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Artisan coffeehouse toopen inBangor

BY SHELBY HARTIN
BDN STAFF

BANGOR — About four
summers ago, Cheryl Mi-
chaud was sitting on her
porch with her son, dream-
ing.

“It’s everything from the
smell of the coffee, to the
feel of the cup in your hand,
to the color on the wall to
the seat you’re in,” she said
to him. She had an idea in
mind — an idea for a coffee
shop that offered more than
just coffee.

“You’re offering an expe-
rience,” she recalled him
saying.

“That’s it,” she agreed.

“With a really good cup of
coffee at the center of it.”

Now, Michaud is making
that dream come true. Ex-
pected to open in the end of
March, she’s creating West
Market Square Artisan Cof-
feehouse, which will offer
Bangor everything one
would expect of a tradition-
al coffeehouse. There will
be brewed coffee, pour
overs and espresso drinks.
Trained baristas will pre-
pare orders on the spot.
Beans will come from Co-
lombia, Sumatra and other
hot coffee growing spots
around the world.

As a hub of entertain-
ment in Bangor, West Mar-

ket Square seemed like the
perfect place to open her
business.

“There’s so much going
on in Bangor now. There’s a
vibrant feel that hasn’t been
here in past years. It
seemed like a really good
time to bring something
like this to downtown,” she
said. But she’s not the only
one in the area offering cof-
fee. Other establishments in
downtown Bangor also offer
coffee, but Michaud hopes
to offer a new environment
and experience for patrons.

“We’re not going to be a
food place that happens to
offer coffee. We’re a coffee
place, and the food supports

the coffee,” she said.
Once entrenched in the

world of corporate America,
Michaud did a lot of travel-
ing around the country, but
there was one constant she
always sought out while she
was away — a coffeehouse.

“I love those kinds of
places — that’s where the
passion for this began,” Mi-
chaud said.

Michaud said she’s
trained to be a barista in
preparation for the opening.
She’s also been learning ev-
erything she can about cof-
fee and how it’s made.

“I wanted to have a nice
quality product at the center
of the experience,” Michaud

said. “I’ve learned that a
good shot of espresso doesn’t
happen by accident.”

Patrons can expect world-
ly coffees, but in her com-

mitment to Maine and com-
munity, Michaud is sourc-
ing the help of locals as
well.

Real
Maine
baked
beans

Yellow eyes, Jacobs
cattle, soldier or
great northern
beans slowly baked

with a chunk of salt pork, a
little bit — not too much —
molasses and sugar, dried
mustard, an onion and
enough liq-
uid to keep
them just
barely cov-
ered is how
Mainers
make baked
beans. It is
a time-hon-
ored combi-
nation, and
we may find
Mainers a
tad dogmatic about it. How
do I know?

About three or so years
ago, I asked here in this col-
umn for baked bean recipes.
They flooded in. I had heaps
of them, veritable snow
drifts of recipes. I was so
overwhelmed that I
crammed them into a file
and cowered at my desk,
simply not brave enough to
tackle them all. Finally, ear-
lier this winter, I opened
the file and waded in. I
dearly wish I could mention
all the names of those of
you who sent along recipes,
along with your pieces of
advice, but there is not
enough room for them all.
You know who you are, I
hope. The recipe below is a
distillation of your wisdom.

First, let’s just say yellow
eyes won the most votes, if
you will, for the best bean
to use. In Maine, those
come from State of Maine
Beans in a 2-pound bag at
most grocery stores. There
were a smattering of Jacobs
cattle, soldier beans, great
northerns, and a few will
favor Marafax. A couple of
you mentioned pea beans,
but for the most part Main-
ers like big beans.

Virtually all the beans
called for molasses, in vary-
ing amounts in proportion
to the beans — some very
sweet with, say, half a cup
to 2 cups of dried beans,
others a half-cup to 2
pounds of beans. Some
called for added sugar. Just
about everyone called for
an onion and dry mustard
— 2 teaspoons of which was,
oddly enough, the most
common quantity called for
despite the amount of
beans. Most recipes re-
quired salt pork, though
there were a handful of veg-
etarian beans that used
cooking oil.

So many of you men-
tioned bringing beans to
potlucks, family gatherings,
church suppers and told me
how you have made baked
beans for decades. Despite
the fact that not many of us
like leaving the oven on for
hours — even at 250 or 300
— very few of you opted for
a slow-cooker, which, after
all, is not truly baking them
but rather simmering them
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The ‘Cheers’ of shops coming toWestMarket Square
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West Market Square Artisan Coffeehouse is set to open at
the end of March in Bangor.

Inarut?Open
anewcookbook

For a while there, we
fell into a bit of a din-
nertime rut. Favorite
dishes started appear-

ing more and more, with lit-
tle else hitting the menu. It
became a time of too many
marinated, roasted chicken
breasts, a startling number
of tacos and more batches of
cilantro lime rice than I
care to admit to.

I mean, sure, we enjoyed
all the foods served, but it
was just too predictable and
repetitive. Time for a
change.

But change of any kind
can be a challenge. The lon-
ger you remain in the space
of same, the harder it is to
let go and do something dif-
ferent — whether it’s your
eating habits, career or

something else.
So last week, determined

to break out of the rut, I
reached for a new cook-
book. Considering that I
don’t often
cook from
cookbooks,
that was a
big change.
While I
have dozens
of cook-
books on
bookshelves
in my
house, I
usually
spend more time reading
from them than actually
cooking from them.

But when I pulled a vege-
tarian volume from the
shelf, I found a pasta recipe

that I thought we’d all
enjoy. It combined roasted
cauliflower with roasted
garlic, lemon and other fla-
vors. With big flavor enrob-
ing pasta, it delivered ev-
erything I needed: some-
thing different, something
fresh and something so
memorable I nearly made it

again a few days later.
Sometimes, all it takes is a
little step forward — like
taking a book from the shelf
— to kickstart a change in
your life. Or, at least in
your eating life.

Determined to keep up
the momentum, I’ve since
made a half dozen other dif-

ferent dishes — pancakes,
hash browns, omelets,
chicken dishes and potatoes
— playing with recipe ideas
I have floating in my head.

It’s the potatoes that I’ve
spent the most time with.
Sweet potatoes, red pota-
toes, russets — we love
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Rosemary
Garlic
Parmesan
Sweet Potato
Casserole.
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Using
Maine’s
bounty
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FALMOUTH — Craving
Chinese food? Don’t reach
for the takeout menu.

Instead hit the farmers
market, whip up a savory
meal and crack out the
chopsticks at home. That’s
among what students are
learning to do via a series
of cooking classes being of-
fered.

Last weekend, home
cook Sheri Fistal demon-
strated how to make inter-
national cuisine local at
the University of Maine
Cooperative Extension’s
Cumberland County cam-
pus.

“I’ve been making wont-
ons for ages. It’s something
you can do fast, and a lot of
the ingredients are easily
accessible,” the instructor
told a small group gath-
ered around the kitchen
classroom.

As the tantalizing smells
of Asia filled the Coopera-
tive Extension’s Falmouth
kitchen, Fistal led a crash
course on lobster and crab
wonton soup featuring veg-
etables and other ingredi-
ents easily procured in
Maine. The do-it-yourself
Asian feast is part of the
school’s “From Scratch:
Your Maine Kitchen” se-
ries in its second season.

The classes, which in-
clude a recent one on Sa-
vory Harvest Pies and next

month’s Cooking with
Maine Beer, embrace the
locavore ethos of connect-
ing consumers with land
and sea.

“They are geared toward
helping people understand
the importance of using
local food in their own
home kitchen,” extension
educator Kathy Savoie
said. “We have seen res-
taurants do a great job of
using local foods. This is
helping to make the home
kitchen feature local foods
as well.”

As Fistal proved, farm to
table isn’t just for top
chefs.

Within two hours the
spunky Falmouth resident
debunked the myths of
Asian raviolis, proving
that any amateur can mas-
ter the techniques and
turned the delicate soup
regional with fresh lobster
and crab from a Portland
fish market. Tucked into
succulent pillows with
snow peas and the essence
of fresh ginger, Maine’s fa-
mous crustacean was re-
born.

“People are growing bok
choy and napa and snow
peas and shallots and on-
ions. I don’t know if it’s
psychological or not, but it
just does seem to taste bet-
ter when you pull it in
from the garden,” Fistal, a
master gardener who
shops farmers markets to
augment recipes this time
of year, said. “There is
nothing better than going
out to your garden as you
are preparing your food
and clipping your herbs.”

Cooperative extensions
are about research and ed-
ucation. These hands-on
demos, some attracting as
many as 40 people, indicate
that home economics is
more central to a good life
than ever.

“With the local foods
movement, more people
want to know what’s in the
food they are using,” An-
drea Herr, the school’s of-
fice manager, said. “We try
to stay away from any-
thing that has lots of ingre-
dients that you can’t pro-
nounce. The idea is to
show people you can make

this yourself. It’s fun to get
people together with new
ingredients.”

And the more Mainers
cook local at home, the
healthier the state’s agri-
economy becomes.

Citing the Bureau of
Labor Statistics, Savoie
said the average annual ex-
penditure on food in Maine
in 2014 was $6,759: $3,971 at
home and $2,787 away from

home. Savoie estimates
there is the potential up-
side for $2.9 billion to be
spent on local sustenance
annually.

Informing consumers of
a panoply of fresh, local
and tasty meals they can
prepare at home is one
way to move the dial.

“If we can start to shift a
higher percentage of that

‘From Scratch’
workshop

cultivates local
food economy

See Coffee, Page C2
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Sheri Fistal teaches students to make lobster and crab-
filled wonton soup during a class from the “From
Scratch: Your Maine Kitchen” series on Saturday at the
University of Maine Cooperative Extension’s Cumber-
land County campus in Falmouth.

Watch the video
bangordailynews.com
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