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County chef offers ‘poutines of theweek’

BY JULIA BAYLY
BDN STAFF

MADAWASKA — There
is apparently nothing that
can’t be improved by com-
bining it with fried pota-
toes, cheese curds and
gravy.

Just ask Samantha
Berry, executive chef at The
Inn of Acadia’s Voyageur
Lounge, where her unique
twists on the traditional
Quebecois poutine are
ramping up the gooey
combo to gourmet status.

“Poutine is the ultimate
comfort food,” Berry said.

“That is what we base our
ideas on. Anything that is
rich, comforting or savory
can be put on it.”

Like an expert sommelier
pairing wines and foods,
Berry and Voyageur
Lounge sous chef Andrew
Malencia have created more
than 30 different options of-
fered as rotating poutines of
the week.

Customer favorites, ac-
cording to Berry, include
the breakfast poutine with
sausage gravy, curd cheese,
crumbled bacon and fries;
chicken pot pie poutine;
seafood Newburg poutine;

chicken alfredo poutine;
and cheeseburger poutine.

And those fries? Large,
wonderful steak-cut potato
or sweet potatoes lurk
under the curds and gravy.

At the Voyageur Lounge,
an order of Berry’s poutine
— whether appetizer or full
size — often is a meal unto
itself.

Last week Berry offered
up beef stew poutine with
chunks of tender beef, car-
rots, peas and a rich gravy
poured over fresh cheese
curds and steak fries.

Berry has been refining
and re-tooling her Voyageur

menu ever since the restau-
rant opened on the Inn of
Acadia’s third floor nearly
two years ago, when owner
Jonathan Roy converted the
former convent into the
northern Maine boutique
hotel.

Each room has unique,
locally produced artwork,
furniture and accessories
highlighting the area’s lum-
ber, potato, paper and forest
industries and history. Pric-
es range from $79 to $149
per night, depending on the
season.

“It’s important to me to
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Among the poutine-of-the-week selections at The Voya-
geur Lounge in Madawaska is “beef stew poutine,” a com-
bination of chunks of beef, carrots and peas in gravy over
cheese curds and steak fries.

Unique options featured at Inn of Acadia inMadawaska

Rockland
cookbook
writer on
book tour
BY ABIGAIL CURTIS
BDN STAFF

ROCKLAND — When Malia
Dell graduated from college, she
got a dream job working in Bos-
ton and launched herself whole-
heartedly into the young urban
lifestyle — complete with eating
out for nearly every meal.

That strategy was fun but also
expensive, unhealthy and unsus-
tainable in the
long run, accord-
ing to Dell, now 31
and a resident of
Rockland.

“I didn’t look
that great. I didn’t
feel that great. I
didn’t have a lot of
energy. And why
was I exhausted? I
was only 24,” she recalled. “I was
spending a ridiculous amount of
money out each week on food and
beverage.”

Dell decided she would start
cooking at home to save enough
money to fund a long backpacking
trip to Spain and soon realized
there would be some side benefits
to her scheme.

“I immediately felt a shift in
my health,” she said. “I started
having more energy and sleeping
better, and my skin was clear.”

Quickly, the young professional
fell in love with cooking and nu-
trition and eventually dreamed of
teaching others what she had
learned. After years of writing,
testing recipes and learning how
to self-publish a cookbook, “ Food
That Works: Real Meals to Sur-
vive the 9 to 5” came off the press-
es in mid-October. Ever since,
Dell has been on a major push to
get the word out about the project
she affectionately calls her baby.

“I never set out to write a 160-
page cookbook — I really didn’t,”
she said. “I just followed the
things I was passionate about.
This is what I want to do.”

Dell is at the beginning of a
four-month national book tour
she funded with a successful cam-
paign on Kickstarter, a website
that lets writers, artists, musi-
cians and others get resources
and support for their creative
projects. She spoke to the Bangor
Daily News shortly after giving a
presentation at the Cambridge,
Massachusetts, office of Google
and was still buzzing with the
good reception she received there.

“People were really interested
in it,” she said. “They really want-
ed help with the weekly habit of
cooking.”

“Food That Works” is able to do
that because of Dell’s focus on

Dell

HomeKitchen Cafe owners to expand
BY STEPHEN BETTS
BDN STAFF

ROCKLAND — James Hatch
and Susan Schiro will be ex-
panding their Home Kitchen
brand to a new set of food shops.

The couple, who have operat-
ed the Home Kitchen Cafe at 650
Main St. in the north end of
Rockland since February 2009,
will be opening up a bakery, a
burrito and sandwich shop, and
an ice cream shop on the street
level of the Rankin block where
the Brown Bag restaurant and
bakery formerly operated.

The Brown Bag closed in No-
vember 2015.

Hatch said that before the
Brown Bag closed, the couple

was planning on opening a bak-
ery in a building they own be-
hind the cafe. When the Rankin
block space became available, he
said they decided to expand for a
couple reasons.

“This was a turn key bakery,”
Hatch said, with Home Kitchen
purchasing the equipment and
leasing the ground floor space
that is owned by Summer Street
Housing.

There also was another rea-
son, he said.

“We didn’t want someone else
coming in and competing. So we
tied up the spot,” Hatch said.

Home Kitchen is within a few
hundred yards of the Rankin
Block, which is located at the in-
tersection of Main, North Main

and Rankin streets.
The bakery, which should be

open by April, will supply Home
Kitchen but also offer retail
sales, he said.

The burrito and sandwich
shop, he said, will have offerings
made from scratch just like
Home Kitchen. The subs will in-
clude north end Boston-style
ones with crusty Italian bread.
Subs with soft breads also will
be offered.

The new establishment will
offer pick-up-and-go prepared
meals, but there will be a few
seats in the shop for anyone who
wants to sit and eat, he said.

Hatch said they do not want a
whole lot of crossover between
what is offered at Home Kitchen

and the new eateries.
He said he and Schiro don’t

know who worked at the Brown
Bag but that if former employees
of that bakery and restaurant
apply, they will certainly be con-
sidered since the couple is look-
ing for experienced bakers and
staff. He expects to employ an
additional eight people.

Hatch and Schiro still are
dreaming up names for the new
businesses but indicated they
would stress the ties to Home
Kitchen.

The house in back of the cafe
where the ice cream shop has
been may be turned into a wait-
ing area, Hatch said. An at-
tached barn may be torn down

Rockland couple to open bakery, burrito and sub shop and ice cream shop
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Home Kitchen Cafe owners James Hatch and Susan Schiro stand in the former Brown Bag bakery and sandwich shop in Rockland. The
couple plans to open a bakery, a burrito and sandwich shop, and an ice cream shop in the space in April.

Smoothies are hot,
in a bowl or on the go
BY KATHLEEN PIERCE
BDN STAFF

ROCKLAND — The Super Bowl
is over, but the Smoothie Bowl is
just starting to kick off.

At Main Street Markets in
Rockland, regulars are ditching
their straws and grabbing spoons
for this new take on the health
shake. On campuses such as
Colby College, students are forgo-
ing the sandwich line altogether
for the smoothie bar. And power
breakfasters at UNION at the
Press Hotel in Portland are dig-
ging into blueberry smoothies
spiked with bee pollen, almond
butter and oats for a healthy start.

The beverage jumps from
urban enclave to school cafeteria
and from cup to bowl.

For this blend of raw fruit, veg-
etables and dairy, there is no one
size fits all.

“It’s breakfast soup,” said Jen-
nifer Rockwell, who has been

whipping up thick concoctions
and layering on fruit, nuts and
seeds since opening Main Street
Markets this summer. Coming
from Manhattan, the twentysome-
thing strives to make cutting-edge
combos such as smoothie bowls
available to Mainers.

“It’s always difficult for some-
one to order something they have
never tried,” Rockwell said.
“Once they take the risk, be it a
smoothie bowl or bottle of wine,
they always love it.”

The smoothie bowl, popular in
metropolitan parts of the country,
is just starting to gain traction in
Maine.

“I didn’t invent the concept. It’s
something that I love and make
regularly for myself,” said Rock-
well, who offers a seasonal bowl
each month along with the super
green bowl — a spinach, pineap-
ple, banana and almond milk base
topped with granola, Maine blue-
berries and chia seeds. The accou-

trements are layered in attractive
patterns, like a high-design par-
fait.

Unlike a drinkable smoothie,
the bowls are made sans ice and
excess liquid.

“The base is thicker. You can
eat it with a spoon, pour it in a
bowl. Arrange add-ons on top. The
texture should be smooth under-
neath with a crunch,” Rockwell
said. The consistency is akin to

frozen yogurt, soft and thick.
For added health benefits,

smoothie bowls are topped with
fruit and nuts, coconut, seeds —
you name it.

“When you drink a smoothie,
it’s a meal. You are getting a
whole apple, a handful of spinach,
a whole banana, a cup of almond
milk and ice,” Rockwell said. By
adding a spoon, “the smoothie
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A trio of smoothie bowls is offered at Main Street Markets in Rockland.
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