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beef, the mayo adds “needed
fat,” according to Rose, who
worked at Portland’s Five
Fifty Five and started out as
a baker at Scratch. “Sweet
and salty, tangy and fat —
everything on your palate
has to balance.”

But sloppy Tom would be
nothing without its plat-
form: a custom, large, wheat
bun flecked with leeks,
made with potatoes from
Aroostook County or Bow-
doinham and baked with
brown butter.

Like all menu items at
Scratch, Rose starts with
rustic loaves first and goes
free form.

“Everything I do here is
bread first,” Rose said.
“It’s always about the
bread.”

Sloppy Tom, the lunch
that can double as dinner, is
available at this Willard
Square destination all win-
ter long.

“I thought we could ex-
ecute it once a week. Peo-
ple don’t want me to take
it off the menu,” Rose
said. “It’s about diversify-
ing the product. I am al-
ways trying to do some-
thing fun.”

Sloppy Tom is $7.95 and
available Fridays only.

thing takes time and plan-
ning from when to make the
cranberry sauce to how to
prepare the gravy.

Sitting down together,
digging in and enjoying the
special day? That makes it
all worth it.

And while you’re at it,
share a special new des-
sert. Traditional pies are
wonderful, but sometimes
it’s nice to try something
different.

This one is for all the
pumpkin pie and pecan pie

lovers out there. It combines
the two in a pie-inspired bar
recipe with a buttery cookie
crust. These easy and tasty
bites are a fabulous addition
to the Thanksgiving dessert
table.

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 BAM, The Briar
Patch and Bull Moose in
Bangor. For more delicious
recipes, check out Maine
Course at mainecourse.ban-
gordailynews.com.

while the cooked sauce can
be prepared and refrigerat-
ed for several days. The rel-
ish comes from dear
Brownie Schrumpf’s
“Memories from Brownie’s
Kitchen.”

The easiest cranberry
sauce I ever make, though,
is merely to cook a half-
pound or so of cranberries
with a squirt of water until
they pop and soften. Then I
add some sugar, usually
light brown, tasting as I go
to sweeten to my taste, then
I add a little prepared horse-
radish, again just to taste. I
stick it in the fridge until I
need it.

Keep your holiday menu
simple so you’ll actually
have time to feel grateful for
all your blessings.

Looking for … marinated
Brussels sprouts. I was in
that marvelous Heavenly
Socks yarn shop in Belfast,
where Cheryl Krause of
Stockton Springs helped me
out, and we got talking about
cooking. She would like a
recipe for marinated Brus-
sels sprouts she ate once
somewhere. She is pretty
sure they weren’t cooked
and recalls they were won-
derful. Anyone?

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 ab-
breviate measurements.
Include name, address and
daytime phone number. And
make sure to check out
Sandy’s blog at tastebuds.
bangordailynews.com.

best to serve them? With
what kind of accompani-
ments?

Because Thanksgiving is
a North American holiday,
it seems only logical to
focus on North American
cheeses. American cheese
makers are producing
farmhouse or artisanal
blue cheese, cheddar, tri-
ple-creme, Alpine-style,
goat, sheep’s milk, soft-rip-
ened, super-aged. Even the
category of soft, washed-
rind cheeses has expanded
recently; these are the
smelly — in a good way —
cheeses whose rinds have
been rubbed or brushed
with brine, wine, spirits or
beer to promote desirable
mold.

Plus, fall is the season
for cheese — “a season
when it’s almost hard to
find a cheese that’s not in
good form,” Max McCalm-
an, maitre fromager and
author of “The Cheese
Plate,” said. This is prime
time for fairly young chees-
es that have been aged 60 to
90 days, made from the
milk of animals that fed on
late summer’s lush pas-
tures. Think Livarot or
Muenster. Longer-aged
cheeses are peaking in fla-
vor too — such as glorious
Alpines — this is when I
start craving Appenzeller,
or Pleasant Ridge Reserve.
And seasonal domestics
such as Hope Farm’s
Tomme de Brebis or Rogue
Creamery’s Rogue River
Blue are get-them-while-
you-can good.

With so many cheeses to
choose from, what should
you put on your platter?
Some aficionados say to
serve no more than three or
four at a time, but it wouldn’t
be out of line to put out more
than a few. Hey, it’s Thanks-
giving. Because this is an
appetizer course and there
will be no dearth of food, I’d
serve just a half-ounce of
each cheese per person. For
eight people, for example,
you’d need just one-quarter
pound of each.

Many artisanal cheeses
run $17 to $25 per pound, but
because you needn’t serve a
lot, you needn’t spend a lot.
I’d be inclined to serve at
least three and up to six

from the following catego-
ries. (A bit of a fussy plating
note: Traditionally, the
mildest to strongest or
youngest to most aged are
served in order, starting at
the 6 o’clock position and
progressing clockwise.)

Mild cow’smilk
Starting with a soft,

white, creamy cheese is a
natural, especially for an ap-
petizer course. You can’t
miss with melt-in-your-
mouth triple-cremes — con-
sistent year-round because
of, alas, pasteurization.
Such cheeses as Picolo or
Largo (Andante Dairy, Cali-
fornia) and Fleur de Lis (Bit-
tersweet Plantation, Louisi-
ana) are luscious with the
fresh taste of cream. Cha-
ource-like Constant Bliss
(Jasper Hill Farm, Vermont)
is more meaty and salty.
This raw milk cheese, aged
for 60 days, is in top form
right now.

Soft or semisoft
washed-rind

It used to be that Cowgirl
Creamery’s Red Hawk
might be your only domestic
soft, washed-rind option,
and it’s still a great, widely
available choice. (It’s about
$25 for an 11-ounce round,
but you can ask your cheese
monger to cut it in half —
the same goes for the Largo,
mentioned above; they prob-
ably won’t do it for smaller
wheels). More daring: Gray-
son (Meadowcreek, Virgin-
ia) is more pungent, slightly
sweet but definitely barn-
yard-y. Other domestic
washed-rind options are Col-
oRouge (MouCo, Colorado)
and buttermilk-washed Hoo-
ligan (Cato Corner Farms,
Connecticut).

Sheep’s milk
American sheep’s milk

cheeses are gaining ground
in a market still dominated
by cow’s milk cheeses. Aged
sheep’s milk cheeses are es-
pecially good this time of
year because of a strict sum-
mer milking cycle. Sheep
dairy Hope Farm’s buttery,
smooth Tomme de Brebis
(Hope Farm Sheep Cheese,
Vermont) — aged at least
two months — is a prime
example. Sally Jackson’s
sheep milk cheese (Sally
Jackson, Washington) —
aged two to four months —
is beautifully rustic,

wrapped in chestnut leaves.
Also look for cheeses from
Vermont Shepherd, Willow
Hill Farm (Vermont), Hid-
den Spring Creamery (Wis-
consin) and Wisconsin
Sheep Dairy Cooperative.

Goat’s milk
Fall-appropriate goat

cheese? A cheese ribboned
with ash, such as that great
American soft-ripened Hum-
boldt Fog (Cypress Grove
Chevre, California), re-
minds me of the classic cold-
weather cheese Morbier.
Trillium (Lazy Lady Farms,
Vermont) is similarly ash-
lined and made with goat’s
and cow’s milks. A dense,
aged, more-dry-than-chevre
Wabash Cannonball (Capri-
ole Farms, Indiana) is cov-
ered in an ash and mold
rind. And then there’s Truf-
fle Tremor (Cypress Grove),
flecked with earthy truffles.

Alpine style
American Alpine-style

cheeses — grassy, nutty,
buttery cheeses — are really
coming into their own. Wit-
ness Pleasant Ridge Reserve
(Uplands Cheese Co., Wis-
consin), which might rival
France’s legendary Beaufort
— and happens to go really
well with dry Champagne.
Trailhead Tomme (Mt.

Townsend Creamery, Wash-
ington) and Tarentaise
(Thistle Hill Farm, Ver-
mont) are delicious too. I
would include Fleur de la
Terre (Trader Point Cream-
ery, Indiana) in this catego-
ry.

Cheddar
Cheddar is great all year

long, but its rich, deep fla-
vors are especially aligned
with a big holiday meal.
Hook’s Cheddar (Hook’s
Cheese Co., Wisconsin) is an
incredible aged cheddar,
with complex flavor and
bursts of caramel-y crystal-
line granules. There are
plenty of classic American
cheddars from which to
choose, such as Fiscalini
Bandaged Cheddar (Fiscali-
ni, California), Cabot Cloth-
bound Cheddar (Cabot
Cheese, Vermont), Grafton
Clothbound Cheddar (Graf-
ton Village Cheese, Ver-
mont) and Shelburne Ched-
dar (Shelburne Farms, Ver-
mont). A cheese called Tum-
bleweed (5 Spoke Creamery,
Pennsylvania) might be de-
scribed as a cross between
French Cantal and cheddar.

Blue
Rogue River Blue is such

a delicious fall cheese, if I
had to pick one domestic

cheese to serve at Thanks-
giving, this would be it —
creamy and slightly sweet
and tangy. It’s wrapped in
grape leaves that have been
soaked in pear brandy,
which gives it an amazing
pear-wine flavor. It’s hard to
top, but not to be ignored are
Great Hill Blue (Great Hill
Dairy, Massachusetts) and
Bayley Hazen Blue (Jasper
Hill).

Hard, aged
This is the time of year

when hard cheeses are espe-
cially appealing — some-
thing to really sink your
teeth into. Vella Dry Jack
(Vella Cheese, California),
produced by Ignacio Vella,
is a California classic. Also
try Winchester Super-Aged
Gouda (Winchester Cheese,
California). A good goat-
cheese alternative would be
semi-hard Capricious
(Achadinha Goat Cheese,
California).

Now all you have to do is
consider the question of ac-
companiments.

At one end of the spec-
trum is the minimalism of,
say, the cheese course at
Chez Panisse, where the
cheeses are served on a
small round Heath plate
with nothing else — no
honey, no quince paste,

nothing. But as magnificent
as the Tomme de Couserans,
fromage de Meaux and Clis-
sons from celebrated affi-
neur Jean d’Alos might be,
this can come across as
somewhat spare.

At the other extreme is
the baroque cheese plate,
overloaded with honey-driz-
zled figs, wine-soaked cher-
ries, candied orange slices
and pistachios, Marcona al-
monds, Asian pear, straw-
berries, dried fruit compote,
a puree of ginger-citron and
raisin-walnut bread. It has
happened to me — and it
was hard to focus on the
cheese.

It’s best to keep it simple.
Plump, sweet Medjool dates
are a great foil for salty
cheese. They’re nicely
sticky but not as messy as
honey. Roast hazelnuts
with a little light olive oil
— you also could use hazel-
nut oil to grand effect, but
it’s expensive — and finish
them with a sprinkling of
sea salt. And sliced apples
are so delicious with ched-
dar. If you come across on-
the-vine raisins at the farm-
ers market, scoop them up.
They’re tangy-sweet, unlike
any other raisins you’ve
ever had, and the perfect
final touch for your cheese
platter.

Recipe by Aaron Rose,
Scratch Bakery

2½ pounds of ground turkey
1 medium yellow onion,

small diced
1 green bell pepper, small

diced
1 red pepper, small diced
6 tablespoons crushed

tomato
1 cup ketchup
1 tablespoons tomato paste
2 tablespoons barbecue

sauce
1 tablespoon whole grain

mustard
1 tablespoon Worcestershire

sauce
1 tablespoon brown sugar
½ teaspoon minced garlic

1 tablespoon tamari or soy
sauce

½ teaspoon celery seed
½ teaspoon crushed red

pepper flakes
salt and pepper, to taste

Sweat onion, peppers and
garlic in a large sauce pan set
over medium heat until
onions become translucent.

Add the ground turkey to the
pan and brown for 10 minutes.

Add remaining ingredients,
stir and bring to a simmer. Stir
occasionally for 30 to 40 min-
utes, until red and thickened.

Serve as you see fit. At
Scratch, we serve this on a
potato roll with sriracha
mayo.

Sloppy Tom
Serves 6
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The cheeses are: (starting top in the 12 o’clock position and proceeding clockwise) Trail Head Cow’s milk Washiington;
Hook’s Cheddar; Rogue River Blue; Vella Dry Hack; Jasper Hills Farm Constant Bliss; Sally Jackson (white cheese with
black and white skin); Grayson (yellow cheese with orange skin; and finally, Truffle Tremor (white cheese with milky
white skin).
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Pumpkin Pecan Bites.

KATHLEEN PIERCE | BDN

Savory eats manager Aaron Rose adds smoked cheddar from Pineland Farms to the slop-
py Tom, a specialty sandwich at Scratch Baking Co.. It starts with a potato roll baked in
house.

KATHLEEN PIERCE | BDN

It begins with the bread. The sloppy Tom, a specialty sand-
wich at Scratch Baking Co., is ground turkey goodness
tucked into a potato roll baked in house.


