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flavors: original and the
sweet and savory Maine
maple. “Mainers love
maple,” Scott Brodeur,
who has yet to see another
maple chip made here,
said.

Unlike Cape Cod Potato
Chips’ thick kettle-style,
Vintage Maine Kitchen
chips are thin and crisp.
Starting with a local pota-
to, few ingredients follow:
sunflower oil and salt, or
maple sugar for Maine
maple. “Our chips are as
healthy as you can get. It’s
not processed food,” she
said. “It’s as simple as it
gets.”

How did the couple know
reclaiming the potato chip

would work?
“From the look on the

faces of customers after
they try it,” Scott Brodeur,
who worked for years at
L.L. Bean in distribution

and manufacturing, said.
So far the chips are sold

in Freeport shops and spe-
cialty food stores, includ-
ing Lois’ Natural Market-
place in Portland and Scar-

borough. They can be
found a far north as Center
Coffee House in Dover-Fox-
croft and as far south as
The Noshery in Amesbury,
Massachusetts. They also
ship all over the U.S.

“Business is doubling
every month, and we can
make about 120 cases a
week with our current
staffing,” Kelly Brodeur
said. “We plan to double
that again soon.”

They are sold in single-
serving bags because they
are “so addictive,” Scott
Brodeur said, one of three
people who bag each batch
by hand.

For now, the couple is
ramping up for the sum-
mer tourist season.

“We want these chips
served by the side of every
lobster roll,” Kelly Bro-
deur said. “It’s the perfect
combination.”

Caron
Continued from Page C1

pesto on crostini. Top with
a slice of fresh mozzarella
and fresh tomato.

— Mediterranean:
Spread with ricotta cheese.
Top with chopped kalama-
ta olives, artichoke hearts
and roasted red peppers.
Sprinkle with salt and pep-
per.

— Raspberry, walnut
and gorgonzola: Spread
with raspberry preserves,
sprinkle with chopped wal-
nuts and crumbled gorgon-
zola cheese.

— Egg and arugula: Top
with sliced hard cooked
eggs and mound with baby
arugula that has been
mixed with a little bit of
fresh lemon juice, salt, pep-
per and olive oil.

— Bacon, egg and toma-
to: Mound with prepared
egg salad. Top with a grape
tomato. Sprinkle with
crumbled bacon.

— Fig and prosciutto:
Spread with fig preserves.
Top with baby arugula and
a little thinly sliced pro-
sciutto.

— Meatball marinara:
Spoon a little marinara
sauce on and top with
sliced meatballs. Sprinkle
with grated parmesan
cheese.

— Barbecue chicken:
Spread with shredded ro-
tisserie chicken mixed
with barbecue sauce. Top
with a little coleslaw.

Arrange your crostini on
a platter, and serve.

Enjoy!

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

Roll 1-inch sized balls of
dough and place on the
cookie sheet.
Bake for 12 to 15 minutes.
The cookies should be bare-
ly browned. When they are
cool enough to handle, roll
them in a bowl of confec-
tioner’s sugar until they are
generously coated.
Allow to cool before storing
in a tin.

Send queries or answers
to Sandy Oliver, 1061
Main Road, Islesboro
04848. Email sandyoli-
ver47@gmail.com. For
recipes, tell us where
they came from, list
ingredients, specify
number of servings and
do not abbreviate
measurements. Include
name, address and day-
time phone number.
And make sure to check
out Sandy’s blog at
tastebuds.bangordaily-
news.com.
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Chips from Vintage Maine Kitchen are made on Route 1 in
Freeport with potatoes grown in Lewiston and Auburn.

Timber
Continued from Page C1

ate a warm glow as the illu-
mination combines with the
wood climbing the walls.
Hostesses at the entryway
stand behind the roots of a
massive yew tree from
County Laois, Ireland, com-
plete with a top that trans-
forms it into a functional
centerpiece to greet patrons.

Line cook Jordan Vandiv-
er, a 23-year-old from Flori-
da, works behind the chef’s
bar, providing food prepara-
tion and entertainment for
patrons. From pizza making
to firing desserts, he creates
delicious food and an experi-
ence. On a recent evening,
he slid a small, square choc-
olate cake into the oven, pre-
paring the plate while it
cooked, spreading a home-
made sour cherry syrup as
the bed for it to rest on.

“We have this mirror up
here so everyone in that
window can see what hap-
pens,” Vandiver said, point-
ing above him first and then
to the window behind him,
where patrons were seated
and watched him intently.

He pulled the cake out of
the oven, placed it on the
plate and finished off the
dish with chocolate twigs
and a scoop of gelato.

The restaurant was care-
fully constructed and de-
signed. Although most of
the wood comes from Ire-
land, the feel of the space is
rooted in Maine’s lumber
mill history. Intended as a
tribute to the work that built
Bangor, once the lumber
capital of the world, it hear-
kens back to the days when
the forest industry reigned
king of the area’s economy.
According to general man-
ager Suzanne Fletcher, it
has been met with nothing
but admiration since the
restaurant opened its doors
on Oct. 12 of this year.

A line of wait staff emerge
from the kitchen, dishes
balanced carefully on their
palms. They circle a table of
10 and set the plates down
in front of patrons simulta-
neously, their efforts met
with murmurs of approval
and sparkling eyes ready to
tuck in to a feast prepared
by Schkrioba and his staff.

On an average Friday or
Saturday, Schkrioba and
his crew turn out meals for
as many as 450 people be-
tween 11 a.m. and 10 p.m. in
the 150-seat restaurant,
which is housed in the five-
story Residence Inn by Mar-
riott on Bass Park Boule-
vard in Bangor.

For Fletcher, who has a
long history in the foodser-
vice industry, Timber’s
staff is what makes it suc-
cessful. Timber employs
about 60 people, including
several pulled from the
Ocean Properties develop-
ments in Bar Harbor, where
they worked during the
summer.

Many patrons enjoy the
professional and welcoming
staff in addition to the food
and atmosphere, including
Paul and Cheryl Morrow,
who have established them-
selves as regulars. The cou-
ple visits the restaurant
about once per week.

“We’ve always been re-
ceived very warmly, and
from the get-go we’ve been
treated like family. It’s nice
to go some place where they
remember your name and
that you matter. … It’s like
going to a best friend’s
house to have dinner,”
Cheryl Morrow said. Her
favorite dish is the Maine
Lobster Bisque — “it’s a
must,” she said — while
Paul Morrow’s is the Crab
Crusted Haddock. For des-

sert, the two usually share
the Ice Box Tasting, which
offers three flavors of gela-
to.

As for the future of Tim-
ber Kitchen and Bar, plans
are in motion to bring pa-
trons the opportunity to
enjoy more unique speciali-
ties, including the Glacier
Ice Bar and Lounge, which
is set to offer handcrafted
cocktails at the restaurant
on Jan. 29 and 30 and Feb. 5
and 6. The Morrows plan to
check that out once it comes
as well.

Also in the works is
something they’ve dubbed
“Sunday Supper,” which in-
tends to recreate an old tra-
dition of the classic meal
Sunday evenings that
brought family around the
table. Though details are

still being hammered out,
the concept plans even men-
tion of the ringing of a bell,
a throwback to times when
parents would ring for their
kids to come in to eat.

Overall, the restaurant
tries to create a casual din-
ing experience, which is re-
flected in a comfortable and
inviting atmosphere for
others to relax in and enjoy.

“We don’t consider our-
selves fine dining, but we
do like to provide that level
of service,” Fletcher said.

Back in the kitchen, Ar-
senault’s workspace had
been cleared of the gnocchi
he had been working on for
the past few hours. He then
disappeared into another
part of the space, moving on
to his next task in the busy
restaurant kitchen.
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Ethan Spelios heads out of the kitchen with plates of food at Timber Kitchen and Bar in
Bangor recently.

ASHLEY L. CONTI | BDN

Patrons enjoy their meals at Timber Kitchen and Bar in
Bangor recently.

Themagic of eggnog:
Make it into a cake
BY MARLENE PARRISH
PITTSBURGH POST-GAZETTE (TNS)

Chris Fennimore, WQED of Pittsburgh’s favorite cook,
has a recipe for coffeecake with a secret ingredient — egg-
nog. The nog includes eggs, milk, sweetening and fat.

Fennimore’s original recipe was in brief baker-to-baker
talk: Mix ingredients, raise, shape, bake and glaze. Here’s a
detailed version of the recipe.

Have a slice of the cake, and it will remind you of sipping
the rich, delicious and high-calorie holiday drink.

Eggnog coffeecake

4 cups flour, plus more for dusting
2 cups any brand commercial eggnog
1 package instant yeast (1 tablespoon)
1 tablespoon fine salt

Measure flour into a medium bowl. Set aside.
Pour the eggnog into a large bowl. Set the bowl over barely
simmering water in a large pot; the water should not touch
the bottom of the bowl. Allow the eggnog to warm to 100
degrees, testing with an instant read thermometer.
Sprinkle the yeast over the surface of the warmed eggnog, and
gently stir. Allow the yeast to soften and bubble for 5 minutes.
Add 2 1/2 cups of flour and the salt to the eggnog.
Using a handheld electric mixer, beat for 2 minutes on medi-
um speed. Stir in the remaining flour and mix well with a
spatula. Dough will be sticky. (If you prefer a stand mixer,
beat the entire mixture for 5 minutes on medium speed.)
Cover dough with a piece of greased waxed paper and set in a
warm place to rise until it doubles in bulk.
Dump out dough onto a generously floured surface. Dust the
top side with flour and flop the dough around until it is easier
to handle.
Divide dough into 2 parts to make 2 9-inch pans of rolls or
divide dough into 3 parts for 3 tea-rings to be baked in pie
plates.
Roll each portion of dough into a rectangle, brush with soft
butter and sprinkle with cinnamon sugar. Roll up, cut into
about 9 pieces and set cut-side up in greased pans.
Let raise, bake at 350 degrees about 30 minutes until brown
and cooked through. When cool, drizzle with maple-flavored
confectioner’s sugar glaze.

Crostini
serves 10-12

Preheat oven to 350 degrees.Arrange the bread slices on a bak-
ing sheet — or two, if necessary — and brush with olive oil.
Sprinkle with salt and pepper.
Bake for 10 to 12 minutes until just beginning to brown.
Remove from the oven and let cool slightly before topping
and serving.

1 French baguette, sliced
into ¼-inch slices

olive oil
salt and pepper, to taste

MARLENE PARRISH | PITTSBURGH POST-GAZETTE | TNS

Eggnog Coffeecake is made with just four ingredients.

BY LEAH ESKIN
CHICAGO TRIBUNE (TNS)

Lemon adds a good
squeeze of sunshine. Tart,
tangy and brilliant yellow,
it’s the antidote to darkest
December.

Except at your local cof-
fee shop, where it’s banned.
Tea? Sure. Lemon? Nope.
It’s not, the waiter sneers,
local.

Tea, you note, doesn’t
thrive on the mid-Atlantic
lawn. Nor is coffee culti-
vated in these parts. But
it’s lemon that provokes
the locavore’s ire.

He proffers instead ver-
jus, which is not meat drip-
pings (that’s just jus), nor
some sci-fi truth serum.
It’s an immature grape,
squished and strained to a
light green, lightly acidic
liquid.

You sigh and turn to your
tea, adding a surreptitious
spritz of lime. You’d plucked
the little green pingpong
ball from a tree that grows
in a pot that sits in your
neighbor’s kitchen. Silently
you sneer: very local.

Provenance: Adapted
from “Food Gift Love” by
Maggie Battista.

YummyDIY lemonwheel crisps
bring zest to holiday drinks, cakes

CITRUS CRISPS
Prep: 20 minutes

Bake: 3 hours

Wait: 2 days

Makes: About 2 dozen slices

3 fresh, firm Meyer lemons
(or standard lemons, limes, oranges or clementines)

1. Slice: Rinse and dry fruit. Use a sharp knife to
slice into 1/8-inch thick disks. Discard any seeds.
Settle the circles on 1 or 2 parchment-lined baking
sheets, leaving about 1 inch between slices.
2. Bake: Heat the oven to 150 degrees — or as close as
it will get (170 may be the lowest setting). Bake, turn-
ing once, until dry (or dry-ish) to the touch, about 3
hours.
3. Rest: Turn off oven and let citrus crisps cool to
room temperature, about 3 hours.
4. Dry: Pull sheets out of oven and let crisps sit at
room temperature until completely dry. This can
take anywhere from 12 hours to 2 days.
5. Store: Gently peel crisps from the parchment. Pile
into a clean glass jar and seal it. Crisps will keep up
to 1 year.
6. Enjoy: Nice dropped in a drink, pressed onto a
cake, scattered over roast chicken or conscripted as
crackers.

Makes a lovely gift, garland, ornament or gift tag.GET CREATIVE store.bangordailynews.com


