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It’s not that University of
Maine professor Dr. Merrill Elias
is saying eating chocolate is going
to boost anyone’s IQ, but it sure
can’t hurt.

Elias was part of a team that in-
cluded University of South Aus-
tralia nutritionist and psycholo-
gist Georgina Crichton and car-
diovascular researcher Dr. Ala’a
Alkerwi of the Luxembourg Insti-
tute of Health that studied the ef-
fect eating chocolate has on cogni-
tive functions.

They published their findings
last month in the journal Appe-
tite, saying people who ate choco-
late at least once per week per-
formed better on multiple cogni-

tive tasks compared to those who
ate chocolate less frequently.

“We don’t know if people are
going to get smarter,” Elias, a psy-
chologist and epidemiologist, said
from his office on the Orono cam-
pus. “What we found out is that
people who ate chocolate per-
formed better [on cognitive func-
tions] than people who did not.”

The study, directed by Elias,
tracked more than 1,000 people
over 35 years and looked specifi-
cally at chocolate consumption’s
effect on visual-spatial memory
and organization, working memo-
ry, abstract verbal reasoning,
scanning and tracking and overall
cognitive functioning.

“We did not follow cognitive
function over time and see any
rise in intelligence,” he said.

“What we did find was that people
who ate chocolate on a regular
basis performed better on cogni-
tive functions than people who
did not.”

The researchers hypothesized
that regular intake of cocoa flava-
nols may be one of several mecha-
nism explaining the cognitive
benefits of chocolate. According

to the team’s publication, flavo-
nols have multiple effects on the
brain on the cellular and molecu-
lar levels in the regions involved
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Aneasy
jam for
rhubarb
season
Afew weeks ago, it first ap-

peared — several ribs of red
and green rhubarb at the
farmers market. It’s one of

the first signs of the impending
summer harvest season and a glo-
rious tart element that adds a
tasty balance to spring sweets. I
bought some, imagining all the
things I could use it for.

Pies and cakes and bars, oh my.
Although I only cooked with

rhubarb for the
first time last
year, I’ve quickly
fallen in love with
it. And although
there are so many
things I want to
make with it this
year, the first on
my list was jam —
a classic strawberry-rhubarb jam.

This jam recipe is based on my
go-to one. It makes a small batch
— just one jelly jar’s worth — and
doesn’t take a lot of fruit. It’s fla-
vor is a pleasant sweet-tart, but
not too sweet or too tart.

And best of all? It’s so, so easy!
You mix the ingredients in a pan,
heat to boiling and then simmer it
until it’s thickened. While you do
have to keep an eye on it and oc-
casionally stir it, this jam is real-
ly low maintenance.

This recipe doesn’t need any
added pectin — the berries and
lemon zest together help create
the necessary jelling. You may
have also noticed that there’s no
liquid in this recipe. That’s isn’t a
mistake. As the fruit cooks with
the sugar and lemon zest, it re-
leases all the liquid this needs.
And as it cooks, the fruit breaks
down to form the perfect consis-
tency.

Spread this on fresh biscuits,
toast, English muffins or what-
ever you enjoy jam on. And
enjoy.

Sarah Walker Caron is the senior
features editor for the Bangor
Daily News and author of “Grains
as Mains: Modern Recipes Using
Ancient Grains,” available at book-
stores everywhere including The
Briar Patch and Bull Moose in
Bangor. For more delicious recipes,
check out Maine Course at maine
course.bangordailynews.com.

Micky BeDell | BDN

Bakewell Cream is mixed, packed and distributed by a company in Hermon. New England
Cupboard was founded in 1995 and is owned and operated by Jim Collins.

Unexpected
use for fresh
rhubarb

It is high rhubarb season
among us, huge green leaves
unfolding at the end of long
pink stalks and statuesque

buds emerging and blooming into
elegant ivory blossoms. People
who like rhubarb — and not ev-
eryone does — are trying to figure
out what to do with it because it is
so abundant. The good news is,
it’s not just stewed rhubarb any
more or pie, which is all I remem-
ber from my childhood. It seems
that modern culinary experimen-
tation has yielded up chutneys,
compotes, crisps,
marmalade, short-
cake, cakes and
coffee cakes of
every stripe, muf-
fins, bars — you
name it.

Last week, on
behalf of Stephen
Bergey of Belfast,
we went looking
for a gingerbread-
like breakfast
cake with rhubarb that Stephen
remembered. He was pretty sure
the recipe was one of Brownie
Schrumpf’s and that rhubarb was
the moist element in it. “It’s a
great un-sweet cake,” he wrote,
“and I would like to find it again.”

We had some welcome replies,
but none exactly matching Ste-
phen’s recollection. We’ll keep
trying to find it. Meanwhile, what
about rhubarb in a main dish?

That is what motivated Kal
Weiner of Appleton to experiment
with rhubarb: a way to extend its
usefulness beyond dessert in its
season. Back-to-the-landers Kal
and his wife, Linda Tatelbaum,
who wrote of “Carrying Water as
a Way of Life,” have grown most
of their own food for decades and
customarily eat whatever is in
season. Wearying of winter-stored
root crops, squash and cabbage,
he wanted another use for abun-
dant spring rhubarb.

It is, no doubt, counter-intui-
tive to use rhubarb with tomato
sauce and baked beans on pasta.
In fact, Kal himself wrote, “it is
surprisingly good,” so I made half
the recipe Kal sent because I
thought, if I don’t like this, I sure
don’t want a lot of it around.

It’s tasty. The odor of the sauce
drifted under Toby’s nose, and
when he asked what I was making
and I told him, he said, “it doesn’t
smell like rhubarb.” Then I hand-
ed him a small dish with a sam-
ple. He looked dubious but took a
taste and said, “It’s good!”

Kal turned the leftovers of a re-
cent batch into pizza sauce,
topped with garlic roasted butter-
nut squash and sauteed onions.

The baked beans are an option-
al add-in, but I had some in the
freezer and I think it makes a re-
ally solid addition. I also added
the more traditional spaghetti
sauce seasonings of oregano and
basil. Altogether, the sauce is
substantial enough that meat is
not necessary, but you may pre-
fer to add some ground meat or
sausage.

Sandy
Oliver
TaSTe BudS

Small Batch
Strawberry
Rhubarb Jam

Yields about 1 cup

1 cup halved strawberries
1 cup diced fresh rhubarb
½ cup granulated sugar
1 teaspoon lemon zest

Combine all ingredients in a
medium saucepan, stirring well to
combine. Bring the mixture to a
boil over medium-high heat, stir-
ring frequently. The fruit will
release juices as it cooks.

Reduce the burner’s heat to
medium-low, and simmer 40 to 45
minutes, stirring occasionally. The
jam is done when it’s thickened
and a spoon leaves a wide wake
when pushed through it.

Transfer to a jelly jar (8 ounces)
and seal with a lid. Let cool before
storing in the fridge. This should
be enjoyed within 2 weeks.

It seems that modern
culinary experimentation
has yielded up chutneys,

compotes, crisps,
marmalade, shortcake,
cakes and coffee cakes of
every stripe, muffins, bars

— you name it

All rise
By ShelBy harTin
BDN Staff

In a 5,400-square-foot facility located in an
unassuming business park on Liberty Drive
in Hermon, three employees last year
churned out 25,000 pounds of a unique

Maine product: Bakewell Cream.
Jim Collins of Hampden is only the fourth

person to own Bakewell Cream, now produced
by his company, New England Cupboard, and
he’s heavily involved in the manufacturing of
the product. On a recent trip to the manufac-
turing facility, Collins showed how the leaven-
ing agent is made.

“This is 1,000 pounds of Bakewell Cream,”
Jim Collins said, patting the top of a giant hop-
per filled with the powdery substance.

Collins flipped a switch on the machine that
fills the tins, and a loud, mechanical whirring
echoed around the room. He grabbed a tin, po-
sitioned it under the machine and hit a foot
pedal. Bakewell Cream poured from the ma-
chine, filling the small, round, blue-and-yellow
tin — a recognizable receptacle that has barely
changed since the product’s inception.

“We manufacture everything ourselves here
from scratch. I don’t buy anything and repack-
age it,” Collins said of the products New Eng-
land Cupboard produces. Collins, a chef by
trade, sells Bakewell Cream to larger compa-
nies such as Hannaford and King Arthur Flour.

“I, for the most part, make everything,” Col-
lins said of the various products New England
Cupboard handles. “They package it,” he said
of his two other employees.

Bakewell Cream was developed in the mid-
1940s by Byron H. Smith, a chemist from Ban-
gor, who was looking for a substitute for
cream of tartar during World War II wartime
shortages. The product contains no additives,
colors or dyes and has a long shelf life because
of the product’s absence of bicarbonate of
soda.

Smith’s business, Byron H. Smith & Co. Inc.
was a unique entity, mainly because it special-
ized in products that had nothing to do with
baking: paint and national brands of health
and beauty aids. Bakewell Cream was their
very own product, unique to their business
and unique to Maine.

forBakewell Cream
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Savour
Chocolatier
owner Kim
Dagher pours
chocolate in
her Veazie
kitchen. “I’ve
heard that
chocolate has
all sorts of
good health
benefits,”
Dagher said.

UMaine study shows
chocolate is brain food
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