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one of America’s 10 most
beautiful restaurants by
food site Tabelog.

Located in a gothic reviv-
al church in downtown Port-
land, Grace has inspired ed-
ible epiphanies since 2009.

The kitchen occupies the
altar, former pews-turned-
banquets and original
stained glass windows im-
ported from Italy give the
glowing space an operatic
scale.

“At the time we opened
the Portland food scene
wasn’t blowing up as it is
now, but it was still competi-
tive,” owner Anne Verrill,
who turned an 1850s church
into a theatrical restaurant
with two bars and romantic
nooks, said. “We provide
something different right off
the bat.”

To restaurateurs, design
is irreplaceable.

“In this day and age of the
Internet, everyone is Food
Network-ed, everyone is
Yelping every five seconds.
You can’t just open a restau-

rant with plastic tables now,”
Verrill said. “It used to be all
about the food and service,
but when they walk in it
starts with what they see.”

It is quick to assemble. I
often, but not consistently,
have a little 4-ounce can of
green chilies on hand. Less
often do I have a can of white
corn,whichtherecipecalls for.
The typical can of that is at 11
ounces, which is a scant two
cups. You could use yellow

corn, or top off the smaller can
with some yellow corn (canned
or frozen). In any event, don’t
worry about precision in this
recipe, because a little more or
less will make very little differ-
ence in the outcome.

As far as the chili and the
red pepper flakes are con-
cerned, this ought to be a
matter of personal taste. Use
them or not. If you are hang-
ing with a 12-alarm chili
crowd, well, dump it in. If

you belong to the milque-
toast end of the spectrum,
leave it out. I thought the
amount suggested seemed a
little mild, so I rounded up a
little, but Toby went and got
his bottle of hot sauce any-
way, with which he adjusted
each mouthful. Suit yourself.

May the best team win.
This cheesy dip will grease
your enthusiasm if you back
the winners, or comfort you
if you favor the losers.

things, something I am so
glad to do. Sure, sweet, rich,
fudgy brownies are delight-
ful, but when I’m having
breakfast, I want something
that doesn’t come with a
side of sugar highs.

Usually, anyway.
These muffin tops are a

great example of how lightly
sweetened can be absolutely
perfect. Sweetened with
only a little honey, these
have a wonderful crusti-
ness, and a tender crumb.
Eat them warm from the
oven with a smear of butter.

Sarah Walker Caron is the se-
nior features editor for the
Bangor Daily News and au-
thor of “Grains as Mains:
Modern Recipes Using
Ancient Grains,” available at

bookstores everywhere in-
cluding BAM and Bull Moose
in Bangor. For more delicious

recipes, check out Maine
Course at mainecourse.ban-
gordailynews.com.

drain. Toss vegetables with
pasta. Top with ½ cup grated
Parmesan. Makes: 6 servings

Recipe by Donna Pierce

Drink this
Pairings by sommelier Ar-

thur Hon of Sepia, as told to
Michael Austin:

2013 Niepoort Redoma
Branco, Douro, Portugal: The
key to pairing wine with this
dish is to let the flavors of the
roasted vegetables shine with-
out putting too much empha-
sis on any single flavor. This
pleasing, well-structured
white is a go-to, all-purpose
gem. Its bright, citrus-driven
acidity will match well with
the equally vibrant tomato
background of the dish, and
the creamy texture of the wine
will also hold its weight
against the Parmesan cheese.

2013 Palmina Arneis, Little
Rascal, Honea Vineyard,
Santa Ynez Valley, Calif.:
Steve Clifton, one of Santa
Barbara County’s iconic
winemakers, has a singular
vision that results in surpris-
ing expressions of underap-
preciated Italian grape variet-
ies. This arneis has the lifting
acidity and appropriate tex-
ture to gently cradle the two
counterpoints of tomato and

Parmesan in this recipe. Clif-
ton’s hands-off yet focused
winemaking will comple-
ment the rustic, comforting
nature of the dish.

2014 Luigi Giordano Bar-
bera d’Alba, Vigneto Buschet,
Piedmont, Italy: This classic
red has more rustic charm
and less intensity than the
typical rendition of the well-
known barbera grape variety.

While it lacks the density and
flesh of your average barbera
d’Alba, it more than makes
up for it with savory red,
fruit-driven flavors that will
pair beautifully with the
crushed tomatoes and won’t
overpower the dish with too
much tannin.

Visit the Chicago Tribune at
www.chicagotribune.com .

GRACE RESTAURANT

Located in a gothic revival church in downtown Portland,
Grace inspires edible epiphanies.

1¾ cup self-rising flour
2 tablespoons honey
½ teaspoon Kosher salt
¼ cup cold unsalted butter
1 cup frozen wild blueberries
2 large eggs, lightly beaten
¼ cup milk

Preheat the oven to 350
degrees. Line a baking sheet
with parchment paper and
then set aside.

In a large bowl, sift togeth-
er the flour and salt (a wire
whisk is great for this). Using
a pastry cutter or two knives,
cut the ¼ cup of cold butter
into the flour mixture until it
looks like coarse crumbs.

Fold in the honey and frozen
blueberries.

Add the lightly beaten eggs
to the bowl. Stir until just
combined. Add the milk, and
stir again. The dough will be
sticky, and you want to stir it
until there’s no visible flour.

Using a large cookie scoop
or a heaping tablespoon, drop
the batter into lumps on the
prepared cookie sheet.

Bake for 18-20 minutes,
until cooked through and
golden.

Enjoy hot from the oven or
let cool and store in an air-
tight container at room tem-
perature for up to two days.

Wild Blueberry Muffin Tops
Yields 10

SANDY OLIVER

Pat’s Cheesy Corn Dip.


