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T revor Pilgrim of Mayflower Adventures in Roddickton, NL, 
believes in giving his guests a hearty breakfast before he 
takes them out salmon fishing. One of his favourite haunts is 

Beaver Brook and its world-famous limestone cave, known as the 
Underground Salmon Pool. 

“Our guests love to fish near the cave, as the salmon hold up in the 
pool below the opening. But salmon are active early in the morning, 
so having a good breakfast means you won’t have to take time away 
to satisfy your hunger when it’s the most important time for action on 
the river.” 

The most popular item on his menu at the lodge is the trout 
omelette, combined with special cheeses and a side of sautéed 
tomatoes.   

Altered tradition
In Nova Scotia, during the early 1900s, sportsmen like Eddie Breck 
and Albert Bigelow Paine (author of The Tent Dwellers) stayed at the 
Milford House wilderness resort in South Milford, NS, when trout, 
according to Paine, were “as long as your arm.” 

A long-standing tradition after an exceptional day of fishing was to 
post a sign in the dining room that read, “Special Offer Tonight—Trout 

Dinner, Compliments of So-and-So.” 
Trout are plentiful this year at the lakes near Milford House—Lakes 

Boot and Geier have been stocked with thousands of small brown 
trout. The menu frequently features not just seafood, but everything 
from prime rib to turkey dinners, although one of the most popular 
items is fish cakes (see Milford House Fish Cakes recipe, page 63).

More snacking than catching
When Hantford Lewis, of Hinterland Adventures and Gear in 
Weymouth, NS, takes fishermen into his camp, the first thing he does 
in the morning is cook a hearty breakfast of oatmeal with raisins, 
cranberries and “real local maple syrup.” Then he gives everyone 
peanuts, jerky, dried strips of salt fish, and Eat-More bars to stuff into 
their pockets. 

“We usually spend more time snacking than we do actually catching 
fish, even though there are lots of trout,” Hantford says with a gleam in 
his eye. But the most anticipated meal is supper. 

“I boil up a pot of potatoes then fry up steak, pork chops or 
venison—way too much—and we eat until it’s all gone. If we catch 
some trout, I’ll fry or boil those too. When you’re outdoors all day, food 
just seems to taste better.”
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What to feed
a hungry angler

…Fish, perhaps?  by Sandra Phinney

Milford House Fish Cakes
Courtesy Milford House, South Milford, NS

1   lb (454 g) salt fish (cod or pollock)   
4-5   lb (1.8-2.3 kg) potatoes, cooked and mashed  
1  large onion, finely chopped   
1   tsp (5 mL) pepper  
1  egg 
2   tbsp (30 mL) butter

Freshen the fish by soaking in water overnight; alternatively, cover 
with water and bring to a boil. Drain well. Taste fish; if too salty, 
repeat. 

Combine all ingredients except butter; form into patties. In a 
skillet over medium heat, melt butter; fry patties until golden brown 
on both sides, about 4 minutes per side. Makes 6 to 8 servings.

Mayflower Adventures
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From left: Cooking up a 

hearty meal with Hinterland 

Adventures of Weymouth, NS; 

a prize catch with Mayflower 

Adventures of Roddickton, 

NL; the Hinterland trip hits 

the water.
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When you ask for clams in Maine, chances are good you’re 
getting steamers—which is to say, soft-shelled clams, 
technically Mya arenaria. These clams grow in mud flats 

all the way up the Atlantic coast from North Carolina to the Canadian 
Arctic, but most Mainers will suggest that theirs are the very best.

They’re also variously called manninose, piss clams, longneck 
clams, Ipswich clams, and belly clams. Unlike hard-shelled clams, 
whose various names tend to denote size (from cherrystone to 
quahog), steamers seem to be nicknamed descriptively. They do have 
long necks, they do grow near Ipswich, Mass—and, if you go out 
digging, they might just squirt water at you.

Maybe it’s the sediment in which they grow, or perhaps a 
testament to Maine’s coastal water quality. It could be that, while many 
soft-shelled clams certainly get fried, the tradition in Maine is to treat 
them with a little more deference. This is not to say that fried clams 
are hard to find in Maine—these abound at clam shacks and summer 
eateries all along the coast—but there is a reason that steamers are 
called just that. 

“Part of the enjoyment of eating steamers is the amount of work 
you have to go through. But it’s also the nuance that goes with it. It’s 
the preparation of it,”says Ben Alfiero, co-owner of the Harbor Fish 
Market in Portland. “Eating steamers is a luxury in itself.”

Steamer clams have to be shelled individually by the consumer, and 
in this way they are akin to lobster. It should come as no surprise that 
both are, almost by definition, part of a shore dinner, or lobster bake 
(the kind of bake that employs coals and seaweed on a beach). It is 
worth pointing out that the lobsters in a traditional lobster bake are 
more properly steamed than baked. Nobody would accuse the Maine 
vernacular of being overly persnickety.

And steamers share another trait with lobster; both just have to be 
dipped in melted butter.
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Here is how Steve Kingston, owner of The Clam Shack in 
Kennebunkport, describes the perfect steamer: “It is still hot, and the 
perfect complement is warm butter. The butter and the warm salinity 
of the belly of the clam are what first grab you, and then the finish has 
a different salinity, a little more mild, in the clam meat that’s left in the 
neck and the mantle. But the belly goes first—it’s like a burst of ocean 
in your mouth.”

Steamers can be purchased at any establishment that sells 
seafood, and preparing them is, perhaps not surprisingly, dead easy.

Put the clams in a pot, with about an inch of liquid at the bottom. 
Use a rack if you have one. Cover and steam for five to 10 minutes, or 
as long as it takes to get the clams to open up. They’re ready to eat as 
soon as they open. 

Serve the clams with the liquid in the pot (their juices have trickled 
down, and it’s now called broth), and melted butter.

Steamers, please
Folks in Maine treat their clams with deference—and lots of butter
by Martin Connelly

Hot steamer tips
Clams spend their lives sucking up mud and grit, 
so you may find some inside the shell. The most 
common method to reduce the grit is to soak them 
in salt water for at least an hour. 

Alternatively, some folks suggest soaking in 
fresh water with vinegar; others suggest adding 
cornmeal or pepper to the water; still others state 
there is little that can be done for a sandy clam. 
Regardless, a good soak can’t hurt.

For steaming, many recipes call for lightly 
salted water, but Chuck Maynard, a clammer of 25 
years, says: “The best thing to use is a can of beer.”

Lastly, don’t forget to remove the skin around 
the neck. This is called “the beard,” and should be 
discarded.

From left: Fresh clams, ready for steaming; 

enthusiastic shuckers compete in the Maine 

State Clam Shucking Contest; digging for 

clams off Maine’s muddy coast; Ben Alfiero, 

co-owner of the Harbor Fish Market in 

Portland; freshly steamed clams, with butter 

for dipping.

Calvin’s Arctic Char Fry-Up
Courtesy Jim Burton, Flowers River Lodge, 
Goose Bay, NL

1  Arctic char
2   tsp (10 mL) salt
2   tsp (10 mL) black pepper
1  cup (250 mL) flour
¼   cup (50 mL) pork fatback, cut into 
  ¼-inch (.6-cm) squares 
  or ¾ cup (175 mL) olive oil
6   slices, lemon
  jalapeno sauce

Catch a nice, big Arctic char; fillet the char into six 
pieces, leaving the skin on.

Assemble twigs and small branches on the 
beach and light a small open fire.

Put the char into a zip-lock bag with salt, pepper 
and flour; shake to completely coat each fillet.

Place a cast iron frying pan on the fire and add 
fatback; fry until golden brown; alternatively, heat oil 
until shimmering. Place char fillets in pan and cook 
for 2 minutes on each side. Garnish with a slice of 
lemon and some jalapeno sauce and serve. Makes 
6 servings. 

Memorable lunch
Jim Burton, of Flowers River Lodge, roughly 
267 kilometres (166 miles) northeast of Goose 
Bay, NL, says that although there are hearty 
meals at the lodge, the most memorable 
meal for most guests is a “fry-up” shore 
lunch. After taking a fly-out via Beaver float 
plane to an adjacent lake, where guests can 
fish for Arctic char for the day, Jim—or his 
uncle, Calvin Burton—fries the fish right on 
the beach.

“We always use my uncle Calvin’s recipe 
(see Calvin’s Arctic Char Fry-Up recipe, above) 
and the combination of fresh fish, homemade 
bread and tea is something guests are crazy 
about. You don’t have to serve five-star 
meals. Simple is best.”

As tasty as it looks: Fresh Arctic char—even better when it’s cooked over an open fire.
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