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This collection of 118 recipes captures the evocative food experiences of the Lake Michigan
region, an ultimate vacation destination with hundreds of miles of shoreline and rich food
traditions reflecting the bounty of the area’s farms and the lake’s daily catch. Recipes include
Helen Suchy’s Apple Cake from Door County, Homemade Sheboygan-Style Bratwurst,
Chicago’s HBFC Original Fried Chicken Sandwich, Beach House Cheesy Potatoes from
Northwest Indiana, and The Cook’s House Crispy Skinned Lake Trout from Traverse City.
Delightful photographs of cottage life and classic destinations, along with profiles of favorite food
purveyors, bring the lakeshore’s flavors and charm to you year-round, wherever you are.This
publication conforms to the EPUB Accessibility specification at WCAG 2.0 Level AA. 

“Captures the magical world of Lake Michigan cottage life with seasonal recipes inspired by the
fresh, delicious food of our fertile local farms and cool crystal waters.” — Maureen Abood, author
of Rose Water & Orange Blossoms“Part cookbook and part culinary travel guide, this book
unearths the simple charms and gustatory delights that grace the oft-overlooked shores of
America’s Third Coast.” — Lori Fredrich, food writer and author of Milwaukee Food --This text
refers to the paperback edition.From the Back CoverGreat Recipes from a Great LakeSavor the
flavors of Lake Michigan anytime, anywhere, with this love letter to America's Third Coast.
Classic recipes such as Bavarian Dark Rye Bread, Panfried Perch, and Beer-Battered Cheese
Curds with Homemade Ranch Dip capture the best of the lakeshore lifestyle while serving up
iconic tastes from around Wisconsin, Indiana, Illinois, and Michigan. Profiles highlighting local
markets, restaurants, bakeries, and farms bring to life the best of Lake Michigan, from traditional
treasures to newfound delights. --This text refers to the paperback edition.About the
AuthorAmelia Levin is a Chicago-based food writer, chef, cookbook author, and passionate
Midwesterner. She grew up in the Chicago area, vacationed for 30 years in Wisconsin, went to
college in Michigan, and has since traveled throughout the entire northern Midwest for both fun
and business. She contributes to Edible Chicago magazine and is the food editor at FSR, a
trade magazine for full-service restaurants. She is the author of Chicago Chef’s Table:
Extraordinary Recipes from the Windy City. --This text refers to the paperback
edition.Review“Captures the magical world of Lake Michigan cottage life with seasonal recipes
inspired by the fresh, delicious food of our fertile local farms and cool crystal waters.” —
Maureen Abood, author of Rose Water & Orange Blossoms“Part cookbook and part culinary
travel guide, this book unearths the simple charms and gustatory delights that grace the oft-
overlooked shores of America’s Third Coast.” — Lori Fredrich, food writer and author of
Milwaukee Food  --This text refers to an alternate kindle_edition edition.Read more
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IntroductionLake Michigan is a quiet, subtle force in the American landscape. It’s a source for
recreation and fishing and food, affecting what we grow, the water we drink, and the air we
breathe. On clear days, we stare into the sunset, thinking we can catch a glimpse of our
neighbors on the other side of the lake, but let us not fool ourselves; we never do.This is the vast
and clear mishigami (“great water”), as the Ojibwa call it — the place in and around where Native
American tribes go for fish and wild rice, and indigenous berries, nuts, and more. This is the lake
where for centuries, fishermen have cracked the dawn with their boats and tugs and trap nets of
whitefish. It’s the place where the rocks can either hurt your feet or the sand will tickle your toes;
where cool winds blow at night, tempering the air and earth for vineyards and fruit orchards
nearby and tenderizing asparagus and sweet onions after the first snow’s thaw. This is the lake
where tourists flock from Memorial Day to Labor Day in hopes of a relaxing retreat or, come
winter, where sheets of ice coat the surface and powerful winds make for oceanic sailing. This is
the nearly 23,000-square-foot body of water that can give life as easily as it can take it. This is
the spirit, power, and beauty of the Upper Midwest.The Lake Effect is truly a phenomenon. And
I’m not just talking about the weather.If you’re a city dweller heading toward America’s Third
Coast, something happens when you venture into these lakeside towns. Your blood pressure



starts to drop as you take a big breath of fresh, clean air, sighing as a wave of calm washes over
you. The quiet and stillness quickly become restfulness.As a child, my family took vacations to
Lake Michigan from our home in the Chicago area. One of my earliest food memories comes
from the crunch of crispy fried perch, its steaming-hot tender flesh falling apart with every bite
and every dip into my jar of tangy tartar sauce. Another memory stems from cherry pie — that
craveable contrast of sweet and tart cherries encased in a buttery crust, flaking with every stab
of my fork.As an adult, I enjoy visiting farms and farmers’ markets throughout the Upper
Midwest, grabbing hold of just-picked peaches, blueberries, and crisp, tart apples in Michigan;
supersweet carrots and asparagus in Wisconsin; and big, bright tomatoes from Illinois, taking
the loot back to the vacation cottage to create delicious meals for family and friends. The
tradition of vacationing, cooking, and eating along Lake Michigan spans generations.It’s my
intent — and hope — that this book might stir up some nostalgia among those who live or
vacation on Lake Michigan, and perhaps create new traditions and memories of family, friends,
barbecues, beaches, cooking, and cottages. But it’s also my hope that this book inspires those
who are new to the area to join in what is for so many of us a special community of return
vacationers, long-time residents, and artisan food purveyors, bonded by the lakefront on all
sides.When it comes to the food of the region, things are starting to change. We’re going back to
our roots, getting to know our farmers and ranchers and fisheries. We may make the same
recipes our grandparents did, but they’re made with the cleanest, most sustainable local
ingredients that have helped those recipes stand the test of time. There’s nothing quite like a
homemade pie with just a few ingredients, grown with the most care and attention, or lake perch
that came straight from the waters next door. A growing force of food artisans in different
communities, buoyed by the enthusiasm we the consumers have shown for them, has also
helped propel this heritage movement forward. We’re going back to old traditions, slowing down
and enjoying life. We’re cooking from scratch and spending more time with friends and families.
What better place to do this than in our homes, cottages, and cabins near the lake?You may be
lucky enough to live year-round in Door County or Traverse City or elsewhere along the
lakefront, letting friends, family, and visitors in on your secrets (from time to time) for the best fish
fry and brandy old-fashioned, the best farmers’ market and fresh-baked fruit pie. You may have a
second home you visit often, whenever you can find the time to escape. Or, you may be more
like me, a city dweller who only dreams about this second home but finds solace in different
borrowed homes along the way.Many people who live on the East or West Coasts or in the
South like to lump us into one category as the vast, mysterious “Midwest.” But those of us who
live in the Upper Midwest know we share traits, foods, and cultures unique to our region and far
different from those in states like Kansas and Ohio. We may have our unique preferences and
playful rivalries — between Michiganders and Wisconsinites, and with “Illinois people” like me —
but the closer to Lake Michigan you go, the more similar we become, bonded by this source of
drinking water, food, happy memories, and peace. Even visitors who have fallen in love with the
likes of Door County and Traverse City are welcomed with open arms into the club I like to call



Lake Michiganites: a little rough around the edges, perhaps, but warm and welcoming at the
core.Whatever your story, it’s my hope that our shared love of this region’s delicious food and
great people — and, of course, the lake — unites us all.How to Use This BookFirst, this is a
cookbook for Lake Michigan dwellers who also happen to be food enthusiasts. It’s for those who
grew up in the Midwest or those who have since left and crave that feeling of home and vacation.
It’s for those who spend their summers — or winters, in some cases — at different spots along
the Lake Michigan coast, from Door County to Chicago, Saugatuck, and Traverse City and who
are looking to re-create or reinvent their favorite comfort dishes on the road or at home.This
book is for the hobby cook, the advanced cook, or the cook who wants to take a little extra time
to explore in the kitchen. Some recipes are super-simple, while others might require a little extra
time, patience, and TLC. Many combine old traditions with local ingredients and progressive
chef-inspired ideas.Second, this is not just a cookbook. This is a book you can curl up with in
bed to remember the ways you spent your childhood or adulthood vacations. It’s a book to help
you remember the way it was when your family rented that cottage on the beach, or that bed-
and-breakfast or supper club you went to once that you’ll never forget. This is a storybook, one
about our lives, past and present, of vacationing and visiting and living all up and down the
wonderful lake we think of as an ocean, even if our East Coast friends don’t quite
understand.Use this book, also, as you travel; you can read about and remember those favorite
places that have stood the test of time while discovering newfound treasures. You’ll discover old
and new restaurants and inns, cozy cafés and pubs, coffee shops, supper clubs, food shops,
cheese shops, wineries, breweries, cideries, distilleries, and more.That said, it is impossible to
squeeze the cuisine from the entire coastline of Lake Michigan into one reasonably sized book. I
didn’t get to all of the best restaurants, inns, shops, and farms in the region, but that’s a
testament to the breadth of great food and people in our area. You might wonder where the
recipes from Petoskey, or Charlevoix, or Michigan’s upper peninsula or Mackinac Island are —
or the recipes from places and towns farther inland in Wisconsin. That just might be the
motivator for a second edition down the line.For this book, my focus was set on the most popular
tourist destinations along the lake, with the intent that the local foods and flavors from this region
transcend village borders. Wisconsin, Illinois, Indiana, and Michigan share similar crops and
growing conditions, and people living in these states will have no problem finding the local fresh
ingredients I mention. Those living outside the area can make substitutions, using ingredients
local to them to create dishes that remind them of their time spent on the lake.Think of this book,
also, as a bit of a seasonal cookbook; some recipes work best when cooked in the summer
using the peak of the season’s produce, while other recipes run richer and heartier, perfect for a
colder fall or winter day. The seasons, after all, have always governed how we Midwesterners
both live and cook.A note about the recipes: You might notice many recipes have very little or
even no salt. My husband and I have made an effort in recent years to reduce our salt (and
sugar) intake, and the improvements to our health have been remarkable. We weigh a little less,
have a lot more energy, and have much more discerning palates as a result. You’ll see that I like



to use more flavor-balancing ingredients, like acid in the form of bright lemons, good-quality
vinegars, or juicy tomatoes; fresh herbs; and heat in the form of peppers and spices.Still, these
recipes are not set in stone. If you feel something needs a little more salt or sugar or herbs or
spice, go for it. If you don’t have a particular spice on hand and want to substitute another, it’ll
probably work out just fine. And feel free to take shortcuts — sometimes we just don’t have the
time to make our own mayonnaise or barbecue sauce or fresh pasta or ice cream. Luckily, there
are so many more good-quality artisan-style products on store shelves these days that it’s
becoming easier and easier to cook with “cleaner” ingredients that don’t contain unnecessary
chemicals or additives.The Lake Michigan Circle TourOne of the most scenic routes in the
United States is the Lake Michigan Circle Tour. As the name implies, it follows state highways
around Lake Michigan, through Illinois, Indiana, Wisconsin, and Michigan. It would take 141⁄2
hours with no stops to cover the roughly 900 miles. A special “spur route” runs between
Ludington, Michigan   , and Manitowoc, Wisconsin   , and follows the S.S. Badger car ferry
  across Lake Michigan. In the summer, you’ll pass by sun-drenched beach towns. In the fall,
watch as the leaves change to their brilliant reds, oranges, and yellows, and in the spring, catch
the first green grasses and crops emerging from the previously snow-covered ground.The Lake
Michigan Circle Tour is just one of about a dozen designated scenic road systems around the
Great Lakes and Upper Midwest. Presented in 1985 by Jack Morgan, who worked for the
Michigan Department of Transportation, the route was finalized in 1988 by the governors of
Michigan and Indiana. Today, you’ll find signs guiding you along the various highways, freeways,
and scenic roads. Lake Michigan is the only one of the Great Lakes that lies entirely within the
United States, and among all five Great Lakes, it is the second largest in volume and third
largest in surface area.WisconsinChapter 1Door CountyIf civilization ended and nature took
back its domain, I imagine it would look a lot like Door County. Not necessarily like Fish Creek,
with its throngs of tourists in the summer, but like the birch trees and rolling hills flanked by miles
of beautiful sandy beaches with their orange- and purple-hued bayside sunsets.Nicknamed
Cape Cod of the Midwest and a central spot in the Upper Midwest for vacationers, Door County
includes the communities of Sturgeon Bay (the only city on the peninsula), Egg Harbor,
Carlsville, Fish Creek, Jacksonport, Ephraim, Sister Bay, Ellison Bay, Rowleys Bay, and Gills
Rock at the far north. A year-round vehicle and passenger ferry connects the northern tip of the
peninsula with Washington Island, the largest of Door County’s islands with a population of 700
residents. A smaller seasonal ferry connects Rock Island State Park to Washington Island.Home
to many of those with Belgian, Icelandic, Scandinavian, and Eastern European roots, Door
County has not only sustained many food-friendly customs like Friday night fish fries and fish
boils, but it also has brought together traditional and modern water activities from various
cultures to become a popular destination for fishing, sailing, kayaking, boating and water skiing,
paddleboarding, parasailing, and even scuba diving. Land activities include biking and hiking in
Peninsula State Park, golfing, and horseback riding, as well as shopping, art and pottery gallery
visiting, and wine tasting.Home-Style Fish BoilServes 4Prep time: 15 minutesCooking time: 20



minutesHere’s a recipe for those longing for a traditional fish boil. The amount of salt used at a
fish boil might seem alarming, but the oils of the fish act as a protective barrier, allowing in just
enough salt to add the right amount of flavor. Serve with Bavarian Dark Rye Bread   and butter
and Creamy Coleslaw   , along with your favorite local craft beer. For dessert, try a slice of
Door County Cherry Pie   , just like you’d finish off any traditional boil.Ingredients2 cups
water11⁄2 pounds red potatoes, cut into 1-inch chunks1 cup coarsely chopped sweet onion or
yellow onion3⁄4 teaspoon salt2 teaspoons black peppercorns4 Lake Michigan trout or whitefish
steaks, cut 1⁄2 inch thick (about 11⁄4 pounds)2 tablespoons butter, melted1⁄4 cup sour cream1
teaspoon prepared horseradishInstructions1. Combine the water, potatoes, onion, 1⁄2 teaspoon
of the salt, and the peppercorns in a 10-inch, deep skillet. Bring to a boil over high heat. Reduce
the heat, cover, and simmer for 10 minutes.2. Place the fish over the potatoes and sprinkle the
remaining 1⁄4 teaspoon salt over the fish. Cover and continue to simmer until the fish is opaque, 5
to 7 minutes.3. Using a slotted spatula, transfer the fish to warm serving plates, then transfer the
potatoes and onions alongside the fish. Drizzle the butter over the fish. Combine the sour cream
and horseradish in a small bowl and serve on the side for the potatoes.A Traditional Door
County Fish BoilA skilled boil master — or in some cases, a local firefighter — throws kerosene
onto a roaring fire that’s serving as the heat source for a large caldron of salted water, fish,
onions, and potatoes. A large group of local residents, vacationers, and other visitors — who
planned ahead and reserved their spots — look on, plates and forks in hand, in eager
anticipation of the hot meal to come. The foaming water violently bubbles up, hissing and spilling
over the sides and bringing the fleshy chunks of whitefish to the top so they can be scooped off
and served. Fish boils like this are held at supper clubs, inns, restaurants, and other spots up
and down the lakefront on Friday nights, and occasionally on other nights of the week come
summer. These boils — in addition to feeding the masses — also make for a good excuse to
soak up the day’s last few moments and enjoy a gorgeous bayside sunset over the lake.Bavarian
DarkRye BreadMakes 2 loavesPrep time: 55 minutes (including resting time)Rising time: 50
minutesBaking time: 28 minutesIn an homage to the German ancestry in the area, you’ll often
find dark rye bread on the menu at local supper clubs and Friday night fish boils in Door County,
along with other traditional sides like boiled red potatoes and fresh-made coleslaw   . Pair this
recipe — inspired by the same ubiquitous supper club bread — with Homemade Dill-Cured
Salmon   and/or Compound Butter   , or toast it and top with Blackberry-Blueberry Jam  
.Ingredients3 cups unbleached all-purpose flour1⁄4 cup unsweetened cocoa powder2 packets (1⁄4
ounce each) active dry yeast (not rapid rising)1 tablespoon salt1 tablespoon caraway seeds2
cups water1⁄3 cup molasses4 tablespoons unsalted butter31⁄2 cups rye flourVegetable oil, for
brushingInstructions1. Combine the all-purpose flour, cocoa powder, yeast, salt, and caraway
seeds in the large bowl of an electric mixer. Combine the water, molasses, and butter in a small
saucepan. Mix well and heat until the temperature reaches 115°F (46°C). Add to the dry
ingredients in the bowl. Mix on low speed for 1 minute. Scrape down the sides of the bowl and
beat on high speed for 3 minutes. Scrape down the sides of the bowl again and add the rye flour.



Mix on low speed until blended to a soft dough.2. Transfer the dough to a work surface dusted
with all-purpose flour and knead by hand for 5 minutes, dusting with additional flour if needed.
When the dough is light and elastic, cover and let rest for 20 minutes.3. Grease a large baking
sheet. Divide the dough in half, shape to form two round or oval loaves, and place on the baking
sheet. Brush the tops of the loaves lightly with vegetable oil. Use a sharp knife to slash the tops
of the loaves in several places. Cover with waxed paper and let stand in a warm place for about
50 minutes or until the loaves have doubled in size.4. Preheat the oven to 400°F (200°C).
Uncover and bake the loaves for 28 minutes or until browned and slightly crispy on the outside
and soft in the middle. A toothpick inserted into the bread should come out clean. Transfer to a
wire rack and cool completely.Creamy ColeslawServes 8Prep time: 20 minutesChilling time: 8
hoursThis classic recipe is more tangy than sweet. It goes great with New Buffalo Bill’s Wood-
Smoked BBQ Ribs   for a barbecue, and it packs well for a beach picnic. And it’s easily
doubled to serve a bigger crowd.Ingredients1 small or 1⁄2 large head cabbage (11⁄2–13⁄4 pounds)3⁄4
cup good-quality mayonnaise or Homemade Mayonnaise   1⁄2 cup sour cream3 tablespoons
sugar3 tablespoons prepared horseradish2 teaspoons fresh lemon juice1⁄2 teaspoon salt1⁄4
teaspoon dry mustard or 2 teaspoons Dijon mustard1⁄8 teaspoon cayenne pepper1⁄8 teaspoon
celery salt (optional)Instructions1. Cut the cabbage into chunks. Process in batches in a food
processor using on-off pulses just until finely chopped. You should have about 6 cups cabbage.
(Do not wash the food processor). Transfer the cabbage to a large bowl.2. Add the mayonnaise,
sour cream, sugar, horseradish, lemon juice, salt, dry mustard, cayenne, and celery salt, if
desired, to the food processor; process until well blended. Pour over the cabbage and toss well.
Cover and refrigerate for at least 8 hours before serving.Panfried Perchwith Tartar SauceServes
4Prep time: 15 minutesCooking time: 9 minutesI remember eating my first of many baskets of
panfried perch when I was just 5 years old. My family and I often dined at Schartner’s, down the
street from Bay Shore Inn, where we stayed while in town. Later, I enjoyed perch at Donny’s at
Glidden Lodge, and farther north in Fish Creek at Greenwood Supper Club. The Mill in Sturgeon
Bay and Sister Bay Bowl are also favorite stops in Door County for fish fries.This recipe is for
panfried perch, but you could just as easily deep-fry them for a heartier, more indulgent meal.
Heat oil to 350°F (180°C), follow with the dredging process as outlined in step 2, and fry for just
30 seconds to 1 minute, until golden brown. If lake perch are out of season, you may substitute
smelts or thin fresh whitefish fillets with the skin on, cut into smaller pieces.Have some leftover
perch? Make it into a sandwich — bake to reheat and stuff into brioche buns spread with tartar
sauce and topped with arugula or other fresh lettuce and perhaps some Pickled Red Onions  
.For the tartar sauce1⁄4 cup finely chopped dill pickles1 tablespoon chopped fresh parsley1
teaspoon drained, chopped capers (optional)1⁄2 teaspoon dried tarragon or 1 tablespoon
chopped fresh (optional)2 teaspoons fresh lemon juice1⁄4 teaspoon lemon zest1⁄4 teaspoon Old
Bay seasoning1 cup mayonnaiseFor the fish1⁄4 cup unbleached all-purpose flour1 teaspoon
paprika or smoked paprika1⁄2 teaspoon salt1⁄2 teaspoon freshly ground black pepper2
tablespoons canola or vegetable oil, plus more if needed2 tablespoons unsalted butter11⁄4–11⁄2



pounds small fresh lake perch fish fillets, with skinLemon wedges, for garnishInstructions1. For
the tartar sauce, mix the pickles, parsley, capers, tarragon, lemon juice, lemon zest, and Old Bay
in a small bowl. Fold in the mayonnaise to combine, and chill until serving time. The sauce will
keep for up to 3 days in the refrigerator.2. For the fish, place the flour, paprika, salt, and pepper
in a plastic or paper bag. Heat the oil and butter in a large nonstick skillet over medium-high heat
until the butter is melted and very hot. Shake several perch fillets at a time in the flour mixture
and add to the skillet. When all the fish is in the skillet, turn the heat to medium and cook until
golden brown on the bottom, about 5 minutes. Turn and continue to cook until golden brown on
the bottom and the fish is cooked through, about 4 minutes.3. Serve immediately with the tartar
sauce and lemon wedges.The Friday Night Fish FryLike the Home-Style Fish Boil   , the Friday
night fish fry remains a tradition in Door County at any classic Wisconsin supper club. For
decades, residents and visitors alike have come together as a community to catch up and share
in a feast of fried perch, walleye, and whitefish, usually served with buttery rolls   , rye bread  
, coleslaw   , and, since the end of Prohibition, brandy old-fashioned cocktails   . The tradition
began when early Irish, German, and Norwegian Catholics in Wisconsin would forgo meat on
Friday nights in observation of Lent. Local church chefs would fry up fish in big batches to feed
their patrons, but supper clubs and inns later took over the job.Buttery Dinner RollsMakes 24
rollsPrep time: 30 minutesRising time: 1 hour 40 minutesBaking time: 30 minutesA staple at
many supper clubs, these rich, pull-apart rolls come out in a basket before the meal. If you’re like
me, you spread that warm, pull-apart treat with a little whipped butter and let it soak up your
brandy old-fashioned while you wait hungrily for your fried perch or prime rib.Ingredients11⁄2 cups
whole milk1⁄2 cup (1 stick) unsalted butter, cut into pieces, plus 2 tablespoons, melted1⁄4 cup
sugar1 package active dry yeast (not rapid rising)1⁄2 cup warm water3 eggs, lightly beaten11⁄4
teaspoons salt7 cups unbleached all-purpose flour, plus more if neededCoarse sea salt or
kosher salt, for sprinkling (optional)Instructions1. Place the milk in a small saucepan and bring to
a simmer. Remove from the heat, stir in the butter pieces and sugar, and let cool. Dissolve the
yeast in the warm water and let sit until foamy. Combine the milk mixture, eggs, yeast mixture,
salt, and 4 cups of the flour in the large bowl of an electric mixer fitted with the dough
attachment. Mix on medium-low speed until smooth. Add the remaining 3 cups flour, 1⁄2 cup at a
time, and mix until a smooth ball forms. If the dough is sticky, add additional flour 1⁄4 cup at a
time.2. Knead the dough on medium speed until the dough is smooth and elastic, about 5
minutes. Butter a large bowl, place the dough in the bowl, cover with waxed paper, and let rise in
a warm place until doubled in bulk, about 1 hour.3. Butter a 9- by 13-inch baking dish. Punch the
dough down and transfer to a floured surface. Roll into a ball and cut the ball into quarters with a
large sharp knife. Pull each quarter of dough into 6 pieces (2 ounces each). Shape each into a
ball and place close together in the baking dish. Cover again and let rise until doubled, 30 to 40
minutes.4. Preheat the oven to 350ºF (180ºC). Brush the melted butter over the rolls and, if
desired, sprinkle with coarse salt. Bake the rolls for 25 to 30 minutes or until deep golden brown.
Serve warm or at room temperature. Any leftover rolls may be frozen for up to 1



month.Compound ButtersEach butter recipe makes 1 cupPrep time: 7 minutesThese butters
taste delicious when spread on bread and toast, of course, but they also add a silky, elegant
touch as a topping for steaks and fish. They’re a great way to use extra herbs from the farmers’
market, grocery store, or garden. In addition to the ones below, I’ve made butters with roasted
garlic, garlic scapes, maple syrup, shallots, red pepper, mustard, and more. The options really
are endless.For the blue cheese butter, I like using Hook’s Little Boy Blue cheese from Mineral
Point, Wisconsin, where I’ve seen them take extra care with their work. For butter, I’m a huge fan
of Nordic Creamery’s naturally grass-fed butter because of its sweet, tangy taste. You can find
this butter, made in Westby, Wisconsin, and other artisan butters like it at many farmers’ markets
and gourmet food stores throughout the state, as well as at Schoolhouse Artisan Cheese in
Door County   .For the herb butter1 cup (2 sticks) unsalted butter, softened1 tablespoon
chopped fresh rosemary1 tablespoon chopped fresh thyme1 tablespoon chopped fresh
sagePinch of sea salt (optional)1⁄8 teaspoon freshly ground black pepperFor the blue cheeses
and chive butter1 cup (2 sticks) unsalted butter, softened1⁄4 cup crumbled blue cheese2
tablespoons chopped fresh chivesFor the roasted shallot, honey, and black pepper butter1 cup
(2 sticks) unsalted butter, softened2 shallots, peeled, coated with olive oil, roasted in a 400ºF
(200ºC) oven until tender and cooled1⁄4 teaspoon freshly ground black pepper1–2 tablespoons
honeyInstructionsFor each butter, purée all of the ingredients in a food processor until smooth.
Spread the butter out in a long strip along one of the long ends of an 8- by 12-inch rectangular
piece of parchment paper, leaving an inch along the outer edge. Starting with the butter side, roll
the butter tightly, like a sushi roll, tucking the butter under to shape it into a cylinder about 11⁄2
inches thick. Tie off the ends by twisting them like candy wrappers. Store in a resealable plastic
bag in the refrigerator for up to 1 week or in the freezer for longer-term storage. Slice off rounds
as needed.Door CountyCherry PieServes 6–8Prep time: 20 minutesChilling time: 40
minutesBaking time: 1 hour 30 minutesA staple in this part of the country (and in Traverse City,
Michigan), cherry pie makes for a delicious dessert, afternoon pick-me-up, and even comforting
breakfast treat. Traverse City folks will tell you their cherry pie is the best. Door County residents
might beg to differ. I’ve found joy in both versions. Some are more crumbly, some are sweeter,
others are more tart. Everyone seems to have his or her own nuanced variation. I modeled this
recipe after the one from Sweetie Pies in Fish Creek, Door County   , but I use an all-butter
crust instead of shortening for an even richer, flakier consistency. To learn more about the
cherries that go into this all-Midwestern pie, see here   .For the pastry11⁄4 cups unbleached all-
purpose flour1⁄2 teaspoon salt1⁄2 cup (1 stick) unsalted butter, cut into pieces, cold3–5
tablespoons ice waterFor the filling1⁄2 cup sugar1⁄4 cup unbleached all-purpose flour4 cups well-
drained bottled tart Montmorency cherries in unsweetened cherry juice (see Note)1 tablespoon
unsalted butter, cut into small piecesFor the topping1 tablespoon whole milk1 tablespoon
sugarNoteNote: Save the juice from the bottled tart cherries for poaching pears  
.Instructions1. For the pastry, combine the flour and salt in a medium bowl. Add the butter and
use a pastry blender or two knives to cut in the butter until it is the size of coarse crumbs. Drizzle



3 tablespoons of the ice water over the top and stir with a fork. Gently knead the mixture with
your hands until the dough holds together. If it is dry, add more ice water, 1 tablespoon at a time,
and knead until the dough holds together. Shape into two oval disks, wrap each in plastic wrap,
and refrigerate for at least 40 minutes.2. Roll one of the chilled dough disks on a lightly floured
surface to 1⁄8-inch thickness and about 11 inches in diameter. Gently roll the pastry around the
rolling pin and transfer it to a 9-inch pie pan or dish. Without stretching the dough, fit it into the
bottom and up the sides of the pan.3. Preheat the oven to 325ºF (160ºC).4. For the filling,
combine the sugar and flour in a large bowl. Add the cherries and mix well. Spoon the mixture
into the pie shell and top with the butter.5. Roll out the remaining dough disk to 1⁄8 inch thick and
about 11 inches in diameter. Drape the dough over the cherry filling. Fold the edges under the
bottom crust and flute attractively or use a fork to press down the crust. Cut several slits in the
center of the pie to allow steam to escape during baking.6. For the topping, brush the milk over
the top and sprinkle the sugar evenly over the pie.7. Place the pie on a rimmed baking sheet and
bake for 1 hour 30 minutes or until golden brown. Let stand on a wire rack for at least 1 hour
before serving.Sweetie PiesFish Creek, WisconsinSusan Croissant, with a fitting name for a
baker, founded Sweetie Pies in Fish Creek in 1995, baking pies using her grandmother’s
recipes. Eight years later, she married and moved away, selling the shop to Corinne Lea, who
ramped up the baking to 200 pies a day, from her signature cherry to apple-cranberry-walnut,
apple-blackberry, caramel-walnut, lemon meringue, chocolate-pecan, pumpkin, strawberry-
rhubarb, peach, peach-raspberry, peach-blueberry, and a number of other flavors. Since then,
Lea’s parents, Dave and Renny Lea, and another couple, Cathy and Larry Mazurek, have taken
over the shop.When I’m there, I always make sure to grab a bag of crust cookies — little pieces
of leftover pie dough coated with cinnamon sugar and baked. For their cherry pie, Sweetie Pies
uses Montmorency cherries (sometimes referred to as “red,” “sour,” or “pie” cherries) locally
grown in Door County as well as in the Traverse City, Michigan, area. Twice a year, Sweetie Pies
teams up with Savory Spoon Cooking School   to host pie-baking classes you don’t want to
miss. Recipe from:  Helen SuchyApple CakeServes 10Prep time: 30 minutesBaking time: 45
minutesEvery summer, we wait anxiously for the end of August to come, when we escape to
Door County for a week of rest, relaxation, swimming, cooking, eating, and exploring. As an
adult, I was lucky enough to stumble upon the Suchy family’s historic log cabin on a tree-lined
road that sits on the serene and gorgeous Whitefish Bay, with its powdery white sand and
walkable shores.The Suchy family’s history on Whitefish Bay dates back to when Fred and
Helen Suchy built their dream cottage, which would later become their retirement home. They
built this cottage in the summers of 1948, ’49, and ’50, using local wood and their own sweat
and hard work. After the couple’s passing, their children took over and maintained the home as a
rental cabin for city dwellers like my husband and me to find real peace. It’s a fitting memorial to
their parents. This apple cake is a Suchy family favorite. Look for locally grown apples at
Seaquist Orchards   .For the cake2 cups unbleached all-purpose flour1⁄2 cup granulated
sugar1 tablespoon baking powder1⁄4 teaspoon kosher or sea salt4 tablespoons butter, cold3⁄4



cup whole milk1 egg, lightly beaten1 teaspoon vanilla extract2 pounds apples (about 5
medium), such as Cortland or McIntoshFor the topping3⁄4 cup firmly packed brown sugar1⁄4 cup
unbleached all-purpose flour2 teaspoons ground cinnamon4 tablespoons butter, coldFor
servingWhipped cream or vanilla ice cream (optional)Instructions1. For the cake, preheat the
oven to 350ºF (180ºC). Butter a 9- by 13-inch baking dish. Combine the flour, granulated sugar,
baking powder, and salt in a large bowl. Using a pastry cutter or two knives, cut the butter into
the dry ingredients until the size of small peas.2. Combine the milk, egg, and vanilla in a medium
bowl, mixing well. Add to the flour mixture and mix just until the dry ingredients are moistened.
Spread the batter into the baking dish.3. Peel and core the apples and cut into thin slices.
Arrange the slices evenly over the batter in the baking dish.4. For the topping, combine the
brown sugar, flour, and cinnamon in a medium bowl. Using a pastry cutter or two knives, cut the
butter into the dry ingredients until the size of small peas. Sprinkle the topping evenly over the
apples.5. Bake for 45 minutes, until lightly browned. Let cool on a wire rack for at least 15
minutes. Serve warm or at room temperature, with whipped cream or ice cream, if
desired.Making the Most of Farmers’ MarketsFarmers’ markets supply many ingredients for the
recipes in this book. If you have one nearby, don't be afraid to buy veggies that look a little lumpy
or even slightly bruised — they’ll taste just as delicious when prepared, and you can often get a
discount on the “ugly” stuff if you show up late. Otherwise, try to get to the market early for the
freshest pick of the loot. As a former farmers’ market employee and author of a farmers’ market
cookbook, I have had the pleasure of being able to enjoy local farm produce and learn these
shopping tricks. If you can’t get to a farmers’ market, many area farms sell their produce right off
their land or at roadside stands. And, more groceries now carry locally produced seasonal farm
food.Northern WisconsinChicken and Rib BooyahServes 10–12Prep time: 1 hourCooking time:
1 hour 30 minutes“Booyah” is a chicken and beef stew made popular in northern Wisconsin by
Walloon Belgian settlers. Legend has it that the name came about sometime in the early 1900s
from a misspelling of the French word bouillir or the Walloon bouyon, which both mean “to boil.”
Since then, booyah has been a fixture of community fundraisers in northern Wisconsin
(particularly the Fox River Valley region of Green Bay), where residents sometimes even cook
the stew in huge pots over an open fire stirred with a canoe paddle. Using short ribs naturally
thickens the stew because of the collagen in the bones.Ingredients3 pounds bone-in beef chuck
short ribs2 pounds bone-in chicken thighs21⁄4 teaspoons salt21⁄4 teaspoons freshly ground black
pepper2 tablespoons vegetable oil4 celery stalks, sliced2 small yellow onions, chopped7 cups
reduced-sodium chicken broth2 bay leaves11⁄2 pounds russet potatoes, peeled and cut into 1⁄2-
inch pieces4 cups shredded green cabbage3–4 large carrots, thickly sliced1 (28-ounce) can
diced tomatoes, undrained2 cups frozen peas (see Note)NoteNote: Or stir 2 cups dried split
peas into the broth at the beginning of step 3.Instructions1. Cut the short ribs into pieces, slicing
along every other bone so each piece has a bone with meat attached. Pat the beef and chicken
dry with paper towels and season both sides of the beef and the meaty sides of the chicken with
the salt and pepper. Heat the oil in a large Dutch oven or stockpot over medium-high heat.



Brown the beef on all sides, about 10 minutes, and transfer to a plate. Cook the chicken until
browned on both sides, about 10 minutes. Transfer to a plate. When the chicken is cool enough
to handle, remove and discard the skin.2. Pour off all but 2 tablespoons fat from the pan. Add the
celery and onions and cook over medium heat until softened, about 5 minutes. Stir in the broth
and bay leaves, scraping up any browned bits. Add the beef and chicken, and bring to a boil.
Reduce the heat to low, cover, and simmer until the chicken is cooked through, about 30
minutes. Transfer the chicken to a bowl. When cool enough to handle, cut the meat into bite-size
pieces, discarding the bones. Set aside.3. Continue to simmer the stew until the beef is tender,
about 30 minutes longer. Transfer the beef to a plate. When cool enough to handle, cut into bite-
size pieces, discarding the bones and any extra fat. Remove and discard the bay leaves.4. Add
the potatoes, cabbage, carrots, and tomatoes to the pot and bring to a boil. Reduce the heat to
medium-low and cook uncovered until the vegetables are tender, about 20 minutes. Add the
reserved beef and chicken and the peas, and simmer until heated through, about 10 minutes.
Remove from the heat and season to taste with additional salt and pepper, if desired. Recipe
from:  Janice Thomas of Savory Spoon Cooking SchoolCherry-Poached Pearswith Mascarpone
CreamServes 6Prep time: 20 minutesCooking time: 25 minutesIt’s not hard to find beautiful
pears in Door County during the late summer and fall, and cherries can be found year-round
preserved in jars with their juices. Janice Thomas developed this recipe as a way to use those
juices from a jar of unsweetened cherries without having to waste a drop. For more cherry flavor,
throw in some of the cherries during the last few minutes of poaching the pears.Ingredients6
large ripe but firm pears, such as Bartlett, Anjou, or Bosc4 cups unsweetened cherry juice2 cups
Riesling, Vouvray, or other sweet white wine1 cinnamon stick or 1 teaspoon ground cinnamon1
cup heavy cream, cold1⁄2 teaspoon vanilla extract or vanilla bean paste1⁄3 cup mascarpone
cheese1 tablespoon sugarFresh mint sprigs, for garnish (optional)Ground or freshly grated
nutmeg, for garnish (optional)Instructions1. Peel and core the pears, leaving the stems intact. (If
you have an apple corer, core the pears from the bottom up to the start of the narrow top.) Pour
the cherry juice, wine, and cinnamon stick into a large saucepan or Dutch oven that is large
enough to hold the pears in a single layer. Add the pears and bring the mixture to a boil over high
heat. Reduce the heat to maintain a gentle simmer. Simmer for 15 minutes, rolling the pears over
every 5 minutes. Check the pears for tenderness by inserting a paring knife into the thickest part
of the pear. If there is resistance, continue simmering the pears, checking every 5 minutes.
When tender, transfer each pear with a slotted spoon to a large shallow bowl. Add enough of the
poaching liquid to the bowl to come up 1 inch around the pears. (Reserve any remaining
poaching liquid to use in Champagne cocktails!) The pears may be served at room temperature
or covered with plastic wrap and refrigerated for up to 24 hours.2. Meanwhile, combine the
cream and vanilla in a medium bowl and beat on medium-high speed with an electric mixer to
firm peaks. Add the mascarpone cheese and sugar and continue beating on medium speed until
well combined. Refrigerate the mixture until serving time.3. Place each pear in a serving bowl
and spoon some of the poaching liquid over the top. Use a large soup spoon to scoop an oval of



the mascarpone cream and place it alongside the pear. Garnish with mint sprigs and nutmeg, if
desired.Whitefish with Basil Pesto and Arugula SaladServes 4Prep time: 5 minutesBaking time:
8–10 minutesThis recipe comes from one of Janice Thomas’s classes at Savory Spoon Cooking
School. I amended it somewhat, but the theme of using fresh herbs from the garden or farmers’
market remains, and making pesto is a great way to use extras. With such a simple recipe as
this, buying fresh local fish makes a huge difference.For the basil pesto1 garlic clove, peeled1
cup packed fresh basil leaves1⁄4 cup chopped walnuts, toasted1⁄4 cup extra-virgin olive oil1⁄3 cup
finely grated Parmesan cheeseSea salt or kosher saltFor the fish4 (6-ounce) whitefish fillets,
with or without skin, pin bones removed1⁄3 cup panko, preferably whole wheat (or fresh
breadcrumbs)2 teaspoons olive oil or melted butterFor the arugula salad2 teaspoons extra-
virgin olive oil2 teaspoons fresh lemon juice4 cups packed baby arugula4 lemon
wedgesInstructions1. For the basil pesto, drop the garlic clove through the feed tube of a food
processor with the motor running. Process until minced. Add the basil and walnuts and process
until fairly smooth, scraping down the sides once. With the motor running, add the oil in a thin
stream and process until smooth. Add the Parmesan and pulse just until the cheese is
incorporated. Taste and add salt, if needed.2. For the fish, preheat the oven to 400ºF (200ºC).
Line a rimmed baking sheet with parchment paper. Arrange the fish fillets on the baking sheet.
Spread the pesto evenly over the fish. Reserve and refrigerate any extra pesto for another use.
Toss the panko with the oil and sprinkle evenly over the fish. Bake for 8 to 10 minutes, until the
fish is opaque and the crumbs are golden brown. Check the fish after 5 minutes to make sure
the crumb topping is not browning too fast. If so, turn down the oven to 350ºF (180ºC).3. For the
arugula salad, whisk together the oil and lemon juice in a medium bowl. Add the arugula and
toss well. Transfer to serving plates and top each with a fish fillet. Garnish with the lemon
wedges.Savory SpoonCooking SchoolEllison Bay, WisconsinJanice Thomas has a soft but
straightforward voice when leading cooking classes at her charming Savory Spoon Cooking
School in Ellison Bay. Classes take place in a converted late-1800s schoolhouse, which she and
her husband, Michael, bought in 2004.Old photos from the building’s days as a school greet you
as you walk into the charming space and kitchen, outfitted in clean whites, blond wood, antique
kitchen tools, and colorful ceramic plates. The serene space, warmed by sunlight spilling
through the windows and skylight, has a calming effect.A former ER nurse, Thomas switched
careers when her husband bought a restaurant — which eventually grew into four restaurants
and a catering business with 300-plus employees. “You grow what you eat, you eat what you
grow,” she says of her mission. Case in point: At Savory Spoon, Thomas maintains a salad
lettuce, herb, and edible flower garden in a wheelbarrow set just outside the front door, and she
manages two honeybee hives for fresh honey. While many of her classes revolve around local
food, she’s also taught many globally themed sessions inspired by her public tours to China,
Italy, and elsewhere.Adjacent to the school, Thomas’s husband, Michael, manages
Schoolhouse Artisan Cheese with its selection of artisan Wisconsin cheeses and butters. The
school/shop also supplies artisan Wisconsin cheeses to a variety of restaurants and other food



service outlets in the state.WisconsinCheddar Cheese SconesMakes 8 sconesPrep time: 35
minutesBaking time: 12 minutesYears ago I went on an amazing cheese tour through the Racine/
Kenosha area and farther west, near the Wisconsin Dells and Madison. At one point I tried a
scone very similar to this one, spread with honey butter, at a small bed-and-breakfast. This
recipe is adapted from the Wisconsin Milk Marketing Board, which sponsored the trip.My
favorite aged cheddars to use are from Hook’s, Bleu Mont Dairy, and Carr Valley
Cheese.Ingredients2 cups unbleached all-purpose flour2 tablespoons sugar1 tablespoon
baking powder1⁄2 teaspoon salt1⁄4 teaspoon baking soda11⁄4 cups shredded sharp cheddar
cheese1⁄2 cup sour cream (not light)5 tablespoons plus 1 teaspoon butter, melted and cooled3
tablespoons whole milk1 egg, beatenMilk or melted butter, for brushing (optional)NoteNote: As I
suggest elsewhere in this book, avoid using packaged shredded cheese, since it can be laced
with potato starch, which mars the taste and impedes melting. Instead, use a grater or even a
food processor to shred a block of cheese yourself for best results.Instructions1. Preheat the
oven to 425ºF (220ºC). Grease a baking sheet. Combine the flour, sugar, baking powder, salt,
and baking soda in a large bowl. Mix well. Stir in the cheese.2. Combine the sour cream, butter,
milk, and egg in a small bowl. Mix well. Add to the flour mixture and stir just until the dry
ingredients are moistened. Knead the dough in the bowl 4 or 5 times and transfer the dough to a
floured work surface. Divide the dough in half and roll each half into a ball. Roll out one ball into a
7-inch circle. Cut the circle into four wedges. Transfer the wedges to the baking sheet. Repeat
with the remaining dough half.3. Brush milk or butter over the tops of the scones, if desired. Bake
for 10 to 12 minutes, until lightly browned. Serve warm or at room temperature. Leftover scones
may be frozen for up to 3 months.Bleu Mont DairyBlue Mounds, WisconsinOne of my favorite
artisan cheese makers is Willi Lehner of Bleu Mont Dairy. From the name of his business, it may
sound like he makes blue cheese, but Lehner’s specialty is actually his unique “bandaged
cheddar.”Lehner first wraps the cheese in cloth “bandages” to introduce flavor-enhancing
bacteria, yeast, and mold; then he ages it for at least a year in a cave he built himself on his hilly
farm just west of Madison. French and Swiss cheese makers have used the same techniques of
bandaging and cave aging for centuries, even eschewing electrical methods to maintain
humidity the natural way and to protect the cheese from cracking and developing bad-tasting
mold. Lehner learned this method from his Swiss-born father, a cheese maker himself, and from
other cheese makers in Switzerland when he lived there in his twenties. “When I was a kid, we
made cheeses that weren’t packed in plastic,” he says. “I wanted to get back to that.”To build the
cave, Lehner dug a huge hole out of the side of a hill and stabilized the interior with concrete
rebar. He maintains the temperature at a consistent 55ºF (13ºF) with humidity at 85 to 95
percent — perfect for aging his 10- and 40-pound cheddar wheels on shelves.To introduce more
flavor into the cheese, Lehner sources milk only from nearby farms that keep their cows on
pasture, so he takes a break during the rough Midwestern winters, when the cows have less
grass to eat. For this reason, one can compare his cheese to fine wine — its taste is influenced
by terroir, or the soil and climate of the area. In this region, happy cows feast on hearty grass,



which imparts a sweet, tangy flavor to the cheese.Wedge Saladwith Blue Cheese Dressing,
Bacon, and Cherry TomatoesServes 4Prep time: 20 minutesChilling time: 1 hourWhen it comes
to artisan blue cheese made in Wisconsin, I’m a big fan of Hook’s Original Blue, Roth Cheese’s
Buttermilk Blue (made from raw milk and great for salad dressings such as this one), and Carr
Valley’s Billy Blue (made from goat’s milk for an extra-tangy taste and crumbly texture that works
best as a topping). You can find these cheeses at Schoolhouse Artisan Cheese   in Door
County or at specialty grocers and gourmet food retailers throughout the state. If you like, top
this salad with Pickled Red Onions   , like Boathouse Restaurant in Traverse City does, and
enjoy with Grilled Waseda Farms Rib Steak   ), New Buffalo Bill’s Wood-Smoked BBQ Ribs  
, or simply on its own.Ingredients1⁄3 cup mayonnaise1⁄3 cup sour cream3 tablespoons milk2
tablespoons white wine vinegar or sherry vinegar1⁄2 teaspoon salt1⁄4 teaspoon freshly ground
black pepper, plus more for serving1 cup crumbled blue cheese1 small head iceberg lettuce, cut
into 4 wedges1 cup halved heirloom cherry tomatoes2 thick smoked bacon strips, crisply
cooked and crumbled (I like Neuske’s Applewood)Chopped fresh chives, for garnish (optional)
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Ebook Tops Reader, “What a LOVELY and wonderful way to capture the heart and soul of our
beloved Lake Michigan,,,,,LOVE THIS!!. Living on the " 3rd" shoreline in the US, many of us have
been all around this wonderful Great Lake ( as well as a few others, Huron , Superior etc) since
birth~Unless one knows what this lake is like and the life lived on or near it ( vacationing or living)
they simply cannot understand how much life revolves around this beautiful beautiful area we , in
the upper Midwest, call Lake country~ I try to explain that this is like a mini ocean ( currents and
and all ) but many who have never been here really dont get it, unless they visit us! I absolutely
LOVE this book , w/ all the real foods , cooked the REAL way so many who get homesick for
their summer getaways can be content in January to bake the great rye breads, cherry pies, fish
or whatever one's heart longs to eat. As a resident of this lovely area, this author captured the
very heart of our area,, and I will be giving some of these wonderful books as presents,( along w/
a cherry pie!) for the upcoming holidays ( and now I need to pick cherries for that!) Thanks to
the author for capturing the  very essence of our cooking and baking!!”

Katherine C., “Absolutely perfect!. If you're lucky enough to have enjoyed the Great Lakes, Lake
Michigan in particular, you need this cookbook! Beautiful stories, photos and recipes have us
feeling as though we're right back in a tiny cottage on the lake. A lot of variety and plenty of
dishes that are easy to make. This cookbook will leave you feeling nostalgic and ready to get in
the kitchen! We love it so much and will be buying it for our friends and family as well. So glad we
found this!”

Amy, “Up North is where I always dream of being. When I saw the title I just had to have this
book. I too know the love of 'Up North" having spent my summers as a child on the shores of
Walloon Lake in Petoskey, Michigan. I grew up in Milwaukee and know well many spots
highlighted in this book. I look forward to making many of these recipes!! I can smell the cherry
pie already!”

cynthiaEbook Tops Reader, “great collection of recipes. this cookbook is just the best.
beautifully illustrated pictures ofrecipes and local people in wisconsin.  i just love this cookbook.”

J. P., “Lovely cookbook. Loved the recipes but I wish there could have been more photos of the
foods.”

James, “So Many Great Recipes. Try the Cherry Barbque Sauce pulled pork sandwiches and
Blueberry Sour Cream Coffee Cake”

Barb Orosz, “Recipes From The Midwest. Good book. The recipes are simple and very easy to
make. The ingredients are ones your probably already have in your cabinets. Recipes can be



made gluten free very easily.”
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