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Lobsterwonderland

BY JOHN HOLYOKE
BDN STAFF

On a winding rural road that leads to
an Acadia National Park trail
named Wonderland, Charlotte Gill
greets hundreds of visitors each

week at the lobster pound that bears her
name.

Apologies to the Acadia landmark, but
many of the guests who arrive at Charlotte’s
Legendary Lobster Pound eat and then lin-
ger for hours know another truth: The real
wonderland may well be right here, in a for-
mer ice cream stand that Gill said “looked
like a little urinal cake” before she began its
transformation five years ago.

Charlotte’s is a smorgasbord for the sens-
es. Want one of the tastiest lobster rolls
you’ve ever eaten? Well, of course you do,
and you’ll find it here. Want to hear some
’50s music and enjoy the crisp ocean breeze
blowing off the nearby Atlantic Ocean? No
problem.

Want to show off your hula hoop skills or
play Wiffle Ball with your kids while you’re
waiting for your food? Hadn’t thought of
that, had you?

That’s OK. Gill thought of it for you.
Other attractions came naturally, such as

the herd of deer that often wander out of the
woods and onto the Wiffle Ball field to watch
the goings-on — picture “Field of Dreams”
meets Animal Planet.

Then, there’s Grover, the goat.

“He’s become a rock star,” said Brent
Mayhew, the do-it-all handyman Gill calls
“Our Boy Friday.”

Mayhew pointed toward Grover’s tether,
where the Nigerian dwarf goat greeted a tiny
guest.

“That’s what Grover does best — just the
smiles he puts on little kids’ faces,” Mayhew
said.

Gill, who grew up in Southwest Harbor
before leaving after high school graduation,
returned to the island a few years back. For
the past five years, she has run the business
on Seawall Road. At first, it was called “Saw-
yer’s Lobster Pound,” named after a former
beau. When the relationship broke up, Gill
renamed the place after herself, which she
says she should have in the beginning.

“At least this wasn’t a tattoo,” she said
with a laugh. “This was an easy change to
make.”

Charlotte’s is a work in progress. You
never know what you’ll see next, and Gill
said she often comes up with new ideas in
the middle of the night.

“I think [my goal] originally was to just
create a place where people can come and
have a really good meal and just be happy,”
Gill said. “To be close to the park and do
something at a reasonable price with quality
food and just really offer an experience.”

Charlotte’s features the freshest of seafood
— lobsters arrive every day — and she said
she hasn’t seen other establishments serve
their lobster rolls on brioche buns, as she
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Charlotte’s Legendary Lobster Pound in Southwest Harbor is full of great food and family fun.

White
chicken
chili for
July 4th

Perhaps you, too, will
have a houseful on
Fourth of July week-
end? What to cook on

the Fourth itself isn’t a
problem. If outdoors, then
burgers and hot dogs or bar-
becue chicken is the choice.
If indoors, maybe you will
have the traditional salmon
and peas.
But what
about feed-
ing every-
one on the
rest of
weekend?
This white
chili might
work well
for you.

Like a lot
of dishes,
this chicken and bean chili
isn’t pretty, exactly, but it
sure tastes good. Have you
noticed? Looking pretty on
the plate is more of a con-
cern in our graphics-rich
age than it ever used to be.
If something smelled won-
derful and tasted great, it
almost didn’t matter what it
looked like unless the food
was served on a festive oc-
casion when presentation
was important. But to take
a picture of something that
looks a little like sludge im-
mediately calls for red or
green sprinkled around to
make it more appealing. So
it is with this chili dish,
whose flavor is actually en-
hanced by the cilantro that
decorates it.

I first sampled this dish
at a party. The hostess
made a huge slow cooker
full, and I thought it was
such a good idea. I loved the
cumin, chili, garlic, tender
beans and chunks of chick-
en. All the good flavors of
chili minus the tomato was
a welcome change. You can
take a speedy route with
this or a more leisurely one.
Canned cannellini and
diced-up boneless chicken
breast will work, and so
will cannellini or Great
Northern beans, stewed
after an overnight soak,
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Pickles for
backyard
gatherings

Over the winter, Eng-
lish cucumbers
came into season
and were on sale at

the supermarket. Before I
knew it, my daughter had
grabbed an armload of them
and deposited them in our
cart.

“That’s a lot of cucum-
bers,” I said with a smile.

And it
was. But as
long as
those were
eaten — and
they were!
— I was
game for
buying
them. Cu-
cumbers
are so good
for you, so
if that’s
what my
kids wanted to snack on,
well, snack away!

Cucumbers, a relative of
melons and squashes, are a
“valuable source” good-for-
your-health antioxidants,
according to World’s
Healthiest Foods, an au-
thority on nutritional infor-
mation about foods.

Cucumbers don’t stand a
chance in my house. With a
family of cucumber lovers,
we eat them often and in so
many different ways.

Delicious sliced, or
peeled and sliced, cucum-
bers also are great in sal-
ads, delightful in smoothies,
fun in water and tasty on
sandwiches.
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Experts crack
the code for a
great lobster roll
BY KATHLEEN PIERCE
BDN STAFF

From gas stations to
floating restaurants to food
trucks, lobster rolls rule
summertime dining in
Maine. The portable delica-
cy has been around as long
as the hot dog bun.

Its origin can be traced
back to Connecticut, of all
places, in the late 1920s. But
Vacationland has the lock
on Maine-style lobster rolls
— not to be confused with
Connecticut’s warm, but-
tery lobster rolls. When
guests cross the bridge from
New Hampshire this time of
year, this succulent, porta-
ble taste of Maine’s signa-
ture crustacean is what
they crave. There is no
shortage of places to score
one. From diners on Route 1
to the docks of Mount Des-
ert Island, lobster rolls

come in all shapes, buns,
treatments, styles and pric-
es.

How can you tell you’ve
got your hands on the real
deal?

“Fresh lobster is the No.
1 consideration in lobster
roll goodness or greatness,”
said Michael Stern, writer
and co-founder of Roadfood.
com, a food site featuring
the best roll-up-your-selves
fare in the U.S.

Look for tail, knuckle and
claw meat. “It’s got to be big
pieces. Once you get into
the shredded meat category,
the lobster roll is going
downhill,” warned Stern,
who along with his partner
and former wife Jane Stern
tasted Maine’s many op-
tions. “I’ve been told the
quality of the meat depends
on where the lobster is
trapped. The coolest, deep-
est water gives you the

plumpest meat.”
Steve Kingston, owner of

The Clam Shack in Ken-
nebunk, believes new-shell
lobsters are the best. He
keeps them in salt water
from the Kennebunk River
until they are ready for
boiling.

“Our cooking process ac-
centuates the sweetness and
saltiness of the meat,” the

Travel Channel-dubbed
King of Lobster Rolls said.
“Ocean water penetrates
the shell, and the meat
tastes better and better.”

Serving up summer
hordes since 1968, it’s no
wonder this classic joint
has a trove of accolades, in-
cluding best Lobster Roll in
American from a 2013 Lob-
ster Roll Rumble in New

York. An owner for 16
years, Kingston takes the
crowd-pleaser serious. “It’s
a simple sandwich, but
you’ve got to do it right.”

Once you’ve got great
meat, what’s the next step?
Don’t overdo it, experts say.

Ben Conniff, president of
Luke’s Lobster, a string of
fast, casual restaurants in

LUKE’S LOBSTER

“In a good lobster roll, nothing about it detracts from the lobster itself,” said Ben Conniff,
president of Luke’s Lobster, which just opened in Tenants Harbor.
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A lobster roll at Charlotte’s Legendary Lobster Pound in Southwest Harbor.
Watch the video
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