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Choose butter or mayo or both. Astbury uses only freshly caught fish. He cuts his own fillets, breads them
lightly, and fries them golden brown. Each piece is so large that it curls in the fryer basket, creating the
illusion that the fish must have jumped into the fat by itself. Seeking to spare her diners such mishaps,
chef-owner Kristyn Samok corralled the lobster into a fat sausage that she could saute with butter and serve in
a bun with a dill slaw. Savor the taste of fresh lobster in the sunshine of the second-level deck above bustling
Commercial Street. The fresh never, ever frozen local clams served here are lightly battered. Order the clam
plate, piled gloriously high with the crispy bivalves, atop a mound of french fries or onion rings. Executive
chef Mitchell Kaldrovich, who has Argentine roots, uses the freshest local produce and seafood only from the
Gulf of Maine, and each day he offers a special with an underutilized fish as the centerpiece. Among the
summer offerings are roasted mussels with sofrito and jumbo scallops with parsnip puree. Paella is the
signature dish. A five-course lobster tasting menu also awaits. Kick off your shoes and stroll on sandy
Crescent Beach before your meal. Garnish with a scoop of Maine-made ice cream. Mint leaves, walnuts,
shaved in-season vegetables such as cucumber and watermelon radish , and lettuce round out the dish. Chefs
and their customers rave about the local produce, too. Menus all over the island feature them; the most
tempting preparation, in salad form, comes from chef Michael LaScola at American Seasons. Try it again in
August, after the field tomatoes have been harvested. Compare them on the raw bar with up to eight other
bivalves from different Rhode Island oyster farms. Although Matunuck Oyster Bar also serves Point Judith
calamari, scallops, lobster, and fin fish, oysters are the house specialty, whether they come on the half shell,
battered and fried, roasted, or as oysters Rockefeller. When chopped clams are stirred into the batter, the
doughboy is magically transformed into a savory Rhode Island clamcake, which is dunked in chowder or eaten
with tartar sauce. Although there are other items on the short menu, most customers come for old-fashioned
steamed or grilled hot dogs. The dessert at this family-run farm nine generations and counting is about as fresh
and creamy as it gets. Out back you can see the cows where the milk comes from, and next door you can play
mini golf or hit balls at the batting cages or driving range. Choosing from a wide range of basic and more
exotic flavors can be a challenge, as can finishing the generous portions. He and Nichole Wolfgang fashion
both ice cream and mead honey wine in the facility. Premium Vanilla and Deep Chocolate are staples, though
customers also crave Sweet Monkey banana ice cream with dulce de leche swirl. Classics like cherry vanilla
endure, but complex flavors like Coffee Trax â€” coffee with a fudge swirl and peanut butter cups â€” are also
popular; some flavors are not available at both locations. To gild the lily, ask for jimmies: Katahdin Crunch
and Maine Wild Blueberry. Old-fashioned vanilla and chocolate have both taken home the grand prize at the
World Dairy Expo. The Waterville takeout has 13 windows, mini golf, and a batting cage. In fact, a new flavor
usually debuts annually. In , it was SeaportSaltySwirl caramel ice cream with salted peanuts, caramel and
peanut butter swirls, and chocolate-covered pretzels. The new kid for is Holy Mole: All the dense ice creams
and frozen yogurts are made in single batches. Co-owner Bob Saunders says: Vanilla made with extract from
Madagascar is a bestseller, and the chocolate begins with an intense paste made from Dutch cocoa. Send
comments to magazine globe.
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And so, with our anniversary approaching and the looming deadline of babybabybaby, we decided to head
back to Kennebunkport for a long weekend later this month. Except, somewhere along the way I got really,
really pregnant funny how those things happen! And she bares the secret to her lobster rolls, the ones that put
them on the New York map: And can I heartily recommend you have your own Maine party this summer?
Lobster Rolls Adapted from Lobster Rolls and Blueberry Pie The secret to this lobster salad roll is the lack of
clutter â€” just a smidgen of of lemon, celery, chives and mayo to heaps of fresh chunked lobster meat. This is
also what makes it such a hit: At the Pearl Oyster Bar, they use this recipe to make two lobster rolls, which are
served on toasted hot dog buns. We used it to make 64 miniature rolls, from a double batch of Light Brioche
Burger Buns each bun can be made from just about an ounce of dough; buns will be a quarter the size of the
regular recipe. Adjust seasonings to taste. Cover the mixture and store it in the refrigerator until ready to serve.
It will last for up to two days. How they prepare the buns at the restaurant: Place the hot dog buns on their
sides in the butter. Flip the buns a couple of times so that both sides soak up an equal amount of butter and
brown evenly. Remove the buns from the pan and place them on a large plate. Fill the toasted buns with
lobster salad. How we prepared our miniature rolls: On large roasting pans, we split each of our rolls and
lightly toasted them, open side up, before quickly slathering both sides with butter and filling each with a
generous tablespoon of lobster salad. Sprinkle your rolls with chives and serve with a salad, slaw or shoestring
fries. About 20 percent of the weight of a lobster is its meat, so you would need, for example, five one-pound
lobsters to get one pound of meat. Once diced, our salad nearly filled a six-cup bowl.
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To make the crust: In a food processor, combine the flour, salt, and cold butter. Pulse until the mixture is the
consistency of sand. Add the water while pulsing until the mixture comes together; being sure not to overwork
it. To mix the dough by hand, combine the flour, salt, and butter in a large bowl. Add the cold water and work
by hand until the mixture comes together. Remove the dough from the food processor or bowl on a lightly
floured work surface. Wrap in plastic and refrigerate for at least 1 hour before rolling out. To make the
crumble: Combine the flour and sugar in a food processor until thoroughly combined. Add the butter and pulse
until the mixture forms a crumble, being sure not to over mix. Refrigerate until ready to use. To make the
filling: In a large bowl, combine all of the ingredients. Using the back of a spoon, crush about 20 percent of
the blueberries so the juice mixes with the cornstarch and thickens the filling. To make the pie: Preheat the
oven to degrees. Butter and flour a inch pie tin; set aside. On a lightly floured surface, roll out the dough.
Place in pie tin, trim, and crimp the edges. Use a fork to poke holes around the sides and bottom of the crust.
Chill until firm, about 20 minutes. Cover with a piece of parchment paper and fill it with dried beans. Bake
until the crimped edges are firm, about 10 minutes. Remove the parchment paper and beans, and bake until the
bottom is firm, about 10 minutes. Fill the crust with the berry mixture, spreading evenly, and top with the
crumble. Remove, and cool on a wire rack.
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an exquisite summer sanctuary where vacations stretch out forever during long, golden days and food is the stuff from
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Lobster Rolls and Blueberry Pie has 35 ratings and 4 reviews. Kelly said: I just love cookbooks that combine recipes
with stories of family. Food and fam.
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Escape to the Maine seashore, an exquisite summer sanctuary where vacations stretch out forever during long, golden
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