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Scratch
baking,
better
scones
Two generations ago on a

farm in Connecticut, my
family milked cows in the
barn, gathered eggs from

the chickens in the coop and
plucked apples from the trees in
the orchard. Baked goods were
made from scratch, often using
the moulding
board, and kept in
the larder.

Back then, our
family homestead
was home to a
number of genera-
tions who tended
the farm, cooked
and ate together
— or at least
that’s how I’ve
heard it in family
lore passed down.

Of all the stories, the ones I
loved most were about the kitch-
en, the larder and that moulding
board, which I can practically pic-
ture if I try.

The moulding board, a term sel-
dom heard anymore, was a board
on which dough was kneaded. I
have a wooden cutting board I use
for that purpose; it’s just the right
size and totally portable. But at
my family’s homestead, it was a
permanent fixture in the larder.

Growing up, I read and heard
all about the baking that hap-
pened in my family’s kitchen.
They were immortalized in our
family cookbook, “The Moulding
Board,” and in the memories of
the older generations. I relished
the stories and soaked in the his-
tory. But in my family’s kitchen
in the ’80s and ’90s, the days of
larders, moulding boards, scratch
baking and family farming
seemed so far away. They were an
antiquated idea of days past. Why
scratch bake, when Betty Crocker
and Duncan Hines made mixes
that took out all the work? Why
cream butter and sugar for cook-
ies when you could just slice and
bake? I grew up fascinated by the
old ways but deeply burrowed in
modern convenience.

It has been more than two de-
cades since I first read my fami-
ly’s kitchen stories in our family
cookbook, and it’s funny how time
and perspective change. While
growing up, the insta-satisfaction
world of supermarkets carrying
everything you could ever need or
want to eat and quick dinners
being a mere drive-thru away
fooled me into thinking that farm-
ing and scratch cooking as a way
of life was unnecessary anymore.

How wrong was I?
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Dedicated togluten-free

BY SHELBY HARTIN
BDN STAFF

At age 15, Rachel Eugley was plagued
by chronic migraines and debilitat-
ing stomach pain. She had difficulty
maintaining her weight and found

herself in the emergency room often. She
underwent a glut of tests. Doctors first
thought she had a brain tumor, then an eat-
ing disorder.

It took four years for Eugley to finally re-
ceive an accurate diagnosis.

She had celiac disease.
When people with celiac disease eat glu-

ten, a protein found in wheat, rye and bar-
ley, their body attacks itself.

“It destroys your intestines when you eat
it,” Eugley said of the autoimmune disorder.

It was that diagnosis that helped shape
the path Eugley took to open her own busi-
ness at only 21 — a bakery dedicated to glu-
ten-free baking so people like herself could
have baked goods, too.

Raegamuffin’s Gluten Free Bakery opened
in April 2014 at 1552 State St. in Veazie. It is
a dedicated gluten-, tree nut- and peanut-free
facility, where Eugley and her four employ-
ees use rice flour, tapioca and potato starch-
es, gluten-free oat flour and sorghum flour
as gluten-free alternatives in baking. Her
products also are gum-free, and she offers
dairy-free, soy-free and vegan options.

With a tagline “gluten free doesn’t mean

disgusting anymore” on her marketing ma-
terials, Eugley packs her bakery full of
sweet treats, from donuts, cupcakes and
cookies to muffins, cakes and eclairs. Al-
though she offers traditional fare, such as
chocolate chip cookies and vanilla-glazed do-
nuts, she also has ventured into unique fla-
vor territory, offering options such as
espresso muffins, butterscotch cookies and
caramel macchiato cupcakes.

Eugley’s business is about to reach a mile-
stone of two years in operation, but it didn’t
come easily.

Eugley began her culinary career in high
school, when she attended the United Tech-
nologies Center in Bangor. She then moved

on to Montpelier, Vermont, where she at-
tended the New England Culinary Institute
and earned an associate degree in baking
and pastry arts. As a student, she also took
classes in business, management and how to
train employees.

Originally from Greenfield, Eugley knew
she wanted to return home to Maine after
her schooling was complete and soon started
the process of opening her own bakery, but
not before gaining experience elsewhere.

“I worked at other places before I came
back home,” she said. “I worked for a bak-
ery that had really good product but had bad
advertisement and customer service, and I

Celiac diagnosis
leadswoman to open
a bakery in Veazie
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Rachel Eugley owns of Raegamuffin’s Gluten Free Bakery in Veazie. Eugley started the business two years ago when she was 21 years old.
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Baked sweets made by Raegamuffin’s Gluten Free Bakery in Veazie. Peopple can find a vari-
ety of sweets, from the traditional doughnuts to vegan and nut-free sweets at the bakery.

Spicy chicken warms
from the inside out

LeonNa Gilbert lives
in Fayetteville, Ar-
kansas, where she
works at the Univer-

sity of Arkansas, and cooks
a lot. Don’t ask me how, but
she discov-
ered this
column
years ago
on the Ban-
gor Daily
News web-
site, where
she reads it
weekly and
often sends
me an email
note. Leo
and I are kind of e-penpals
and swap homey news —
cooking, pets, gardens, fam-
ily, work at home and pro-
fessionally.

Right after Christmas
this year she told me she
was going to make Mexican
Chicken Spaghetti. “It has
been a very long time since
I’ve made it, and it’s one of
my favorites,” she wrote.
“A nice comfort food from
my childhood; might seem
odd, but my mother never
made homemade mac and
cheese and other standard
comfort foods.” For a Yan-
kee, something highly
spiced may not seem like a
comfort food. But I was cu-
rious and so asked her for
the recipe.

She sent it right back,
adding, “I will sometimes
add a little red pepper or
chipotle powder or some
cumin or all three if I’m in
the mood. But you can
never add too much chili
powder and fresh chili pow-
der is the best.”

Well, I don’t know about
that “never add too much”
business, but Leo said to be
brave.

Plenty of us in Maine
have learned to love capsi-
cum heat, and plenty more
prefer our dinners mild. I
happen to love cumin and
even a bit of chipotle from
time to time. My main prin-
ciple is that I don’t want my
food to hurt me. The rest of
the recipe, though, sounded
good and easy, and it occurs
to me that after the past
couple of weeks of festive
cooking, this easy-going
recipe may be a welcome
break and give us a man-
ageable meal for supper.

Because it calls for
cooked chicken, you could
plan to use leftover roasted
chicken. Roasting a chicken
on the weekend for at least
one dinner ought to provide
another meal plus soup, de-
pending of course on how
many you cook for and how
hungry they are. Alterna-
tively, you can cook chick-
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Shakenor stirred?

BY KATHLEEN PIERCE
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PORTLAND — It’s a
chilly Monday night. Most
people are home gearing up
for the work week or curled
up by the fire. But inside
the copper-toned Vena’s
Fizz House, eight strangers
are passing bottles of bour-
bon at the bar.

“Let’s start with the jig-
ger,” says Steven Corman,
owner of this corner cock-
tail/soda bar and gift shop
on Fore Street.

As the environmental
consultant next to me fig-
ures out the correct mea-
sure of bourbon for his
soon-to-materialize Manhat-
tan, the fun begins.

“It’s more than just get-
ting it cold,” says the ani-
mated, bow-tied Corman
from the other side of the
bar. He tells the diverse
group of couples on dates,
brothers out to bond and
home brewers broadening
their palates that stirring
bourbon and ice with intent
opens it up.

Wielding long stainless
steel spoons, they turn their
wrists around and around.
Gently and methodically
skimming the rim of the
yarai (a cocktail mixing

glass) before them, the
audio equivalent of a raging
cocktail party fills the
room.

Mixology class is in ses-
sion.

For $75, cocktail enthusi-
asts receive two hours of in-
struction, three drinks, ca-
maraderie and a slight buzz.

“There has been an out-
cry from people,” says Cor-
man, teaching Classics 101:
Old Fashioneds and Man-
hattans. “They want to
learn to mix drinks.”

And figure out why the
ones they create at home
“are not rockin’ my world,”
says eager student Adam
Birt of Buxton.

The first night of a new
monthly series here attracts
players in the state’s grow-
ing spirits scene. David
Woods, owner of Wiggly
Bridge Distillery in York,
stops by to watch the class
turn his small-batch bour-
bon into a well-executed
Manhattan.

“I think this is phenome-
nal. It’s a way to dial into
your personal flavor,” he
says, looking on. “The best
consumer is an informed
consumer.”

Vena’s bar is stocked
with local spirits, like Wig-
gly Bridge, gunpowder rye

whiskey from New England
Distilling, a weeks-old fern-
et from Liquid Riot Bot-
tling Co. down the street,
and gin from Sweetgrass in
Union.

“It’s great to be an alco-
hol drinker in Maine,” says
Corman.

To coax out the deep
smoky, spicy, fruity and

Portlandmixology class upping
the ante on at-home cocktails
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Susan Bahadori of South Portland mixes a drink in a yarai
mixing beaker at Vena’s Fizz House in Portland while at-
tending a mixology class. Students were able to taste
eight different bitters while making Manhattans and Old
Fashioneds.
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