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A collection of  
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  INSTRUCTIONS 

1. Gather ingredients and equipment. 

2. Finely chop the parsley and add to a large 

bowl. Chop the scallions and add to the bowl. 

Drain the clams and chop if needed and add 

to the bowl. 

3. Add the sour cream or Greek yogurt to the 

bowl. Fold the ingredients into the sour 

cream. Stir in the lemon juice, Worcestershire 

sauce, and Old Bay Seasoning. Taste and 

correct the seasonings. 

4. Refrigerate overnight or longer for flavors 

to marry. 

5. To serve: Spoon ¼ cup of dip into small 

bowl. Arrange on a plate with cut-up root 

vegetable sticks. 

MARINER CLAM DIP 
CHERYL WIXSON’S KITCHEN 

INGREDIENTS 

1-cup sour cream or Greek yogurt 

2 6 ounce cans chopped clams drained 

2 tablespoons chopped fresh parsley 

1½ tablespoons finely chopped green 

onion, scallions or garlic scapes 

2 teaspoons Worcestershire sauce 

1½ teaspoon lemon juice 

1 teaspoon Old Bay Seasoning 

Sea salt and fresh pepper to taste 

 

NOTES 

 Makes about 2 cups. Serving 

size is 1 tablespoon. 

 

 Delicious with veggie sticks and 

toasted pita strips 

 

 Nutritional analysis per 

tablespoon: 24 calories, 2 grams 

protein, 1 gram carbohydrates, 1 

gram fat, 15 mg. sodium, less 

than 1 gram fiber 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

  

NOTES 

 This recipe highlights what a great 

idea it is to combine lobster fishing 

and scallop raising. Same boat, same 

crew, same bay, but slightly different 

schedule for each fishery.  

 

  From the forthcoming cookbook 

Recipe Ideas for Farmed Sea Scallops 

by Marsden Brewer and Marnie Reed 

Crowell.  

LOBSTER AND SCALLOP RISOTTO 
MARNIE REED CROWELL 

INSTRUCTIONS 

Lightly brown 1-1/2 cups Arborio rice in olive oil in a heavy pan such as a Dutch oven on the stove top or 

in a 350˚ oven while it is preheating. Boil fresh lobsters in several inches of water for 8-10 minutes. 

Remove the lobster and set aside to cool. Thaw scallops that you previously cooked, shucked and gutted, 

and frozen in their juices. Or shuck and gut fresh live scallops if you are lucky enough to have them. Both 

the lobster and the scallops can be prepared ahead for this recipe.   

To make broth for cooking the rice, lightly brown your choice of leeks, minced Vidalia onion or small 

Walla Walla onions — any mild onion will do. Add a clove of finely minced garlic. Remove from heat while 

they are still golden and set aside. Now add the thorax shell carapaces and small legs from the lobsters 

and any juice that drains as you are shelling the lobsters. Save the tails and knuckles for another meal. 

(Lobster rolls or lobster salad, anyone?) You will be reducing this stock for full flavor. Carefully remove 

the claw meats and set aside while you add those shell bits and any undifferentiated protein to the cooking 

broth. Add any juices and some white wine and your choice of vegetable broth, chicken broth, or seafood 

stock as necessary to make 2-2/12 cups of broth in which to cook the rice. 

You can do this on stove top or in the 350˚ oven for 20 minutes or so till the broth is absorbed and the 

rice is soft. Meanwhile, slightly brown a few tablespoons of butter. Don’t let it scorch. The claw meats and 

scallops can now be slightly heated in this delicious butter with its heightened flavor due to the slight 

browning. You may choose to serve right in the Dutch oven or remove the rice to a serving dish. 



 

 

 

 

 

 

  

CHIPOTLE LIME CRAB CAKES  
HENRY TEVEROW 

INGREDIENTS 

2 limes 

1 clove garlic 

1 jalapeño 

2 dried chipotles  

1 bunch cilantro 

1 knob ginger 

1lb. crab 

1 egg 

1 tbsp. mayonnaise  

Salt 

 

 

 

INSTRUCTIONS 

1. Zest two limes on microplane/box grater, do the same 

with ginger until you have 1 tsp of it, add to bowl. 

2. Finely mince garlic, finely mince half of jalapeño, 

finely mince 1/2 cup worth of cilantro, and add to bowl 

with other ingredients. 

3. Pour boiling water over chipotles until covered, let 

rest ten minutes until soft and rehydrated. Remove from 

water, finely mince, and add to bowl with other 

ingredients. 

4. Add crab, mayo, egg, and a few generous pinches of 

salt to bowl with other ingredients, mix everything 

thoroughly together. 

5. Fry in plenty of butter over medium-high heat, 

approximately 1 - 2 minutes per side, until golden 

brown. 

6. Cut zested limes in half, squeeze juice onto cooked 

crab cakes. 

7. Serve with Pico de Gallo, avocado, and/or good bread. 

INSTRUCTIONS 

1. Mix ingredients with a beater until  

smooth and blended.  

 
2. Refrigerate at least one hour before serving. 

INGREDIENTS 

1 can of East Point Shrimp (the best option) 

1 8 oz. package of cream cheese 

3 tablespoons of cocktail sauce 

A dash of Worcestershire sauce 

SHRIMP DIP 
JUDY WILLIAMS 



 

 

 

 

 

 

  

HOW TO SHUCK AN OYSTER  
ABBY BARROWS, LONG COVE SEA FARM 

NOTES 

 “Raw oysters are fantastic on their own 

or with a squeeze of lemon. Sauces can 

be a delicious addition to raw oysters, 

just use in moderation.”  

– Abby Barrows 

  

 Purchased oysters should be stored in 

the refrigerator, packed loosely and 

covered with a damp towel and enjoyed 

within 14 days. 

– Maine Sea Grant 
 

 Oysters are low in fat and calories and 

provide an excellent source of zinc, iron 

and selenium, and a moderate amount 

of protein.  

– Maine Sea Grant 

 

 

INSTRUCTIONS 

1. Get your oyster knife and get a grip! 

 

2. Place oyster on something solid, cup side down 

so the flat side of the oyster is facing up.   

 

3. Use a folded towel or glove to hold the oyster in 

place. 

 

4. Start at the hinge.  

 

5. Gently wiggle the knife blade  into the hinge 

(narrowest section of the oyster) until secure. 

Lift your knife up. Twist the knife to pop open 

the shell. Don’t pry up and down.  

 

6. Cut the adductor muscle.  

 

7. Slide the knife blade across the top of the inside 

to sever the adductor muscle. Remove top shell. 

Then slide your knife under the adductor muscle 

to free the oyster entirely.   

 

8. Make it pretty.  

 

9. Shucking a clean oyster takes practice. One trick 

is to turn the oyster over in its shell, using the 

shucking knife so that the bottom belly is up. 

Remove all broken shell or grit with tip of your 

knife. 

 



  

CRABMEAT QUICHE 
BOBBI BILLINGS 

INSTRUCTIONS 

1. Mix mayo, flour, eggs and half-and-half 

together.  

 

2. Add remaining ingredients and mix together.  

 

3. Pour mixture into the 9 inch pie shell.  

 

4. Sprinkle with Old Bay seasoning according to 

your taste.  

 

5. Bake at 350 degrees for 45 minutes.  

INGREDIENTS 

½ cup mayonnaise 

2 tbsp. flour 

2 beaten eggs 

½ cup half-and-half 

Old Bay Seasoning 

1 8 oz. package of shredded Swiss cheese 

1/3 cup finely sliced green onions (scallions) 

9 inch pastry pie crust shell 

1 pint fresh crabmeat 

 

 

 

 

QUICK GUIDE TO PICKING CRABMEAT 

While you wait for your crab(s) to steam/boil and 

cool, prep your workspace. Lay down newspaper. 

Use a bowl to hold your freshly picked crabmeat. 

Keep a set of nutcrackers, wooden mallets, paper 

towels nearby, and a trashcan.  

1. Steam or boil your crab and let cool 

2. Pick off the legs and claws   

3. Peel off the bottom plate  

4. Open the body and remove the lungs  

5. Crack the body to get at the meat  

6. Extract the body meat    

7. Start on the claws     

8. Pull meat from the legs  

9. Use a nutcracker for the claws and knuckles 

Source: The Spruce Eats 

 

NOTES 

 Makes 8 servings 

 

 “This recipe was passed down to me by my 

Grandmother Ann Nutter who was a 

fabulous cook and could stretch a dollar 

further than anyone I know. She picked 

out crabmeat claws that my Grandfather 

Frank brought in when lobstering, and 

created this tasty dish relatively 

effortlessly. Of course, she actually made 

her own flaky piecrust. I'm not nearly as 

talented, so I purchased mine premade” 

 

 



 

 

 

  

ISLAND FISHERMEN’S WIVES ASSOCIATION 
SEAFOOD RECIPES  

JENNI’S PERFECT PESTO HALIBUT 

INGREDIENTS 

1 - 7 ounce container of refrigerated basil 

pesto sauce 

6 halibut steaks of fillets (about 4 ounces 

each) 

INSTRUCTIONS 

1. Preheat oven to 450 degrees 

 

2. Brush both sides of fish with pesto.  

 

3. Place in a greased 9x13 pan.  

 

4. Bake uncovered for 12 to 15 minutes or 

until fish flakes easily with a fork. 

 

 

 

SHARON’S TASTY BAKED FISH 

INGREDIENTS 

2/3 cups of breadcrumbs 

¼ cup of parmesan cheese 

½ teaspoon of basil 

½ teaspoon of oregano 

½ teaspoon onion salt 

¼ teaspoon of garlic salt 

½ stick of butter 

Cod or Haddock (whatever you like) 

INSTRUCTIONS 

1. Preheat oven to 400 degrees 

 

2. Rub fish in melted butter and roll in 

breadcrumbs and spices. Sprinkle the rest 

on top.  

 

3. Bake for 15 minutes or until done.  
 

 NOTES 

According to their website, the Island Fishermen’s Wives Association is working to ensure our local 

fishermen have the assistance and education they need to keep themselves, their, families, and their crews 

safe. The group organizes a number of community events as well as organizes a scholarship program for 

area high school students. Learn more at islandfishermenswivesassociation.org.  

 

file:///C:/Users/Admin%20Assistant/AppData/Roaming/Microsoft/Word/islandfishermenswivesassociation.org


 

  

AMY HUTCHINSON’S CLAM STUFFED MUSHROOMS 
CRAIG HUTCHINSON I PHOTO: CHERYL WIXSON 

INSTRUCTIONS 

1. Assemble ingredients and tools. Melt the 

butter in a 10 - inch skillet.  

 

2. Remove the stems from the mushrooms, 

and set aside.  

 

3. Place the mushroom caps on a sheet pan, 

brush with melted butter.  

 

4. Turn the mushroom caps face-down and 

place under the broiler for a minute or 

more to precook them. They should just 

start to “give-up their water.”  

 

5. Dice the reserved mushroom stems. Finely 

chop the fresh parsley and garlic clove. 

 

6. In the remaining butter, cook the diced 

stems, garlic and clam liquid for five 

minutes. 

 

7. Stir in the clams, white wine, fresh parsley, 

Old Bay seasoning and dried thyme. Cook 

briefly. 

 

8. Spoon the mixture into the pre-cooked 

mushrooms caps and broil for 8 minutes, 

until mushroom caps are tender. Be sure to 

keep an eye on them! 

INGREDIENTS 

36 medium mushroom caps white or crimini 

are best (about 1 – 20 ounce package) 

8 ounces minced clams with their liquid, 

canned or fresh 

½ cup butter 

1/3 cup fresh parsley finely chopped 

1 garlic clove finely minced 

½ cup bread crumbs unseasoned 

¼ cup white wine 

2 shakes Old Bay Seasoning 

pinch of dried thyme 

NOTES 

“The mushrooms appeared as a result of a good-

natured competitiveness between mum and her 

best pal, Evangeline Knowlton (Vangie), who 

was well known as the best cook on the island. 

Mum always tried to compete. Probably never 

surpassed her friend, but that was okay. They 

always had a good time.” 



 

  

INGREDIENTS 

3-1/2 lbs. onions, chopped 

8 lbs. potatoes cut to bite size 

18 (plus or minus) cans Carnation Evaporated Milk 

13 lbs. fish 

10 lbs. lobster cooked and cut to bite size 

1 – 2 sticks of butter 

TO TASTE 

Garlic powder (not salt) 

Basil 

Salt 

Pepper 

Only use just enough water to cook the potatoes 

NOTES 

 Measurements are meant for a large gathering.  

 

 Bring the potatoes to a boil. When tender add the 

rest of the fish. Don’t stir too much. Bring to a 

boil again. Turn off the heat and add the milk. 

“Don’t ever boil it again, or the  

milk will explode—volcanically.” 

- BRENT OLIVER, ISLAND AD-VANTAGES  

 

 

BILLINGS DIESEL & MARINE GOLF CLASSIC CHOWDER 
BRENT OLIVER 

INSTRUCTIONS 

1. Place butter, onions, seasonings and 

enough fish to cover the bottom into the 

pot. 

 

2. Pour one drink.  

 

3. Sauté the fish and onions while sipping the 

one drink.  

 

4. When finished with the one drink, add the 

potatoes and water.  

 

5. Bring the potatoes to a boil and cook until 

tender. 

 

6. Add the rest of the fish and bring to a boil 

again. 

 

7. Turn off the heat.  

 

8. Add milk.  

 

9. Taste for seasoning and correct. 



 

  

LOBSTER AND PEA SHOOT SALAD  
WITH CREAMY MUSTARD DRESSING 

BROOKE DOJNY │ FROM THE COOKBOOK “LOBSTER!” 
INSTRUCTIONS 

1. Whisk the mayonnaise with the sour cream, lemon 

juice, and mustard. 

 

2. Cook the bacon in a skillet over low heat until fat is 

rendered and the bacon is crisp, 10 to 15 minutes. 

Drain on paper towels. If using fresh peas, blanch 

them in a saucepan of boiling salted water until just 

tender, about 5 minutes. Drain, refresh in a bowl of 

ice water to stop the cooking, and drain again. If using 

frozen peas, simply run under warm water to thaw 

and drain on paper towels. 

 

3. Toss the lobster meat with the peas, tomatoes, and red 

onion. Drizzle on enough dressing to bind the salad 

and season with salt and pepper to taste, keeping in 

mind that the bacon will add a bit more saltiness. (Can 

be made up to 4 hours ahead and refrigerated.) 

 

4. Line a serving platter with pea shoots. Fill lettuce 

leaves with the lobster salad and arrange over the pea 

shoots. Finely chop the bacon and sprinkle over the 

salad. Garnish with more pea shoots and serve. 

 

NOTES 

 Cook three 1 ¼-pound lobsters and remove the meat 

or buy picked-out meat. Pea shoots are becoming 

more available at farmers’ markets and specialty 

markets but if you can’t get them, baby spinach is a 

good substitute. 

 

INGREDIENTS 

Creamy Mustard Dressing 

1/3 cup mayonnaise 

1/3 cup sour cream 

2 tablespoons lemon juice 

1 tablespoon coarse-grain Dijon mustard 

Salad 

4 slices bacon 

1 cup small peas, fresh or thawed frozen 

2 cups chopped cooked lobster meat (10 

ounces) (see Note) 

2/3 cup diced seeded tomatoes 

¼ cup finely chopped red onion 

Salt and freshly ground black pepper 

About 1 ½ cups tender pea shoots (see Note) 

Romaine lettuce leaves 



 

PATTY PAN SQUASH STUFFED WITH MAINE SEAFOOD  
PAUL ANDERSON 

INSTRUCTIONS 

1. Begin preparing the squash by cutting the top 

off, scraping out the seeds and soft tissue. Be 

sure to cut the “nub” off the bottom so it will sit 

flat in the baking dish. 

 

2.   Preheat oven to 350 degrees. 

 

3. Prepare the filling. *Lobster meat, scallops, and 

shrimp are ideal. Since Maine shrimp is not 

currently available, shop for Canadian shrimp 

that are the same species - small and sweet. Cut 

all the seafood into ½" chunks and set aside.  

 

4. Sauté a white coarse chopped onion, and a 

chopped celery stick in your butter. Add a glug 

of white wine and a couple shakes of dried 

tarragon.  

 

5. Once onions are soft, add the seafood mixture, a 

dash of salt and white pepper to taste. Once the 

mix has warmed to a simmer stuff the mixture 

into the hollowed out squash.  

 

6. Sprinkle with shaved parmesan cheese and top 

with a sprinkle of paprika. 

 

7. Bake for about 30 minutes until the squash is 

soft enough so a fork easily pierces it at the 

thickest point. Serve and enjoy! 

 

INGREDIENTS 

(approximately 5" - 6" in diameter)  

Fresh and local seafood* 

White wine 

1 onion  

1 celery stick 

1 tbsp. of butter  

Dried tarragon 

Paprika  

Salt 

White pepper  

Parmesan cheese (shaved) 

 

 


