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It can be as spicy as you
like, which is to say if you
don’t like spicy then leave
out anything like red pep-
per. Actually, giving this
pizza a little needed oomph
is easily accomplished by
serving it with bottled hot
sauce on the table (there is
even a spicy peanut sauce
manufactured right here
in the state of Maine by
Stonewall Kitchen that
Toby likes). That way an
individual diner can ramp
up the heat to personal
taste.

If a vegetarian pizza
won’t work in your house-
hold, add some cooked
chicken or shrimp to the
top of this and you’ll be all
set.

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 abbreviate measure-
ments. Include name, ad-
dress and daytime phone
number. And make sure to
check out Sandy’s blog at
tastebuds.bangordailynews.
com.

many others, make up the
new layout, which is sepa-
rated by region.

“Before it was prime rib
and seafood. You came in and
got your crab legs and a slice
of prime rib, and everything
else was mediocre at best. It’s
not that they were doing a
bad job, they just weren’t
using the talents they have,
and now they all are,” Laman
said. “I think we got to the
point where we needed to do
something fresh.”

The special employee event
acted as a soft opening for the
buffet — and a special treat for
those who work there.

“We exceeded our overall
service scores for how cus-
tomers perceive us,” J.D.
Hill, director of marketing,
said. Laman added that his
idea for the new theme start-
ed with the company’s em-
ployees.

“The concept originated
by doing an employee of the
month lunch we did here
every month. Some of the
items you see here were
some of their favorites,”
Laman said.

The Epic Buffet now also
features churrasco style
grill-prepared meats, which

are popular in Brazil. On
Thursday evening, the carv-
ing station also featured a
suckling pig.

In addition to the new
theme, dining prices have
been lowered from $22.99 to
$19.99 for dinner on Fridays
and Saturdays. Sunday
brunch remains $15.99. The

price includes unlimited
helpings, as well as dessert,
nonalcoholic drinks and en-
trees prepared by Laman
and his crew.

Laman also said a big
change is also in the works
for Hollywood Casino’s Ce-
lebrity Bar & Grill, but for
now he’s hoping the newly

themed buffet will offer din-
ers something different.

The Epic Buffet is open for
dinner from 4 to 9 p.m.
Friday and Saturday nights,
and from 9 a.m. to 3 p.m.
for brunch on Sundays.
Children under 12 eat for
half the price.

Blended Burger Project
last year, enlisting hun-
dreds of chefs nationwide
to create burgers replac-
ing 25 percent or more of
the meat blend with mush-
rooms.

Now, in year two, 347
restaurants are participat-
ing, with 10 in Washington
state making Blended
Burgers from Seattle to
Spokane. The people can
choose their candidate in
an online election cycle
that goes through July 31.
(Five winning chefs will
be flown to New York in
October to cook their burg-
ers at the James Beard
House.)

Meanwhile, and in per-
petuity, you can join the
Blended Burger party on
your grill at home with

these two recipes from
local chefs Luis Brambila,
of Bar Dojo in Edmonds,
and Maria Hines, of Tilth
(and more) in Seattle.
Brambila is going for a
new take on the American
classic, adding a little ser-
rano pepper for our bor-
derless taste buds. Hines,
ever-loyal to the Pacific
Northwest, has chosen to
forgo beef entirely, opting
for salmon. (If you want to
forgo cooking entirely,
you can try their burgers
at Bar Dojo or Tilth
through July 31 and maybe
beyond.)

Depending on the reci-
pe, beef partisans may not
even realize they’ve
crossed the aisle to the
fungi side — only that
their burger has a new
level of umami greatness.
It’s the kind of change we
can eat, stronger together.

Visit The Seattle Times at
www.seattletimes.com

SANDY OLIVER

Cold Vegetable Pizza with Spicy Peanut Sauce for warm
weather eating

SHELBY HARTIN | BDN

A suckling pig is pictured at Hollywood Casino’s Epic Buffet, which just received a make-
over. The new Epic Buffet World Table features a spread of worldly options, including
choices from Italy, Asia, Mexico and more.

Zucchini gets the star treatment in healthy soup
BY JILL WENDHOLT SILVA
THE KANSAS CITY STAR

Before those little green
zucchinis start landing on
your doorstep, be sure to
stoke your recipe arsenal.

In the 1970s, a bumper
crop of zucchini was most
often turned into quick
bread and considered just
shy of health food. James
Beard even shares a recipe
in “Beard on Bread,” sug-
gesting cooks could use
whole-wheat flour in their
breads, but they still con-
tained prodigious amounts
of sugar and vegetable oil.

Its seemingly bland, tofu-
like qualities may have led
American cooks to consider
baking the squash into
cakes, cookies and muffins.
But in most countries, zuc-
chini is treated as a vegeta-
ble. The French showcase
zucchini in ratatouille, a
tasty vegetable stew.

The Star’s Zucchini Soup
offers another way to cele-
brate the flavor of summer

without adding sugar and
fat. The creamy soup is
added to a base of low-salt
chicken broth and flavored
with the heat of a jalapeno
and the fresh, pungent lico-
rice-like flavor of basil.

Shopping (growing) tip:
The smaller the zucchini,
the thinner the skin and the
more tender the flesh. Look

for zucchinis no longer than
8 inches in length. Mature
zucchini can balloon to the
size of a caveman’s club — a
size to which my dad en-
joyed growing them. But
this is not the time to go for
a produce entry in the Guin-
ness World Records book.
The flesh becomes too seedy
and unappealingly fibrous.

Cooking tip: This recipe
can be pureed in a food pro-
cessor, but this might be a

good excuse to buy an inex-
pensive immersion blend-
er.

Visit The Kansas City Star
(Kansas City, Mo.) at www.
kansascity.com

2 pounds small to medium
zucchini (about 5 zucchini)
stems trimmed but not
peeled

1 tablespoon olive oil
1 large yellow onion,

chopped
1 medium carrot, chopped
½ medium jalapeno pepper,

seeded and minced
2 cloves garlic minced
1 (32-ounce) carton reduced-

sodium chicken broth
Salt and freshly ground pep-

per, to taste
¼ cup coarsely chopped

fresh basil
6 tablespoons freshly grated

Parmesan cheese

Slice part of one zucchini
into julienne strips to equal ½

cup strips, cutting each juli-
enne strip about 1 to 1½ inch-
es long. Set julienne strips
aside to use as a garnish.
Quarter all the remaining zuc-
chini lengthwise, then cut into
½-inch to 1-inch cubes. Set
zucchini cubes aside.

Heat olive oil in a Dutch
oven over medium high heat.
Add onion and carrot and cook,
stirring frequently about three
to five minutes or until onion is
tender. Add jalapeno and garlic
and cook one minute.

Add broth and zucchini
cubes. Season lightly with salt
and generously with pepper.
Heat until boiling. Reduce
heat, cover and simmer 30
minutes or until zucchini is
very tender.

Add basil and cook two to
three minutes.

Remove soup from heat.
Carefully, using an immersion
blender, blend soup until
smooth. (Alternately, pour
soup into a large bowl and
allow soup to cool slightly;
ladle soup into a blender, in
batches as necessary. Remove
center from blender cover or
cover leaving partially ajar so
steam releases. Blend soup
until smooth. Return soup to
the hot pot and repeat with
remaining soup.) Reheat soup
if necessary.

To serve, ladle into serving
bowls. Top each serving with
julienne strips of zucchini and
sprinkle with 1 tablespoon
fresh grated Parmesan cheese.

Zucchini Soup
Makes 6 servings (total yield about 8 cups)

TAMMY LJUNGBLAD | KANSAS CITY STAR | TNS

Zucchini soup.

SOPHIA NAHLI ALLISON | SEATTLE TIMES | TNS

Chef Maria Hines’ salmon and king oyster mushroom burger, making America great again with zero beef.

2 pounds salmon fillet, skin
off

12 ounces king oyster mush-
room confit (see recipe)

1 egg, beaten
½ cup panko (Japanese

breadcrumbs)
1 lemon, zested
2 to 3 tablespoons mayon-

naise
3 scallions, finely chopped
Salt and pepper

1. Cut half the salmon fillet
into ¼-inch pieces and set
aside.

2. Cut the other half of the
salmon fillet into roughly
½-inch pieces; place in a cold
food-processor bowl and pulse
about five times. Add the egg

and lemon zest, and pulse
until combined, about three
to five pulses.

3. Place the salmon mix-
ture into a bowl and add the
¼-inch pieces of salmon,
mushroom confit, mayo and
scallions. Season with salt
and pepper.

4. Using a gloved hand or
spatula, fold the mixture
together; it will feel a little
tacky. Cook a small tester
piece in an oiled skillet to
check for seasoning, and
adjust as needed.

5. Form into patties and
pan fry in oil. Add a bit of but-
ter into the pan when the pat-
ties are close to being done
cooking (ideally around medi-
um-rare to medium).

Maria Hines’ Salmon-King Oyster
Blended Burger

Makes about 5 half-pound patties

2 pounds natural ground
beef

10 chopped fresh shiitake
mushrooms

5 serrano peppers, unseed-
ed and finely diced

¼ cup tamari
2 diced whole garlic cloves
1 whole shallot, diced
1 tablespoon sesame oil
1 tablespoon salt

1 tablespoon black pepper

Mix all ingredients and
form into 8-ounce patties. Grill
burger to your liking on high
heat to create a nice char. At
Bar Dojo, the patty goes on a
brioche bun with sliced avoca-
do, applewood-smoked bacon,
fried onions, lettuce, Bar
Dojo’s signature cilantro aioli
and a sunny-side-up egg.

Dojo Burger
(Shiitake Blended Burger)

Makes about 5 half-pound patties

12 ounces king oyster mush-
rooms

Lemon peel, garlic cloves,
thyme and bay leaf

Cut king oyster mush-
rooms into ¼-inch dice.
Heat up olive oil with a
cheesecloth sachet of lemon
peel, garlic cloves, thyme

and bay leaf to 170 degrees.
Add the mushrooms. Cook
until tender, about 5 to 10
minutes. Strain and season
with salt.

For information on the
Blended Burger Project and
the restaurants involved, go
to jamesbeard.org/blended-
burgerproject

Mushroom Confit

SOPHIA NAHLI ALLISON | SEATTLE TIMES | TNS

For her recipe, chef Maria Hines opted for Pacific North-
west loyalty and a blended salmon burger.


