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No, bakedgoods don’t
have to be supersweet

In my childhood living room,
seated at our smooth, richly-
stained coffee table, I would
watch Julia Child moving

around her television kitchen
with her happy voice seeming to
tell the world that
cooking could be
easy.

Somewhere be-
tween the steam-
ing pots on the
stove and her
wishing us all
“Bon appetit!” I
wondered if that
could really be
true. It was de-
cades before I re-
alized she was absolutely right.

Later, Martha Stewart with her
button-downs and well-coiffed
blond hair, would make elegant
entertaining seem like this easy
thing that anyone could do with
her crisp, clear instructions. Need
a centerpiece? Just go grab a few
clippings from the garden and ar-
range them like so.

To follow our culture through

cooking and entertaining is an in-
teresting thing. From the intro-
duction of SPAM in the late 1930s
to the TV dinners of the 1950s to
the boxes and jars designed to
make cooking a snap in the 1990s,
it’s amazing how much conve-
nience has changed how people
eat.

Several years ago, I started col-
lecting old cookbooks — the older,
the better. Flipping past the tat-
tered covers and yellowing title
pages, each volume — from the
pamphlets published by baking
powder companies to the commu-
nity church fundraising cook-
books — was like peering into the
habits of kitchens at different
parts of our history. Some used so
many packages and cans. Others
called for long forgotten brands of
ingredients and unusual measure-
ments not used anymore.

Last year, a kindly reader even
brought me a turn-of-the-century
cookbook he’d found while clean-
ing his house called “Women’s Fa-
vorite Cookbook.” This turn of
the century tome, published in

1902 by The Hoey Publishing
Company in Chicago, Illinois, ex-
plores everything from dinner
parties to “Economics for the
House.” According to the title
page, it was written by Annie R.
Gregory, assisted with one thou-
sand homekeepers (or, “Mrs.
Gregory and Friends,” as the back
cover says. It’s a delicious glimpse
into the domestic economy of
more than a century ago.

But the ones I’ve found myself
drawn to the most are the baking

cookbooks from the early 20th
century, before convenience infil-
trated American pantries. It’s in
those cookbooks that I’ve discov-
ered a world of baking that isn’t
overly sweetened. Instead, flavors
are more subtle and not relying
on excess to make up for tech-
nique.

Reading the recipes, and cook-
ing from those old cookbooks, was
like being given permission to
bake more lightly sweetened

Corn dip
for big
game
eating

You are going to need
snacks on Feb. 7 if you
plan to watch the Broncos
play the Panthers in

Super Bowl 50. It is practically un-
American not to. Of course, you
could just eat snacks and not
watch the game, especially since
the Patriots aren’t playing.

This oozy,
gooey, cheesy dip
is yummy, hot
and topped with
tomatoes, scal-
lions and cilantro,
which unfortu-
nately do not miti-
gate very much
the effects of the
sour cream,
cream cheese and
cheddar or Mon-
terey jack that permeates the mix-
ture of corn and green chili pep-
pers. Serve it with multigrain
chips, cross your fingers, and
hope for the best.

Pat Mitchell, an island neigh-
bor, brought this dip to a holiday
party, and I had a hard time keep-
ing my snout, er, nose, out of it.
She kindly sent me the recipe a
couple days later and I tried it out
on the evening that the Patriots
beat Kansas City to win the divi-
sion playoff. There were three of
us working on it, but there was
enough to go around the next night
with Denver vs. the Steelers.
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This recipe for Wild Blueberry Muffin Tops shows that baked goods can
be lightly sweetened and delicious.
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Pasta with
roasted
vegetables
that’s low-fat
BY MICHAEL AUSTIN
CHICAGO TRIBUNE

Roasting sweetens the flavor of
the eggplant, zucchini and onion,
creating a rich companion to this
pasta. The dish needs just a little
olive oil and Parmesan to bring it
all together. Try it with one of
these wines, which complement
the vegetables.

Make this
Fettuccine with roasted veg-

etables
Cut one eggplant and three

small zucchini into 2-inch pieces.
Place on a baking sheet with three
cloves garlic, minced, and one
large onion, sliced; toss with 3 ta-
blespoons olive oil to coat. Season
with salt. Bake at 425 degrees,
tossing once during baking, until
vegetables have softened, about 15
minutes. Add 1 can (14½ ounces)
crushed tomatoes; roast 10 min-
utes. Meanwhile, cook 1 pound
fettuccine in plenty of well-salted
boiling water until al dente;
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Cars streak by in the late afternoon outside EVO Restaurant + Bar on Fore Street in Portland. EVO is one of the city’s many eateries
setting itself apart not only by its cuisine, but also by its.

The art of attraction

BY KATHLEEN PIERCE
BDN STAFF

PORTLAND — The crispy
chicken sandwich lands on the
bar speared with a knife.

Like a sailor’s marlin spike,
the gutsy gesture isn’t just about
the feisty sandwich; it’s part of
the restaurant’s identity. The
shipshape space at the months-
old restaurant Roustabout is
nautical from stem to stern.

The maritime theme is woven
into the design — a photo of a
distressed ship in towering seas
defines one wall, rope pendant
lights hang from the ceiling and
even the sign out front is crafted
from a shipping container. De-
spite the long, thought out de-
sign elements, not everyone
picks up on it.

That’s by design.
“If they completely figure you

out, they’ll move on,” said co-
owner and bartender Kit Pas-
chal, who spent as much time
thinking about Roustabout’s lay-
out and interior as he did the
menu. “You want them to come
back for more razzle dazzle.”

In a booming dining city such
as Portland, where new restau-
rants open monthly, restaura-
teurs need more than a hot chef
to keep their rooms full. Intrigue
created through lighting, tone,
decor — all the elements of de-
sign create a subtle theater that
seduces diners as they indulge
and quaff.

“These days, if everyone is In-

stagramming their meals and
the restaurant space, you know
you’re doing something right,”
Jim Brady, developer and co-
owner of UNION at The Press
Hotel, said.

The two go hand in glove at
the sleek UNION restaurant on
the ground floor of the former
Gannett Building, where stories
were filed under deadline pres-
sure at the Portland Press Her-
ald. Now, instead of barking edi-
tors and rewrite men, well-
heeled guests waltz into
the styled space, edge up to the
marble chef’s bar, where Josh
Berry crafts a custom tasting
menu on the spot.

In his roomy open kitchen,
loaded with fresh ingredients,
Berry — rumored to be on the
James Beard Award shortlist —
knows eateries in this food-mad
city must offer more than well-
orchestrated tastes to stay rele-
vant.

“You can’t fool this city. This
city breeds culinarians. Diners
are educated,” Berry said. Culi-
narians want ambiance with
their pear risotto and truffle beef
pot roast. At UNION, Angela
Adams glasses, white subway
tiles, multiwood counters and
natural light streaming in by
day, turning romantic at night,
matches his menu’s big city
thrust.

“If this restaurant looked dif-
ferent, the food would be differ-
ent,” Berry said. “This is a place
to see and be seen.”

At EVO Kitchen and Bar on
Fore Street, the off-kilter geomet-
ric exterior excites your senses
before you step inside. Built
from the ground up and adjacent
to the Hyatt Old Port, the crinkle
wall reminiscent of pleats and
fabric “allowed us to do things
with the design that were expan-
sive,” according to Timothy Hart
of Portland’s Canal 5 Studio, the
firm that designed EVO and the
attached hotel.

Originally intended for retail,
the soaring ceilings and jewel-
like space was a design chal-
lenge. To make it work, the firm
built a mezzanine, which frames
the ceiling beneath the joint
kitchen and bar.

“[Owner] Casey Prentice had a
vision for a very urban, cosmo-
politan space that fit the concept
that he was looking to do,” Hart
said.

A shared Pinterest board
helped them swap ideas and
stoke enthusiasm.

“We were grabbing images of
restaurants all over the world to
create a catalogue, an inspira-
tion board pulled from all over,”
Hart said. “The whole food prep
is part of the space. Bartenders
making drinks, the chef cooking,
you have glass all around you.
It’s a pretty cool space.”

Diners sitting below can get
personal with chef Matt Ginn in
this 50 seater. At night EVO
glows, and the interior colors
pop. The minimal modernist, un-
obtrusive furniture, an usual
mix of industrial chic and mod-
ern sleek is the perfect setting
for elevated Mediterranean
small plates.

“Everything, right down to
the look and feel of the cocktail
napkins, should inform the ar-
chitecture,” Hart said.

It isn’t just newcomers that
are turning heads in Maine’s
foodiest city. Last month Grace
on Chestnut Street was named

Portland’s burgeoning
restaurant scene, design

draw educated diners
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Dangling rope lights and a large print of a ship grace Roustabout, a
restaurant on Washington Avenue in Portland.

Pat’s Cheesy
Corn Dip

8 ounces of cream cheese
2½ cups grated cheese, cheddar,

Monterey jack or parmesan
½ cup sour cream
2 cups white corn kernels
1 cup, or 4 ounces, diced green

chilies
½ teaspoon chili powder
1-2 cloves minced garlic
½ teaspoon salt
Red pepper flakes to taste
1 medium tomato
4-5 scallions
Bundle of cilantro

Preheat the oven to 350 degrees.
Grease a medium casserole or a

9-by-13-inch glass baking pan.
Mix together all the cheese, sour

cream, corn and chilies and blend
thoroughly.

Stir in chili powder, garlic, salt
and red pepper flakes and pour into
the casserole or baking pan.

Bake for thirty minutes.
Meanwhile, dice the tomatoes,

chop the scallions and cilantro, and
toss together in a bowl. Set aside.

Remove the dip from the oven
and let cool slightly before adding
the vegetable topping. Serve with
sturdy corn chips, or crudites.
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