
C2 Wednesday, December 2, 2015, Bangor Daily News

Oliver
Continued from Page C1

Caron
Continued from Page C1

key leftovers an imposition;
I adore having sandwiches
and casseroles and turkey
salad. Leslie does, too. She
made curried turkey. I love
turkey soup and put some
away in the freezer for a
quick supper on one of those
hectic days in the run-up to
Christmas.

Over the weekend, I
whacked a large acorn
squash in half and piled left-
over stuffing in the hollow
after I scooped out the seeds.
With a vegetarian houseg-
uest on hand, I stuffed the
other side with Israeli cous-
cous, sauteed leeks, mush-
rooms and garlic, and
adorned the top with a little
grated cheddar. Stuffing the
squash — or any other
squash, such as delicata,
dumplings or even a small
pumpkin — turns a vegeta-
ble into a main dish, espe-

cially if the stuffing has a lit-
tle zing, as Dan’s chorizo did.
Rice or orzo or couscous,
even bulgur, can stand in for
breadcrumbs. You could
skip all bread crumbs or
grains and merely stuff with
sausage or a pile of finely
chopped, sauteed vegetables.

So my rule, post Thanks-
giving or not, is, “if it is hol-
low, stuff it.” If you don’t
have leftover stuffing, the
directions below will give
you a reasonable on-the-spot
stuffing.

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.

Not everyone thinks the
way I do in the kitchen. It’s
not second nature to every-
one. It’s something I have
chosen to learn about to bet-
ter my skill set and allow me
to build a career around
food.

There are exceptions, of
course — including the
night before school started
when I decided that making
five individual pizzas one at
a time was a good idea. It
was an hour and a half be-
fore we all sat down to eat on
a night when speed mat-
tered. Whoops.

But for most evenings, I
know what we’ll be eating
before I even leave for work
in the morning, I can pull it
together quickly when I get
home and we dig in — right
on schedule.

So the bottom line is this:
To cook recipes that are
quick and easy, you have a
few options. You can learn
the skills necessary to make
prep work a breeze, you can
spend money on already
chopped and ready to cook
foods to take the work out of
prep work or you can invest
in an array of gadgets to
hopefully make it all faster
— though you’ll ultimately
spend more time cleaning
them.

Or you can, as the writer
suggests, do a mix of these
things while enlisting the
help of your family.

Frankly, your family
should be helping anyway.

Having a basic kitchen
knowledge isn’t something
everyone learns anymore.
Heck, I didn’t. In school, I
skipped home economics
class, opting instead for a
drafting class. As a result, I
still cannot sew or even
thread a bobbin on a sewing
machine. But I chose to
learn to cook. And I am so
glad I did.

And because of that, I can
not only make dinner but
also whip up fun desserts,
such as these tasty Mini
Turtle Cheesecakes. Be-
cause they are a mini ver-
sion, they cook faster and
don’t risk the agony of
cracking that larger cheese-
cakes suffer.

Making these is simple.
You start with a cookie — a
vanilla wafer — set in a cup-
cake liner. Then you make a
quick batter of cream
cheese, sugar, vanilla ex-
tract and salt. The key is to

soften the cream cheese
first. Let it sit at room tem-
perature until it’s squishy.
Then add all the ingredients
to a stand mixer, and mix it
all up until it’s light and
fluffy.

Then you simply add the
batter to the cupcake liners
and bake them.

The fun part? It comes in
the turtle-esk topping: pe-
cans, caramel and chocolate.
These babies are decadent
but truly easy. With only a
few ingredients and just a
really basic preparation

method, even novices can
make these.

Really.

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.

½ an acorn squash per per-
son, if for a main dish

Olive oil
Onion or leeks, finely

chopped
Celery or parsley, finely

chopped
Sausage or bacon, fried and

chopped
Dry breadcrumbs or rice or

small pasta cooked or
leftover stuffing

Chicken, turkey or vegetable
broth

Herbs to taste: marjoram,
thyme, sage

Salt and pepper

Preheat the oven to 350
degrees.

Cut the squash in half and
scoop out the seeds.

Oil a baking pan and place
the squash cut side down.
Bake for 20 to 30 minutes or
until it feels soft and a fork
can pierce the flesh.

Dribble a little oil into a
saute pan and add the onions
or leeks, the celery or parsley,
and lightly cook for about 3
minutes.

Add the sausage or bacon
bits to the vegetables and mix.

Sprinkle in the bread
crumbs or grains and mix,
adding just enough broth or
water to moisten the stuffing.

Season to taste with the
herbs and salt and pepper.

Pile the stuffing into the
squash and bake until the top
has browned and is crisp,
about 10 to 15 minutes.

Stuffed Acorn Squash
Servings vary
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“The menu will be pretty
heavily seafood based,” the
Caribou native, who cooked
his way through Los Angeles
at places that include Ani-
mal and Son of a Gun, said.
Mahogany clam ceviche in-
vigorated with soy sauce,
chopped avocado and topped
with crisp tortillas is one sig-
nature dish in the works.

“Everybody wants to go
local — we want to do some-
thing different,” he said.

That includes Spam. In
Hawaii, surfers down a rice,
hamburger, Spam and fried
egg concoction smothered in
gravy called loco moco. At
Rhum, the novelty goes up-
town. Deconstructed into a
taco made of inari, or fried
tofu skin, Anderson stuffs
rice, hamburger meat,
seared Spam, foie gras and a
quail egg into something that
can be identified as refined
finger food.

“I hate to use the word
small plates,” said Anderson,
whose wife, Rebecca Ambrosi,
is Rhum’s general manager.
“Our theme is food and grog.”

There will be pork ribs
with char siu sauce, an up-
dated poo poo platter consist-
ing of pates and whipped
lardo flavored with pho.

“Perfect to smear on
bread,” he said.

Seafood towers loaded
with oysters, Mexican
shrimp, raw scallops, Alas-
kan king crab and chilled
mussels can be washed down
with painkillers on tap and
mai tais made with in-house
almond syrup — the nutty
elixir that makes up 90 per-
cent of all tiki drinks.

The crowd pleaser, kaya

toast, is toasted white bread
and coconut jam served with
a soft egg and sweet soy sauce.

“It’s eaten in the Philip-
pines as breakfast. It will be
different and decadent,” the
chef said.

Speaking of decadent,
something called the trea-
sure chest is sure to make a
splash. If this granddaddy of
big format drinks makes it
onto the menu — 70 percent

chance — it may induce skul-
duggery below deck.

Enough to sate six to eight
people, the blazing treasure
chest comes with cham-
pagne, caviar service and a
bottle of rum for $400. In-
spired by a similar concept
at Chicago’s Three Dots and
a Dash, this is new for the
Port City. “There will be the-
atrics when this comes out,”
said Anderson, whose caviar

service includes toasted bri-
oche with onions, eggs and
creme fraiche, inviting
guests to make their own tea
sandwiches and drinks.

“There is something in
there for everybody, the
baby boomers and the hip-
sters not here yet from Cali-
fornia ... they are coming.”

Rhum, 4 Free St., Rear,
Portland.

Try this recipe for Pump-

kin-Pecan Streusel Pie. Toast-
ed pecans are rolled into the
crust (using store-bought
crust is just fine) and in the
streusel. It’s an easy spin on
traditional pumpkin pie.

Pie
Vegetable cooking spray
3 tablespoons powdered

sugar
½ package refrigerated pie

crust (1 crust)
3 tablespoons finely

chopped toasted pecans
1 can (15 ounces) pumpkin
1¼ cups half-and-half
½ cup firmly packed light

brown sugar
3 large eggs, lightly beaten
1 tablespoon all-purpose

flour
1 teaspoon pumpkin pie

spice
¼ teaspoon table salt

Pecan Streusel Topping
1½ cups pecan halves and

pieces
1 cup firmly packed light

brown sugar
¼ cup all-purpose flour
¼ cup butter, melted
½ teaspoon pumpkin pie

spice
Toasted pecan halves

Preheat oven to 350
degrees. Lightly coat a 9-inch
pie plate with cooking spray;
set aside. Sprinkle the work
surface with powdered sugar.
Unroll pie crust and place on
powdered sugar-prepared sur-
face. Sprinkle pie crust with
chopped pecans. Place a piece

of wax paper over pie crust
and pecans, and lightly roll
pecans into crust. Fit pie
crust, pecan side up, into the
prepared pie plate.

Fold edges under and
crimp.

In a large bowl, whisk
together pumpkin, half-and-
half, brown sugar, eggs,
flour, pumpkin pie spice and
salt until smooth and well
incorporated; pour into pre-
pared piecrust. Bake the pie
for 45 minutes, covering
edges with foil after 20 min-
utes, if needed, to prevent
excessive browning.

Meanwhile, in a medium
bowl, stir together all Pecan
Streusel ingredients and set
aside.

Carefully top pie with
Pecan Streusel Topping.
Reduce oven temperature to
325 degrees and bake 25 min-
utes more, covering pie with
foil after 5 to 10 minutes to
prevent excessive browning.
Remove from the oven and
place on a wire rack. Cool pie
completely, about 2 hours
before slicing and serving.

From Southern Living
Magazine, November 2015
issue. Tested by Susan Selas-
ky for the Free Press Test
Kitchen. Nutrition informa-
tion not available.

Pumpkin-Pecan Streusel Pie
8 servings
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When Rhum
opens in
Portland in
January a
mahogany
clam ceviche
with avocado,
soy sauce and
topped with
crisp tortilla is
one of many
Polynesian
raw bar
sensations.


