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As it gets chilly, pour on the chilies
BY KATHLEEN PIERCE
BDN STAFF

PORTLAND — It’s good on
eggs, oysters and even moose
jerky. Hot sauce, the Mexican-in-
flected staple derived from chili
peppers, is building momentum
across the Pine Tree State. First
launched in the ’90s by a few out-
liers, pepper sauces made in
kitchens and farms here with di-
verse ingredients from seaweed to
blueberries are a tasty antidote
for winter weather.

“I started it to teach the kids
about business. I was making it
on my own for Christmas gifts,”
Dan Stevens recalls of his now
popular Captain Mowatt’s, which
launched in his Cape Elizabeth
home in 1997.

Dropping off a few bottles of his
fiery Canceaux sauce at Becky’s
Diner in Portland, the blend of
red chilies and garlic went viral.

“They said, ‘we need more
sauce.’ So we made more,” Ste-
vens said. “Then they called us up
again and said, ‘we need more

sauce, we need more sauce.’”
At 61, Stevens is having more

fun than a former tugboat opera-
tor should. His growing Portland-
based company is now a mini en-
terprise.

Spicy flavors such as Blue
Flame, made with blueberries and
seaweed, to Greenie, which has
fresh avocados, cilantro and lime
juice, are doused liberally on ev-
erything from popcorn to eggs
from coast to coast.

“It’s enjoyable coming up with
different recipes and names. I eat
hot sauce every day. I just created
a new one with tart cherries,” Ste-
vens said.

Where Captain Mowatt’s has
nearly 30 varieties of sauces,
other liquid chili makers stick to
one.

In Buxton, Scott Waldron is ex-
periencing a similar surge. The
UPS driver started Lost Woods
Sauce in 1999 to fulfill a need.

“I could only find Tabasco and
Frank’s hot sauce,” he said.

Like Stevens, his hobby ignited
fast. Chili peppers, red wine and

garlic is his winning combina-
tion. Because “ hot sauces have
been growing in leaps and
bounds” and his proximity to
Portland, which he calls “‘the
next Seattle,’ with beer and bar
scenes and restaurants, all sorts
of stores” looking for an edge,
business is brisk enough that his
wife is closing her day care busi-
ness to help.

Popular at places such as The
Great Lost Bear and The Bayou
Kitchen in Portland and serving
as a key ingredient on the buffalo
chicken pizza at Willows Pizza
and Restaurant in South Portland,
the killer condiment can propel
recipes over the top.

“It’s the top seller,” Willow’s
waitress Jennifer Johnson said of
the chicken and blue cheese pizza
with a Lost Woods Sauce kick.
“We get a lot of requests for it.”

In Bangor, Natural Living Cen-
ter carries Captain Mowatt’s, and
caterer Ann Marie’s Kitchen is
wild about his sauces, Stevens
confirmed.

Similar to mustard, salsa and

barbecue sauce, hot sauces are a
culinary gateway to flavor and
depth.

“People are looking for variety.
They want what they eat to be ele-
vated. Even if they order chow-

der, they want something spe-
cial,” Waldron said. “Hot sauce
delivers.”

At Maine’s Pantry on Commer-
cial Street, a shelf groaning with

KATHLEEN PIERCE | BDN

The shelves of Maine’s Pantry in Portland are loaded with a growing
line of locally made hot sauces.
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Brussels Sprouts Salad with Shallot Vinaigrette.

Brussels
sprouts
101

Anutrition-packed
and versatile veggie

BY DEBBIE ARRINGTON
THE SACRAMENTO BEE

Nutrition: Each sprout
contains 10 calories; that
adds up to 38 calories per
cup. Brussels sprouts con-
tain three times the vitamin
C of oranges; 1 cup of
sprouts offers 124 percent of
the adult recommended
daily allowance. Sprouts
also are a good source for
vitamins A and D, potassi-
um, dietary fiber, folic acid
and several antioxidants.
Brussels sprouts have about
4 grams of protein per cup,
the same as 1/2 cup of milk.

Selection: Look for the
brightest green color, uni-
form shape and similar size.
(Like size will help them
cook evenly.) Sprouts
should feel firm and heavy
for their size. Avoid sprouts
that look puffy or have
black spots or yellow leaves.

Sprouts also may be pur-
chased “on the stalk,” but
the same guidelines apply.
Look at the 20 to 40 sprouts
attached to that 2- to 3-foot
stem and choose a stalk with
bright green, firm sprouts.
Once home, “pluck” the
sprouts as needed.

Storage: Keep unwashed
sprouts in a paper or plastic
bag, stored in the crisper
drawer of the refrigerator, for
up to one week. Store “on the
stalk” sprouts still attached to
their stem and remove just
before preparation.

Preparation: Rinse
sprouts with cold water.
Trim stem ends without
cutting the base of leaves or
the little head will come
apart during cooking. Cut a
shallow “X” in the base of
each sprout; that helps the
stems to cook faster. Large
sprouts may be cut length-
wise in halves or quarters.

Brussels sprouts may be
steamed, microwaved, sau-
teed, boiled, roasted or grilled.
Cook until just tender. Test
by inserting the tip of a sharp
knife into the stem end.

Steaming is the easiest
cooking method and retains
this vegetable’s many nutri-
ents. Place sprouts (either
whole or halved) in a single
layer in a steamer basket
over 1 inch of boiling water;
cover. Steam for 10 to 20
minutes, testing with a
sharp knife for tenderness.

Belgian connection: In
the late 1500s, this cabbage
cousin was cultivated near
Brussels. This vegetable re-
mained a Belgian delicacy
until after World War I,
when its popularity spread
throughout Western Europe.
Very popular in Great Brit-
ain, Brussels sprouts have
been referred to as Eng-
land’s “national vegetable.”

Resource: www.oceanmist.
com.

A Brussels sprouts salad built for winter
In my most prolific year garden-

ing — by which I really mean
the only year my efforts were
mostly successful — when the

cucumber vines yielded so many
petite pickling
cukes that we ate
them for a full
year and tomato
plants sagged
with the weight of
fruit, stalks of
Brussels sprouts
rose from one of
my raised beds
with petite little
balls protruding
from their sturdy
expanse.

I was so excited for my home-
grown sprouts, watching with ex-
citement as the stalks grew, some-
times a little bit askew. New to
gardening and excited that any-
thing was growing in my little
raised beds at all, I waited and
waited and waited some more —

but those little balls never ma-
tured into the robust Brussels
sprouts I hoped for. The warmth
of summer gave way to a brisk
fall and then the cold of winter.
All the time, I hoped that if I wait-
ed just a little bit longer they’d
grow a little bit more. But, of
course, they didn’t. Once the
weather turned cold, growth
ceased altogether.

Finally, I cut the stalks, re-
moved the itty bitty Brussels
sprouts and ate them — probably
roasted or sauteed. All those
months of growing yielded maybe
a half-portion of sprouts, so I
mixed them with some from the
bulk bin of a local grocery store.

That year, I discovered that my
favorite vegetable — yes, that’s
Brussels sprouts — is a big com-
mitment to grow. They take
months to mature, and each stalk
only produces a generous handful
— or a few — of sprouts. Of
course, some of this undoubtedly

was because of my own inexperi-
ence with gardening. Perhaps if
I’d known more about soil pH lev-
els or proper growing procedures,
my sprouts would have been more
impressive. But whatever caused

my sprouts to grow to such small
proportions, I decided this is one
veggie I am happy to leave to ex-
pert growers. For this, I say a big
thank you to all the farmers who
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Grateful for grapefruit

When I was a kid, all grape-
fruit was white and wick-
ed sour. There may have
been pink ones, but I

don’t remember seeing any at our
house back in the ’50s. I didn’t think
I liked grapefruit that much but duti-
fully ate it when it was served. So the
brilliant pink and sweet grapefruit
we see in the market today seems
like such a treat.

Citrus has to be an exception to my
preference to eating locally. I have a
great store of local apples in the cellar,
canned peaches and frozen strawber-
ries, rhubarb and blueberries, but I
hanker for citrus in winter, and a big
bag of pink grapefruit is a treasure.
Unlike an apple, though, that you can

just bite into or a clementine that you
can zip the skin from, grapefruit have
big, tough peels to battle before you get

to the good stuff.
Under some circum-
stances, laziness wins
out and I grab the
easy-to-eat fruit first.

Here are three
ways to enjoy it:

Broiled grapefruit:
Cut a grapefruit in
half, top it with light
brown sugar or jelly
or jam and broil it.
Even though I have

grapefruit spoons with serrated ends
on them, I like to section the fruit
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Cut a grapefruit in half, top it with light brown sugar or jelly or jam and
broil it.

3 cups shredded fresh Brussels
sprouts

2 clementines, segmented and
halved

1/3 cup dried cranberries
1/3 cup chopped pecans
1 shallot, finely chopped
1/3 cup extra virgin olive oil
3 tablespoons vinegar
½ teaspoon dijon mustard
1-2 dashes hot sauce
salt and pepper, to taste

In a large mixing bowl, add the
Brussels sprouts, clementines, dried
cranberries and pecans.

In a small mixing bowl, whisk
together the finely chopped shallot,
extra virgin olive oil, vinegar and
mustard. Whisk in the hot sauce, salt
and pepper. Taste and adjust season-
ings as desired. Pour over the Brus-
sels sprouts and toss to combine.

Enjoy immediately or chill until
ready to serve.

Brussels Sprouts Salad
with Shallot Vinaigrette

Serves 6
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