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Daylight
saving

time is OK
withme
Predictably on Sunday, there

was much consternation on
the interwebs about the be-
ginning of daylight saving

time. As clocks were thrust for-
ward an hour, folks lamented the
loss of sleep, the difficulty in ad-
justing schedules
and the absurdity
of holding onto a
practice that is
most commonly
associated with
farming in a coun-
try where fast and
convenient have
overtaken agrari-
an life.

With all due re-
spect to my friends
across the country, I kind of love
daylight saving time. I mean, I real-
ly, really appreciate it. Here in
Maine, where the longest days are
longer than the ones experienced in
Connecticut or Maryland or any-
where else they live, having the day
start an hour later in June is a
blessing. Waking up on my first
morning living in Maine, I was
shocked how early sunlight
streamed in my windows — it was
arresting to see it so bright so
early. But it would have been even
worse if it were an hour earlier.

And as someone who relies on
natural light for photography, I
am so happy to be able to shoot
photos for this column in the eve-
ning hours again — it sure beats
cooking at 6 a.m. to capture the
morning light.

And maybe, just maybe, it’ll be
good for Maine’s farmers, too —
the ones who grow the potatoes,
onions, carrots and other vegeta-
ble goodies that we’re digging into
now while we wait for the sum-
mer harvest to begin.

Yep. I like daylight saving time
— even if others don’t.

Something else I really like
right now: using thin chicken
breasts to make flavorful chicken
skillet dinners. You can purchase
them already pounded-thin at the
grocery store, which are so easy
and convenient. Or you can
pound them yourself using a meat
mallet, an option that admittedly
provides some much needed relief
on the most stressful of days. If
you’ve ever used a meat mallet,
you probably know what I mean.

Season the chicken breasts well
— I usually opt for a simple sea-
soning of salt and pepper on both
sides — and then cook them until
browned in a skillet.

Now, to make them extra fla-
vorful, a sauce adds a lot — and
there are so many options. You
could go for something Asian-in-
spired, like a sesame ginger
sauce. Or you could smother them
with sauteed mushrooms in a
wine-chicken stock sauce. Or you
could do what I’ve done here and
cover them with a homemade
winterized pico de gallo.
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The lure of finedining

BY KATHLEEN PIERCE
AND SHELBY HARTIN
BDN STAFF

Maine Restaurant Week ended
Sunday with a coffee and dessert
pairing at Coffee By Design in
East Bayside, Portland. For the

eighth year in a row, the dining marathon
held March 1-12 was the catalyst Portland
restaurants needed to get through the slow
season.

Restaurateur David Turin of David’s in
Monument Square sold out for 12 nights
straight.

“It’s really an amazing thing. It’s not a
discount event, it’s a value-added event,” he
said. “A real celebration of the restaurants
in Maine.”

Except, beyond Greater Portland, Maine,
Restaurant Week has only limited and
sparse participation. Drive north to the
Queen City of the East, and you find a grow-
ing restaurant scene where Maine Restau-
rant Week almost didn’t arrive at all this
year. The same can be said for Brunswick
and Bath.

With only two Bangor restaurants partic-
ipating versus 40 in Portland, it begs the
question: if this really is Maine Restaurant
Week, why weren’t more restaurants north
of Portland involved this year?

A statewide event?
“Since day one it’s been Maine Restau-

rant Week,” said Jim Britt, co-founder of
the event. “We don’t think of Maine Res-
taurant Week as a Portland event, and
it’s not treated that way from a market-

ing and advertising stance.”
For $495, Maine Restaurant Week partici-

pants are promoted via social media, stories
in print, radio and on TV, at MaineRestau-
rantWeek.com, and on an iPhone app and
Instagram. The restaurants also are encour-
aged to partake in breakfast, dessert and
cocktail competitions held in Greater Port-
land, and they have access to marketing
material such as posters.

During the event, customers dine out at
participating restaurants, which offer
multi-course menus for a set price. Lunch
starts at $15, and dinner ranges from $25 to
$55.

“There are no strings attached,” said
Britt. “We also offer scholarships, discounts
for restaurants to give it a try.”

This year, six restaurants in Lewiston
and Auburn got involved. However, Bangor

only had two — Sea Dog Brewing Company
and Celebrity Bar & Grill.

Britt said that Bangor restaurants in-
volved in the past, including Blaze in West
Market Square and The Fiddlehead Restau-
rant on Hammond Street, were contacted
about participating but declined.

For Laura Peppard and Melissa Chaiken,
owners of The Fiddlehead Restaurant in
downtown Bangor, which features a season-
al menu that changes every few months, the
event didn’t fit with their business model.
Cost also was a factor.

“I think we only did it one year. We were
tickled to be invited,” Peppard said.

After participating, they chose not to
again because of a combination of the cost,
what the event offers and the fact that they
“like to showcase the whole [menu]” to cus-

Why aren’tmore
restaurants

involved inMaine
RestaurantWeek?
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Diners enjoy food during Maine Restaurant Week in March at Sur Lie in Portland.
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Grace Barnett pours wine for guests on Saturday at The Fiddlehead Restaurant in Bangor.

Free ice cream, new
flavors at Gifford’s
Family-owned stand opens onMarch 18

BY SARAH WALKER CARON
BDN STAFF

While the weather re-
mains as unpredictable as
ever, there’s a sure sign of
the approaching spring hap-
pening this week: Gifford’s
family-owned ice cream
stands will open Friday,
March 18.

As of this writing, there’s
a 30 percent chance of snow
showers predicted for Fri-
day, too. But that probably
won’t stop diehard fans
from getting their Maine-
made ice cream fix at fami-
ly-owned stands in Bangor,
Farmington, Auburn, Skow-
hegan and Waterville on
Friday.

Snow or no snow, the
opening of Gifford’s stands
always is exciting.

“I think everyone here at
the office is just as excited
as everyone else,” Lindsay
Gifford-Skilling, general
manager at Gifford’s, said.
“Usually we’re the first

ones in line at our Skow-
hegan stand.”

This year, Gifford’s
stands will have a few new
flavors, too. At the family-
owned ice cream stands and
select other places selling
Gifford’s ice cream in
cones, Strawberry Cheese-
cake, Sea Salt Caramel
Malt, I Scream for Cake and
Bubblegum will join the of-
ferings.

Bubblegum may feel fa-
miliar to fans — it’s a re-
turning flavor, brought
back by popular demand.

“We had some fun with
our fans on Facebook this
past fall … and they all
voted, and Bubblegum is
making a return,” Gifford-
Skilling said.

I Scream for Cake, a
cake-batter ice cream with a
bite of cake, rainbow sprin-
kles and blue buttercream
frosting, also will be avail-
able at retail stores as one
of two flavors launched to

Chef turns Pittsfield into a hot spot
BY KATHLEEN PIERCE
BDN STAFF

PITTSFIELD — When the
staff at Vittles see regulars
park their car on Main
Street, the pancake batter
hits the griddle. The last
piece of haddock is saved.
Coffee is poured.

“I know the same man
comes in every other Satur-
day sits in Booth 1 Position
B and wants one blueberry
pancake,” chef Richard Le-
Rose said.

At this American restau-
rant with Italian under-
tones, regulars are treated
like gold. And they’re treat-
ed to some of the freshest,
sophisticated fare in this
neck of the woods.

“Food is really part of
your soul,” co-owner Kath-
leen Phelan, the chef’s
mother, said. “Our menu is
modeled after that.”

The whole family is in-
volved in all aspects of this
scratch kitchen. The tangy
pickle, onion, pepper side is
LeRose’s wife Erin’s recipe.
Kathleen bakes pies —
strawberry is a favorite. Le-
Rose’s stepfather Robert is

the face of the operation as
Vittles affable maitre d’.

What’s a Culinary Insti-
tute of America grad doing
behind the stove seven days
per week in this small farm-
ing town? “Making people
eat out of their comfort

zone,” said LeRose, a Con-
necticut native, who has
cooked in Northeast Har-
bor, throughout the Nutmeg
State and started a catering
company here before open-
ing Vittles in 2011.

Diners drive over from

Dixmont, up from Water-
ville and down from Bangor
for his avocado ice cream
and garlic cheddar sour
cream smashed potatoes.
Meals such as chicken cor-
don bleu doctored with tar-
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Robert Phelan and his son, chef Richard LeRose, at Vittles restaurant in Pittsfield. The
restaurant is run by the family, and they use as many locally grown ingredients as they
are able to get, depending on the season.

See Week, Page C2
See Caron, Page C2

See Gifford’s, Page C2 See Vittles, Page C2


