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Samantha Berry, executive
chef at the Voyageur Lounge
at Inn of Acadia.

“I made a seafood Newburg,
the breakfast poutine and the
Thanksgiving poutine,” said
Berry, who offers alternating
poutines of the week. “Yes, I
would say poutine is one of
our signature dishes.”

Amateur cooks can get in
on the action at 5:30 p.m. Fri-
day with the Poutine Bake-off
hosted by Chez Helen’s Res-
taurant, where folks can
bring in their own, unique
interpretations of the dish. At
7:30 p.m. the action moves to
Big Rick’s Restaurant on
Main Street for the poutine
eating contest.

“We are going to give them
45 minutes to eat as much
poutine as they can in 2-pound
increments,” Bouley said. “At
the end of 45 minutes, we will
wait five minutes before an-
nouncing the winner to make
sure everything stays down.”

Throughout the event, a
traveling “Poutinemobile”
operated by Dan and Rita Di-
onne of Mainely Meats and
Potatoes in Grand Isle will be
serving up to 12 different
kinds of poutine — including
lobster.

“Poutine is just something
that seems to be growing in
popularity around the coun-
try,” Bouley said. “It’s a re-

gional food for us but is ex-
ploding everywhere else.”

Admitting he’s not a huge
fan of poutine, Rick Nadeau,
owner of Big Rick’s, said he’s
seen that popularity in his

travels and was happy to host
the eating event.

“It’s a really a foodie trend
right now,” Nadeau said. “It’s
always been something that
was big up here.”

As for explaining the popu-
larity of the carb-loaded deli-
cacy, Nadeau said it’s pretty
simple.

“Cheese, fries and gravy,”
he said. “Enough said.”

way to enjoy it. Really, it’s the perfect
time to make these.

Hint: You can substitute shredded
summer squash for the zucchini. So
if you have that and want to use it, do
it!

Mix the zucchini with shredded
carrots and thinly sliced spring on-
ions — which, despite their name,
are available now — or shallots. Then
mix in some flour, egg, salt and pep-
per to complete the batter.

Finally, cook the batter in a little
olive oil to make golden brown pan-
cakes. Delicious.

This is the kind of warm, cozy
breakfast perfect for these cooler
summer mornings. And for celebrat-
ing all that brilliant summer pro-
duce. Try ’em, and let me know what
you think.

Savory Vegetable Pancakes
Serves 4

2 cups shredded fresh zucchini
1 teaspoon salt, divided
1 carrot, peeled and shredded (about 1 cup)
1 spring onion or shallot, quartered and thinly sliced
1/3 cup all purpose flour
1 large egg
1/4 teaspoon fresh ground black pepper
2 tablespoons olive oil

Set the shredded zucchini in a fine mesh strainer over a bowl.
Sprinkle with ½ tsp salt and mix together. Let sit for 10 minutes. Use
a paper towel to push liquid out of the zucchini. You want to drain as
much as you can.

Transfer the zucchini to a large mixing bowl and stir together with
shredded carrot and spring onion or shallot. Add the flour, remaining
½ teaspoon of salt, egg and pepper. Stir well to combine into a batter.

Heat the olive oil in a large nonstick skillet set over medium heat.
Drop the vegetable batter in rounds (about 2 tablespoons worth) in
the heated oil. Spread gently into a circle. Cook for about 3 minutes
per side or until golden brown, flipping once.

Transfer cooked vegetable pancakes into a paper towel lined plate
until ready to serve.

or you fess up and tell them.
Wait until they have eaten a
piece, then spring the news.

Looking for…anyotherveg-
etable besides the ones I men-
tioned above that you like in a
recipe for cake or bread? Any-
one do anything with turnips?

Dust with confectioners’
sugar.

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.

Chocolate Beet Cake
Yields 1 cake

4 ounces chocolate, chopped
2 sticks, or 1 cup, butter, softened, divided
1½ cups dark brown sugar
3 eggs
1 pound beets, cooked and pureed
1 teaspoon vanilla extract
2 cups all-purpose flour
¼ cup cocoa powder
2 teaspoons baking soda
¼ cup milk
Confectioners’ sugar

Preheat the oven to 375 degrees Fahrenheit.
Grease and flour a tube pan.
Over a very low heat, melt half a stick of butter with the

chocolate, stirring together. Allow to cool.
Cream the rest of the butter (1½ sticks) with brown sugar

until light. Beat in eggs.
In a separate bowl, combine the chocolate and butter mixture

with the beets and vanilla, then beat into the creamed mixture.
Whisk or sift together flour, cocoa and baking soda, and gradu-
ally add to creamed mixture, alternately with the milk.

Pour into the tube pan and bake for about 50-55 minutes, or
until a tester inserted comes out clean.

Cool the cake in the pan for a few minutes then remove it to
finish cooling completely.
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The Voyageur Lounge in Madawaska featured this beef stew poutine, a combination of
chunks of beef, carrots and peas in gravy over cheese curds and steak fries, in February.
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Shredded zucchini is placed in a fine mesh strainer before it is combined
with the other ingredients.


