
The data, since his ap-
pointment, tell the story.

“There were 43 breweries
in Maine [in 2013] and 21
have come online since.”
That’s 64 and counting, if
you’re keeping track.

At Portland Beer Week in
November, the state’s new-
est breweries will be show-
cased. Sullivan rattled off a
list of nine in planning, from
the just-opened Theory
Brewing Co. in Wells to Si-
dereal Farm and Brewing
Co. in Vassalboro. He pre-
dicts a large number will
launch in the fourth quarter
of 2015 and first quarter of
2016.

With Maine’s population
holding steady, competition
must be stiff, right?

Brewers, including Clay
Randall at Marsh Island and
Jeff Powers at Bigelow
Brewing Co., say just the op-
posite is true. “It’s a good
industry to be in now,” Ran-
dall, who splits his time be-
tween brewing and fixing
cars at Swett’s Tire and
Auto, said. “It’s totally dif-
ferent from a normal indus-
try. Competition is friend-
ly.”

Powers, who was inspired
by Foundation Brewing Co.
in Portland, was stunned by
the egalitarian nature of fel-
low craft brewers.

“It’s a very collaborative
and a very sharing commu-
nity,” he said. “It’s probably
the most collaborative in-
dustry that I’ve ever worked
in,” Powers, whose career

has been spent in the paper
industry, said. “I’ve never
seen anything like it.”

Open for a year and a half,
Bigelow, a mid-Maine desti-
nation in a former horse
barn, is attracting other
startups in the early stages
seeking advice. And it’s no
wonder why: On the week-
ends, droves of locals and
tourists flock to his tasting
room for crisp ales poured
in a tack room.

To set themselves apart,
new arrivals, such as Blank
Canvas Brewery in Brewer,
are going exotic, with coco-
nut red, sidamo brown and
rhubarb kolsch, which lend
themselves to creative food
pairings. Others, such as
Marsh Island, are “not try-
ing to break the mold and
put weird spices in beers.
We are sticking with tried
and true,” Randall said.
“Nothing too drastic.”

In southern Maine, tast-
ing rooms at Banded Horn
Brewing Co. in Biddeford
and Barreled Souls in Saco
capture 20-somethings with
cucumber beer, cookouts
and games such as ping-
pong and corn hole. Bar-
reled Souls has done so well
in just over a year that it’s
looking for a larger space.

“Two thousand and fifteen
has been the year of brewery
expansions,” Sullivan said.
“Still, quite a few new brew-
eries have opened up.”

The nano Blank Canvas is
the second brewery to open
in Brewer this year. Bangor-
based Geaghan Bros. Brew-
ingCo.openeda3,600-square-
foot expansion on the east
side of the Penobscot River
in May.

Other breweries expand-
ing their operations to meet
demand include Funky Bow
Brewery and Beer Co. in
Lyman and Austin Street
Brewery in Portland, which
have invested in bigger bre-
whouses in the past 12
months, Sullivan said. This
month Bigelow Brewing Co.
is in the midst of an expan-
sion to enlarge its three-bar-
rel brewing system to 15.
They are attracting wed-
dings and rehearsal dinners
to their rustic setting, which
includes a hop yard and
wood-fired oven.

“Existing breweries are
driving a lot of the growth of
this industry and continue
to innovate to keep up with
consumer preferences and
find new opportunities,”
Sullivan said.

And in beer- and food-
soaked Portland, a new
brewer on Peaks Island is
reason enough to hop the
ferry.

“People want to get hands
on with local brews like
food,” Golembiewski said.
“It’s the wave that’s taking
over ... a new drinking
crowd has embraced us.”

Not only are diners in
places such as the Inn on
Peaks looking for local fare;
they want it paired with
local ale. If it’s made on the
premises, all the better.

“They like to be able to
come in and have the oppor-
tunity to get a local beer in
the place they are having
supper and try dishes that
chefs are making with brew-
eries in mind,” Golembiews-
ki said. “We haven’t reached
our peak yet. That won’t
come for quite a while.”
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Head brewer Clay Randall (left) and project manager Richard England set up the brewing
system at Orono’s new Marsh Island Brewing Co.

Basil Vinaigrette
Serves 6 to 8

1/2 cup red wine vinegar
3/4 cup packed basil leaves
1 tablespoon honey
Salt and pepper, to taste (start with about ½ tsp each)
1/2 cup extra virgin olive oil

Add the red wine vinegar, basil, honey, salt and pepper to a
blender and whirl until well combined. With the blender run-
ning, drizzle in the olive oil a little at a time until fully com-
bined. Enjoy on your favorite salad, roasted chicken, potatoes
or anything else you want.
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make; it’s ready in less than
five minutes and adds
oomph to everything, from
the simplest tomato salad to
baked potatoes, roasted
chicken and more.

With just six ingredi-
ents and a whirl in the
blender, how can you go
wrong?

Sarah Walker Caron is the
senior features editor for
the Bangor Daily News and
author of “Grains as Mains:

Modern Recipes Using
Ancient Grains.” For more
delicious recipes, check out

Maine Course at
mainecourse.bangordaily
news.com.
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night meatloaf,” named
after her son, Wolfgang,
with Van Halen, to whom
she was married for more
than 20 years.

“Thursday nights seemed
to be the nights with the
most homework,” Bertinelli
said during a recent visit to
the Times Test Kitchen. “I
wanted to be in the kitchen
with him while he did his
homework.” Besides, “meat-
loaf is the perfect comfort
food.”

Bertinelli was raised in a
family of cooks — and strong
women.

“My great-grandmother
Maria was a chef at a sum-
mer home in Italy,” Berti-
nelli said. She also ran a ge-
lato cart, saving money to
come to the United States
after her husband passed
away. “She came in 1915,
boarding a ship just a week
after the Lusitania was
sunk. That didn’t stop her.”

Bertinelli recalls her
mother, aunts and grand-
mother gathering in the
kitchen to cook for extended
family, watching the women
make dishes such as gnocchi
and cappelletti. “I’ve loved
cooking since I was a little
girl. This is totally natural
for me.”

Today she continues to
gather with friends and fam-
ily to make many of the
same dishes, savoring tradi-
tions and passing them on.
“Meatloaf can be seen as old-

fashioned, but it brings back
so many good memories,”
she says.

Her meatloaf is turkey
based, but she likes to fold in
chopped pancetta for added
richness. She places the
meat in a large bowl, adding
grated Parmigiano-Reggia-
no, onion, garlic, ketchup,
breadcrumbs and spices.
Bertinelli also includes
chopped fresh parsley,
which lends bright color and
flavor. Finally, she likes to
add a touch of balsamic

glaze or vin cotto to lend a
little tang to counter the
richness.

Bertinelli mixes the in-
gredients together by hand.
“I like to feel my food. Even-
tually you’re going to have
to get your hands in there,
so you might as well do it
now.” She smiles with a Bar-
bara Cooper-worthy smile.

“There’s something about
food,” Bertinelli says. “Serv-
ing it to the people you love,
with the love you put into it.
There’s nothing like it.”

2 slices soft white sandwich
bread, torn into small
pieces (about 2 cups)

1/2 cup milk
1 1/2 pounds ground turkey
2 eggs, lightly beaten
3/4 cup grated Parmigiano-

Reggiano cheese
8 thin slices pancetta (about

4 ounces), finely chopped
1/2 onion, finely chopped
3 cloves garlic, pushed

through a press
1/4 cup plus 1 tablespoon

ketchup, divided
2 tablespoons balsamic

glaze or vin cotto, if
desired

1 cup loosely packed fresh
flat-leaf parsley, chopped

1/2 teaspoon dried oregano
1/4 cup Italian-style dried

bread crumbs
1/4 teaspoon kosher salt
Freshly ground black pepper

1. Heat the oven to 500
degrees. Combine the bread
and milk in a large bowl and
soak for 10 minutes. Add the
turkey, eggs, cheese, pancetta,
onion, garlic, 1 tablespoon
ketchup, balsamic glaze (if
using), parsley, oregano,
dried bread crumbs, salt and
pepper to taste. Mix well with
your hands.

2. Shape into an 8-inch by
5-inch loaf and transfer to a
rimmed baking sheet. Bake
for 15 minutes. Reduce the
heat to 325 degrees and slath-
er the remaining ketchup all
over the top of the loaf. Bake
until a meat thermometer
inserted in the center of the
loaf reads 165 degrees, about
45 minutes. Remove the meat-
loaf and set it aside to rest for
10 minutes, then transfer to a
platter and serve.

Wolfie’s Thursday Night
Turkey Meatloaf
1 hour, 20 minutes. Serves 6 to 8.

Meatloaf
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