filled crepes with foil and bake for 30 minutes, until puffed, removing foil after 20 minutes. Dust the tops with powdered sugar, top with a small dollop of the jam/nut mixture, and enjoy!
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  Blueberry Apricot Cheese Crepes

  Using the Basic Sweet Crepes from the previous page, we’ll add a few fruit components to flavor them.

  Makes about 12 crepes (serves 6)

  
    1 batch Basic Sweet Crepes (page 34), batter and filling

    ½ cup apricot preserves

    2 fresh apricots, chopped

    1 tablespoon orange liqueur

    1 pint fresh blueberries

    1 fresh apricot, sliced, for garnish

  

  
    	In a small bowl, mix the preserves, chopped apricots, and liqueur. When filling the crepes, add 1 teaspoon preserve mixture and 1 tablespoon blueberries and fold. Move to baking sheet and repeat with the remainder of crepes.

    	Cover the filled crepes with foil and bake for 30 minutes, until puffed, removing foil after 20 minutes. Dust the tops with powdered sugar, top with fresh blueberries and apricot slices.

  

  

  Cinnamon Baked Oatmeal Cake with Warm Rhubarb Sauce and Vanilla Bean Crème

  This was one of the most surprising and requested recipes we served at the inn, probably because of its simplicity and the health benefits of oats. It was surprising as many people who don't typically like oatmeal really enjoyed this because of its cake-like texture. I even kept pre-printed cards with the inn's logo and recipe at the checkout desk in anticipation of the request! Give it a try: you just might convert some oatmeal naysayers like I did.

  Serves 8 to 10

  
    ½ cup canola or vegetable oil

    ½ cup walnut oil

    1¼ cups granulated sugar

    4 large eggs

    2 tablespoons ground cinnamon

    2 teaspoons baking powder

    1 teaspoon vanilla extract

    1½ teaspoons salt

    1 cup whole milk

    1¼ cups half & half

    6 cups thick-cut rolled oats (not quick cook or instant)

    Vanilla Bean Crème (page 141), for garnish

    Rhubarb Sauce (page 136), for garnish

    sliced strawberries, for garnish

  

  
    	Combine the oils, sugar, eggs, cinnamon, baking powder, vanilla, salt, milk, and half & half in a mixer and beat until well combined. Add the oats and mix thoroughly.

    	Pour the mixture into a greased 9x13 glass baking dish, cover with plastic wrap, and chill in the refrigerator overnight.

    	Preheat the oven to 350 degrees. Remove the dish from refrigerator and allow it to sit while the oven is heating.

    	Bake uncovered for 30 minutes, until lightly brown on top. Cut into squares, place in shallow bowl, and top with the Vanilla Bean Crème and Rhubarb Sauce and garnish with some fresh sliced strawberries. This freezes and rewarms beautifully.

  

  

  Chocolate, Banana, Raspberry French Toast

  This was our signature sweet entrée at the inn. We’d alternate daily between sweet and savory, but this was often requested when the guests made their reservation. It’s really a simple dish dressed with a couple of simple sauces, creating a symphony when combined.

  Serves 4

  
    3 large eggs

    1 cup half & half

    ¼ cup granulated sugar

    ¼ teaspoon salt

    ½ teaspoon vanilla extract

    3 ounces cream cheese, softened

    8 slices thick-cut French toast bread

    2 small ripe bananas

    powdered sugar, for garnish

    Raspberry Coulis (page 137), for garnish

    Dark Chocolate Sauce (page 136), for garnish

    fresh raspberries, for garnish

  

  
    	Preheat the oven to 325 degrees.

    	Combine the eggs, half & half, sugar, salt, and vanilla in blender and mix for about 5 seconds. Pour into a wide bowl for dipping.

    	Spread the softened cream cheese on one side of all eight slices of bread.

    	Thinly slice the bananas and divide among four slices of bread, layering evenly.

    	Place the top slice of bread on top of the layer of bananas, with the cream cheese side facing down. Dip each sandwich into the egg mixture to coat, making sure to soak thoroughly.

    	Fry on griddle or skillet over medium heat until browned on both sides, about 4 to 5 minutes per side.

    	Place on a parchment-lined sheet, cover with foil, and bake for 15 minutes until the center is heated through. Remove foil and cook another 3 minutes.

    	Remove from oven and let sit for 2 minutes before slicing on a diagonal. Dust with powdered sugar and serve with a drizzle of Raspberry Coulis (page 137), Dark Chocolate Sauce (page 136), accompanied by fresh raspberries and sliced bananas.

  

  

  Lemon Zest French Toast with Maine Blueberry Maple Syrup

  This is a basic French toast recipe, but the lemon and blueberry is such a wonderful flavor combination. Again, opposite colors working beautifully. You could also use the Blackberry Coulis (page 137) with fresh blackberries instead.

  Serves 4

  
    
  

  
    	Combine eggs, half & half, sugar, salt, lemon extract, and lemon juice in blender and mix for about 4 to 5 seconds. Pour into a wide bowl for dipping.

    	Dip each slice of bread into the egg mixture and fry on a griddle over medium heat until browned on both sides, about 5 minutes.

    	Over low heat in a small saucepan, combine the blueberries with 2 cups of your favorite pure maple syrup, heat until warm.

    	To plate, diagonally cut each slice of French toast, layering four pieces across each plate. Dust with powdered sugar, lemon zest (one pass over the zester), top with 2 to 3 tablespoons of the warm blueberry maple syrup.

  

  

  Monte Cristo with Ham, Maine Maple

  Mustard, Pears, and Havarti

  
  
  
    
  

  
    	Preheat the oven to 325 degrees.

    	Mix the eggs, half & half, mustard, 2 tablespoons of the maple syrup, and salt in blender for 5 seconds and pour into a wide bowl for dipping.

    	Layer four slices of the bread with cheese, ham, sliced pear, and another layer of cheese, then top with the remaining 4 slices of bread. Cut in half. Dip the sandwich halves into the egg mixture and fry on a griddle over medium heat until brown on both sides, about 5 minutes. Move the sandwiches to a parchment-lined cookie sheet when done. Cover and place the cookie sheet in oven for 20 minutes, uncovering after 15, until completely heated through.

    	Serve the two halves on a plate with fresh raspberries, maple syrup, and a small ramekin of raspberry preserves. (Sometimes I add diced kiwi for color and a light acidic bite.)
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  Cheese Blintz Soufflé with Mango Puree, Blackberry Coulis, and Local Maine Blackberries

  
  
  Filling

  
  Batter

  
  Garnish

  
  
  
  
    	Preheat the oven to 350 degrees.

    	In a food processor, mix the sugar, egg yolk, cottage cheese, cream cheese, and vanilla and set aside.

    	To make the batter, in a stand mixer, add the butter, sour cream, and sugar and combine until smooth. Add the eggs one at a time while mixing and blend again until smooth. Add the flour and baking powder and mix on low while adding the milk and orange juice. Blend until just mixed, though the batter may remain slightly lumpy.

    	Liberally coat a 9x12 glass baking dish with butter or vegetable oil. Layer half of the batter on the bottom. Carefully dollop the filling over the batter, keeping it at least a half inch from the edges. Top the filling with the remaining batter.

    	Bake uncovered for 45 minutes, until lightly browned. Cover and lower the heat to 275 degrees for another 10 minutes. Remove from oven and allow to rest for 5 to 10 minutes before cutting. This allows the filling to set and not fall apart when slicing. (I learned the hard way!)

    	Serve with Mango Puree (page 140), Blackberry Coulis (page 137), and fresh blackberries and dust with powdered sugar.

  

  

  
  
  

  Blueberry Oatmeal Streusel

  French Toast with Warm Maple Rum Sauce

  
  
  
    
    
  

  
    	Preheat the oven to 350 degrees. Coat a 9x12 glass baking dish with butter or vegetable oil.

    	Toast the pecans in a single layer on rimmed baking sheet in the oven for 15 minutes. Set aside.

    	Cut the bread into 1-inch cubes and layer evenly in baking dish. Sprinkle blueberries on top.

    	Combine the eggs, half & half, sugar, vanilla, and cinnamon in a blender for about 5 seconds. (If mixing in a stand mixer, beat for 2 minutes on medium-high.) Pour the mixture over bread.

    	For the topping, combine the butter, sugar, and corn syrup in a mixing bowl outfitted with a paddle and mix on medium-high until creamy, about 2 minutes. Fold in the toasted pecans, oats, and nutmeg and mix just to combine.

    	Dollop and carefully spread the topping onto the top of the bread. Cover with foil and refrigerate overnight.

    	Bring the dish to room temperature before baking. When ready to bake, preheat the oven to 375 degrees.

    	Place the dish over a rimmed baking sheet as this will drip when baking (oven fires are not a good thing, learn from my mishaps!).

    	Bake covered in foil for about 40 minutes. Remove the foil and bake for another 10 minutes. Reduce the oven to 275 degrees and let sit in oven for another 10 minutes.

    	Remove from oven and let rest for 10 minutes before slicing (very important to let it rest before slicing or it will not hold its shape). Slice down the middle of the pan, then into 4 or 5 slices across.

    	Drizzle the warm Maple-Rum Sauce (page 135) over the top of each slice and serve with fresh sliced peaches and blueberries.
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  Classic Malted Belgian Waffles with Grand Marnier Maple Syrup, Toasted Coconut, Toasted Macadamias, and Fresh Whipped Cream

  
  
    
  

  
    	In a large bowl, combine the flour, sugar, salt, oil, milk, egg, malted milk powder, and baking powder and mix with a whisk until well combined.

    	Heat a waffle iron and coat with cooking spray. Ladle the batter into the iron and cook until golden brown, about 8 minutes.

    	While waffles are cooking, spread the coconut and macadamia nuts on a sheet pan lined with parchment and toast in oven at 300 degrees until very lightly browned.

    	In a small pot, combine the syrup, Grand Marnier, and orange juice, and stir until heated through.

    	Serve with orange maple syrup and toppings for garnish.

  

  

  
  
  

  Fluffy Chocolate Ricotta Pancakes

  
  
  
    
  

  
    	In a mixer, blend the ricotta cheese, milk, olive oil, orange extract, egg yolks, and sugar until smooth. Add the cocoa powder, ⅛ teaspoon of the salt, the baking powder, and flour and blend.

    	In a separate bowl, whisk the egg whites with the remaining ⅛ teaspoon of salt and beat until stiff.

    	Add the egg whites to the batter, folding gently to incorporate. Drop the batter onto a hot griddle, flipping when they just begin to bubble. Meanwhile, combine the maple syrup, orange juice, and Grand Marnier in a small bowl. Dust the finished pancakes with powdered sugar and serve with the orange maple syrup and fresh orange slices. Zest some orange peel on top before serving. Add the mini chocolate chips for the chocoholic!
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  Maine Blueberry Malted Belgian Waffles with Maple Syrup and Fresh Whipped Cream

  
  
  
    
  

  
    	In a large bowl, combine the flour, sugar, salt, oil, milk, egg, malted milk powder, and baking powder and mix with a whisk until well combined. Do not over mix—it’s OK if the batter is slightly lumpy. Gently fold in the blueberries, using caution not to break them.

    	Heat a waffle iron and liberally coat it with cooking spray.

    	Ladle the batter onto waffle iron and cook until golden brown, about 8 minutes. To keep the waffles warm and crisp, keep them covered in a 250-degree oven and then just before serving uncover to expose waffles to the dry heat for a few minutes, then plate.
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