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SOUTH PORTLAND — On one
side of the pub, coconut cream
stout, green tea honey saison and
spiced amber ale flowed from
taps.

In the kitchen, gourmet sand-
wiches tucked into banh mi rolls
were loaded with pork shoulder,
pickled jalapeno peppers, house-
made cheese and other gourmet
garnishes. The lively crowd in the
sparkly new Foulmouthed Brew-
ing came for both — together.

Beer and food pairings are
kicking aside the predictable wine
and cheese, tried and true caber-
net and sirloin and ho-hum char-
donnay and shrimp. Now that
beer is bottled, corked and mar-
keted like wine, a new matrix of
taste and nuance has joined the
renaissance. And chefs in brew-
pubs are having fun matching
creative meals with the latest hits
from the craft keg.

“We do just as much food as we
do beer,” said Danny Lindberg,
head chef at Foulmouthed Brew-
ery, where a scratch kitchen
under the same roof as South
Portland’s latest brewery attracts
hungry crowds. “I think a lot
about geography when I’m cook-
ing.”

If a dish is Cuban or Asian,
Lindberg, who has been a chef at

Hugo’s and Nosh in Portland,
draws inspiration from the hops
that make a beer sing.

What would coax out its flavors
best? That’s a question always on
his mind.

“As an avid homebrewer,
[Lindberg] understands the flavor
and all the components that go

into beer,” said Foulmouthed
Brewing owner Craig Dilger. “It’s
both an art and a science.”

The chef samples beer two
weeks before it’s ready, during
the fermentation process, to un-
derstand the direction it’s head-
ing.

“I taste it and pick up things

that [brewers] don’t pick up; pick
up notes that I can pair with food,
because they either taste like a
food item, or would contrast well
with food,” Lindberg said.

Though beer suggestions are
not on the menu — “I don’t like to
tell people what to do,” Lindberg
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Blueberry cake
recipe travels
north toMaine

Good old blueberries are
now ripening. Where
would we in Maine be
without them? Pretty be-

reft, I suspect, of our annual festi-
val, pie, cake and crisp rituals.

This pudding cake is the most
recent of blueberry desserts to
catch on in this household,
brought here by my young friend
Dylan Purington, who picked it
up in Mississippi, of all places. He
was visiting there this March and
went picking blueberries at a
pick-your-own operation, where
he found this recipe, made it and
liked it enough to make it several
times more, including a couple of
times in our kitchen when he got
back to Maine.

We liked it a lot and let him
bake it up anytime he feels like it.
We observed that the recipe can
have somewhat variable results
depending on fac-
tors we have not
yet discerned.
Sometimes the
fruit ends up on
the bottom, like
an upside down
cake. Sometimes
it sticks around
on top where it
started out. It re-
ally doesn’t mat-
ter what happens
because it is always good.

Dylan makes this cake in an
iron skillet. The recipe has two
parts: There is a sauce of sweet-
ened and thickened berries and a
cake batter. The batter goes into
the pan, and the sauce is poured
over the top.

Dylan’s wrinkle was to sprinkle
a few chocolate chips into the bat-
ter — not so many that you bite
into them all the time, just every
once in a while. That is optional,
in case you think there are al-
ready too many chocolate chips in
the world.
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Juicy bits of cucumbers, crisp peppers, sweet tomatoes and corn and savory shallots comprise the bulk of this Lemony Steak
Chopped Salad with Ramen Noodles

Sarah walker caroN | BDN

You can give ramen a boost with better flavors. And that’s what
this Lemony Steak Chopped Salad with Ramen Noodles recipe
does.

Ramen,
witha
twist

This chopped saladwith steak is tasty and exotic, hot or cold

On a recent trip to the Natural Living
Center in Bangor for non-melting
snacks to take to day camp, my son
announced he wanted to try ramen

noodles.
He totally caught me off guard. And in

that moment, I wondered
if I’ve failed as a mother
for never introducing my
kids to ramen. I mean,
who hasn’t ever eaten
ramen?

(To be fair, they have
had noodles from noodle
bars, which are ramen-
like. But it’s not the same.
And no, I don’t really
think this is a parenting
fail.)

Ramen noodles were a
pantry staple for quick
lunches when I was a kid. They were
something I ate drained and seasoned with
a little extra soy sauce in college because

they were so inexpensive. And maybe
post-college too.

But ramen as something special? Nah ...
except then I realized my son’s never torn
into a ramen package. He hasn’t wound
the curly noodles around a fork and tried
not to splash himself with the liquid. And
he’s never tried to figure out how to sea-
son it better. To him, it’s something exotic
he read about in a book (seriously, that’s
what piqued his interest. It’s kind of awe-
some).

Go figure.
So we bought some. In the ultimate of

ironies, he didn’t choose chicken flavor
or beef ... No, my son found an unsea-
soned package. He can’t wait to try plain
ramen noodles. I can’t help but smile at
that.

Of course, there’s no need not to give
ramen a boost with better flavors. And
that’s what this salad does.

Mostly veggies with a bit of steak and
some ramen noodles, this salad is all

about balance. It’s tangy too, thanks to the
fresh lemon juice.

But first, you start with the veggies.
Juicy bits of cucumbers, crisp peppers,

sweet tomatoes and corn and savory shal-
lots are mixed together first. These veg-
gies — most, if not all, of which are avail-
able at farmers markets right now — com-
prise the bulk of the salad.

They’re drizzled with fresh lemon juice
and olive oil. Seasoned with salt and pep-
per. Tossed again. Then comes the steak. I
season mine simply with salt and pepper
and pan fry it to desired doneness. It
would be awesome grilled too, but I don’t
have a grill at home. Let that steak rest —
you should always let steak rest for about
10 minutes so it retains its juices better
and doesn’t get dry — and then slice it
thinly.

Finally, mix the veggies, steak and just-
cooked ramen noodles together. You only
want the noodles — discard the flavor
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Rockland
girl wins
White
House trip
Recipe helps youth
meet first lady
By StePhen BettS
BDN Staff

ROCKLAND — Scout Bookham
said meeting first lady Michelle
Obama was the thrill of her life.

The 9-year-old daughter of Dan-
iel Bookham and Jessie Davis of
Rockland won a trip to the White
House by being selected as the
Maine winner of the Healthy
Lunchtime Challenge.

The young Bookham became
Maine’s representative to the July
14 event at the White House by
coming up with a recipe for qui-

noa chickpea
salmon rolls and a
salad.

The healthy
lunchtime chal-
lenge, part of the
Let’s Move pro-
gram developed by
Michelle Obama to
help address the
problem of child-
hood obesity, re-

quired youngsters to create a
meal that was healthy, affordable
and tasty. Competitors also had to
include an ingredient that was re-
lated to their state.

In Scout’s recipe, the Maine in-
gredient she selected was blueber-
ries. The blueberries were used in
her spinach salad, which also had
goat cheese and a blueberry dress-
ing. Bookham said she had never
made this dish before.

Maine may best be known,
food-wise, as the home of lobsters,
but that ingredient was eliminat-
ed because of the cost of the sea-
food.

“We had so much fun collabo-
rating on this project,” Davis
wrote in a Let’s Move blog post
about her daughter’s winning
entry, “and it was great to see
how enthusiastic she was while
fine-tuning her recipe, especially
as she worked to get the salad
dressing’s oil-to-vinegar ratio.”

Scout said her mother men-

Scout
Bookham

kathleeN Pierce | BDN

Move thewine, cheese:Make room for beer pairings
A flight of
beer and
grilled cheese
with smoked
mushrooms
and red onion
jam can
be seen
recently at
Foulmouthed
Brewing
in South
Portland.
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