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PORTLAND — Five chefs, five
judges and 225 people from 18
states gathered Friday afternoon
on Portland Harbor in the name
of one delicacy: Maine lobster.

The state’s top export was
smoked, poached, pureed and
rolled into raviolo at the sold-out
Lobster Chef of the Year competi-
tion held at Ocean Gateway, part
of the annual Harvest on the Har-
bor food and wine celebration.

After 2½ hours of live cooking
demonstrations, where clever cre-
ations paired with New Zealand
wine were served to scores of
tourists and food enthusiasts,
Matt Ginn, executive chef at
months-old Evo in the Old Port,
took the crown.

“You are only as good as the
chefs in your kitchen,” said a
grinning Ginn, who previously
worked at Five-Fifty-Five in Port-
land and Boston’s swanky
L’Espalier.

His former boss at Five-Fifty-

Five, chef Steve Corry, was one of
several judges who decided Ginn’s

poached lobster
served Turkish
style with hand-
made pasta and
roasted summer
squash with yogurt
and Roman beans
exemplified the
mission.

“It was remark-
able,” chef Hard-

ing Lee Smith of The Rooms and
Boone’s Fish House in Portland

said. “It was nice to see lobster
used properly.”

At his side, fellow judge Linda
Greenlaw Wessel, writer and cap-
tain who catches lobster out of
Surry, agreed. “It was perfectly
cooked lobster, which is a little
undercooked.”

Returning champion Stephen
Richards of The World is Mine
Oyster in Boothbay Harbor was
named runner-up for an expertly
executed dish he prepared with a
hand smoker. His lobster glazed
foie gras was loaded and layered

in autumnal glory. Local goat
cheese mousse with cranberry
maple jam, brown butter creme
fleurette and sweet-and-salty pine
nut brittle packed a seasonal
punch.

“This really changed my life,” a
thankful Richards said of his
yearlong reign.

Chef Nicholas Krunkkala of
The Thistle Inn in Boothbay
chopped local apples on stage for
his dainty creation served on a
sumac-dusted potato chip. Krunk-
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Eating
well at
school
matters
My children are allowed to

buy lunch two days each
week — usually on days
of their choosing. While

I feel like the school lunch menu
skews carb-heavy, I appreciate
how it’s changed since I was in
school. Instead of
deep-fried chicken
nuggets and tater
tots with a side of
processed cheese,
chicken nuggets
were recently
served with whole
grain rice, a
whole wheat
breadstick, peas
and applesauce.

A perfect
menu? Not quite. Personally, I
would love to see the breadstick
replaced with another fruit or
veggie — or even a side salad. But
it’s better than it was before the
Healthy, Hunger-Free Kids Act
was enacted.

Among other things, that act
gave the USDA the authority to
set new standards for food sold in
schools during the school day —
including in vending machines. It
also provided resources for
schools and communities to turn
to local farms and gardens for
fresh produce for school lunches
as well as increase the nutritional
quality of food provided.

Thanks to the act, the federal
government has required kids
buying school lunches to take a
fruit or vegetable with their
lunch, mandated all whole grains
in lunches and banned trans fats
from cafeterias — all good things
for the health of our kids.

The act expired on Sept. 30,
2015, and is in need of reauthori-
zation by Congress to continue. So
far, that hasn’t happened.

While I am grateful for the im-
provements to school lunches
that have come, good nutrition
begins at home with the food that
we, as parents, feed our kids —
including in the lunches we pack
for school.

When my kids aren’t buying,
they bring lunch from home —
lunches that I try very hard to
make sure are balanced and nutri-
tious.

Somedays, that means I whip
up a quick, veggie-filled home-
made soup in the morning and
pack it with crackers, yogurt and
a fruit. Other days, that means
leftovers with a bit of mozzarella,
a fruit cup packed in juice and a
granola bar. Some days, it means
sandwiches packed with chopped
veggies, pretzels and some other
snack.

When it comes to packing
lunches that my kids like — and
that are nutritious — I try never
to pack the same thing two days
in a row. Changing the variety of
food keeps it interesting. But
whatever I pack needs to be easy,
quick and delicious. After all,
mornings are bustling in our
house.

SARAH
WALKER
CARON

Season’s last
zucchini
makes a
creamy soup

This is really my last zuc-
chini. Cleaning out the
garden to mulch over for
winter, I found it there,

buried under its frost-blackened
leaves, amazingly enough not
woody, tough or frosted! Voles,
with which our is-
land is presently
overrun (one the-
ory attributes this
to our having
done such a good
job of managing
the feral cat popu-
lation, plus last
winter’s deep
snow protected
them from aerial
predation), have
chewed one end of the squash but
left most of it for us.

This unexpected zucchini boun-
ty reminded me of a recipe for a
cheesy, creamy soup that my is-
land neighbor Bev Rogers gave
me last summer. Somehow in
summer the soup didn’t appeal,
but now that we have chilly air
blowing around our ears, soup is
welcome indeed.

The alternative use for the
zucchini could be a mock apple
pie made with a recipe sent by
Marjorie Pinkham in Ellsworth.
I will try that one out and share
it here as soon as I get my oven
fixed. The broiler element
burned out, and I am awaiting
the arrival of a replacement,
which is probably not taking as
long as it feels — there is noth-
ing like losing the use of some-
thing to make you realize how
much you need it. Meanwhile, I
better get that big zucchini into
the soup pot.

SANDY
OLIVER
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Cheesy, Creamy
Zucchini Soup

Serves 6-8

1 large zucchini
1 large onion
2 cups chicken broth (or 2 chick-

en bouillon cubes in 2 cups
water)

1 teaspoon soy sauce (or more to
taste)

½ to ¾ cups grated cheddar
cheese

Milk to dilute to a creamy soup
consistency

Salt and pepper

Cut zucchini in half and scrape
out seeds. Peel and chop into 1 by 2
inch chunks, and chop the onion.

Place the zucchini and onion in
a sauce pan with the chicken broth
and cook until soft, (about 10 to 15
minutes, depending on amount of
zucchini).

Put the cheese into a food pro-
cessor, and pour the hot cooked
zucchini and onion mix over it.

Add soy sauce, salt and pepper
to taste.

Blend until smooth.
Dilute with milk to a creamy

soup consistency.


