
they offered their own version on
the Cucina Italiana menu. Aglio e
Olio is a traditional Italian dish
from Naples and one that I first
had years ago in a dark pizza joint
in downtown Poughkeepsie, New
York, where I grew up.

Garlic is cooked in olive oil
until just fragrant and then tossed
with pasta, herbs, salt and pepper.
Finish it with a little bit of cheese,
then enjoy. It really is so simple
but also so good.

This is the dish I make when I
need comfort food. Or want a sim-
ple, simple dinner. Or am pressed
for time. It never disappoints.

And neither did my first and
last meal at Massimo’s Cucina Ital-
iana.

As we were leaving, Massimo,
then seated with his wife Anne
Marie eating the ubiquitous
bread with oil, shook our hands
and thanked us for coming in. As
evening wound down in this
Queen City restaurant, gracious-
ness was the perfect ending to a
great meal.

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 book-
stores everywhere including The
Briar Patch, BAM and Bull Moose
in Bangor. For more delicious reci-
pes, check out Maine Course at
mainecourse.bangordailynews.
com.

“the style is so broad,” said the
brewer. “They range from very
dry to acidic to fruity. Most saison
are very dry so you won’t feel as
full.”

Similar to wine dinners featur-
ing far-flung regions such as Chile,
beer dinners introduce consumers
to new styles of beer while show-
casing dynamic offerings of Maine
breweries.

“People have been cooking
with beer for decades and pairing
food and beer,” said Eric Mi-
chaud, owner of Liquid Riot Bot-
tling Co. in Portland, where 14 to
16 beers are brewed in house and
offered on tap. “Now there is

such a wide variety of flavors
with beer it’s easier to pair food
… Beer lends itself to so many
profiles.”

Now until March 12, Liquid Riot
Bottling Co. offers a Maine Restau-
rant Week menu featuring first
courses such as charred carrots,
Sour Trouble beer with rosemary
emulsion and Old Port bourbon
gastrique. For dessert, diners can
indulge in fried dough with a
mocha stout dipping sauce.

“Our end goal is to have every-
thing paired to complement each
other, using some of the ingredi-
ents in our kitchen to go with our
beer,” said Michaud. “Our new
format is about using more beer
and spirits in our food.”

Though preparing seasonal
beer dinners can be limited this
time of year, chefs welcome the

creative exercise. Over the win-
ter Gignac had time to work with
flavors and test the featured
saisons. This experience helped
him hone his palate as he awaits
his seafood restaurant’s March
25 reopening.

Sixty people are expected at the
March 12 saison dinner held at
Table, a new culinary event space
in Kennebunk.

“I love Belgian-style beer. Being
from Quebec, I was pleased to ex-
perience saison,” said Gignac.
“It’s a fantastic beer to both cook
and pair with food.”

Yeast and acidity, results of All-
agash’s aging methods, yield a
“low carbonation beer, which is
great. The acidity worked well
with fatty meats, the beer is subtle.
I hit the nail right on the head,”
said Ocean’s chef.

Though he has executed wine
dinners, including a Veuve Clic-
quot pairing, this is Gignac’s first
try with beer.

“I like to do untraditional paired
dinners. It makes you think out of
the box. You realize how versatile
food and drink can be. It expands
my own mind.”

Like Maine’s robust beer re-
surgence, food and beer experi-
ences “are something that is
growing,” said Michaud. Just as
the craft beer scene shows no
signs of stopping, “incorporating
food and beer is following that
movement,” said Michaud. “This
is not a trend. Trends come and
go.”

Tickets for the Allagash Saison
Dinner are $65 and can be pur-
chased at www.eventbrite.com or
by calling 967-1510.
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Aglio e Olio
Serves 4

1/3 cup olive oil
6 cloves garlic, minced
½ pound angel hair pasta, cooked
1 tablespoon fresh chopped basil

or parsley
Salt and pepper, to taste
Freshly grated parmesan cheese

Heat oil in a small skillet over
medium heat. Stir in the minced
garlic and cook, stirring frequently
until fragrant and just beginning to
hint at golden brown — one to two
minutes at most.

Pour the oil over the cooked
pasta and toss to combine. Sprinkle
with herbs, salt and pepper and
toss again. Adjust seasonings to
taste.

Serve topped with cheese, if
desired.

Filling
4 cups blueberries
1½ cups sugar (or less if desired)
3 tablespoons flour

Topping
2 cups flour
1 teaspoon salt
2 teaspoons baking powder
1/3 cup butter or shortening
½ cup milk

Combine the blueberries, sugar
and flour in a saucepan. Cook togeth-
er until the mixture bubbles.

Spread the filling in a greased 9
by 13 inch cake pan.

Preheat the oven to 400 degrees.
In a bowl, whisk or stir together

the flour, salt and baking powder.
Cut in the shortening until the flour
looks like coarse cornmeal. Add the
milk and stir until the dough forms a
ball.

Flour a board lightly and roll the
dough out about a half-inch thick or
slightly less, sufficient to cover the
berries, and lay on top of the blue-
berry mixture.

Bake for 20 to 30 minutes or until
the crust is golden brown.

Cut in squares and serve from
pan.

Mrs. Williston’s Blueberry Bang Belly

communities to decrease the
amount of municipal solid waste
sent to landfills and generated.”

As the state’s largest environ-
mental advocacy group, the Natu-
ral Resources Council of Maine
helps conserve and protect Maine’s
natural resources.

Parker, who has helped spear-
head this project, worked as a com-
mercial organic farmer for a de-
cade. During that time he became
aware of how food waste affects
communities.

“As a farmer, I used to get wast-
ed produce and feed it to my pigs. I
was shocked because most of the
food I was getting for my pigs was
too good for pigs,” Parker said. “A

lot of food that’s thrown away is
perfectly edible.”

According to the EPA, “[w]hen
food goes to the landfill, it’s simi-
lar to tying food in a plastic bag.
The nutrients in the food never
return to the soil. The wasted
food rots and produces methane
gas.”

“Methane gas is 20 times more
potent than CO2 for trapping heat
in the atmosphere,” Parker said.

Parker also expressed the poten-
tial benefit that eliminating food
waste could provide for communi-
ties. In the United States, Parker
explained enough food is wasted to
feed 430 million people in a year.

“We’re throwing away enough
food to feed another America,” he
said.

Perhaps more applicable is the
more immediate need — in Maine.

“Maine leads New England in

food insecurity, specifically for
children and seniors,” Parker
said.

“[Rep.] Chellie Pingree has just
introduced a bill in Congress
called the Food Recovery Act,
which is meant to address this
problem,” Parker said. He ex-
plained that there is legislation in
place the prevents intelligent poli-
cy on food waste, and this would
help counter that.

“[HR 4184, the] Food Recovery
Act takes a comprehensive ap-
proach to reducing the amount of
food that ends up in landfills and
at the same time reducing the
number of Americans who have a
hard time putting food on the
table,” Pingree’s website reads.
The legislation is directed toward
reducing food waste in grocery
stores, restaurants, schools and
farms.

“Just Eat It” addresses these
problems and helps spread aware-
ness about the solvable problem of
reducing food waste, according to
Parker.

“People are waking up to this
huge problem. If we solve this we
could solve a lot of different prob-
lems,” he said.

The Natural Resources Council
of Maine already has held events
screening the film in Belfast and
Portland. Parker said 155 people
attended the Portland event.

“We’ve sold out ahead of time
everywhere we’ve gone with this,”
Parker said.

The group also plans future
events in Lewiston and Blue Hill,
with others in the works. An
RSVP is required for the event in
Bangor, and a spot can be re-
served at nrcm.kintera.org/juste-
atitbangor.

turned to “Marie Nightingale’s
1975 Out of Old Nova Scotia Kitch-
ens.” There were blueberry cake,
pancake, muffin, wine and grunt
recipes — no bang belly.

That leaves us with one recipe
from somewhere in the Maritimes
found on the Internet, from a site
whose home page seems to be
missing and which attributes the
recipe to Mrs. Heloise Williston.
As I suspected, the bang belly
seems to be a first cousin to grunts
and slumps, which essentially are
dishes with biscuit dough dropped
over stewed fruit and steamed in a
pan, just as one would prepare
dumplings on stew. The bang belly
variation calls for stewing the

fruit, then topping with rolled bis-
cuit dough and baking it, just as
Deb’s husband recalled.

This recipe may not help Deb
much either, because there are so
many ways to make biscuit dough:
more or less shortening, varia-
tions in the kind of shortening —
butter versus margarine versus
solid vegetable shortening. This
recipe doesn’t call for sweetening
the dough, but that is another
thing you can do, as you might for
shortcake. You also can make
quick job of it by using premixed
biscuit mix.

Here, then, is Mrs. Williston’s
Blueberry Bang Belly.

Send queries or answers to Sandy
Oliver, 1061 Main Road, Islesboro
04848. Email sandyoliver47@
gmail.com. For recipes, tell us
where they came from, list ingre-

dients, specify number of servings
and do not abbreviate measure-
ments. Include name, address and

daytime phone number. And make
sure to check out Sandy’s blog at
tastebuds.bangordailynews.com.
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