
Food
Wednesday, September 14, 2016 Section C

bangordailynews.com

Events C3
Obituaries C4
Weather C6

Inside
Protesters disrupt Ryan
Lochte’s dancing debut C3

Asweetdessertforchillynights
The air in my house had

a distinct chill this
morning, the kind that
arrives as summer
ends. So when I dressed

to walk my daughter to the bus
stop, I pulled on a cozy sweater,
happy to wrap it around me.
I’ve been waiting for this — that
in-between time, when we can
still enjoy mild temperatures
but move on to the comforts of
sweaters and boots.

Of course, that happiness
only lasted until I stepped out-
side and discovered it wasn’t
nearly as chilly as it felt inside.
In fact, it was downright warm.

Still, for a moment, I felt that
familiarity, security and com-
fort that comes with wrapping
myself up in the coziness of a
sweater. It’s like an old friend.

Speaking of friends, longtime
readers of this column will re-
member that former BDN staff-
er Eric Zelz used to illustrate
each recipe that appeared. His
beautiful illustrations were sub-
tle and nuanced, creative and
heartwarming. Once, for a reci-
pe inspired by a friend of mine
who passed, he managed to cap-
ture her spirit in the illustra-
tion, unknowingly creating a

character that reminded me so
fully of her.

It was his idea to launch
Maine Course, this column, as a
collaborative project and his in-
spiration that kept it going
week after week for nearly a
year and a half. When Eric re-

tired at the end
of last year, I
wasn’t sure
what to do —
but ultimately I
decided to con-
tinue writing,
even though the
column isn’t the
same one we’d
envisioned.

This week
Eric has again
inspired this
column. He and

his wife, Abigail Zelz, recently
wrote a children’s book called
“Pass the Pandowdy, Please,”
and it was reading about the
unique dessert that is pandowdy
that inspired me to create a new
apple cobbler recipe.

See, Eric mentioned that they
named the book after the pan-
dowdy because they liked the
sound of the unusual name. I
loved that reasoning. A pandow-

dy is a spiced apple dessert
cooked in a cast-iron skillet
with a crust topping. There’s a
recipe included in their new
book, but I don’t own the right
skillet to try it.

Fortunately, there are so

many other fun and silly names
for fruit desserts out there.
There’s the buckle, the slump
and the grunt, for instance. I re-
ally love the idea of eating some-
thing called a grunt.
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Apple Cobbler.

4 cups fresh apple chunks (do
not peel)

¼ cup light brown sugar
1 teaspoon cinnamon
¼ teaspoon fresh ground nutmeg

Biscuit topping:
1 cup all-purpose flour
2 teaspoon baking powder
1 teaspoon sugar
½ teaspoon cinnamon
½ teaspoon kosher salt
2 tablespoon cold unsalted

butter, cut into chunks
1/3 cup milk

Preheat the oven to 400 degrees
Fahrenheit.

In a 2-quart square glass baking
dish, combine the apple chunks,
brown sugar, cinnamon and nut-

meg. Stir well and spread out.
In a medium mixing bowl, sift

together the flour, salt, baking
powder, sugar and cinnamon.
Using either two knives or a pas-
try cutter, cut the cold butter into
the flour mixture until it looks like
coarse crumbs. Stir in the milk
until the dough holds together.

Turn the dough out onto a
floured board and gently knead
until it forms a smooth dough. Use
a rolling pin to roll out the dough
into a square approximately the
size of the glass baking dish. Gen-
tly transfer it to top the apples.

Slide the baking dish into the oven
and bake for 40 to 45 minutes, until
bubbling at the sides and golden on
top. This is delightful served warm
with a scoop of vanilla ice cream.

Apple Cobbler
Serves 4-6

NewCubanrestaurantbringsauthentic flavors
BY EMILY BURNHAM
BDN STAFF

Growing up in Cuba, Jennice Rodriguez
learned how to make classic Cuban dishes
from her grandmother. As an adult, she
cooked in restaurants in the island nation,
making those same recipes. Now, after emi-
grating to the U.S. and eventually settling in
Maine, she’s ready to share her time-honored
dishes with folks in the Bangor area.

Rodriguez and her husband, Sigfredo, aka
Fred, quietly opened Cubita Libre Cafeteria,
their new Cuban restaurant, in the Maine
Square Mall on Hogan Road in Bangor in late
August. Despite an intentionally soft opening,
however, the couple was surprised to find
members of the Bangor area’s Hispanic com-
munity lined up at their door mere days after
opening, eagerly awaiting plates of hearty
ropa vieja beef, sweet-and-savory Cuban sand-
wiches and freshly made Cuban coffee.

“I had no idea there would be a response
like that,” Fred Rodriguez, a native of Puerto
Rico, said. “I don’t know how people found
out, but they showed up right away. … The re-
sponse was just really, really positive.”

The Rodriguezes moved to Maine in 2013
after living in Florida for many years, attract-
ed by the Bangor area’s low crime rate and ex-

cellent schools. They settled in Winterport
and initially looked there for a spot for the
restaurant they dreamed of opening. Ultimate-
ly, though, they decided Bangor was a better
fit for their business.

“There are so many restaurants now. Even
from when we first moved here,” he said.
“People want to try new and different food.”

While Fred manages the front of house, the

soft-spoken Jennice, whose first language is
Spanish, runs the small, economically orga-
nized kitchen. The dining space itself is very
cozy, with seating for only about 15 to 20 peo-
ple, and is painted in cheery, tropical colors.
Dishes are plated right in front of you. Howev-
er, Cubita Libre is geared more toward take-
out service, rather than eat-in. The smell of

Roasted
tomatoes
have so
many uses

If there is such a thing as too
many cherry tomatoes — and
I could swear I heard someone
grousing about that a couple

of days ago — it’s not a problem
I’ve ever had. In fact, I can hardly
ever just get them into the house
because a sun-warmed little toma-
to is just the best ever garden
snack, plucked off the vine direct-
ly into my mouth.

I had a good bit
of motivation to
resist, however,
when Gina Doyle
of Ripley sent
along this great
idea of what to do
with a quart of
ripe cherry toma-
toes. With three
plants — one Sun-
gold, one Grape,
and a charming
heirloom black-red whose name I
forget — I finally assembled close
to a quart of them. I love roasting
vegetables because their flavor is
so wonderfully intensified, so Gi-
na’s recipe really appealed to me,
and even though the idea of stor-
ing some away is a good one, we
wiped out the entire batch in one
sitting.

Gina wrote, “I can’t remember
where exactly I got this idea. I’m
sure I read about it somewhere or
perhaps a friend told me about it.”
Gina uses parchment paper to
line a cookie sheet. I’ve become a
real parchment paper believer
and in this case it is particularly
helpful because roasted tomatoes
stuck on a baking sheet would be
such a nuisance to clean. “If you
have a heavy duty sheet,” she ad-
vised, “it works better as the thin-
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Baker
prefers
Maine
grain
Farmer ships
buckwheat to India
BY JULIA BAYLY
BDN STAFF

FORT KENT — Every day Amit
Chhabra is surrounded by some
of the best pastries to be found in
Jalandhar, his hometown in In-
dia’s Punjab state.

In his family’s bakery he pre-
pares and bakes cakes, breads,
cookies and other delicacies —
none of which he can eat because
of a gluten intolerance. But
thanks to some internet research
and a lucky discovery of a north-
ern Maine farm, Chhabra is able
to enjoy some of his favorite Indi-
an dishes, albeit with a distinctly
Acadian twist.

Chhabra, 35, was diagnosed
with celiac disease in 2010 and
told to avoid gluten, in addition
several other foods that were
causing allergic reactions.

“By mid-2012 I had tried all the
gluten-free flours available in
India,” Chhabra said via email.
“Since all of these were pre-mixes
with multiple ingredients, I real-
ized that I would be much safer
shifting to single-ingredient
foods.”

After eliminating numerous
items, Chhabra said his grain op-
tions were down to two: quinoa and
buckwheat, neither of which was
readily available in his country.

During his online research,
Chhabra said he stumbled upon
an article about prominent buck-
wheat growers in the United
States, which included a section
on Bouchard Family Farms of
Fort Kent. He then spent some
time trying buckwheat from grow-
ers around the world, including
the Fort Kent grain.

“Once I tried the Bouchard’s
buckwheat flour, it didn’t take me
much time to realize that this was
the one I wanted. Soon I had com-
pletely switched over to this
flour,” he said.

GABOR DEGRE | BDN

Customers
wait in line at
the Cubita
Libre Cafete-
ria, the new
Cuban restau-
rant on Hogan
Road in Ban-
gor Monday.
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