
company’s social media post
on Facebook, alerting them
to the butter drought, pledg-
ing to stock up when the but-
ter was back on the shelves.

They are going to have a
long wait, according to Lin-
coln, who said it takes the
cream removed from 2.5 gal-
lons of skim milk to get
enough cream to make 1
pound of butter.

“We won’t have any until
at least September,” Lincoln
said. “I understand some peo-
ple are angry [and] think we
just don’t want to make any,
but that is not at all the case.”

Butter shortages are typi-
cal at the dairy this time of

year, but it’s the first time
production has been sus-
pended altogether.

John Ellis, owner of Ellis
Family Market in Patten,
said some of his customers
are taking the shortage to
heart.

“I had one customer tell
me they are doing horribly
because there is no Houlton
Farms butter,” Ellis said.
“People who like it are really
passionate about it. I have
customers who come up here
from out of town and expect
to be able to pick up a brick
of butter to take back home.”

Ellis said his supplies
have dwindled, and he hates
having to tell his longtime
customers he can’t meet
their butter needs.

“They are taking it per-
sonally,” he said.

Lincoln said he under-
stands people’s frustra-
tions and said his delivery
drivers are taking some
flack.

“My drivers are taking a
lot of heat,” he said. “They
are the face of the company
and the front line soldiers,
but if people are going to get
mad, get mad at me.”

Up in Frenchville, Gilda
Moshier was not so much
mad as she was crestfallen,
saying she buys several
pounds at a time, but had no
idea how much was left in
her freezer.

“I’m sad because I think I
have very little left,” she
said. “Oh Lord, this is awful.
I guess I’ll have to learn to
live without it [because] I
refuse to eat margarine or
any other butter.”
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Saffron adds its beautiful fragrance to a bowl of steamed
clams.
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Peter Bissell (above) stands in the new Bissell Brothers Brewing Co. brewery and tasting room, which opened Saturday
on Thompson’s Point in Portland.

added sweetener. And the
buttery crumb topping
makes it all the more special.

And sometimes the best
change is the one that comes
with just a friendly gesture.
Saying hello, sharing a com-
pliment, being kind. Some-
times those mean the world.

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

11/3 cups all-purpose flour
¾ cup rolled oats
½ cup sugar
2 teaspoon baking powder
½ teaspoon salt
1 cup milk
1 large egg, lightly beaten
1½ cups frozen blueberries
Topping
2 tablespoons all-purpose

flour
2 tablespoons sugar
2 tablespoons unsalted but-

ter
1 teaspoon vanilla extract

Preheat oven to 400
degrees. Spray a 9-by-9-inch
glass baking pan with cooking
oil spray.

In a large mixing bowl, sift
together the flour, oats, sugar,

baking powder and salt. Stir
in oatmeal. Add the milk and
egg and stir to combine. Fold
in the blueberries.

Pour the mixture into the
prepared baking dish.

In a small bowl, sift togeth-
er the flour and sugar for the
topping. Cut the butter into
the mixture until coarse
crumbs form. Drizzle in the
vanilla extract and stir to
combine. Sprinkle over the
top of the cake.

Bake 30 to 35 minutes, until
the top is golden and the cake
is cooked through. Remove
from oven and let cool for at
least 10 minutes before turn-
ing onto a cooling rack.

This can be serve warm or
cooled.

Blueberry Oatmeal Crumb Cake
Serves 8

Maine
Continued from Page C1

Butter
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Point opened 2½ weeks ago.
People used to speed by

on Interstate 295 and not
glance over. Now the glitter
glam of a wine ballroom em-
anates, with the punk rock
vibe of Bissell Brothers
Brewing Co. next door. Both
establishments, located in a
long brick expanse, face the
concert venue where Bob
Dylan and Ray LaMontagne
will perform this summer.

“Lincolnville will always
be our home,” Doulton said.
“But to get the footprint we
wanted in Portland, we had
to move here. We are urban
and proud of it.”

Under soaring ceilings in
the space with an urban
edge, guests can imbibe at
three bars. The main stage
is a rectangle that’s 30 feet
long on one side and seats
40. There is a more intimate
12-seat bar and a medium-
sized bar for group tastings
and food and wine pairings.

At both perches, vino-
philes are invited to sample

a host of Cellardoor wines,
from red to white to port, in
flights and by the glass.

The idea, said Doulton, is
to “spoil people and treat
them right.” Coming into this
new culture zone “is a break
from the rat race,” she said.

There’s also a new kitch-
en, ready for chef events.
Complimentary food-and-
wine pairings will be served
Thursday evenings, from
July 4 through Labor Day.
Doulton is working with
chefs, including Kate Good-
ing, as well as with cheese
and chocolate makers.

This rising energy nexus
reminds her of Boston,
where she grew up. “It’s like
Fort Point Channel,” said
Doulton, who likens Thomp-
son’s Point to the Seaport, a
new, teaming neighborhood
on that city’s harbor. “The
energy down there is really
fun. There is a shift where
people go for fun now.”

Thompson’s Point lacks
the quaint cobblestones of
the Old Port, but if she un-
corks it, will they come?

“I’m either an early
adapter or a moron,” she
mused. “One of the two.”

Serving another clientele,
beer lovers, is the new Bis-
sell Brothers next door. The
beer company with a cult
following opened Maine’s
largest tasting room Satur-
day, and the lines were long.

Last year Peter Bissell and
his brother, Noah, decided to
move their craft brewery
from Industrial Way to the
city’s new party block. They
brewed their first batch of
ale here in May.

Their new, roomy head-
quarters allow the brothers
to brew more of their flag-
ship Substance, as well as
new releases such as Noth-
ing Gold double IPA and
Dangol, a lime-and-corn ale
set to drop July 4.

“We had a good thing
going on Industrial Way, but
we were ready to take it to
the next level,” Peter Bissell
told the BDN recently. “Once
you get too comfortable, you
need to make a move.”

Speaking of getting comfy,
a vestibule in a corner of the
tasting room a will dispense
casual, beer-friendly fare
from restaurateur Jason
Loring’s newest venture,
Big J’s Fried Chicken.

Located adjacent to the
brewery and soon-to-open
Stroudwater Distillery — a
bourbon, rye, vodka and gin
maker featuring cocktails —
food will be served through
a window directly to cus-
tomers at Bissell Brothers.

Loring, of Portland’s
Rhum, Nosh and Slab res-
taurants, is working on a
smartphone app so visitors
can order his sandwiches,
chicken and waffles and
other “fast, local” fare while
sipping his neighbor’s liba-
tions. Big J’s will seat 25 and
serve brunch on weekends.

“We are the food for the
whole point,” said Loring,
who partners with Thomp-
son’s Point owners Chris
Thompson and Jed Troubh
for his latest concept. His
chefs at Rhum, Frank An-
derson and Rebecca Ambro-
si, will be the masterminds
behind Big J’s. A late July
opening is planned.

Like Doulton, Loring con-
siders Thompson’s Point
key to Portland’s future.

“That is the place to be in
five years,” he said. “If you
are not there, you are miss-
ing out.”

Houlton Farms Dairy
is known nationally
for its rich, smooth

butter. Butter
shortages are

typical at the dairy
this time of year,

but it’s the first time
production has been

suspended
altogether.

Saffron, fennel
andwhite wine
makeHappyClams

1 bulb fennel with fronds
1 clove garlic, degermed
Finely grated zest of 1 lemon
Kosher salt
2 tablespoons olive oil
1 onion, sliced into cres-

cents
3 cloves garlic, chopped
½ teaspoon crushed red

pepper
2 tablespoons tomato paste
3 tablespoons steeped saf-

fron, see method
12 ounces waxy potatoes,

such as Yukon Gold, cut
into 1-inch chunks

1½ to 2 cups chicken broth
1/3 cup dry white wine
20 small clams, scrubbed
½ cup heavy cream

1. Chop: Snip the frilly
fronds from the fennel. Chop
fronds with the garlic, lemon
zest and ½ teaspoon salt.
Cover this fennel gremolata;
set aside. Slice the fennel bulb
into crescents.

2. Wilt: In a medium skillet,
heat oil over medium. Slide in
fennel crescents, onions,
chopped garlic, 1 teaspoon salt
and the red pepper. Cook, stir-
ring, until vegetables wilt,
about 5 minutes. Stir in toma-
to paste and steeped saffron.
Stir in potatoes.

3. Boil: Pour in enough
broth to barely cover pota-
toes, about 1½ cups. Bring
broth to a boil, reduce to a
simmer, cover pan and cook
until potatoes are easy to
pierce with a skewer, about 10
minutes.

4. Steam: Pour in wine.
Nestle in clams. Cover pan
and steam until clams open,
5-7 minutes. Discard any
unopened clams.

5. Rest: Stir in cream.
Cover pan and let rest over
low heat, 2 minutes. Scoop
into bowls. Dust with gremo-
lata. Enjoy.

Steeped saffron: Slide saf-
fron threads (at least a table-
spoon — better yet, more) into
a mortar (or clean spice grind-
er). Crush to a fine powder.
Seal this precious powder in a
jar, and store in a cool, dark
cupboard. To steep: Measure
¼ teaspoon saffron powder
into a small jar. Pour in 3
tablespoons boiling water. Let
steep 30 minutes. Store any
unused elixir, tightly sealed,
in the refrigerator. It’s the key
to brilliant saffron cuisine.

Prep: 20 minutes
Cook: 25 minutes
Distributed by Tribune

Content Agency, LLC.

Happy Clams
Makes 2 servings


