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First of all, for those of you who haven’t heard the news yet, I would like to announce that our
own Food & Wine columnist, Ms. Hattie Jenkins, is retiring after many wonderful years of writing
mouthwatering recipes for all us lucky island residents. Good luck, Hattie! It will be truly hard
following in your footsteps, but I will try my best!

So last night after I got home from work, I was in my kitchen trying to unwind, which I’d like to
add here is not always the case when my Shih Tzu Leroy is barking at every passing dog out the open
window and I’m yelling at him, “This is why you don’t have any friends!” I honestly think I’ve seen
some of the dog owners roll their eyes as they walk past our house.

Anyway, now I’ve got to come up with another idea for dinner. And it’s not easy when you have
kids with completely different tastes in food—one won’t eat anything but pasta and the other has a
more sophisticated palate. And she’s the one who will be coming home within the hour from soccer
practice demanding a time check on when her dinner will be ready because she is absolutely starving!
It’s a lot of pressure for one single working mother to take.

So to relax and regroup, I made myself a great Lemon Drop Martini, which I tried for the first time
with my friends the other day after work at the Drinks Like A Fish bar right here in town, and let me
tell you, I ran right out and bought a martini shaker and glasses because this is my new favorite
beverage. I’ll share the recipe with you later on.

Anyway, as I was still trying to come up with a dinner idea for my two hungry teens and enjoying
my second martini (and let me say once again these are really wonderful drinks!), I happened to hear
on my police scanner that four visitors from “out of state” were in distress and very sick at the
Jordan Pond House, our lovely tea and popover restaurant in the heart of Acadia National Park. They
had made their way there after coming out of the woods where they had been picking and eating wild
mushrooms. Who on earth from “away” would actually come here and try to eat wild mushrooms
unless they knew something about them?

I must admit I should have felt sorry for them, but it gave me a good chuckle for the night as I
sipped on my Lemon Drop. Oh, and in case you were wondering, all of them survived, but won’t be
straying too far from their RV toilet anytime soon.

It struck me that for my first recipe this week, I have a great crab stuffed mushroom appetizer
recipe to share with you! The perfect starter for any New England dinner party. And many thanks to
the four people from away for helping me come up with this idea for my first recipe column! So
enjoy your Lemon Drop Martini with this tasty appetizer. And remember, don’t go looking for your
mushrooms out in the woods. It’s easier and safer to just pick some up at our local supermarket.

Lemon Drop Martini

Three parts vodka to one part simple syrup (equal amounts of sugar and water dissolved together by
simmering briefly) and one part lemon juice; fresh is best but not necessary. Simmer lemon rind in
with the simple syrup, or use ginger or whatever to add flavor. So if you use 1 cup of vodka, you



would add  cup of lemon juice and  cup simple syrup (I always go a bit lighter on the simple
syrup because I like a tart flavor).

Maine Crab Stuffed Mushrooms

8 Tablespoons (1 stick) unsalted butter 
1 small onion, minced 
1 clove garlic, minced 
2 pounds large mushrooms, stems removed and chopped (buy them from your local
store) 
¼ cup dry sherry 
½ stack Ritz crackers, crushed 
1 Tablespoon minced parsley 
½ pound fresh Maine crabmeat 
Freshly ground pepper and salt to taste 
Freshly grated Parmesan cheese 
Heat oven to 350.

Melt the butter in a large skillet over medium heat. Add the onion, garlic, and chopped
mushroom stems. Sauté until the onions are transparent. Add the sherry and cook for 2
minutes more. Remove from the heat and add the cracker crumbs and parsley. Fold in
the crabmeat. Add salt and pepper to taste. Mound the crabmeat mixture onto each
mushroom cap and top with a bit of Parmesan cheese. Bake until the cheese turns
golden and the mushrooms are cooked through, about 15 minutes. Serve warm.



England clam chowder, but also this delicious dishy feud between the two dueling kitchen divas of
Bar Harbor.
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Have you ever had one of those days? Well, I certainly had a long one today, after fighting my way
through the grocery store and losing my shopping list, then trying to remember everything on it. I
couldn’t wait to get home and have a relaxing cocktail. Which reminds me. Last night when I was
watching the Food Network, Sandra Lee made a fantastic concoction of vodka, club soda, and a
splash of cranberry juice garnished with a lime, so I decided to try that and, wow, what a refreshing
way to relax and begin your evening.

I envy that woman, with her cute little chic outfits that always match her kitchen décor, plates,
glasses, and even her napkins so perfectly. When I get home, I grab the first pair of sweats I find
lying on the bedroom floor and a t-shirt three sizes too big, which lately hasn’t seemed so big (note to
self: start using the gym membership I transferred from my son’s name to mine and swore I was
going to start using regularly).

So having a few minutes to myself before starting dinner (which is rare at my house because
usually my kids cannot wait for dinner and start munching on leftovers before I even have a chance
to get one frying pan on the burner), I decided to take my dog Leroy for a quick walk to the shore
path and back in an effort to try and loosen up that T-shirt.

After filling my “To Go Cup,” we headed out. I was hoping not too many people would be there as
Leroy can be quite a handful. But just my luck, as soon as we arrived, he began barking at seagulls
and lunging at other dogs passing us by. My dream of relaxing and sitting by the water was
completely shattered so when he pulled extra hard on his leash and broke free, I just gave up and sat
down to watch him dig up every clam and mussel he could find.

Watching Leroy dig up the clams reminded me of a recipe I wanted to share with you this week.

I thought of it recently while looking for a small snack in the hospital cafeteria. I was there visiting
a dear friend who had the unfortunate experience of being struck down by a car. Not to worry
though. With the fast, highly skilled excellent care he received at our local hospital, I know he will be
absolutely fine with just a scratch that shouldn’t even leave a scar. So I’m absolutely positive that it’s
in my dear friend’s best interest and health that he should just forget about this small bump in the road
and move forward and not look back and dwell on it.

Well, on to the secret recipe that has been safeguarded in my family for generations. One that I got
from my mother and plan on handing down to my own children. But it’s just so good, I’ve decided to
share it with you.

I thought my family’s secret New England clam chowder recipe would be the perfect recipe for
our soup course. I hope you will enjoy it as much as we do. So make yourself a cocktail, relax, and
eat up this delicious recipe.

New England Clam Chowder



2 ½ cups water 
20 to 30 fresh clams (which I buy at my friend Mona’s shop so I know they’ll be
fresh) 
2 strips thick sliced bacon 
1 medium yellow onion, chopped 
1 stalk celery, chopped 
4 Tablespoons flour 
1 clove garlic, minced 
4 medium red potatoes, peeled and diced 
1 bay leaf 
1 teaspoon salt 
½ teaspoon black pepper 
2 cups half & half

Pour 1 cup of the water in a large stockpot and bring to a boil over high heat. Add clams, cover pot;
reduce heat to medium and steam for 5 to 7 minutes or until clams start to open. Remove clams from
pot as they open. Throw out any unopened clams.

Remove clams from shells, chop clams, and set aside.

Cook bacon in large saucepan until crisp. Remove bacon to paper towels, leave dripping in pan.
Crumble bacon when cool enough to handle.

Add onion, celery, flour, and garlic to bacon drippings. Cook over medium heat, stirring occasionally,
about 2 minutes or until veggies are crisp tender. Remove from heat.

Add potatoes to onion mixture. Stir in remaining 1 ½ cups of water, bay leaf, salt, and pepper. Bring
to a boil, then reduce heat to a medium low and simmer uncovered until potatoes are tender, about 10
minutes.

Stir in half & half and chopped clams, heat through over medium heat, stirring occasionally. Throw
out your bay leaf. Stir in bacon. Serve with your favorite crackers (my kids prefer the Goldfish over
the traditional Oyster Crackers).

Enjoy!



strawberries. Well, true to form, I overbought and walked away with an entire case of those yummy
looking berries.

By the time I arrived home, I had two thoughts. My first was daiquiris (big surprise) and my
second was desserts!

After a few trials and errors, I am proud to say I made the best strawberry daiquiri ever! After
polishing off my first batch, my headache was completely gone! I also regret to say that I forgot to
write down exactly how I did it so a do-over was definitely in order.

Then I went on to making homemade biscuits just like my grandmother used to make for her
strawberry shortcakes. Unfortunately, my biscuits turned out a little dry. But with the syrupy sauce,
fresh strawberries, and whipped cream piled on top, it didn’t much matter. And since the kids
weren’t home, I found myself eating enough of these sweet and delicious concoctions for a small
church social. You might say I satisfied my craving for strawberries.

Then I settled down in my chair promptly at 8:00 P .M. to watch my favorite crime drama of the
moment on TV. NCIS with that sexy Mark Harmon. He’s one man who gets even more handsome
with age. Sigh. Why does it seem that men just get better looking as they get older while we women
have to start dealing with wrinkles and our skin sagging in places which should be illegal? The other
day when I saw a friend drive by my house and I waved at her, I almost knocked myself
unconscious with the loose skin on my arms. It just does not seem fair!

Anyway, my daughter casually strolled in the room just as the show started and announced that it
was her turn to provide the snacks for the next day’s away soccer game. But not to worry, she told
me, it was only the boys and girls varsity teams going as the junior varsity was staying home, so it
shouldn’t be too much of a problem for me to whip something up at the last minute. Now as most of
you know, this is still roughly 50 people. I’m not proud to say this, but after some major huffing and
puffing, I heaved myself out of the chair and marched into the kitchen and started grabbing a bowl
and pans with a little banging for dramatic effect (which was totally ignored, by the way) and began
making strawberry granola bars for the soccer teams. It’s required that all snacks be somewhat
healthy, which, unfortunately, reminded me of the ever-growing tightness in the waistband of my
pants this week. Who puts on all this extra weight just eating healthy fruit? It dawned on me that for
this week’s third course, which is the salad course, you can have your strawberries without all of the
cream fillings, pastry, and sugary extras just by having a nice refreshing light salad. So here’s a recipe
for a strawberry and spinach salad, and I highly recommend making a strawberry daiquiri as well so
you’ll have something to chase it down with.

Strawberry Daiquiri

2 ounces rum 
Your favorite drink glass filled with ice 
6 fresh strawberries (or a quart if you’re like me and make a few mistakes) 
2 teaspoons sugar

Blend all ingredients together in a blender until smooth (taste and add more rum if needed). Pour in
your glass, sit back, and enjoy!

Strawberry and Spinach Salad



2 Tablespoons sesame seeds 
½ cup white sugar 
½ cup good olive oil 
¼ cup distilled white vinegar 
¼ teaspoon paprika 
¼ teaspoon Worcestershire sauce 
1 Tablespoon minced onion 
10 ounces fresh spinach—rinsed, dried, and torn into bite-size pieces (support your
local farmers) 
1 quart strawberries (cleaned and sliced) 
¼ cup almonds toasted and slivered (warm up a small pan and toss your almonds and
toast them until golden brown)

In a medium bowl, whisk together the sesame seeds, sugar, olive oil, vinegar, paprika, Worcestershire
sauce, and onion. Cover, and chill for one hour.

In a large bowl, combine the spinach, strawberries, and almonds. Pour dressing over salad, and toss.
Refrigerate 10 to 15 minutes before serving.



And I would also like to publicly thank Martin Applebaum for giving me this great idea for the
sorbet when I saw the spiffy bright orange shirt he was wearing just the other day. It inspired me. I
must say Martin’s bold color choices just suit that man, and really make him stand out and be noticed
in a crowd!

Well, back to the situation at hand.

I think our local police force, which otherwise does an outstanding job (shout out to you, Sergio!),
is a little behind on this issue. So I’d like to suggest that volunteers sign up to prepare a quick, light,
and healthy meal for those who have been unforeseeably detained. I don’t think we will have to do
this very often, but with this one small gesture, our visitors should go away with a better appreciation
of our town and our law enforcement, not to mention a full stomach.

I have some really simple meal recipes I’d be willing to share with you and I’m sure many of you
have some great ideas of your own! So give me a call and let’s get the ball rolling on this project.

Now unfortunately, I do have to address another matter that has been getting quite a bit of
unwanted attention around town. There has been a lot of talk that the dear late Karen Applebaum and I
were having a sort of nasty feud. Suffice it to say, Karen and I were not friends. But I would like to
go on record as saying that no matter how much I may detest someone (detest is a strong word, but
some people just don’t make it very easy to be civil), there is no way I would or could actually do
harm to that person.

And I am also secure in the knowledge that I will be proven one hundred percent innocent of the
crime that many of you may be thinking I committed.

But let me repeat. I have never broken the law. Wait. Let me rephrase. I have never brought harm
upon anyone. And I never will.

So enough of this unpleasantness. It’s time to unwind with a well-deserved, relaxing, and
refreshing cocktail or two, and then move on to our fourth course, this week!

The Orange Blossom

2 ounces of good gin (or a bit more, depending on what kind of day you had) 
1 ounce orange juice 
1 teaspoon superfine sugar

Combine your gin, orange juice, and sugar in a shaker glass that you have half-filled with ice cubes.
Shake and strain into a chilled martini glass. Garnish with a slice of orange and enjoy! A hint: These
are so good you won’t want to drink just one, so make up a nice big batch of them and you can sip
on them at your leisure.

For our fourth course in our seven course meal, it’s time to cleanse our palates before we move
forward, and you are really going to enjoy this mouthwatering orange sorbet.

Mango Orange Sorbet

4 cups cubed chilled mango 
½ cup cold water 



¼ cup orange juice 
½ cup white sugar

Blend your mango, water, and orange juice in your blender until smooth, then add your sugar until all
blended together.

Pour mixture into an ice cream maker and freeze according to your ice cream maker’s directions and
enjoy!



beloved dog Leroy, a bunch of panicked chickens, and, oh yeah, her mother.

And yes, it was in that order.

I waved my broom and yelled at the young officers to put down their guns, and to please not
shoot, especially since word around town was Donnie is nearsighted and refused to get laser surgery,
and what if he missed and someone was hit? Like, me for example, who was in the direct line of fire.

Donnie and Earl lowered their weapons and it became strangely quiet. I turned around to see the
two dogs panting, lying on the ground side by side, utterly spent. The chickens were finally settling
down as well. I was the only one making noise at this point, still waving my broom and screaming at
the boys not to shoot. They looked at me like I was an insane woman, so I calmly picked up a very
tired and very happy tail-wagging Leroy in one arm and casually climbed back over the fence that had
been ripped down, asking Donnie and Earl to please see to it that the stray dog be examined by the
local vet to make sure he didn’t have rabies. Hopefully an owner would be found. Calmly passing my
neighbor, I told her to have a lovely evening and no thanks were necessary because that’s what
neighbors are for. I don’t think she said anything as I went home, head held high.

And this morning I saw her look away when I waved good morning.

But if anything good did come out of the Great Late Night Chicken Rescue, I will say thanks to
those chickens for helping me come up with a great dish for our fifth course—Creamy Chicken
Marsala.

But first you have to try Randy’s delicious Cosmo. Believe me, it was the perfect way to relax after
my chicken coop ordeal.

Pomegranate Cosmopolitans

2 cups of your favorite vodka 
1 cup Cointreau 
1 cup pomegranate juice 
½ cup fresh squeezed lime juice

Mix together in a pitcher your vodka, Cointreau, pomegranate juice, and lime. Pour the mixture in to a
shaker with ice and serve in your favorite martini glasses and enjoy!

Now for our fifth course—and this will have your dinner guests talking.

Creamy Chicken Marsala

4 boneless skinless chicken breasts 
¼ cup chopped green onion 
1 cup sliced fresh mushrooms 

 cup Marsala wine 

 cup heavy cream 

 cup milk salt and pepper to taste



Sauté chicken in a large skillet for 15 to 20 minutes or until cooked through and juices run clear when
pricked by a fork.

Add green onion and mushrooms and sauté until soft. Add the Marsala wine and bring to a boil.

Boil for 2 to 4 minutes, seasoning with salt and pepper to taste. Stir in the cream and milk and simmer
until heated through.

Rachael Ray, eat your heart out.



Once I had the ingredients lined up in front of me for the filling, I began the process of grating,
chopping, shredding, dicing, mixing, and rolling. I had forgotten what a long and involved process
making homemade pasta with fresh ingredients could be, but I knew this meal would be well received
and it made me feel good that I was preparing a home-cooked meal for my family.

After finally finishing the raviolis, I looked at the clock and was surprised to see that a whole hour
had already passed. I knew the kids would be home soon and ready to eat so I tossed a salad, sliced a
loaf of Italian bread and placed butter on the slices, wrapped that up, and put it in the oven to warm. I
even made a homemade marinara sauce to have on top of the pasta.

Feeling exhausted and quite pleased with myself for preparing this delicious-looking feast, I decided
to have another glass of wine (luckily there was an extra Malbec in the cupboard) and turn on NCIS
while I waited for the kids to come home.

I became so engrossed in the show, and, honestly, who wouldn’t with that hunk of a man Mark
Harmon staring at you with those bedroom eyes? Have I mentioned my Mark Harmon crush before?
Anyway, I didn’t even realize another forty-five minutes had gone by and still no kids. Now I was
starting to get a little worried because if you know my kids, you know they love their mealtimes, and
they always call and let me know if they are going to be late.

My raviolis were getting cold, the bread was already hard, and I was wondering where they could
be when at that moment, the front door flew open and my daughter marched in, announcing loudly
and dramatically that she would never, ever eat another thing again as long as she lived. Her brother
was right on her heels, nodding in full agreement.

I couldn’t believe my ears! Where did they eat? Who paid for it? Why didn’t they tell me? My
daughter, in her most exasperated teen voice, answered, “We ate at the italian restaurant on Main
Street with Uncle Randy and Uncle Sergio. They came by earlier and said you were having a rough
week and it would be nice if you could just relax when you got home and not worry about making us
dinner. Didn’t you find the note we left you?”

I just sighed and realized I’d never looked at the clutter of papers when I moved them to make
dinner and failed to notice their note on the top of the pile. My son then noticed my delicious-looking
raviolis and remarked how my pasta dish couldn’t possibly compare to the fabulous ones they’d had
at the restaurant. Well, I guess both kids will find out for sure tomorrow night when they have
leftovers again.

For our sixth course, I’ll be making the raviolis stuffed with sausage, cheese, and spinach! The
first ingredient I suggest is a good bottle of Pinot Noir to calm the chef. And make sure to check and
see if anyone else will be eating before you start cooking.

Sausage, Spinach, and Cheese Ravioli with Creamy Tomato Sauce

Make your favorite pasta dough, then follow the recipe below.

Roll your pasta out into sheets, cut each sheet into squares (for tops and bottoms). Using a teaspoon,
fill the center of half the squares with the filling. Brush around the filling with the egg wash and place
the remaining squares on top. Press down around the seal to push out any air bubbles.

Filling

8 cups fresh spinach, cleaned and coarsely chopped 



4 large italian sausage links, removed from casings 
1 medium onion, chopped 
2 cloves garlic, peeled and minced 
3 Tablespoons olive oil 
½ cup grated Parmesan cheese 
1 egg 
salt and pepper to taste 
fresh Parmesan to serve on top

Sauce

2 Tablespoons olive oil 
2 cloves garlic, minced 
½ teaspoon crushed red pepper flakes 
1 (28 ounce) can crushed tomatoes 
salt and pepper to taste 
½ cup heavy whipping cream 
¼ cup chopped fresh parsley

To prepare the filling, steam the spinach and drain well. Press the spinach to remove any excess
water. In a frying pan, heat the olive oil and sauté the onions with the sausage meat until the onion is
tender and the meat lightly browned. Add the garlic and season with salt and pepper. Put the sausage
mixture, spinach, egg, and cheese in a food processor and pulse until the mixture is combined. Make
sure you don’t overprocess the mixture.

To prepare the sauce, heat the two tablespoons of oil in a heavy pot and cook the garlic for two
minutes, being careful not to burn it. Add the tomatoes, salt, pepper, and pepper flakes and cook over
medium low heat for 10 minutes. Add the cream and fresh parsley, and mix well. Cook over low heat
an additional 10 minutes. Leave on low while you cook your pasta.

Cook the ravioli in boiling salted water until tender. They will float to the top when ready. Drain your
ravioli and return to the pot. Carefully pour half of the sauce mixture into the pot and gently stir until
the ravioli is lightly coated. Serve the ravioli with additional sauce and fresh grated cheese.

You might as well be dining in Naples!



And speaking of loyal fans, I received a letter today from one of Karen’s most devoted readers. He
suggested this particular recipe close out our seven course meal. He didn’t want his name mentioned,
but you know me, I can’t keep a secret. So I dedicate this column to Karen’s ex-husband, Martin,
who, despite what you may have heard, felt blessed to have known her. And I share with you his
closing words about Karen, a fitting tribute if you ask me: “To know Karen was to love her, but to
love her cooking was one step from worshipping something special from above.”

Karen’s Cherries Jubilee Pie

1 9-inch baked pie crust (your favorite pie crust will do) 
1 quart pitted sweet cherries 
½ cup white sugar 
3 teaspoons cornstarch 
dash of salt 
1 teaspoon fresh lemon juice

Place sweet cherries in medium-size bowl. With a spoon, push at the cherries to extract the juice, and
drain juice into a saucepan.

Reserve your cherries. Add sugar, cornstarch, and salt to the cherry juice in saucepan. Stir to blend.

Cook and stir over medium heat until clear and thickened. Remove from heat and stir in lemon juice.
Cool to lukewarm.

Fold your cherries in to a cooled glaze. Chill to rethicken mixture. Transfer to baked pie shell.

Chill until firm. Top with homemade whipped cream.




