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Couples to launch brewery inMachias

BY JOHANNA S. BILLINGS
BDN STAFF

MACHIAS — A new nano
brewery is in the works in
Machias.

John and Danielle Park-
er, owners of Skywalker’s
Bar and Grille, have part-
nered with home brewer
Matthew Gardner and his
wife, Iyisa, to open a brew-
ery on site at Skywalker’s.

“John and Danielle al-
ways dreamed of doing
something like this,” said
Matthew Gardner, who has
been brewing beer in his ga-
rage for at least six years.
“Then they met me.”

Danielle Parker said a
mutual friend introduced

them in September 2014.
“We decided we would

team up and make this
dream come true,” she said.

The brewery will be
named the Machias River
Brewing Co. and it will
launch with three beers
named after Machias River
tributaries — Mopang IPA,
Crooked River Dark and
Old Stream Pale Ale.

Those beers, Matthew
Gardner said, are the ones
he has had the most experi-
ence and success brewing,
and they taste the best.

But the beers aren’t
available for sale or sam-
pling quite yet — and won’t
be for some time — since
the brewery isn’t licensed

yet, Iyisa Gardner said.
The Parkers and Gard-

ners are in the process of
applying for licenses from
the federal and state gov-
ernments. That process is
expected to take about a
year, they said.

“You have to build every-
thing and have them come
in and say, ‘OK,’” said Mat-
thew Gardner.

“That’s when you find
out what you’ve done right
and what you haven’t,”
added his wife.

The licensing process is
similar to that of restau-
rants. Breweries need to be
equipped with certain
things, such as running
water, drains in the floor

and stainless steel sinks,
said John Parker and Mat-
thew Gardner.

The couples plan to build
their brewery on the Sky-
walker’s site in a 10-by-12-
foot spot where the patio
now sits, they said. The
Parkers said they can al-
ways add a new patio later.

“We’ve been having lots
of meetings, trying to come
up with a real solid business
plan,” Danielle Parker said.

Starting small
The couples have decided

to start small, though that
decision goes against advice
they were given. The own-
ers of other breweries have
told them if they start

small, they run the risk of
not being able to meet de-
mand.

“We’re all for starting

small and growing and not
having a large overhead,”
said Danielle Parker.

Eating local
hasgotten
somuch
easier

In the mid-2000s, when the drive
to eat local was just heating up
and terms like “100 mile diet”
and “locovore” were entering

the vernacular, I spent days de-
coding how feasi-
ble it would be to
eat an entirely
local diet in my
then-home of Con-
necticut.

The answer?
Not easy.

There weren’t
many grains
being grown there
at the time, if any.
Meat and poultry
farmers were limited. And the
growing season? Well, when that
frost arrived, farming pretty
much ceased.

Fast forward to today and
things are so different. It’s a
whole new world where local has
infiltrated the mainstream. You
can purchase farm-fresh veggies
at the supermarket, food banks
stock produce grown specifically
for them and farmers markets —
well, most anyway — carry every-
thing from winter squash to
breads to meats and cheeses.

And here in Maine, a growing
grain revolution means that ba-
sics like flour, oats and other
grains grown right here can be
part of our diet, too.

Even the limitations that once
hampered local eating — like not
being able to purchase local pro-
duce on non-farmers market days
— have become less of an issue.
Miss the Orono Farmers Market
on Saturday? No problem! Ban-
gor’s Farmers Market is on Sun-
days. Or just visit any number of
other farmers markets instead.
Want something now? I can pop
over the Joshua Chamberlain
Bridge to Tiller & Rye in Brewer
and get everything I need for a
completely local meal in one
quick stop any day of the week.

All of this is eating local.
But that old notion that eating

foods from a 100-mile radius is the
way to go? It strikes me as ridicu-
lous and arbitrary. What makes
100 miles different from 150 miles
or even 250 miles? What I really
want is produce that’s picked
when it’s ripe, preferably from a
farmer I can personally speak to
and who follows principals of or-
ganic farming — even if they
choose not to be certified.
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Yankee cook
embraces
new
ingredient

Anew ingredient is a little
like a new vocabulary
word. You know how it
works: You learn a new

word and it takes a little effort to
use it in a sentence, to add it to ev-
eryday conversation.

Same thing
with ingredients, I
think. No doubt
you have certain
items you keep on
hand because you
are accustomed to
using them in ev-
eryday cooking,
and adding a new,
unaccustomed in-
gredient to meal
planning can be a
challenge, especially if it is a for-
eign ingredient, one well out of
one’s native culture.

For some reason soba noodles
have intrigued me. Made of buck-
wheat, and therefore containing
no gluten, they were something I
had enjoyed at restaurants. They
are a little familiar because they
are a kind of pasta, but it seemed
dumb to simply put spaghetti
sauce on them when I could make
a more interesting dish by looking
at how they are used in Asia.

Enter Janusz Jaworski, one of
the World Wide Opportunities in
Organic Farming volunteers who
spent time here on the island a
few weeks ago.

Janusz learned what to do with
soba noodles from an Asian girl-
friend and reported that they are
now a staple in his kitchen be-
cause he found he could quickly
make with them a simple and
wholesome meal.

His usual pattern was to cook
the noodles and add something
raw, something pickled, some-
thing aromatic such as onions or
garlic, and sprinkle on sesame
seeds. Then he would add soy
sauce at the table.

This simple formula made so
much sense to me that I “got it”
about the noodles.

We used chopped cucumbers,
pickled beets and chopped red
onion. We could have added pro-
tein in the form of cooked chick-
en, shrimp, a morsel of cooked
pork, beef, salmon or a fried egg.
For the raw part, we could’ve
grated carrots, turnips or chopped
summer squash, shredded spin-
ach, chard or kale, cabbage, bok
choy and that ilk. For the pickled
part, we could’ve used that com-
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Skywalker’s to open company on site, offer three beers

JOHANNA S. BILLINGS | BDN

A prototype set of taps illustrates the three beers Mat-
thew Gardner (second from left) hopes to be brewing soon
on site at Skywalker’s Bar and Grille. With him are his wife,
Iyisa, and Skywalker’s owners John and Danielle Parker.

COURTESY OF BAYSIDE AMERICAN CAFE

The Bayou Bennedict at Bayside American Cafe is a spicy take on the
classic. Served with home fries (white Maine potatoes and sweet pota-
toes) and topped on a johnnycake.

Portland’s best brunches
BY KATHLEEN PIERCE
BDN STAFF

PORTLAND — Breakfast can
be slapdash. Dinner can be fancy
and pricy. Lunch? Who has time
for more than a burrito inhaled
between texts? But brunch poses
an alternative: time to settle into
a corner booth and let an endless,
eggy extravagance take over.

In Portland this fall a handful of
new places are turning out satisfy-
ing morning and midday fare. Not
to be outdone, the tried and true
strengthen their brunch game
with new bents on Benedicts,
strong coffee and stronger drinks.

Shall we dig in?
Isa Bistro
79 Portland St.
WHAT: A casual, focused menu

in this sleek black-and-white bis-
tro with uptown flair. The thrust
here is local, fresh and home-
made. Chef Isaul Perez brings as
much fire in the a.m. as he does at
night. Brunch and lunch share
the spotlight on weekends.

SIGNATURE DISHES: Eggs
Benedict featuring house-made
biscuits, bacon and home fries.
Braised lamb from North Star
Sheep Farm is slow cooked and
served on homemade focaccia
with caramelized onions and

horseradish cream.
DRINK: Bloody Marys with

house-made chili sauce impart
smoky depth to the boozy brunch
staple. For a twist, try Perez’s
beer cocktail: Pacifico cerveza
spiked with dried, salted chiles
and lime sauce. In your cup, Tan-
dem Coffee is the java of choice.

DON’T MISS: New fall desserts
such as pumpkin mousse with
whipped mascarpone topped with
pepita brittle.

BONUS: Parking lot in the back
and deck for Indian summer days.

Hours: 11 a.m. to 4 p.m. Satur-
day and Sunday.

See Brewery, Page C2

See Caron, Page C2 See Oliver, Page C2

See Brunch, Page C2


