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Winter Solstice

Dusk melted into blackness as 
Sarah twisted her metal flask shut.  The 
air in the kitchen was heavy and warm, 
white lights glowed in the windows, and 
it was almost time.

She twisted her long hair up into a loose ponytail and then 
pulled on her father’s tattered wool cap.  Her heavy hiking 
boots clomped as she crossed the wide planks of the kitchen 
floor, then head out the back door toward the path.

Cold air seared her lungs, and she snuggled into her thick 
down jacket, listening to the crunch of the snow underneath 
her feet.  Her gate grew rhythmic as she moved upward, 
through the tunnel of evergreen trees.

Muscle memory let her move along the dark path, without 
thinking, without effort.  She pulled the hat off and let her hair 
down slowly, loving the weight of it on her back. Her eyes 
watered as she reached the bluff to watch the moon arrive over 
the horizon.

 Her body was alive, the air crisp and cold on her cheeks.  
The year’s problems seemed far away, for her there was only 
the now, and the future. She pulled the flask out of her bag, 
twisting off the cap, and lifting it to her lips.  She let the thick, 
golden brandy slip down her throat warming her as she toasted 
the night.

She is a former writing teacher who is now slaving away at a new YA novel, trying to get it ready for 
submission. Currently, she is a adjunct professor at the University of  New England. 

When people think of  
Maine lobster they envision 
fancy restaurants at exorbitant 
prices. In fact, 80% of  Ameri-
cans go out for lobster dinners 
for special occasions at great 
cost. Lobster has erroneously 
been labeled unhealthy for its 
high cholesterol. (Could it be 
the butter sauce to blame?)

International Holistic Chef  
Tor Sporré wants to dispel the 
many myths of  Maine lobster. 
He has been seen on TV from 
Hollywood to New York and 
throughout Europe to show 
how easy, healthy, and economi-
cal it is to cook Maine lobster. 
Soon he will have his own DVD 

series showing the many ways to 
enjoy luxurious lobster in the cozy comfort of  your own home.

Somewhat daunted? Don’t be! Let Chef  Tor show you how 
easy, interesting, and rewarding cooking your lobster at home can 
be. Here are some simple tips:

Don’t overcook your lobster. This is the most common mistake 
home cooks and restaurant cooks alike make. Meat, fish and poul-
try continue cooking by residual or carry-over heat. So, in letting 
both your meat and lobster rest 5-8 minutes before serving they 
will finish cooking themselves perfectly and remain tender.

Prepare your lobster the same day of  purchase or delivery. 

Fresh is best! Humanely dispatch the lobster as I will show, have 
your fishmonger prepare it, or simply put the lobster in the freezer 
to render it in a torpid state.”

Plan ahead, order, purchase and use as soon as possible on ar-
rival. Overnight from Maine is available.

If  you prefer, lobster pieces, claws and tails, may be ordered or 
ask your fish monger to prepare medallions and quarter the bodies 
for easier cooking.

Lobsters should be live but cook best at room temperature. 
(You may place them in the freezer to put them in a torpor before 
cooking.)

“Stills” are safe to eat but lobster is better live. They must smell 
ocean briny and have no trace of  ammonia

Always salt the water or use clean seawater for boiling.

Alternatively, half  water and wine salted may be used for 
steaming.

Like meat, always let them rest 5 or 6 minutes before eating.

Do not overcook! This is the most common mistake and if  you 
over -cook they will be rubbery! Use shorter cooking techniques 
and let them finish by residual heat, also called carry over heat. 
You can let them cool in their cooking liquid.

Buy more. Left over lobster has many uses: nice in a green or 
bean salad.

PS: Lobster is also available frozen for the “money in the bank” 
feeling for celebrations.

The Zen of Lobster
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By: True Kingsley     


