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to realize, especially with sea-
food, that sometimes ‘local’
must extend beyond a geo-
graphic region,” said Mo-
nique Coombs, seafood pro-
gram director for Maine
Coast Fishermen’s Associa-
tion, who helped make Luck’s
catch available to midcoast-
ers. “The idea is, before you
catch it, I promise I’ll buy it.“

The concept isn’t brand
new. Now in its third year,
Port Clyde Fresh Catch offers
a community-supported fish
drop. Customers can pick up
local sole, flounder and crab
meat in Rockland and Cam-
den every week, year-round.
Recently the fishermen coop-
erate created a more flexible,
online weekly purchasing
model. Business is brisk.

Unlike buying a share in a
farm, which puts money in
farmers’ pockets to make it
through the season, support-
ing a fisherman such as Luck
in advance helps him plan
and handle logistics.

“I am more concerned
about how much inventory I
need, cold storage cost and
shipping,” he said. “There is
a limit for this product. I’m a
very small cog in the wheel.”

Most large salmon produc-
ers don’t go as far as Luck,
who sells traceable seafood,
complete with codes inform-
ing consumers which river it
was fished from.

Locking in texture, flavor
and color, “fresh frozen sea-
food can be very good if it’s
protected at time of harvest,”
Luck said.

“We’ve gone to great
lengths to find a way to do it
that has the least impact,”
said Luck, who uses biode-
gradable material and sends
fish here via barge to then
hand-deliver to consumer.

His direct model is unique
and time-consuming.

“People have no idea
where their fish comes from,”
Luck said. “By sourcing it
from the companies I fish for
I am calling it out, helping
people make that connection
to understand where protein
comes from.”

Luck said, “The big compa-
nies sell it like a commodity.
The story behind this is a
whole model. I am willing to
make a commitment, produc-
ing it with high quality stan-
dards. It’s as fine a product as
you can buy anywhere.”

To Coombs, connecting
consumers with stewards of
sustainability is key.

“I’m trying to add value to
our fishermen’s product. My
goal is to get people excited,”
Coombs said. “The bigger
thing is for consumers to un-
derstand the diversity in the
United States, not just Maine.
They should be asking ques-
tions about their seafood and
where it comes from.”

On the small island of
North Haven, such questions
are asked daily.

“We have pretty active
buyers,” Pingree said.
“Things like fresh eggs and
local raspberries are the first
things to sell.”

And Luck, who will make
the trek out again in October,
is becoming a familiar, posi-
tive presence.

“This is a connection with
a fisherman and a premium
product that people wouldn’t
have otherwise,” said Pin-
gree. “From my perspective,
it is another source of great
food that we are able to get
our hands on.”

Here are Coombs’ tips on
how to handle fresh and fro-
zen fish:

— Storing fresh fish in a
baking dish between two ice
packs helps keep fish colder
and, therefore, extends its re-
frigerated life by two to three
days.

— Buy seafood in bulk and
freeze. Seafood freezes just as

well as other proteins. Don’t
be afraid to buy frozen fish or
freeze fish when you get home
from shopping. (You can also
cook fish from frozen. Take
that, chicken.)

— Seafood is seasonal, just
like agricultural products.
Learn what’s in season and
the different species Maine
has to offer. What’s underuti-
lized today could be over-
fished tomorrow if we con-
tinue to build markets for
specific species instead of
spreading the love around all
of Maine’s great ocean offer-
ings. A great resource is CEI’s
Seafood Guide: ceimaine.org/

maine-seafood-study/.
— This is a tip I learned

from an old-timer: If you’re
going to make chowder with
fish, you can freeze the fish in
milk. That way, when it’s
time to make the chowder,
you just drop the fish and
milk in the pot and cook!

— Lastly, I would say,
cooking fish doesn’t have to
be hard. Learn one or two
great recipes, and you can ac-
tually cook a number of other
species the same way. Hake,
cod, pollock, flounder — just
add a little butter and garlic
and throw under the broiler
for 10 to 15 minutes. Done.

An easy applesauce cake recipe from a reader
Anne Flagg of Northport

offered this charming reci-
pe. She calls it one of her
“picnic” recipes.

“My mother got it from
her cousin Gertrude back in
the 1940s,” Anne wrote, “and
though they are both long
gone, I like to remember the
foods she served and the
recipes for same.”

This cake is definitely
worth remembering, espe-
cially if you are as fond of
raisins and currants in cake
as I am. We are so prone to
dumping chocolate chips in
everything these days that
we have forgotten how
pleasant it is to bite down on
a luscious, plump little rai-
sin. And Anne sent the reci-
pe just as I was dealing with

my assortment of stored ap-
ples, which miraculously
have kept down cellar even
to right now. So a batch of
rescue ap-
p l e s a u c e ,
which used
a few apples
with serious
dings in
them, went
smack into
the cake.

And it is
easy to as-
semble. You
end up with
a good 9-by-12-inch pan full
that you can cut into squares
of any size you like. The con-
fectionery sugar and lemon
juice glaze, Anne suggests,
is an excellent idea because

it will harden and make it
easily to transport the
squares to a picnic or pot-
luck. But I used some left-
over cream cheese frosting
that I spread thinly over the
top which, even if sticky,
tasted just fine.

Remember that you need
hot applesauce for this reci-
pe. If you are using canned,
you will need to heat it up.

Looking for: Now, one
reason for Anne to write to
me was that she is looking
for a recipe for Nissua
Bread. She said, “My dear
departed mother-in-law
brought it to our family for
the holidays back in the
1970s and I was always busy
then and didn’t get the reci-
pe, but now with a little

more time I would like to
make it if I can find the di-
rections. Everyone always
loved it.”

I hope one of you will
have this recipe from your
family and would be willing
to share.

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
ingredients, specify number
of servings and do not ab-
breviate measurements.
Include name, address and
daytime phone number. And
make sure to check out
Sandy’s blog at tastebuds.
bangordailynews.com.

SANDY
OLIVER
TASTE BUDS

½ cup (one stick) butter
1 cup sugar
1 egg
1¾ cups flour
½ teaspoon salt
1 teaspoon baking soda
1 teaspoon cinnamon
¼ teaspoon cloves
1 cup hot applesauce
2 cups in all of raisins, cur-

rants, chopped dates and/
or walnuts

Preheat the oven to 350
degrees.

Grease and flour a 9-by-
13-inch baking pan.

Cream together the butter

and sugar.
Beat in the egg.
Sift the flour, salt, baking

soda, cinnamon, and cloves
together and mix into the but-
ter, sugar and egg mixture.

Mix in the hot applesauce.
Add the 2 cups of mixed

fruit and nuts and blend well.
Spread in the pan.
Bake for 35 to 40 minutes.
While the cake is still hot,

mix together 1 cup of confec-
tioner’s sugar and just
enough lemon juice to soften
it, and spread over the top. It
will harden as the cake cools.

Cut into squares.

Gertrude’s Applesauce Cake
Yields 1 cake

JEFF ROTMAN

Wild salmon is
caught by
Matt Luck’s
crew and de-
livered to sev-
eral points in
Maine.


