
Bieber appearance! I actually believe—no, I know—I am going to have to grab my
friend Liddy and go to the big city—No, Liddy, not New York! I’m talking about our
big city of Bangor—to get myself some new blue jeans, a sassy shirt, and, dare I say,
cowgirl boots with heels!

So if you haven’t heard by now, hold on to your seats because the impossibly
gorgeous and wildly successful Wade Springer (insert screaming!) is coming to Bar
Harbor to do not one but two charity country music concerts for the College of the
Atlantic’s ocean research department.

I can say with certainty that this is probably one of the most exciting things that has
happened here since the bar my brother Randy owns, Drinks Like A Fish, had a two
for one special on their to-die-for Lemon Drop Martinis, and because they were so
popular, the Hannaford grocery store and the Bayside liquor store both ran out of
vodka over the weekend. We almost had a New England version of the Watts riots on
our hands from all of the angry Lemon Drop lovers in town!

Anyway, what a great coup for the college to get Wade to perform. I, for one, will
be first in line for tickets since I have been Wade’s number one fan ever since he first
arrived on the Nashville scene. I adore country music, much to the chagrin of my kids,
who find it quite embarrassing when their friends come over and I’m in the kitchen
singing into a hairbrush microphone at the top of my lungs “Man! I Feel Like a
Woman” along with Shania Twain. Honestly, though, sometimes it’s worth the eye
rolling and screaming, “Oh, Mom, for the love of God, stop!”

I pride myself on knowing almost everything there is to know about Wade, and I
probably shouldn’t admit this since I might start sounding like a groupie, but he is by
far the best country music star around. I’m sorry, Brad Paisley! Sorry, Toby Keith!
And sorry, close second, you hunk of beef, Tim McGraw! But Wade wins!

I can’t help it if I just happen to know that his favorite color is blue just like mine
and that when he was ten years old, his best friend was his black-and-white border
collie, Rip. And that when he was thirteen, he had his first kiss. At sixteen, he started
his own band with four friends and two of those friends are still in the band with him
now. At eighteen, he turned down a baseball scholarship to a prestigious college to
continue writing and playing his first love, country music!

I could go on and on, but I’ll stop now because I don’t want to start sounding like
Kathy Bates in that movie Misery or anything. But for me, anyone whose favorite food
of all time is country fried chicken is definitely number one in my book!

So for this week’s column, in honor of my beloved Wade Springer’s upcoming local
concerts, I’m going to dish up (and I don’t mean to brag) my first-place, award-
winning country fried chicken that won at last summer’s Memorial Day BBQ cook off
at the town ball field.

Let’s get started! The best way to start a delicious country fried chicken dinner is
with a cold frothy beverage, so everyone grab your favorite chilled beer or two or . . .
okay, six-pack, and enjoy them with my blue ribbon country fried chicken recipe.

 

Hayley’s Blue Ribbon Country Fried Chicken



 

3 eggs 
½ cup water 
1 cup of your favorite hot sauce (I’m keeping mine a secret) 
2 cups of self-rising flour 
1 teaspoon pepper 
Salt and pepper to taste 
Garlic powder 
One 1½ to 2½ pound chicken, cut up 
Peanut oil for frying

 

In a medium-size bowl, beat eggs and water, then add the hot sauce and stir. In
another bowl, mix the flour and pepper. Season chicken pieces with salt, pepper, and
garlic powder. Dip seasoned chicken in egg, then coat with flour and set aside.

 

In a Dutch oven or deep frying pan, pour enough peanut oil to fill halfway to the top
and heat to 350 degrees.

 

Fry your chicken until golden brown and crispy, white meat around 8 to 10 minutes
and dark meat 12 to 14 minutes, flipping the meat halfway along. Remove from oil and
place on paper towel–lined plate and let sit for five minutes. Enjoy!



front of your car begging for a ride, please just smile and wave to me as you drive
right past me, and be happy in the knowledge that you are, in the end, helping me. And
just ignore any curse words I may scream out as you drive away. I’m sure I will get
used to the seven-minute walk to the office in no time!

But now for today’s recipes. Of course, I haven’t been able to get biscuits and
gravy off my mind since my ill-fated trip to the gym. But I told myself that it is totally
fine for me to make them because how else will I know if they will be the perfect
accompaniment to Wade’s country fried chicken if I didn’t whip up a test batch to try
ahead of time?

But, first, a nice cocktail should set the right tone, allowing you to relax before you
begin your baking. So mix, shake, pour, and enjoy!

 

Cranberry Martini

 

1 ounce vodka 
½ ounce Cointreau 
3 ounces cranberry juice 
Ice 
Lemon slice for garnish

 

Combine all of your ingredients in a cocktail shaker and shake for 20 seconds. Strain
into a chilled martini glass and squeeze a little lemon juice in, then garnish and forget
your troubles.

 

Homemade Country Biscuits

 

2 cups of all purpose flour 
4 teaspoons baking powder 
¼ teaspoon baking soda 
Pinch of salt 
3 ounces cold butter, diced 
8 ounces buttermilk

In a bowl, combine the dry ingredients and knead in the butter with your fingers. Add
buttermilk and gently knead on a floured surface only until the dough is mixed together.

 

With a floured rolling pin flatten out to about an inch thick and use a 3-inch round
biscuit cutter or a glass right from your cupboard to cut out the circles. Place on a
greased baking sheet.

 

Place in a preheated 400 degree oven for 15 to 20 minutes or until golden brown.



Remove and brush melted butter on them if you like.

 

Country Gravy

 

1 pound ground pork sausage 
2 tablespoons butter 
¼ cup all purpose flour 
Salt and pepper to taste 
3 cups milk

 

Brown the pork sausage in a large skillet over medium high heat. Remove cooked
sausage to a paper towel–lined plate, leaving drippings in pan.

 

Melt butter into the sausage drippings.

 

Reduce heat to medium. Add flour, stirring constantly until mixture turns a golden
brown.

 

Gradually whisk the milk into the skillet. Once the milk mixture is thickened and begins
to bubble, return the sausage to the skillet.

 

Season with salt and pepper and reduce heat and simmer for 15 minutes. Spoon over
warm buttered split biscuits and let the feasting begin!



that weren’t quite wide enough for his gigantic antlers to fit through. Bucky’s antlers
got caught on both sides. He was completely dazed and the wind had been knocked
right out of him! He just stood there, slowly shaking his head. He seemed to be no
worse for wear. Except for the fact he was no longer an eight-point buck. He was a
six-point buck.

That was our cue to quietly slip away before this one sore buck came to his senses,
freed himself, and finally finished us off!

As Leroy and I jogged home, I wondered if, instead of ribs, the venison steaks in my
freezer might be a better accompaniment with our mac and cheese for the barbecue!

But, first, before heating up the oven, I’m going to have a nice Southern Screw and
relax.

Cocktail, that is.

 

Southern Screw (driver)

 

2 ounces vodka
2 ounces Southern Comfort peach liquor
6 ounces orange juice

 

Pour all ingredients over ice in a glass and enjoy!

 

Southern Mac and Cheese

 

1 pound cavatappi pasta 
2 tablespoons butter 
3 tablespoons flour 
1 cup milk 
1 12-ounce can evaporated milk 
2 cups shredded smoked Gouda cheese 
1 3-ounce package softened cream cheese

¾ teaspoon salt 
½ teaspoon red pepper flakes, divided

1 8-ounce chopped cooked smoked ham (if you have leftover ham from the night before,
dice it up and use that)

2 cups corn flakes cereal, crushed 
2 melted tablespoons of butter

 

Preheat your oven to 350 degrees. Prepare cavatappi pasta according to the directions
on the box.



 

Melt 2 tablespoons butter over medium heat in large saucepan or skillet big enough to
hold the pasta. Gradually whisk in flour until smooth; cook while constantly whisking
for one minute or until thickened. Slowly whisk milk and evaporated milk into the
saucepan and cook until thickened. Whisk Gouda, cream cheese, salt and a ¼ teaspoon
of the red pepper flakes until smooth. Remove from heat and stir in ham.

 

Pour pasta into the cheese sauce and mix. Pour into a lightly grease 13 x 9–inch baking
dish. Stir 2 tablespoons melted butter and remaining ¼ teaspoon red pepper flakes into
the crushed corn flakes and sprinkle over the mac and cheese.

 

Bake at 350 for 45 minutes or until golden brown and bubbly. Let stand for 5 minutes
and then dig in!



together on the floor. Leroy was blissfully unaware of the splattering chili since his
little green sombrero provided a perfect cover. He was just running and jumping all
over us, completely thrilled to have so many people down at his level to play with him.

I learned a very valuable lesson that day, about buying used appliances. Know how
to use them or otherwise just buy a new one that comes with very clear instructions!
Luckily, I had enough people to help me clean up the mess. We even got to slather
some of it onto our corn muffins, thanks to the small amount salvaged from the rim of
Leroy’s sombrero. I’m not sure that Martha would agree, but as far as I’m concerned,
my southwestern chili party wound up being a smashing success, and one that none of
us would soon forget!

Take my word for it, you will never go wrong serving frozen mango margaritas at
your next southwestern chili party! They were an absolute hit at mine!

 

Frozen Mango Margaritas

 

Serves 2 to 3 (or 1 if you’ve had a really stressful day)

 

1 tablespoon kosher salt
1 lime, cut into four wedges
¼ cup gold tequila, or to taste
½ cup fresh lime juice
1 small mango, diced
Crushed ice

 

Sprinkle kosher salt on to a plate. Rub the rim of each margarita glass with one of the
lime wedges and dip the rim into the salt.

 

Mix all the ingredients (except the salt and limes) in a blender until smooth.

 

Pour the mixture into a margarita glass. Bottoms up!

 

Pressure Cooker Country Chili

 

Note: if possible, buy a new pressure cooker or check yours for damage.

 

3 pounds stew meat

2 tablespoons olive oil, divided

1 yellow onion, chopped



1 small green bell pepper, finely chopped

1 jalapeño pepper, seeded and finely chopped

2 cloves garlic, minced

2 14.5-ounce cans dark red kidney beans, drained and rinsed

2 14.5-ounce cans diced tomatoes, undrained

3 tablespoons tomato paste

1 tablespoon dark brown sugar

¼ teaspoon crushed red pepper flakes

2 tablespoons chili powder

2 teaspoons cumin

Kosher salt to taste

2 cups water

 

Place the meat in a mixing bowl and toss with 1 tablespoon of the olive oil.

 

Following your pressure cooker instruction book, heat your 6-quart pressure cooker to
high heat according to its directions (a lesson I learned the hard way!). Then heat the
stew meat in batches to brown all sides. Then remove to a bowl.

 

Add remaining tablespoon of olive oil to the pressure cooker and adjust temperature to
medium high heat and add onion, green pepper, and jalepeño pepper. Cook and stir until
onion is translucent. Add garlic and cook about 30 more seconds. Return the meat to
the pressure cooker; mix in kidney beans, diced tomatoes, tomato paste, brown sugar,
red pepper flakes, chili powder, cumin, salt, and water.

 

Lock on the lid, bring the cooker up to pressure, reduce heat to maintain pressure, and
cook 8 minutes. Remove cooker from heat and let pressure reduce on its own for 5 to
10 minutes.

 

When the pressure is fully released, remove lid, stir up your chili, and serve!

 

Delicioso!



up to the Maine coast all that often, do they?

Well, after that exhausting adventure, I found myself with an extra thermos of sweet
tea, so I decided to make myself a very strong sweet tea cocktail.

Today, I’m going to share with you Mona’s country oatmeal bread recipe. But, first,
I recommend you start with a nice refreshing whiskey sweet tea!

 

Whiskey Sweet Tea

 

½ ounce whiskey
½ ounce Southern Comfort
Sweet tea
Lemon slice for garnish (optional)
Ice

 

In a rocks glass, fill with ice and add whiskey and Southern Comfort. Top with sweet
tea. Stir and add lemon slice for garnish and enjoy!

 

Mona’s Country Oatmeal Bread

 

1 cup boiling water
1 cup old-fashioned oats
1 package active dry yeast

 cup warm water
¼ cup honey
1 tablespoon butter
1 teaspoon salt
3 to 3½ cups all purpose flour
Additional oats and melted butter

 

In a large bowl, add oats and boiling water to combine; let stand until warm. In a small

bowl, dissolve yeast in the  cup warm water, then add to oat mixture. Add honey,
butter, salt, and 2 cups of the flour; beat until smooth. Add enough of the remaining
flour to form a soft dough. Turn onto a floured surface and knead until smooth and
elastic, about 5 to 7 minutes.

 

Place in a greased bowl and let rise in a warm place for about an hour until doubled.
Punch the dough down and shape into a loaf. Place in a greased 8-inch by 4-inch loaf
pan, brush with the melted butter, and sprinkle with oats. Place in a warm spot for
about 30 minutes until doubled again. Bake at 350 degrees for 50 to 55 minutes or until



golden brown. Yummy!



Hot Buttered Rum

Serves 10 or more. (You might want to invite a friend over, depending on how thirsty
you are.)

 

1 stick unsalted butter, room temperature

2 cups brown sugar

1 teaspoon ground cinnamon

½ teaspoon grated fresh nutmeg

Pinch of ground cloves

Pinch of salt

1 bottle dark rum

Boiling water

 

In a bowl, cream together butter, sugar, cinnamon, nutmeg, cloves, and salt. Place into
the refrigerator until almost firm. Spoon 2 tablespoons of the butter mixture into a
mug. Pour 3 ounces of rum into the mug and top with boiling water. Stir well and
serve. If serving guests, just add more mugs and repeat.

 

Mincemeat Pie

 

2 pie crusts, for bottom and top (use your favorite recipe; I like to use the refrigerated
Pillsbury pie crusts from the grocery store, which come two in a pack)

¼ pound ground mincemeat

2 cups apple juice

1 cup dark seedless raisins

½ cup dried cherries (sweet or sour)

1½ cups peeled and chopped apples

¼ pound ground venison

1 teaspoon cinnamon

1 teaspoon ground cloves

1 teaspoon ground ginger

½ teaspoon salt

½ teaspoon ground nutmeg

¼ teaspoon allspice

 



In a 2-quart saucepan, combine apple juice, raisins, and cherries. Cover and bring to a
boil over high heat. Reduce heat to low and simmer for 30 minutes, stirring
occasionally.

 

Add apples, venison, mincemeat, cinnamon, cloves, ginger, salt, nutmeg, and allspice.
Simmer for 2 hours. Check occasionally; add water to keep mincemeat from sticking
to bottom of pan. Remove from heat and cool to room temperature.

 

Place bottom crust in 1 inch pie pan. Add mincemeat mixture and place second crust
on top. Crimp the edges and remove excess crust. Make 5 or 6 slits with a knife on the
top crust for steam to escape. Place in preheated 350 degree oven and bake 50 to 55
minutes, until crust is lightly browned and filling is bubbling.



stared in horror as Leroy came racing at me, suddenly bathed in light. But it wasn’t
him I was looking at. It was the biggest skunk I had ever seen, staring right at me. I
swear he winked at me, as if to say, “Joke’s on you,” before he turned around and
lumbered away.

I now focused my attention on the dog running at me and it was in that moment that
I realized the joke truly was on me.

Just as Leroy leapt into my arms, the foulest, most awful stench wafted up into my
nostrils! It made my eyes water. The poor dog reeked to high heaven. Yes, I had to
face the truth. He had just been sprayed by the big old skunk and was now wiggling in
my arms and licking my face. Yup. Now I was going to be a skunk spray victim, too.

As I trudged back to the house with my horribly smelly dog in my arms, I actually
found myself thankful for last summer’s tomato bounty in the garden. I had made
quarts and quarts of homemade tomato soup to freeze for the winter. I had plenty left,
so I had the necessary ingredients to give myself and Leroy a tomato bath to get the
smell off us.

And, after the last couple of busy weeks, I think I just might have a nice hot bowlful
of homemade tomato soup, too!

 

Homemade Creamy Tomato Soup

 

2 tablespoons butter 
2 tablespoons olive oil 
1 large onion, diced 
1 tablespoon minced garlic 
2 tablespoons flour 
3½ pounds ripe tomatoes, chopped 
2 tablespoons tomato paste 
2 tablespoons sugar 
3 cups vegetable broth 

 teaspoon ground cloves 
Salt and pepper to taste 
½ cup Half & Half

 

Melt the butter with the oil over low heat in a pot.

 

Add onion and garlic and cook over low heat until translucent, stirring occasionally.

 

Sprinkle with the flour and cook 3 more minutes.

 

Add tomatoes, tomato paste, sugar, and broth.



 

Bring to a boil, reduce heat to simmer; cover and simmer for 30 minutes.

 

Season with cloves, and salt and pepper to taste.

 

Remove from heat.

 

Puree the soup in a food processor or blender, a little at a time.

 

Pour soup through a strainer into a pot.

 

Stir in the Half & Half.

 

Warm soup before serving.

 

A delicious treat after scrubbing off the stench from a skunk!




