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tender and browned in plac-
es. Mix it all together in a
bowl.

Mash the inside of the po-
tatoes lightly with a fork
and season with salt and
pepper. Top each with a
quarter of the crispy panc-
etta veggie topping and dig
in. This potato is filling
enough to eat as a meal,
though a light salad is a nice
accompaniment.

So, what about you? Did
you find some dreams fade
as you got older?

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
everywhere including The
Briar Patch and Bull
Moose in Bangor. For
more delicious recipes,
check out Maine Course at
mainecourse.bangordaily-
news.com.

4 medium sweet potatoes
4 ounces pancetta, diced
4 shallots, peeled, halved

and sliced (a scant ½ cup)
2 small carrots, small diced

(a scant 2/3 cup)
¼ cup small diced green

pepper
1 clove garlic
Salt and pepper, to taste

Preheat oven to 400 degrees
Fahrenheit. Wash and scrub
the sweet potatoes. Prick each
four times with a fork. Bake
for 45 to 55 minutes, until ten-
der. Remove from the oven
and let cool.

Cut a cross in the top of
each potato. Squeeze to open.

Use a fork to mash the flesh.
Season with salt and pepper
and mix.

In a large skillet, cook the
pancetta until browned.
Remove the crisp pancetta to
a mixing bowl, and drain the
rendered fat from the pan,
reserving 2 tablespoons in the
pan.

Add the shallots, carrots
and green peppers to the pan
and saute until crisp and
browned, about 8 to 10 min-
utes. Drain and add the veg-
gies to the pancetta. Mix well.

Divide the topping evenly
among the sweet potatoes.
Enjoy.

Potatoes with Crispy Pancetta
Veggie Topping

Serves 4

year-round restaurants such
as Fore Street in Portland
are struggling to find quali-
fied cooks. Reservations at
the pioneering farm-to-table
restaurant already are
booked well into July, and up
to three cooks are needed. If
they can’t fill the positions,
available resources will be
stretched thin during their
busiest time of the year. The
restaurant, which turns 20 in
June, put the city on the din-
ing map, but applicants for
the high-volume kitchen re-
cently have been subpar.

“In the past couple of years
it has been hard,” Fore Street
general manager Robyn Vio-
lette said. “The work ethic of
the students now is not like it
was 20 years ago. They want
accolades and money but
don’t want to work as hard.”

Those who do have owners
vying for them like never be-
fore. Poaching is reported
across the state with owners
wooing chefs away with high-
er pay. The problem is not
unique to Maine. A New York
Times article stated that cit-
ies such as Manhattan and
San Francisco are feeling the
chef shortage sting.

“In New York, chefs are all
talking about Portland. It’s a
good thing for the city and
southern Maine to develop a
reputation. I think it’s terrific,
butitcreatesalaborchallenge,”
said Tod Dana, owner of El
Rayo Taqueria in Scarborough,
where a help-wanted banner
has been in place for weeks.

To make it through the
high season with a strong
kitchen crew, Dugal recom-
mends seasonal restaurant
owners develop an employ-
ment strategy.

“They need to create rela-
tionships with career centers,
visa providers, partner with
places in Florida, where chefs
looktoleaveinthehotmonths.
Outreach in this busy indus-
try is critical,” Dugal said.

Garrett Fitzgerald, owner
of Bar Harbor Lobster Co.,
said available and affordable
housing on Mount Desert Is-
land is scaring away college
students who’ve historically
flocked there to work in sum-
mer shacks.

“The weekly rental scene is
so busy. It’s limited the
amount of rooms available for
people to come up and work
for the season,” said Fitzger-
ald, who is hiring all kitchen
positions. “I need cooks, prep
workers, dishwashers. … It’s
unbelieveable.”

And as the island wel-
comes visitors for Acadia Na-
tional Park’s centennial this
year, tourism is booming.

“Last weekend was like
August,” Fitzgerald said.
More hotels have opened in
the last five years, and res-
taurants have followed suit.

“At the moment it is pretty
tight. You go to every single
restaurant and everyone is
looking for kitchen help,” said
Fitzgerald, who has delayed
his opening to get ready.
“There are more jobs and less
places to put people. We’ve
planned for visitors but not
people that have to serve
them.”

In southern Maine, where
housing is even pricier, own-
ers such as Dana, who opens
another taqueria in Portland
this summer, strives to offer
his kitchen help a decent
wage and treat them right.

“We wait all year for these
wonderful months. If some-
one jumps ship the last week
of June, you are in trouble.
So you pay them more than a

competitive wage, making
sure you get a commitment
through this busy season,”
Dana said.

Line cooks at Fore Street
start above minimum wage
and receive performance-
based increases, Violette
said. The restaurant, which
is co-owned by James Beard-
winner Sam Hayward, pays
employees full life and health
insurance, awards two year-
ly bonuses, offers profit shar-
ing, company outings and
free dinner every night.

Still, with so many restau-
rants in Portland opening
every month, chefs can be
swayed by dollar signs.

“They don’t take into con-
sideration the big picture,”
Violette said.

Despite benefits and rea-
sonable wages, grunt work in
the kitchen is not coveted by
those cycling into the work-
force.

“It’s a difficult position
with high pressure situa-
tions on Friday and Satur-
day night, when lots of peo-
ple want to be fed at the same
time,” Dugal said.

As baby boomers retire

and millennials saturate the
job market, becoming a chef
is losing its luster. College
grads are discovering that
cooking in a kitchen is not a
direct ticket to Food Network
fame.

“It’s idolized on TV, but it’s
a hard job. It’s grueling, long
hours until you get to sous
chef and you make OK
money,” Violette said. “People
think you create a few things
and you are Wolfgang Puck.”

Those who are willing to
climb through the ranks,
such as Kyle Kunesh, work-
ing the line at the Somerset
Tap House in Portland last
week, are feeling the heat.
Since the restaurant opened
in early April in Whole
Foods Market, Kunesh has
worked with few breaks.

“We’ve been looking for
another cook for a month
and haven’t found one. I’ve
been called in every day —
even on personal days,” he
said. “I’ve been working
hard for six to eight weeks.”

Kunesh said applicants have
Michelin star aspirations.

“It’s a tougher job with a
specialized skill set that

doesn’t always pay the best,”
Kunesh said. “But one can
move up the ranks and end
up with a good spot at a good
restaurant if they are willing
to do the work.”

To ramp up for the hordes
that descend on Maine eater-
ies in the summer, many res-
taurant owners are filling
out visa forms for seasonal
workers. That lengthy and
costly process has only com-
pounded the issue.

Landgarten’s human re-
sources person traveled to
Romania to interview candi-
dates face to face. He has
hired 45 for his three restau-
rants but said the endeavor
is labor intense.

“I’m paying a full-time HR
person to get that working. Not
to mention transportation, plus
housingandbikesoncetheyget
here,” he said. “It’s huge.”

At Robert’s Maine Grill, this
is the “most aggressive we’ve
been financially,” Landgarten
said.“Wehavehadreferrals,but
they are not flying in the door.”

In Orono, co-owner of Wood-
man’s Bar and Grill Mark Hor-
ton has had one applicant in
less than a week for a line cook
position. Finding people with
experience willing to start in a
junior position becomes more
arduous each year.

“They want to be a super-
star head chef like they see
on TV. There is only one or
two per kitchen that can be a
chef de cuisine and the sous
chef,” said Horton, who paid
his dues in the industry.

“I’ve been in business for a
long time. I started as busser,
worked my way up to sand-
wich maker to cashier and
moved up to cook,” Horton
said. “There are not as many
people that want to put the
time in and learn the trade.”

But there is no shortage of
food lovers arriving in
Maine looking for the hot-
test chef-driven lobster roll.

“The good side is people
have money and want to go
out to eat, but that creates a
strain on the system,” Dugal
said. “In modern times, it’s
as bad as I’ve seen it.”

On the bright side, there
are boundless opportunities
for dedicated people willing to
work in a fast-paced environ-
ment in Maine this summer.

“It’s a tough spot to hire
for. It’s not super glamorous
work. If you love it, there is a
job for you,” Landgarten said.
“A lot of people are looking.”
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ings added to a chuck roast.
I can’t bring myself to buy
ingredients that I already
have on hand that someone
else has measured and put
into pretty packaging along
with some other, possibly
questionable, substances.
The Times handily convert-
ed the packaged stuff into
recognizable ingredients in-
cluding mayonnaise, vine-
gar, buttermilk, dill and
flour.

Looking for ... a breakfast
cake with rhubarb that is
like gingerbread. Stephen
Bergey of Belfast wrote that
the recipe was one of
Brownie Schrumpf’s. He
wrote, “Rhubarb was the
moist agent in the cake. I

can’t find my copy. We
called it breakfast-cake
cake and it was published
in ’82-’85? It’s a great un-
sweet cake and I would like
to find it again.” Maybe one
of you inveterate recipe
clippers out there might
have this recipe 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 serv-
ings and do not abbreviate
measurements. Include
name, address and day-
time phone number. And
make sure to check out
Sandy’s blog at taste-
buds.bangordailynews.
com.
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1 3- to 4-pound boneless
chuck roast

Salt
Pepper
Flour
Vegetable oil
6 tablespoons butter
8-12 pepperoncini
2 tablespoons mayonnaise
2 teaspoons cider vinegar
1 teaspoon dried dill
¼ teaspoon paprika
1 tablespoon buttermilk

Sprinkle the roast lightly
with salt, pepper and flour on
all sides, and rub it in.

Put the vegetable oil in a
heavy pan and bring to a high
temperature.

Sear the meat on all sides,
enough to create a little crust-
iness, then put it into a slow
cooker or Dutch oven with
the butter and pepperoncini.
Cover.

Whisk together the mayon-
naise, vinegar, dill, paprika
and buttermilk until it is
smooth, and add to the pot. If
you use a slow cooker, set it
at low; if you use a Dutch
oven, keep the burner set at
low.

Cook for 6-8 hours, or until
you can shred it easily with a
fork.

Shred it and serve it with
the pot gravy and pepperonci-
ni on top.

Mississippi Roast
Serves 6
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The help wanted sign outside El Rayo in Scarborough
indicates the acute shortage of chefs in the state this
year.

Baked bean supper
June 4 in Orland

ORLAND — A baked bean
supper will be held 5-6 p.m.
Saturday, June 4, at Orland
United Methodist Church,
off Route 1 near the river in
Orland Village.

The menu will include
baked beans, casseroles, sal-
ads, biscuits, beverages and
pie.

The cost is $8 for ages 12
to adult, $4 for ages 5 through
12, and free for children
under 5.

For information, call
Cindy Kimball at 469-0077.

LubecMarket
to open onMay 28

LUBEC — Lubec Market
will open for its fifth season
9-11 a.m. Saturday, May 28,

on Water Street, opposite
the Peacock factory.

There are at least 15 ven-
dors selling fresh vegeta-
bles, homemade soup, jewel-
ry, breads, soaps, art, goat
cheese, seedlings, perenni-
als, and more.

Musicians are invited to
come join the fun.

BLOGS
ABOUND
Peruse our blogs.

bangordailynews.com/maine-blogs


