
Brownie Schrumpf’s
“Brownie’s Kitchen” ran
as a food column for close
to 40 years. This month

marks my 10th, something I bare-
ly can believe.

When I took this job in April
2006, fellow food writer Allene
White gleefully taunted me about
weekly deadlines, and I have to
say, it is true — you cannot con-
ceive how quickly a week can
pass until you have a deadline at
10 a.m. every Tuesday.

A recipe column can turn a per-
son into a recipe gathering mon-

ster, and when I
thumb through
“Memories from
Brownie’s Kitch-
en,” a cookbook
she assembled
from collected col-
umns, I can spy
the occasional
desperation reci-
pe. Any old recipe
in a storm!

A few of you readers remember
Brownie. In fact, from time to
time, one of you sends me a
Brownie recipe. And this week’s

recipe comes straight from a
newspaper clipping of Brownie’s
column from September 1987 that
Barbara Elward of Mattawam-
keag sent me a couple of years ago
which has no fewer than seven
recipes in it. Oy. She was a
champ, that Brownie, and I
thought I would honor her this
week with one of her recipes,
Nancy’s Pork Chops and Apples.

I am still working my way
through the fabulous apple har-
vest of 2015, stored in the cellar,
and since this household hasn’t
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Relax with
something
fun in the
kitchen

Afew months back, my
son’s schedule delved
into the realm of “busy.”
His last few swim lessons

for the winter session overlapped
with the start of ski lessons.
Meanwhile, he was finally select-
ed for a club he had wanted to
join. And then he signed up for
floor hockey too.

Before we knew it, his after-
noons became a careful balance
of activities,
homework, study-
ing and family
time. Every eve-
ning, we talked
about the next
day, discussed
when he’d fit ev-
erything in and
touched base on
where he’d be
after school. He
handled it all
with aplomb, but
— of course —
was relieved when the schedule
loosened up a little as some activ-
ities ended.

That said, personally, I am a
big fan of busy schedules, partic-
ularly when they are filled with
interesting and fun activities.
There’s so much good that comes
from learning new sports, joining
clubs and being a part of group
fun. Though the unexpected addi-
tion of floor hockey really pushed
his busyness to the limit, I was
really excited that he had inde-
pendently decided to pursue
something new.

Still, for him, his cramped
schedule was jarring. As a mom,
I’ve always tried to limit activi-
ties to no more than two during
the school week, so it was a new
and different experience. Ulti-
mately, a few good things came of
it: First, he learned that he can
handle a lot more than he
thought he could. Second, he re-
alized how much fun comes from
joining things he’s interested in
— a good lesson to have as he ap-
proaches middle school. And fi-
nally, he realized how important
communication and good sched-
uling is, particularly when it
comes to his activities, home-
work and responsibilities.

Who hasn’t felt that tug of
busyness though? While this was
an unusual experience for my
son at age 10, for me — and for
many of you — it’s a pretty rou-
tine thing. How many times have
you answered questions about
how you are or what you’ve been
up to with some variation of
“busy”? It seems that people
these days are always coming,
going, doing and filling their
time with so much.

We need to remember that as
much as busy lives filled with
fun, fulfilling things are good, it’s
OK to relax too. Sometimes,
though, I feel like relaxing is
something I need to pencil in be-
tween all the other to-dos that
need to get done.

Am I alone?
Even the weekends are some-

times stretched thin. On Sunday,
I dashed to the Bangor Farmers’
Market, arriving with just 15
minutes to spare before the mar-
ket would end. It was just enough
time to get the fixings for
smoothies, a beef stew I wanted
to toss in the slow cooker and
some roasted ‘taters I’ve been ex-
perimenting with.

Frozen blueberries, eggs, ched-
dar cheese, yogurt, potatoes, an
onion, bread, maple cinnamon
butter, stew meat. Check.

Sustainable
seafood
steps up
to the plate
BY KATHLEEN PIERCE
BDN STAFF

PORTLAND — Top of the list
when guests visit Maine is
often lobster. Roasted macker-
el, island-spiced pollock and
maple miso redfish? Not so
much.

On Thursday night a pod of
chefs, scientists and fishermen
will gather in the Old Port at
the Gulf of Maine Research In-
stitute to demonstrate how
tasty these lesser known fish
can be. And you’re invited.

Now in its third year, the an-
nual Gulf of Maine Seafood Cel-
ebration held at GMRI’s head-
quarters on the Portland water-
front honors these abundant,
local fish that don’t leap to
mind when you think omega-3s.

“It’s fun to see the diversity.
We will have a program with
all the recipes so people can
make it all at home,” Jen
Levin, the institute’s sustain-
able seafood program manager,
said. “People travel from out of
state and make weekend trips
out of it.”

The institute’s culinary part-
ners, which include EVO and
Five-Fifty-Five in Portland, Inn
by the Sea in Cape Elizabeth
and Five-O Shore Road in
Ogunquit, will create innova-
tive dishes with sustainably
harvested fish. As guests flow
through the three-story atrium,
speakers such as lobsterman
Kristan Porter of Cutler will
talk about ways consumers can
strengthen the state’s marine
resources.

“People should really pay at-
tention to the seafood they are
eating, No. 1. If it’s caught lo-
cally, if it’s Maine seafood, all
of our seafood is managed,” he
said. “No. 2, sustainability. If
you are eating Maine seafood,
you are helping the economy.”

Approximately 90 percent of
fish consumed in the U.S. is im-
ported. Fisherman such as Por-
ter, who also fishes for scallops
and mahogany quahogs, would
like to change that.

“This is a good opportunity
for the public to get a taste of
other seafoods harvested in
Maine — great-tasting sea-
foods,” he said.

How gourmet can this get?
The menu includes Korean-

style dogfish tacos, trofie with
smoked pollock, redfish tacos
with serrano jam and avocado
relish, pickled mackerel with
ginger salad and avocado toum,
and smoked hake with bergamot

Toast of the town
Owners of Big G’s Deli open another

bread-based restaurant in centralMaine
BY ABIGAIL CURTIS
BDN STAFF

I n central Maine and be-
yond, the sandwiches at
Big G’s Deli in Winslow
are legendary, featuring
what seems like an end-
less variety of toppings on

pieces of homemade bread so
large that one sandwich can
easily provide two hearty
meals.

Last year, the owners of Big
G’s decided to take some of
those huge, freshly baked
loaves of bread across the
river to Waterville and turn
them into the focal point of a
brand-new eatery — Toast
Xpress, located in Railroad
Square.

“The bread has built itself
into a bread legend in the
area,” Gerry Michaud, the co-
owner and namesake of Big
G’s Deli, said this week. “And
I love anything that’s new
and gets people talking — it’s
fun.”

Locally, some buzz has
been spreading about the new
Waterville restaurant, which
is open 6 a.m.-2 p.m. daily,
with an all-day menu featur-
ing breakfast options, open-
face sandwiches and more. In
October, Colby College stu-
dent newspaper the Colby
Echo ran a short, apprecia-
tive article about Toast
Xpress, quoting one Colby ju-
nior who liked the eatery so
much after his first breakfast
there he came back the same
day for lunch.

Although that kind of loyal-
ty doesn’t surprise the own-
ers of Toast Xpress, who said
they already have attracted a
number of regulars, that
amount of appetite might.

“You don’t go away hun-
gry,” Cindy Scott, co-owner
and manager of the restau-
rant, said of their offerings,
which include such mainstays
as French toast, bruschetta
and avocado toast.

The menu also includes
more creative fare including
The King’s Toast, named for
Elvis Presley. It features pea-
nut butter, bacon, bananas
and honey. Even a more usual

offering like Toast the Dawn,
with egg, cheese and meat,
has its own twist. The eggs
are hardboiled and chopped,
not scrambled, and the cheese
is a housemade spread based
on a Big G’s recipe that in-
cludes cream cheese, cheddar,
parmesan and mayonnaise,
and is incorporated into sev-
eral of the menu items.
Served golden brown and pip-
ing hot from a quick trip
under the conveyor broiler,
even a half portion of Toast
the Daw” is filling, satisfying
and delicious.

“I think sometimes people
are hesitant to try [some-
thing] different,” Scott said.
“But a lot of times, once they

try it, it’s like ‘Wow.’”
Nationally, a recent trend

for artisanal toast has in-
spired enthusiasm — but also
criticism for being too expen-
sive, too pretentious and too
popular among hipsters.
Toast Xpress may be Maine’s
first dedicated toast restau-
rant, but there’s nothing ex-
pensive or pretentious about
it. Scott said the most expen-
sive menu item is the $7.49
full Reuben, which includes
corned beef, sauerkraut,
Swiss cheese and Thousand
Island dressing. In general,
prices for a half portion of
toast with a drink are about
$5 and prices for a full toast
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Toast Xpress owner Cindy Scott drizzles caramel sauce over an order of the King’s Breakfast at Toast
Xpress in Waterville recently.
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Ryan Lovett (top) drizzles caramel sauce on an Almond Toast at
Toast Xpress in Waterville recently. Toast Xpress’ Loaded Toast
(above) is served recently.

GULF OF MAINE RESEARCH INSTITUTE

Responsibly harvested Gulf of
Maine seafood was celebrated
Thursday in Portland.

SANDY OLIVER

The recipe for Nancy’s Pork Chops and Apples will serve six people if
everyone eats one chop.
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