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Introduction

Welcome to the smallest kitchen on the planet. Smaller than a 35-seat restaurant 
kitchen, smaller than a food truck, my galley is a 6- by 8-foot space (including space 
for my 3- by 4-foot wood-burning stove) from which I serve thirty people breakfast, 
lunch, and dinner every day. 

It’s reasonable to say that three people can work in my galley, but that’s like saying 
your whole family can fit into your powder room. It’s possible, but how long before 
you maim each other? 

Our Maine windjammer is the Schooner J. & E. Riggin and we take 24 guests sailing 
with us on 4- and 6-day overnight trips in and around Penobscot Bay. We are a family 
of  four—my husband, Jon, captains the Riggin; I captain the wood stove; and our girls, 
Chlöe and Ella, crew with us all summer long. Ours is an outdoor life lived in 

the company of  people we see every year at least once, combined with people who’ve 
come to us for the first time, but not the last. 

I began my journey cooking in these very small kitchens, called galleys, the day after 
I graduated from college. At that point, I’d only worked in what would later seem like 
behemoth kitchens with walk-in’s galore and miles of  countertops. And then, like the 
current trend in tiny houses, I went tiny kitchen when I entered the world of  sailing.

What I’ve found on this voyage of  cooking on boats for most of  my professional life 
(with some educational and professional forays on shore) is that the space in which 
a cook prepares meals that nourish people is actually a little like home décor. The 
outward look and feel of  your space and home matters, but it’s what happens in your 
home that truly defines your life—a good life led is a good life led, whether it’s in a 
tree house or a mansion. So it is with kitchens—good food is good food, whether pre-
pared in a precision driven, architecturally exquisite kitchen or a tiny galley floating 
on the water. In each case, the space defines what you might or might not prepare, but 
not the quality of  the ingredients or the craft of  the one preparing those ingredients.

My cooking space is doubly different from what most are used to as, not only is it tiny, 
essentially outside, and often tipping, my range is a wood stove. I don’t have electricity, 
a microwave, freezer, walk-in refrigerator, or much storage space at all. As such, my 
menu is informed by what my wood stove and small galley space can do well. 

Because we do not have electricity in the galley, everything is made by hand. The 
bread is kneaded by hand, the pesto is chopped by hand, the whipped cream is 
whisked by hand—really, who needs the gym when you have all that?

In addition, I have the advantage of  the smoky hint of  charcoal and wood lightly 
infusing what comes out of  the wood stove—breads and anything that can be roasted 
are often on the menu. Large simmering pots of  local meat stews or soups made with 
vegetables from the garden can be found on a regular basis and while in the middle of  
the summer this might not sound appealing, when you are out sailing, the brisk wind 
at your cheeks and a wool sweater tucked up to your ears, the smell and taste of  a hot 
bowl of  soup is a balm to the body and soul.



chopping and prepping for the day. It’s also a time when we are adjusting the menu 
to our current list of  ingredients, any event that might be scheduled for the day, and 
the weather. Glen likes to hear and be involved in that banter and we like having him 
there. 

The spit of  water boiling interrupts my planning and I turn to pour our first pot of  
coffee. Very soon now, Cassie and I will fill three mugs of  coffee, one for her, one for 
me, and one for Glen. I might pour the coffee and she might pour the cream, but 
before we move on to our hectic morning, we will turn to each other with smiles in our 
eyes, clink our mugs, say "Good morning," and take our first sip of  the day together. 
We have done this for three years—the foundation of  our days together begin with 
this most important elixir of  schooners—coffee.

With each new person that steps into the assistant cook's role, the ritual changes, but 
the elements and the bones remain the same.

Once the ritual of  coffee and good morning is performed, then we are on to breakfast. 
Today, it’s Pecan Orange Sticky Buns that will grace our morning table along with a 
myriad of  other dishes. 

For many people, morning coffee holds a special place of  importance in their lives. For 
modern boat people, this bitter brew, not rum, is the elixir of  life. It is the warmth that 
greets a chilly Maine morning still wet with dew and the ending of  an adventurous 
day hard on the wind. 

It’s early. For some, criminally so, but for me the day starts when the sun has yet to 
greet the eastern horizon and is just beginning to warm the sky with the kiss of  its 
glow. I quietly make my way down the wooden deck to my dark galley and cold wood 
stove, consciously attempting to muffle my usual purposeful stride to a dull patter in 
consideration of  the boat full of  guests and crew who are still asleep. The first warmth 
and the first light of  the day is from the small fire in the wood stove that I fan into a 
blaze. This will be the source of  heat for all of  the cooking to come during the day. 

The first thing on the list? Coffee. Our old-fashioned drip pots were prepped the night 
before, so the only thing I can do is wait for the water to come to a boil, usually at least 
an hour. Sometimes this wait is interminable, but hopefully our guests sleep in long 
enough that I can greet them with coffee first thing. This is why I get up so early in the 
morning.

It doesn’t take long, however, for me to be joined by my assistant cook, Cassie. Her 
alarm clock is the grind of  the wood stove damper turning, the crumple of  paper, and 
thud of  wood against wood as I build the fire. 

She rolls out of  her bunk which is behind a curtain in the galley and stands up, bleary-
eyed. We don’t speak to each other at first. We don’t make eye contact. One, well, we 
haven’t yet had coffee and two, this is one way of  giving privacy to another—to wait 
until they are ready to add the verbal component to their day. 

It doesn’t take long before I hear a third set of  footsteps lightly treading the deck. This 
must be Glen, a long time guest and friend. He has his own hook in the galley for his 
apron and one of  his favorite times of  day is early morning when we are furiously 

AROUND THE TABLE 
Early Morning Coffee
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On an island after our ritual lobster bake, 

with my bare toes wiggling in the sand, 

I look out at our majestic schooner, flags 

streaming as she rests at anchor.  The sun 

signals the close of  the day and slowly sinks 

toward the horizon.  The light is golden, 

sending a spray of  gentle sparks across the 

surface of  the water and the Riggin's shin-

ing black hull.   The sound of  laughter 

is everywhere and an osprey calls in the 

background.  
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Coffee, Cocoa, and Guajillo Pepper Pork Loin 
with Brandy Cream Sauce
At first glance, coffee and cocoa might not present themselves as a savory combination. Really we 
should be seeing some sort of  cake recipe here, right? Nope. Combined with guajillo, fennel, cumin,  
and allspice, this rub becomes deep and richly-flavored with hints of  smoke and anise. The rub is  
as simple as it gets, but the flavor is high-class and decadent. Still, this recipe is quick enough for  
a weeknight dinner and special enough to save for entertaining on the weekend. 

Pairing with the cream sauce continues those deep, rich flavors while the alternative Pineapple 
and Orange Bell Pepper Salsa (page 95) lightens and brightens the flavors. Either are worthy.  
Serves 6 to 8

1 tablespoon espresso beans
1 whole dried guajillo pepper, stem and seeds removed  

and broken into 1⁄2-inch pieces
1 teaspoon cocoa powder
1 clove garlic, peeled
1 teaspoon cumin seed
1 teaspoon demerara or brown sugar
1⁄2 teaspoon fennel seeds
1⁄4 teaspoon ground allspice
1 teaspoon kosher salt (plus extra for sauce)
21⁄2 to 3 pounds pork loin with some fat left on
3 tablespoons brandy
1 cup heavy cream

Combine all ingredients except the pork, brandy, cream, and pinch of  salt in a small 
food processor or spice grinder. Place the pork loin in a small roasting pan and rub 
all over with the spice mixture. Let rest for at least one hour (can be prepared a day 
ahead). Preheat oven to 450°F and cook the pork loin for 20 minutes. Reduce the heat 
to 350°F and cook for another 30 to 40 minutes or until an instant thermometer reads 
145°F when inserted into the center of  the pork. Remove from roasting pan and let 
rest 10 minutes on a cutting board. 

Meanwhile, drain any fat from the roasting pan. Transfer the pan to the top of  the 
stove and add the brandy (the high sides of  the pan should keep it from flaming) and 
then the heavy cream, whisking to incorporate all of  the little bits on the bottom of  
the pan. Bring to a boil over medium-high heat and reduce to thicken slightly, about 
4 to 5 minutes. When the sauce is done and the pork has rested, thinly slice the pork. 
Add any juices from the cutting board to the sauce in the roasting pan. Strain, test for 
salt, and serve with the pork immediately.

Pineapple and Orange Bell Pepper Salsa
A lighter alternative to the cream sauce, this bright salsa is delicious with fresh pineapple.  
Makes about 3 cups

2 cups finely diced fresh pineapple
1 cup finely diced orange bell pepper; about 1 pepper
1 tablespoons minced jalapeño pepper, seeds removed
1 tablespoon minced fresh cilantro
1 tablespoon extra virgin olive oil
3 tablespoons fresh lime juice; about 1 lime
1⁄4 teaspoon kosher salt

Combine all ingredients in a medium bowl. Make up to 1 hour ahead. 
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Most recipes do not stand on their own, 
but are enhanced by the other dishes with 
which they are combined. Those who need 
exact recipes to do their cooking work should 
simply enjoy this window into a different 
way of  thinking about how recipes can con-
nect with each other.  Those who wish to 
explore—have at it and don't stop here!

Coffee, Cocoa and 
Guajillo Pepper Pork 
Loin

on 
Slider Rolls + 
cheese + pickles

over 
Cheddar Grits

with 
Warm Brussels 
Sprout Salad with 
Toasted Pecans

Hard Cider-Braised 
Brisket

on 
Slider Rolls  
+ Dilly Beans

with 
kale and Poached 
Eggs

in 
hash

Pan-seared Chicken 
Thighs

with 
Pineapple and 
Orange Bell  
Pepper Salsa

pulled with
Grilled Zucchini, 
Summer Squash, 
and Mushrooms

over 
Cheddar Grits

Creamy Pumpkin 
Sauce

in 
soup + chicken 
broth

in 
pasta + cheese 
+ cream with 
steamed  
mussels

in 
baked pasta + 
tomatoes + basil + 
cream

Asparagus, Almond, 
Citrus, and Red Rice 
Salad

with 
Pan-seared 
Chicken Thighs

with 
Lamb Burgers with 
Kalamata Olives 
and Feta

over 
greens

Pineapple and Orange 
Bell Pepper Salsa

with 
grilled  
scallops

with 
fish tacos

with 
grilled duck breast

Parsley Pistou in 
pasta

on 
kale

with 
+ oil on salad

Blizzard Carbonara with 
kale

with 
steamed Brussels 
sprouts

with 
green peas

Cilantro Remoulade in 
pasta

with 
beets

on 
salad

Lamb Burgers with 
Kalamata Olives and 
Feta

on 
Slider Rolls with 
tzaziki

with 
bulgur

with 
grilled tomato 
halves + tahini 

Pollock Cilantro Cakes with 
Grilled Onion and 
Tomato Relish

over 
black beans and 
rice

on 
salad

Grilled Onion and 
Tomato Relish

with 
Beets with White 
Balsamic Vinai-
grette

on
kale + oil on salad

with 
chèvre + baguette

Red Rish Grilled in Salt in 
hash

in 
chowder

on 
salad

Black Chocolate Cake with 
raspberries + sugar

with 
grilled clemen-
tines + espresso 
ice cream

with 
Strawberries in 
Grand Marnier

Sticky Buns with 
walnuts and dried 
cranberries

with 
lime zest and 
cardamom

with 
dried peaches and 
cloves

Grilled Zucchini, 
Summer Squash,  
and Mushrooms

on 
grilled bread + 
cheese

over 
quinoa + toasted 
almonds

in 
salad

Grilled Bread with 
Red Fish Grilled 
in Salt

topped with 
Brie, Black Forest 
Ham, and Roasted 
Kale

with 
chicken + grilled 
garden veggies

Vanilla and Ginger 
Poached Pears

with 
granola + Greek 
yogurt

with 
Black Chocolate 
Cake

in 
martini

Balsamic Roasted 
Nectarines

with 
sugar on Black 
Chocolate Cake

in 
margarita

in 
sea breeze

Broiled Brown Sugar 
and Black Pepper 
Grapefruit

in 
margarita

in 
Gold Rush

in 
sorbet

Raspberry, Strawberry 
Syrup

in 
Homemade Mint 
Lemonade

in 
mojito

over 
yogurt + bananas

Tools For Inspired Cooks



Pan-seared Chicken Thighs and Kale with Bulgur 
Serves 4 to 6

21⁄4 pounds skin-on, bone-in chicken thighs; about 6 thighs 
1 cup Creamy Pumpkin Sauce (page 100)
2 tablespoons fresh lemon juice; about 1⁄2 lemon
3 tablespoons tamari
3 tablespoons balsamic vinegar
2 tablespoons canola oil
1⁄4 teaspoon ground cinnamon
1⁄4 teaspoon ground cumin
pinch kosher salt (plus more for kale and bulgur)
several grinds fresh black pepper
8 ounces kale, stems removed and coarsely chopped; about 8 cups 
11⁄2 cups water
11⁄2 cups bulgur

 
Marinate the chicken with lemon juice, tamari, and balsamic vinegar for at least 30 min-
utes. Make the Creamy Pumpkin Sauce. When the sauce is finished, rinse and dry the skillet 

The cupboards were slightly bare and the refrigerator with a good deal of  unoccupied 
space. So when the girls came into the kitchen asking “Mama, what’s for dinner?” I 
suggested we go take a look in the garden and see what we could find. While the frost 
had kissed the morning garden on a regular basis by now, there might be some life left 
in some of  the hardier plants.

As we wandered around our large garden plots, we could see that our choices had 
dwindled. The tomatoes and the other tender vegetables that we grew over the 
summer were canned, dried, roasted, or eaten. Gone were the sun-loving beans, 
zucchini, corn, and eggplant. What remained was still plentiful, however. Heads of  
broccoli still poked up from dusty blue-green leaves, Brussels sprouts grew in perfect 
symmetry along the main stalk. Kale in all its varieties, and squash of  all shapes and 
sizes were still abundantly available to us.

The girls decided we should have something with kale and one of  the cute sugar 
pumpkins that brightly beckoned us from across the yard. Our harvest complete, we 
wandered back inside to make dinner, rubbing our hands together for warmth and 
our cheeks chilly from the late afternoon November air. Dinner should be something 
warm and cozy.

Back in the kitchen, everyone had a job. Chlöe tended to the kale, Ella the chicken, 
and me the pumpkin. We talked in concert about what flavors we’d like to have and 
Ella asked if  cinnamon could be a savory flavor with pumpkin, not just sweet. Chlöe 
wanted to see if  we could just use one pan to make the sauce, chicken, and kale so that 
dishes weren’t a big deal at the end of  dinner. 

What follows are the components of  our dinner that night. We served the chicken 
and kale over bulgur wheat. The sauce recipe was so plentiful that another evening it 
easily became a delicious pasta sauce with the addition of  mussels and some grated 
Parmesan. Add extra chicken stock and it could become the basis for a lovely soup. It 
would freeze well and could easily answer the question, “Mama, what’s for dinner?” 
without a trek into the garden, but rather a peek in the freezer.

LET'S GROW
Mama, What’s for Dinner?
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Ball jars have taken over my kitchen. I can with them, of  course, because that was 
their original intention, but I also use them as storage containers, cocktail glasses, and 
coffee mugs. Pop a lid on them and they become a travel mug. All of  our other glasses 
have broken one by one, but the Ball jars seem to last forever. The only thing about 
them that isn’t perfect is that they don’t keep my coffee super warm. 

Enter the jar cozy. This pattern is created by the fabulous Mim Bird, owner of  our 
local yarn store Over the Rainbow Yarn and one of  our long-time knitting instructors 
for our Maine Knitting Cruises. Made with Bartlett yarn, a local yarn company, it’s a 
simple pattern which is then felted to fit the jar. It can go into the microwave and can 
even be washed on the jar in the dishwasher.  

Hand Warmer Jar Cozy 
Pattern by Mim Bird

Keep your hand toasty while keeping your coffee or tea warm with this cozy cozy. 
Using Emily Ocker’s Cast On, this lovely piece is based on Elizabeth Zimmerman’s Pi 
principle.

Skills Needed 
Emily Ocker’s Cast On, knit in the round, increase

Materials 
Yarn - 1 skein Bartlett Fisherman 2-ply (210 yards) plus scrap of  contrasting yarn  
for drawstring 
Needles - US 8 (5 mm) double point needles 
Notions - tapestry needle for adding drawstring 
Gauge - 18 stitches per 4 inches (41⁄2 stitches per inch) 
Size - fits a pint-size (3-inch diameter) Ball jar

BY HAND
Ball Jar Cozy
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Steamed Red Potatoes and Brussels Sprouts 
with Lemon and Citrus Oil
Flavored olive oils are a terrific way to infuse a pleasant surprise into an already healthy dish. If  you 
don’t have flavored oil, a fruity olive oil will also work well. Serves 4 to 6

1 pound baby red potatoes; about 10 potatoes
10 ounces Brussels sprouts, trimmed and quartered; about 4 cups
1⁄2 teaspoon kosher salt
several grinds fresh black pepper
2 tablespoons fresh lemon juice; about 1⁄2 lemon
2 tablespoons citrus olive oil or extra virgin olive oil

Bring 1 inch of  water to a boil in a pan deep enough to receive a steamer or pasta 
strainer on top. Place the potatoes in a steamer or a pasta strainer over the water with 
a lid on top. Steam the potatoes until they are not yet tender when pierced with a 
paring knife, about 10 to 15 minutes (depending on how large the baby potatoes are). 
Add the Brussels sprouts to the potatoes and steam for another 5 to 7 minutes or until 
they are still bright and somewhat crisp but tender. Transfer to a platter and toss the 
potatoes and Brussels sprouts with salt and pepper. Drizzle with lemon juice and olive 
oil and serve immediately. 
 
 

Brussels Sprouts in a Bag with Thyme  
and Lemon
The photo of  this recipe shows that I used smaller Brussels sprouts from my garden—much smaller 
than what you’d find at the grocery store, so they didn’t need the extra step of  cutting them in half. 
Serves 4 to 6

1 pound Brussels sprouts, trimmed and halved; about 6 cups
2 tablespoons extra virgin olive oil
1 teaspoon kosher salt
several grinds fresh black pepper
1 sprig fresh thyme
1⁄2 lemon, sliced 1⁄4-inch thick

Preheat oven to 375°F. Toss the Brussels sprouts in oil, salt, and pepper in a large 
bowl. Transfer to a large paper bag and add the thyme sprig and lemon. Roll up the 
paper bag and place on a baking sheet. Bake for 45 to 50 minutes or until the centers 
are cooked through. Transfer from the bag to a platter and serve.




