
Have you ever watched
yeast bloom? Good
yeast — truly active
yeast that will make

your loaves of bread rise high —
will foam and bubble, sometimes
releasing large bubbles into the
bowl of warm sugar water. It’s a
living process that’s both fasci-
nating and surprising. Even
knowing how yeast reacts to
sugared water, I am enraptured
seeing how it be-
haves each time.

Kids are like
that too — both
fascinating and
surprising. As a
parent, you
come to know
generally how
they’ll behave in
different situa-
tions. But even
with that knowl-
edge, they have the power to
completely surprise you —
sometimes in a good way, other
times not.

Last weekend at the Festival
of Lights parade in downtown
Bangor, one float handed out
glow bracelets. Both of my kids
received them, and my son’s
worked particularly well. Smil-
ing, he wound it around his
wrist and showed it off to his
sister, who was perfectly happy
with her half-lit pink bracelet.

A little while later, though,
noticing that the child next to
him, whom we didn’t know, had
received a dud, Will took the
bracelet off his wrist and gave it
to him.

He tried to do it as quietly as
possible, reaching over and plac-
ing it on the blanket the child
was sitting on. I don’t think he
even knew I was looking until I
said something about the nice
gesture.

It was so kind. He just wanted
to brighten someone else’s day.

Despite knowing how much
Will likes glow anything — like
most kids — and also knowing
how Will has such a giving na-
ture, I was still surprised. In a
good way, of course. In Will, as he
navigates his tween years, I see
the bubbling generosity of some-
one who truly cares about others.
It’s amazing and heartening and
so many other good things.

God, I’m proud of that boy for
the young man he’s becoming.
And I’m not sure I have any-
thing to do with it — it’s just
who he is.

Back to the kitchen: That
bloomed yeast, when mixed with
flour, salt and perhaps some
herbs, comes together in a slop-
py dough that sticks to every-
thing. And sometimes I cannot
imagine dough like that becom-
ing a slice of warm, yeasty
bread. But it does. After two
rises, and a little time in the
oven, the sloppy dough becomes
a crusty loaf just waiting to be
sliced and enjoyed.

(I could draw parallels here
between tweens and teens and
the process of making bread ... .
Thank goodness those messy,
difficult years bake little people
into good adults, or least we
hope they do. But let’s just leave
it at that.)

This recipe for Herbed Yeast
Bread is airy and fragrant. On
top, I sprinkled oats and pepitas,
but you could use sunflower
seeds or any combination there
of. Whatever moves you. Spread
a little butter on it, and enjoy.

Sarah Walker Caron is the senior
features editor for the Bangor
Daily News and author of

“Grains as Mains: Modern
Recipes Using Ancient Grains,”
available at bookstores every-

where including BAM, The Briar
Patch and Bull Moose in Bangor.
For more delicious recipes,

check out Maine Course at
mainecourse.bangordailynews.
com.
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Massimo’s Pizza Bar slated to open
BY SHELBY HARTIN
BDN STAFF

BANGOR — In one cor-
ner of the Clark House on
Hammond Street, the ghost
of an enormous hearth oven
remains as an outline in the
flooring. The walls are a
combination of oak, ex-
posed stone, travertine and
brick — a mix of old and
new. A room in the back,
with its doors swung wide
open, marks where the next
hearth stone oven will be
placed — and where patrons
will soon be able to see Mas-
simo Ranni and his employ-
ees preparing artisanal

stone-fired pizza at Massi-
mo’s Pizza Bar.

The new eatery, slated to
open sometime in late Janu-
ary or early February 2016,
will feature traditional
Roman thin crust pizza.
Ranni and his wife, Anne
Marie, who own Massimo’s
Cucina Italiana at 96 Ham-
mond St. in Bangor and
Massimo’s Breads at 56 Ste-
vens Road in Brewer, re-
ceived approval for a liquor
license for the new estab-
lishment from the Bangor
City Council in April.

Once the new restaurant
opens in early 2016, it will
plan to serve lunch and din-

ner, Monday through Satur-
day.

Massimo’s Pizza Bar will
feature hearth-stone-baked
pizza, beer and wines.

“The pizzeria will be very
traditional Roman, beauti-
ful thin crust pizza,” Ranni
said.

One of the featured pizzas
on the menu will be a potato
pizza with thin sliced pota-
toes and truffle oil. There
also will be a classic mar-
gherita pizza as well as a
range of toppings including
eggplant and zucchini.

Ranni also plans to fea-
ture dessert pizzas, includ-
ing one topped with a popu-

lar chocolate hazelnut
spread.

The new restaurant will
be located at 130 Hammond
St. in the space previously
occupied by Massimo’s
Breads. The building —
called the Clark House — is
an old structure filled with
architectural detail that
Bob and Suzanne Kelly of
House Revivers are inte-
grating into the design for
the new eatery. Toward the
back of the space, original
stone arches remain and a
custom-made freezer fits
snugly within. Brick and
stone are exposed and com-

The art
ofmaking
bread

SARAH
WALKER
CARON

Fruitcake
for fruitcake
haters

Fruitcake has ended up the butt of
jokes and ridicule. Truthfully,
some of it is deserved.

Too much of the fruitcake found
in stores is made with that awful dyed
citrus peel and goodness knows what
else. Homemade fruitcakes with raisins,
nuts, genuine citron and preserved
lemon and orange peels,
then drenched in bran-
dy and carefully aged, is
wonderful stuff and
hearkens back to an ear-
lier time when such
things were an occasion-
al treat and before choc-
olate dominated dessert
time.

So, just to show how
good a fruit-laden cake
can be, here is the Fruit-
cake Hater’s Fruitcake, the recipe for
which I acquired from my island neigh-
bor Cynthia Rosenberger, who made
some last year and passed them around
at Christmas. I never even got a taste
until January sometime, and adored it
at first bite.

It is fair to say that this cake is in the
white fruitcake, or perhaps more aptly,
golden fruitcake tradition. Lovely mor-
sels of dried apricot, sugary dates,
plump golden raisins and rich pecans
embedded in a buttery batter enriched
with juice and cream, and gently spiced,
form the cake, the perfect and whole-
some addition to a tray of Christmas
cookies, and then ideal for an accompa-
niment to tea some cold January after-
noon, or even to cheer us up in mud sea-
son, if there is any left.

Cynthia has had the recipe for a
while. She found it, developed by Gene
Cedarholm, in a 1977 Gourmet maga-
zine. It can make four large loaf pans
full, but I decided to halve the recipe,
and bake three in small loaf pans as
gifts, and one larger one for us for holi-
day consumption.

Normally I don’t keep apricot nectar
around so I substituted sweet apple
cider. The brandy or Cognac and orange
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Bake pie crust
like a pro
Holiday tips from

aMaine pastry genius

BY KATHLEEN PIERCE
BDN STAFF

PORTLAND — The Cooking Chan-
nel’s show “Unique Sweets” features her
artistry. Bon Appetit called her pastries
at Tandem Coffee + Bakery the top rea-
son to visit Portland. And everyone on
Congress Street curses the extra pounds
they’ve gained since “pastry genius”
Briana Holt came to town.

With the holiday baking season offi-
cially underway, we stopped into the
colorful cafe in a former gas station to
ask the woman behind the marble coun-
ter to share the commandments to her
“altar of sweets.” Fresh from turning
out 175 pies at Thanksgiving, she talks
crust.

First tip: Don’t stress
“Baking should be a beautiful and fun

experience this time of year,” says Holt.
To make sure you don’t go crazy and
miss out on the festivities because you
are in hell’s kitchen, she suggests hav-
ing everything ready when it’s time to
bake:

Think like a Boy Scout
“Always be as prepared as possible,”

says Holt. “If you have to roast almonds,
toast the nuts ahead of time. If you have
to separate the eggs, separate the eggs.
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Massimo’s Pizza Bar is slated to open in downtown Bangor
in early 2016 at 130 Hammond St.See Opening, Page C2

See Tips, Page C2

See Oliver, Page C2


