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Lesson 12.4
CELEBRATE MAINE COOKING!

Objective: Students will analyze several different Maine recipes in order to determine
what makes them characteristic of Maine.

Background Reading: None

Materials:
• Sheet 12.4: Recipes for "Potato Doughnuts," "Beef Vegetable Soup," "Lumberjack

Cookies," "Raw Maine Potato Pancakes," "Favorite Fiddleheads," "Community
Supper Blueberry Cake," "Maine Baked Beans," "Lobster Stew," "Ployes de
Boqoccite” (Buckwheat Pancakes)

• Your kitchen
• Overhead Projector

Timing: Two class periods, plus an optional extra cooking day

Preparation: At home, before class, prepare one of the above recipes, with enough for
everyone in the class to have at least a taste. Copy the recipe you used onto an
overhead transparency.

1. At the beginning of class, serve students a bite or two of the dish you have prepared.
Before showing the recipe, have them try to identify some of the ingredients in the
dish. Make a list on the board of the ingredients they name. Then, put the recipe you
used on the overhead projector, and have them compare their guesses with the recipe.

2. Tell students that the recipe you chose is considered a "Maine" recipe by the cookbook
that published it. Ask them why they think this is so. They may come up with
answers based on the ingredients (i.e. potatoes, blueberries, lobster), on the title of the
recipe ("Lumberjack Cookies," "Community Supper Blueberry Cake"), the weather or
season you might eat it in ("Beef Vegetable Soup," "Favorite Fiddleheads”), or other
varying reasons.

3. Discuss the notion that what people eat is an important part of their culture. Ask
students to describe some of their favorite dishes, and how it might represent
something of their culture.

4. Break students into groups of three or four. Have them choose one or two of the above
recipes to examine together. Each group should come up with an explanation for why
they think their recipe was chosen as representing the "culture of Maine." After 10-15
minutes, have students come back together and present their recipes and explanations
to the class.
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5. For homework, have students ask their parents for a recipe that they believe represents
their family or culture. Students should bring their recipes in with a paragraph
explaining why the recipe represents their culture or background. Have some students
share their recipes and paragraphs with the class.

Evaluation: As this is a somewhat personal activity, try responding to student recipes
and explanatory paragraphs with written comments, rather than a grade. Give them
credit for completing the work thoroughly and on time. Students may include their
recipe and explanation in their Unit Portfolio, if they choose.

Follow-up Activities:
• Collect student recipes and explanatory paragraphs into a class cookbook. If you have

the time or resources, publish the book and offer it for sale to the rest of the school.
Involve the class in its publication: have the students do the typing, editing, and
layout before sending the book to a printer.

• Hold a culinary festival on one day in class. Have students bring in dishes they have
made at home to share with the class. Or if you're daring, have students cook a dish
together in the school kitchen.
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Sheet 12.4
MAINE RECIPES

Potato Doughnuts
From The Riverdriver's Cookbook., compiled by The Weekly,

Bangor: Bangor Convention & Visitors' Bureau, 1997.

1 Tbs lemon extract 1 c. sugar
2 eggs 2 Tbsp vegetable oil
1 c. mashed potato 1 c. buttermilk

Mix above ingredients together and then add:
4 c. flour 4 tsp baking powder
1 tsp salt 1 tsp nutmeg

After batter is stirred well, refrigerate dough for one hour and then fry in lard until light
brown. 

Recipe By: Lona Cyr, Presque Isle.

Community Supper Blueberry Cake
From Saltwater Seasonings, by Sarah Leah Chase and Jonathan Chase. Boston: Little Brown. 1992.

This recipe crops up under one title or another in almost every Maine cookbook.
Marjorie Standish, onetime food columnist for the Maine Sunday Telegram and author of
the well-liked Cooking Down East cookbooks, wrote that it was the most popular recipe
ever printed in her newspaper column. Mainers say that the simple yellow cake melts in
your mouth, and it is the first choice to cap festivities at many a summer community
supper.

1/2 c. unsalted butter or margarine, softened 1 c. plus 2 Tbsp sugar
1/4 tsp salt 1 tsp vanilla extract
2 large eggs, separated 1 tsp baking powder
1 1/2 c. unbleached all-purpose flour 1/2 c. milk
1 1/2 c. fresh wild blueberries, tossed with 1 Tbsp flour

1. Preheat oven to 350°F. Butter an 8 x 8-inch cake pan.
2. In a mixing bowl, cream the butter and 3/4 cup of the sugar with an electric mixer until
light and fluffy. Beat in the salt and vanilla. Add the egg yolks and beat until smooth.
3. Sift the flour and baking powder together and add to the creamed mixture alternately
with the milk. In a small separate bowl, beat the egg whites with 1/4 cup sugar until stiff
but not dry. Gently but thoroughly fold into the cake batter. Fold in the berries.
4. Spread the cake evenly in the prepared pan. Sprinkle the remaining 2 Tbs sugar evenly
on the top of the cake. Bake until the cake springs back when lightly touched in the
center, 50 to 60 minutes. Serve warm or at room temperature cut into squares.

Makes 8 servings.
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Beef Vegetable Soup
From The Riverdriver's Cookbook. Compiled by The Weekly.

Bangor: Bangor Convention & Visitors' Bureau, 1997.

2 beef cube steaks, about 3/4 lb. 1 Tbsp oil
1 can ready to serve beef broth 1 c. apple juice
1 package frozen mixed vegetables 1/2 tsp dried basil leaves
1 small yellow summer squash, cut into slices

Cut beef into bite-sized pieces. Heat oil in large saucepan over medium-high heat until
hot. Add beef, cook and stir until brown. Add broth and apple juice; bring to a boil. Add
frozen veggies, squash, and basil. Reduce heat, cover, and simmer 10 minutes or until
veggies are crisp-tender.

Recipe By: Steve McKay,
WLBZ Channel 2 News Center.

Note: This stew is great for a cold winter day when a nor'easter is blowing outside. Also a great meal after
cross-country skiing. . . or while watching WLBZ "Stormcenter!"

Favorite Fiddleheads
From Saltwater Seasonings, by Sarah Leah Chase and Jonathan Chase. Boston: Little Brown. 1992.

Mainers like to flavor all manner of cooked greens with the smokiness of salt pork and
tang of vinegar. This recipe taps into that predilection but adds a few twists. An ounce or
so of salt pork is simmered in a pot of water to scent the fiddlehead cooking liquid. Once
the fiddleheads are cooked, turning vibrant green and tender, they are drained and tossed
with lemon butter and coarse breadcrumbs toasted with mustard. The mustard stands in
for the sharpness of the more customary vinegar. A light and last-minute dusting of
Parmesan cheese completes the simple harmony of the dish.

1 2-inch strip salt pork, 1 to 1 1/2 ounces 6 tbsp (3/4 stick) unsalted butter
1 1/2 tablespoons Dijon-style mustard 1 1/2 c. coarse fresh white bread crumbs
2 lbs fiddleheads, cleaned and trimmed 1 tbsp fresh lemon juice
Salt and freshly ground pepper, to taste 1/4 c. freshly grated Parmesan cheese

1. Fill a large saucepan half full with water and add the salt pork. Simmer over medium
heat for 15 minutes.
2. Meanwhile, melt 4 tablespoons of the butter in a small skillet over low heat. Whisk in
the mustard and then add the bread crumbs, tossing to coat evenly with the mustard
butter. Sauté the mixture, stirring frequently, until the crumbs are slightly crunchy and
toasted, about 10 minutes.
3. Bring the salt pork and water to a full boil and add the fiddleheads. Cook until the
fiddleheads are crisp-tender, about 5 minutes. Drain, discarding the salt pork, and toss the
fiddleheads with the remaining 2 tablespoons of butter and the lemon juice. Toss with the
mustard bread crumbs and season with salt and pepper, to taste. Transfer to a serving
dish and dust the top with the Parmesan cheese. Serve at once.

Makes 6 to 8 servings.
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Ployes de Boqoccite (Buckwheat Pancakes)
From The Maine Ingredient, by Portland, Brunswick, Sanford, and Biddeford:

Southern Coastal Family Planning, Inc., 1984

1 c. all-purpose flour
1/2 c. buckwheat flour
1/4 tsp salt
1 1/2 tsp baking powder

Combine all ingredients in a medium mixing bowl. Add 1 cup of cold water, 1/4 cup at a
time, and beat with a spoon until lumps disappear. Heat ungreased griddle to 450° or
electric skillet to 425° (for best results use cast iron cooking surface). Pour 2 to 3
tablespoons batter on hot griddle; spread with spoon in a circular motion until ployes are
1/8" thick. Cook on one side only about 1 1/2 minutes.
Delicious served with butter, syrup, molasses, or other topping of your choice.

Recipe by: Myrna M. Daigle, Director, Aroostook County Family Planning

Maine Baked Beans
From Saltwater Seasonings, by Sarah Leah Chase and Jonathan Chase. Boston: Little Brown. 1992.

A state that hosts numerous Public Suppers centered solely on baked beans takes its
beans seriously. We solicited the opinions of many different bean bakers to come up with
the following recipe, which features Mainers' favorite bean—Jacob's Cattle. We also
follow the advice of writer Kenneth Roberts of "judiciously adding a trickle of boiling
water" at intervals during the long and slow baking period to keep the bean skins from
splitting open.

2 lbs Jacob's Cattle beans 1 medium onion, coarsely chopped
1/3 c. molasses 1/3 c. brown sugar
1 1/2 tsp ground ginger 2 tsp dry mustard
1 1/2 tsp salt 3/4-lb piece of salt pork, scored
5 to 6 c. boiling water

1. On the day before you plan to bake the beans, place them in a large bowl and cover
amply with cold water. Let soak overnight. The following morning, drain the beans, place
in a pot, and cover with fresh water. Bring the beans just to a boil and parboil until the
scum rises to the surface. Skim off the scum and drain the beans once again.
2. Preheat the over to 250°F.
3. In a bean pot or large ovenproof casserole, combine the drained beans, onion, molasses,
brown sugar, ginger, mustard, and salt. Embed the scored piece of salt pork on top of the
beans in the center of the casserole. Pour in enough boiling water just to cover the beans.
4. Cover the beans and bake for 5 hours. Uncover the beans every hour or so and add
enough boiling water to replace that which has boiled away. Take c are not to over-water
the beans. After 5 hours, uncover the beans and bake for another hour uncovered in order
to crisp the salt pork and form a top crust on the beans. Serve the beans hot with
coleslaw and assorted pickles and relishes.
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Makes 8 to 10 servings.

Lumberjack Cookies
From The Riverdriver's Cookbook. Compiled by The Weekly.

Bangor: Bangor Convention & Visitors' Bureau, 1997.

1 c. shortening 1 c. butter 2 c. sugar
3 c. raisins 1 c. molasses 1 c. milk
6 c. flour 2 c. oatmeal 4 eggs
2 tsp salt 2 tsp soda 3 tsp baking powder
1 tsp cream of tartar 1/2 tsp nutmeg 1/2 tsp cloves
1/2 tsp ginger 1/2 tsp cinnamon 2 Tbs vanilla

Sift dry ingredients together. Mix in liquids. Roll 1/4" and cut with cutter for oven or roll
out as above and fry in hot skillet like pancakes or drop raw dough in deep fat and cook
like donuts or drop (gobs) of dough on pan and bake as drop cookies in 350 – 375 degree
oven for 12 minutes. Makes about 100 cookies. This is a very old recipe used back in the
time of World War I.

Recipe By: Marion Miller, Old Town.

Lobster Stew
From Saltwater Seasonings, by Sarah Leah Chase and Jonathan Chase. Boston: Little Brown. 1992.

In essence, this stew is incredibly easy to make and even more incredibly wonderful to
consume. The secret to success is twofold. First, there must be an extravagant ratio of half
lobster meat to soup liquid, and then the stew must age in order to intensify in flavor for
at least 24 hours. Dana Holbrook lets his Lobster Stew mellow on the back of his
woodstove for two to three days, but following modern guidelines for food safety, we
suggest aging in the refrigerator.

4 live 1- to 1 1/2-lb lobsters 8 Tbsp (1 stick) unsalted butter
2 tsp paprika 4 c. scalded whole milk
1 c. scalded heavy cream

1. Boil or steam the lobsters until slightly undercooked, 7 to 8 minutes. Let cool until
easy to handle. Remove all the meat and tomalley from the lobsters and reserve all juices.
Leave the lobster meat in fairly sizable chunks.
2. Melt the butter over medium-high heat in a heavy soup pot. Add the lobster, tomalley,
and reserved juices. Stir in the paprika and sauté all together, stirring frequently, for 10
minutes. Very slowly, a drizzle at a time, pour in the milk and cream, stirring constantly,
until all has been added. Simmer the stew uncovered for 10 minutes more over low heat.
3. Remove the stew from the heat, let cool, and then cover and refrigerate for at least 24
hours. When ready to serve, gently reheat the stew over low heat until heated through.
Serve, ladled into deep bowls, with warm biscuits.

Makes 4 rich servings.


