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Fall in love with  
DiMillo’s again.

$17 Early Dinner Specials

4-7PM Happy Hour Daily

Seasonal Recipes

Fireside Lounge

Cozy Ambiance

Free Parking

Seasonal Recipes

Share your love for DiMillo’s!

#DiMillos

In the Old Port • Portland, Maine • 772-2216 • www.dimillos.com  
Free Parking While On Board • Full Marina Services: 773-7632 

#DiMillos

In the Old Port • Portland, Maine • 772-2216 • www.dimillos.com 

957-2443-13 Nov Ptld Mag Ad-final.indd   1 10/10/13   2:57 PM



You gave her a little white dog
for her birthday.

She adores him…

What she doesn’t know is the day isn’t over yet and you have
something else for her that is white and begins with the letter “D”.

When you’re ready to become engaged, we’re here, ready to help.

Cross Jewelers Upstairs  570 Congress Street  Downtown Portland

www.CrossJewelers.com   1-800-433-2988PM
11
13

Savoy
Diamond ring
from Cross’s London Royal Collection



The Matchmaker of  Maine
18 Years of Successful Matchmaking

Call Today 775-2288
Free Consultation & Free Holiday Cookies for the fi rst 50 callers!

Why Eat 
Your Holiday Cookies 

Alone?

Why Eat 
Your Holiday Cookies

Alone?

The Matchmaker of Maine
20 Years of Successful Matchmaking





Reserve your holiday party of any size now!

Our Newest Room

207-774-5725
www.TheRoomsPortland.com

Restaurants by 
Harding Lee Smith

Steamed Lobster, Wood 
Grilled Local Fish, 
Steak & Chops

Raw Bar - Dining on 
the wharf decks 
upstairs and down. 

Large function space 

The Corner Room

Casual, Affordable,
& Italian - Inspired

The Front Room

A Neighborhood
Gathering Spot

The Grill Room

Wood - Fired Meats,
Fish & Pizza



Prices from $295,00 to $745,000

www.townandshore.com
one union wharf • Portland  •  207.773.0262

International Exposure
Local Expertise

www.townandshore.com
one union wharf • Portland  •  207.773.0262

International Exposure
Local Expertise

International Exposure  • Local Expertise

The Bay House
Under Construction, Occupancy December 2013

15 Middle STreeT
Contemporary luxury condominiums just 
steps from The Old Port and the water-
front. Residents at The Bay House will en-
joy a combinations of sophisticated ameni-
ties and options unavailable anywhere else 
on Portland’s peninsula. Open single-level 
floor plans feature custom kitchens with 
granite, hardwood floors, luxurious baths, 
state-of-the-art systems, central air-condi-
tioning, gas fireplaces, covered parking and 
private outdoor space. 

65% under contract.

Sandy Johnson & Gail Landry  |  sjohnson@townandshore.com & glandry@townandshore.com

www.bayhouseportland.com
one union wharf • portland • 207.773.0262

207-415-2128 & 207-650-8893





Enhance your indoor life

Shrink your carbon
footprint and heating bills. Our 
experts will help you get the 
maximum tax rebates.

Protect your family and home value with 
the help of our environmental 
hazard and air quality professionals.

• Air Quality Testing
• Asbestos
• Mold
• Lead

• Weatherization
• Insulation
• Auditing
• Thermal Imaging

17 Patrick Street, Westbrook, ME
Phone: 854–5262 | Fax: 854–2609 | biosenv.com



 Nadra Photography 

Helping make everyone’s dreams become a reality. 

weddings@visitpointlookout.com 

800-515-3611 ●visitpointlookout.com ●67 Atlantic Highway, Northport, ME 



QUALITY CRAFTSMANSHIP SINCE 1987     PORTLAND, MAINE     MRBREWER.COM     207.797.7534
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Featuring original works of � ne art, 
photography and limited-edition 

prints by regional and local artists.

372 Fore Street
Portland, Maine 04101

(207) 874-8084
www.forestreetgallery.com

Monhegan Keeper’s House
by Paul Black
11 x 14” oil
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editorial  Colin W. Sargent, editor & Publisher 

Portland Monthly 2.25” x 4.875”

163 Commercial St., Portland, ME 
207.541.9344

Nestled among the beautiful  
Victorian brick buildings of Portland’s  
Old Port shopping district, you’ll find  
an authentic taste of New England at  

the Cabot Farmers’ Annex. 

For more information: 
cabotcheese.coop/visitus

Visiting Vermont? 
Stop by one of our 3 locations!

Fall colors call for Cabot’s  
zestiest flavors! Enjoy a crisp evening 
with the added kick of our sharpest 

Cheddar’s, or get adventurous with our 
flavored varieties, like Horseradish, 
Chipotle, or Hand-Rubbed Tuscan. 

Stop by for a sample today!

Visit us at facebook.com/
CabotFarmersAnnex

Cabot FarMErS’ 
annEx

Cabot FarMErS’ 
annEx

Ferland Family, Poland, ME
Ferland Family, Poland, ME
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Maine’s Patron Stranger

Among the saints and strangers who 
braved the New World on the 
Mayflower, John Howland (1592-

1672) is solidly in the stranger category as 
the wild man, the headline grabber, the 
howler. Among all the Pilgrims, he has the 
most to do with Maine.

Why is he our patron sinner? From the 
beginning, he did everything the hard way.

In Plymouth Adventure (1952), starring 
Spencer Tracy, Van Johnson, and Gene Tier-
ney, Gov. William Bradford is swept off the 
deck during the most harrowing scene in 
the crossing. But it was really Howland, un-
credited in the film, who spent “sundry fath-
oms under water.” According to mayflowerhistory.com, “During the Mayflower’s voyage, 
Howland fell overboard during a storm, and was almost lost at sea–but luckily for his millions 
of descendants living today (including Presidents George Bush and George W. Bush, and Mrs. 
Theodore Roosevelt) he managed to grab hold of the topsail halyards, giving the crew enough 
time to rescue him with a boat-hook.”

What was it about the hapless Howland that made Gov. William Bradford describe John Al-
den as a “young man” and Howland a “lusty young man”? Whatever that X factor is, How-
land shares it with Maine.

When you’re a lusty young man, they don’t keep you near the fire. You’re the one sent to 
Maine to lead a party trapping on the Kennebec in the winter of 1634 and set up a fort. Ouch. 
Talk about an undrafted free agent. The rude structure Howland manned here in the wilder-
ness would one day become Fort Western.

One time, Howland had to face down some British poachers who’d come by sea and were 
trapping on his turf in Maine. Howland ordered his men to cut their boats’ lines as a farewell 
gesture, with gunfire involved and people dying. When the poachers’ leader was about to ex-
ecute two of his men, Howland walked toward the gun and said, “I told them to do it. Shoot 
me.” The gutsy move paid off. After a dustup, Howland was the one who was still standing.

Fittingly, the town named for Howland, located on the west bank of the Penobscot River 
where it stares down the Piscataquis–is independent trapping country. The population is 1,241, 
according to the 2010 census. At the turn of the Millennium, 11.5 percent of the town was be-
low the poverty line. Per capita income was $15,466. How are things in 2013? Don’t ask. You 
don’t think you’ve crossed into Whoville, do you? Welcome to Howland.

Since 1818, when the town fought its way into being, has no one else famous ever been born 
here? Who, beyond the original howler, could possibly put the howl in Howland?

The second quarter is almost over as the New England Patriots challenge the Atlanta Fal-
cons in the Georgia Dome. The Patriots set up on the scrimmage line, led by its infamous squad 
of no-name receivers. Quarterback Tom Brady drops back to pass, looks left, then right, and 
checks out the defenders. Nightmare city. Then he looks behind Atlanta Falcons defenders Wil-
liam Moore and Akeem Dent. Who is that No. 88, that new guy, forcing his way into daylight? 
Not knowing his target went to high school in Howland, Brady fires a strike and the enormous 
stranger grabs a piece of history. Matt Mulligan, 274 pounds, formerly of Husson College and 
later the University of Maine–waived or released by the Dolphins, Titans, Jets, Rams, and Pack-
ers before being signed, waived, and reclaimed by New England–is the first Mainer ever to 
score a touchdown for the Patriots. Happy Thanksgiving.

John Howland would be proud.



Open Daily 8am-6pm • 799-3374 • 101 Ocean Street, South Portland

Family-Owned Old World
Butcher Shop & Market

Family-Owned Old World
Butcher Shop & Market

Time to turn your ovens on again!
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Whoever you are,
Whatever you want out of life,
You can be sure of one thing:

You have us

Two Portland Square, 7th Floor  //  Portland, ME 04101
Phone: 207.771.1800  //  Toll-Free: 866.680.1196  //  Fax: 207.253.5480  

 www.PortlandHarborGroup.com

©2013 Raymond James & Associates, Inc., member New York Stock Exchange/SIPC.  
Raymond James® is a registered trademark of Raymond James Financial, Inc.   

Lauren A. Schaefer-Bove
Senior Registered Sales Associate

lauren.schaeferbove@raymondjames.com

Christopher G. Rogers
Senior Vice President, Investments
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NothiNg like the priNted page
Congratulations!

You have been selected as a winner in the 
2013 American Graphic Designer Awards 
[for excellence in publication design for the 
September 2012, November 2012, December 
2012, Winterguide 2013, February/March 
2013, and April 2013 issues.]

The American Graphic Design Awards 
are open to everyone in the design commu-
nity: advertising agencies, graphic-design 
firms, corporations, institutions, publishers, 
and more. It honors outstanding work of all 
kinds and across all media: print and collat-
eral, advertising and sales promotion, cor-
porate identity and logos, internet and 
interactive design, packaging and pop, 
broadcast and motion graphics.

For the seventh consecutive year, we saw 
more than 8,000 entries... Congratulations 
and best wishes.
Gordon Kaye, Editor/Publisher
Rachel Goldberg, Awards Director
Graphic Design USA, New York, NY

cocktail hour
Thank you for Claire Z. Cramer’s wonderful 
article on happy hour [“Small World,” Sum-
merguide 2013]. I finally had the occasion on 
Monday evening to entertain happy hour at 
The Corner Room on Exchange. At $3 for a 
glass of chilled white wine (a basic Italian), it 
was truly a bargain, which included some 
tasty appetizers. I also enjoyed my happy-
hour visit to the French establishment on 
Longfellow Square [Petite Jacqueline]. The 



SOUTHPORT
SILVER

Handcrafted Silver and
Copper Jewelry

Southport Island, Maine
www.southportsilver.com

southportsilver@gmail.com
207.217.7743
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wine of Alsace was delicious, served with 
bread and a selection of cheeses. Engaging 
conversation, wonderful décor and photo-
graphs, a wait-staff clad in stripes–I should 
pay another visit…the salade Niçoise looks in-
viting. Thank you for your research. Ciao.
Dennis Simonetti, South Portland

There she was
Our family much appreciates your article on 
the Morocco Lounge [“Near East, Downeast,” 
September]. My wife looks great as a 12-year-
old sipping her Shirley Temple back then! 
Sam Svetkey, Portland

LighT arTisTry
Just saw the article you did on paintscaping 
[“A Little Light Music,” September 2013]…
The article and photos are terrific, and 
Philippe deserves the focus you provided.
Jan Beitzer, Portland

They Take To The woods
I wanted to express our appreciation for 
your article on Moosehead Lake [“Glamp-
ing, Thoreau Style,” Summerguide]. You 
did a very nice job of capturing the Thoreau 
adventure in today’s time…As you may 
know, this is an economically depressed ar-
ea with very high unemployment…Your 
publication has an opportunity to make a 
difference, and it did.
Linda & Dennis Bortis, Greenville

Jill Blackwood of South Portland is the winner of a $50 
gift certificate to Maria’s Restaurant. She was first to 
respond to our call in the July/August issue for sight-
ings of mega-yachts in Maine waters this summer. She 
submitted her photos of the 180-foot Newcastle yacht 
Sovereign at Ram Island Ledge Light (top) and the 
130-foot Sunseeker Predator Never Say Never (bottom) 
passing Cushing Island on the way into Portland Har-
bor on August 7. 
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stonewall kitchen

portland company store 
182 Middle Street | Portland, ME | 207.879.2409

stonewallkitchen.com | Like us on Facebook 



S U G A R o n w h e e l S

n o v e m b e R   2 0 1 3  1 7 

F
R

o
m

 T
o

p
: 

A
S 

S
e

e
n

 i
n

 E
sq

u
ir

E;
 C

o
U

R
T

e
S

y
 o

F 
h

A
U

n
C

h
 o

F 
v

e
n

iS
o

n
, 

n
e

w
 y

o
R

k
; 

m
e

A
G

h
A

n
 m

A
U

R
iC

e;
 C

o
U

R
T

e
S

y
 o

F 
iC

e
lA

n
d

iC
 G

lA
C

iA
l™

; 
C

h
R

iS
 p

R
o

T
z

m
A

n
n

Maine Classics

Refracted, “Redacted”
MECA-trained star painter Ahmed Alsoudani’s colorful palette con-

trasts sharply with his disturbing, distorted images of the violence of 
war. “Redacted,” an exhibit of 20 of the artist’s recent works, domi-

nates a third-floor gallery at the Portland Museum of Art. Alsoudani 
fled Baghdad as a teenager in 1975; he’s been in the U.S. since 

1999. Through December 8, $12, Portlandmuseum.org

You never know when the urge for coffee and a cou-
ple of sinkers is going to strike, but Urban Sugar can 
help with that. Valeri and Kevin Sandes make sweet 

and savory gourmet mini-doughnuts to order at 
their “urban cafe” (viz. food truck). Look for them at 
Sugarloaf this winter. The vintage vehicle offers flavors 
like maple bourbon glazed and Maine potato with 

bacon, caramelized onion, and truffle drizzle; a fresh, 
warm six-pack is $3. Urbansugarcafe.com

Curious for a look inside the Snow Mansion (a.k.a. Castillo del Mar or “the big pink house on the 
beach”)? The fundraiser for Old Orchard Beach’s Libby Memorial Library is your chance to tour this 
Mediterranean-style villa once owned by the Snows of clam chowder fame and visited by Charles 
Lindbergh (see our story “Lindbergh Slept Here,” Winterguide 2013). State Historian Earle  
Shettleworth speaks about this unique John Calvin Stevens house November 10, 2 to 5 p.m.; $20;  
834-4351 ooblibrary.org,.

Maybe Maine is the most natural state after all. This well traveled (and oh-so-carefully art directed) photograph 
starring L.L. Bean boots among Ernest Hemingway’s equipage has been causing a chain-letter sensation among 
men’s fashion scent posts including Esquire and Town & Country, as well as Brooklyn, New York-based style blog 
Secret Forts (“Articles and Effects: Hemingway’s Bean Boots”). Reports Esquire: “That Hemingway owned the util-
itarian classic is no surprise, of course, but rarely do you get to see such a vivid image of a writer’s clothing in its 
natural state–atop a worn storage trunk with his name painted on the side.” Is that because most writers leave 
their clothes on a pile on the floor? Hemingway’s richest tie to Maine was his friendship with Ogunquit artist 
Henry Strater, the fishing buddy who became his model for the character Bill Gorton in The Sun Also Rises. See a 
letter from “Hem” to Strater at portlandmonthly.com/portmag/2013/10/hemingway-letter.com.

iceland’s eimskip cargo shipping line’s move to portland 
flings open the door to iceland and europe. what’s being trad-
ed? we send them frozen blueberries and processed lobster, 
and they send us, among other things…water–the pure, volca-
nic island, glacial-spring kind.

“This is definitely a premium water,” says Jason Seavey at 
national distributors in South portland of the sleek-bottled ice-
landic Glacial water. Already, “Some hannafords carry it .” (Fun 
fact: Anheuser-busch owns 20 percent of icelandic Glacial.)

“our clientele likes the higher-end waters,” says michael 
ducharme of kennebunk’s hannaford, where we track down li-
ters for $1.79. 

iceland’s astonishing Reyka vodka hasn’t hit maine shelves 
yet; you can special-order it through RSvp on Forest Avenue.

Open House, And  What a House

Footprints of the Novelist in the Snow
Out of the past & into the future

Cool, Clear, designer WaterCool, Clear, designer WaterCool, Clear, designer WaterCool, Clear, designer WaterCool, Clear, designer WaterCool, Clear, designer WaterCool, Clear, designer WaterCool, Clear, designer WaterCool, Clear, designer WaterCool, Clear, designer WaterCool, Clear, designer WaterCool, Clear, designer WaterCool, Clear, designer WaterCool, Clear, designer WaterCool, Clear, designer Water
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MAINE HARVEST 
FESTIVAL

Sample Maine-made food 
& drink. Nov. 16-17, Cross 
Insurance Center, Bangor, 
10AM-4PM, $6; under 12 

free. maineharvestfestival.
com

SUMMONING GHOSTS
Chinese-American artist Hung 
Liu lectures on her life and 
creative process. Kresge 
Auditorium, Bowdoin 

College 7-8:30PM, Free  
bowdoin.edu UMO vs UVM  

MEN’S HOCKEY 
Alfond Arena, Orono, 7PM, 

$23-$50. 
 goblackbears.com

GOOD NIGHT NATURE 
Play, sing, and a bedtime 
story on animals of the 

night for little ones age 2-6. 
Maine Audubon Society, 
Gilsland Farm, Falmouth, 

6-7PM, $10/$15.
maineaudubon.org

EARLY BIRD PAJAMA SALE 
Shop downtown Bar 

Harbor 6-9AM to receive  
great discounts from the 

shops!  Followed by a bed 
parade and races. 
barharborinfo.com

ANNUAL HUNTER’S 
SUPPER

Turkey & all the fixin’s. 
American Legion. Main 
St., Jackman, 5-7PM.   
jackmanmaine.org

TIN MOUNTAIN ROUND-UP
Annual food bank donations 

collection weekend for lift ticket 
discounts. Sunday River, Nov. 

23-24.  sundayriver.com

LADIES NIGHT  
MAINE ROCK GYM

127 Marginal Way, Portland. 
2nd & 4th Wednesdays, 
$7.50. merockgym.com

VETERANS 
DAY  

ELVIS COSTELLO  
His aim is true. State 

Theatre, 7PM door/8PM 
show, $45-$75.statetheatre-

portland.com

MAINE DISCOVERY MUSEUM  
Thanksgiving break Day 

Camp. Nov. 25-27, 74 Main 
St., Bangor, $38/$45. 

mainediscoverymuseum.org

GODSPELL  
Broadway national tour of the 
classic musical. Collins Center, 

Orono, 3PM, $35-$55. 
collinscenterforthearts.com

MAINE VOICES FROM THE CIVIL WAR  
Exhibit through Spring 2015.Maine 
State Museum, Augusta, $1/$2.  

mainestatemuseum.org 

FROZEN TURKEY HUNT
Kids compete to win 
frozen turkeys and 

Thanksgiving goodies. 
11AM-1PM, Coastal Maine 

Botanical Gardens, 
Boothbay, Free. 

mainegardens.org

JOAN RIVERS
Merrill Auditorium, 8PM, 

$45-$70.  
portlandovations.org

EASTPORT HOLIDAY 
HISTORIC HOMES TOUR 

Decorated for the season.  
Nov. 30-Dec. 1, 1-5PM,
Washington & Water Sts., 

Eastport, $15. 
visitmaine.com

TOM CHAPIN
One Longfellow Square,

Portland, 8PM, $23.
onelongfellowsquare.com

THANKSGIVING 
(gobble gobble)

GARBO’S INFLAT-
ABLE THEATER

Westbrook Performing 
Arts Ctr., 1PM, $15. 

Portlandovations.
org

CONTRA DANCE
Unitarian Universalist 

Church, 120 Park Street 
Bangor, 

7:30 PM, Beginners
walk-thru, 8 PM Dance,

$8, $20 family.
bangorcontra.org

KNIT NIGHT
Share tips and patterns, 
Bangor Public Libary, 
Thursdays, 6:30 PM,

Free. 947-8336 
bpl.lib.me.us

PORTLAND BEER 
WEEK 

Pub and bus events all 
around town all week,  

Nov. 1-9. 
mainebeerweek.org

LEAGUE OF MAINE 
CRAFT SHOW

Wells Jr. High School
10AM-4PM, Free.

summersolsticecraft-
shows.com

BIENNIAL: PIECE WORK 
Portland Museum of Art. 

through Jan. 5, $12. 
portlandmuseum.org

DíA DE LOS  
MUERTOS



enhancing relationships  
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Galleries
Art Gallery at UNE, 716 Stevens Ave., Portland. 
Joe Guertin: A Graphic Designer Remembered, 
through Jan. 26. 221-4499 une.edu/artgallery

Bates College Museum of Art, 75 Russell St., 
Lewiston. Redefining the Multiple: 13 Japanese  
Printmakers, through Dec. 14; Selections from  
Berenice Abbott’s Portraits of Maine, through Dec. 14. 
786-6259 bates.edu/museum

Bowdoin College Museum of Art, 1 Bath Rd., 
Brunswick. How She Should Behave: Women’s Arche-
types in Early Modern Europe, through Dec. 5; This 
Mighty Scourge of War: Art of the American Civil War, 
Through Jan. 5; Imago to Persona, through Spring 
2014; Breakthrough: Work by Contemporary Chinese 
Women Artists, through Dec. 22; A World of Objects: 
Art and Artifacts from Bowdoin Collections, through 
Jun. 8. 725-3275 bowdoin.edu/art-museum

Colby College Museum of Art, 5600 
Mayflower Hill Dr., Waterville. Julianne Swartz: Affir-
mation, through Jun. 2014; Nowhere but Here: Art 
from the Alex Katz Foundation, through Jan. 5; The 
Lunder Collection, through Jun. 2014; Jean-Victor 
Bertin and Landscape Painting in France, through 
Jan. 5. 859-5600, colby.edu

Farnsworth Art Museum, 16 Museum St., 
Rockland. Every Picture Tells a Story: N.C. Wyeth  
Illustrations, through Dec. 29; American Treasures, 
through Feb. 2; A Wondrous Journey, through  
Jan. 5. 596-6457, farnsworthmuseum.org

First Friday Art Walk, downtown Portland. Visit 
local galleries, studios, and museums, Nov. 1, Dec. 6, 
Jan. 3. firstfridayartwalk.com

Maine Historical Society Museum, 489 Con-
gress St., Portland. This Rebellion: Maine & the Civil 
War, through May 2014. 774-1822 mainehistory.org

Portland Museum of Art, 7 Congress Sq., 
Portland. Ahmed Alsoudani: Redacted, through 
 Dec. 8; Winslow Homer’s Civil War, through Dec. 8; 
Biennial: Piece Work, through Jan. 5; Amy Stacy Curtis, 
through Jan. 5; American Vision: Photographs from 
the Collection of Owen and Anna Wells, opens Dec. 
21. 775-6148 portlandmuseum.org 

music
Asylum, 121 Center St., Portland. Karaoke, every 
W; Retro Night, every Th; Plague: Goth/Industrial 
Night, Every F; David Nail, Nov. 14; Queensryche, 
Nov. 15; Howie Day, Nov. 21; Men of the Strip,  
Dec. 12. portlandasylum.com

The Big Easy, 55 Market Street, Portland. Model 
Airplane Monday, Funk & Soul, every M; Rap Night, 
Every W; A Band Beyond Description, Jam, Every Th. 
775-2266 bigeasyportland.com

Blue, 650 Congress St., Portland. Open Rounds at 
Blue, every Tu; Traditional Irish Session, every W; Jazz 
at the Blue, every F; Shanna in the Round, After the 
Rodeo, Mark Killanski & Moonshine River, Nov. 15; 
Sean Mencher & His Rhythm Kings, Eric Quinn Quin-
tet, Nov. 16; Erica Russo, Samuel James & Dana Gross, 



plus two suprise Broadway shows!

Season Tickets & Gift Cards
Make Great Holiday Gifts!

Visit our webstore for more gift ideas!

‘Tis the Season!

207-646-5511 
OgunquitPlayhouse.org   
10 Main St. (Rte 1) Ogunquit, ME

BUY YOUR 
GIFT 
TODAY!
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Nov. 21; The Renovators, Brian Doizani, Nov. 22; Hattie 
Simon Trio, Hardy Brothers Trio, Nov. 23; Andrea Sz-
ribik, Builder of the House, Nov. 29; Adam Frederick 
Trio, Nov. 30;  SORCHA & Friends, Dec. 5; The Burners, 
OKBARI, The Evan King Group, Dec. 6; Michael Beling 
Trio, Dec. 7; Barn Swallows, Bluegrass Jam, Dec. 12; 
Potato Pickers, The Bloomers, Waterweight, Dec. 13; 
Hee Hawk, Chris Klaxton Quartet, Dec. 14; Gunther 
Brown, Dec. 19; Shanna in the Round, Matt Meyer & 
The Gumption Junction, Dec. 20; Zack Ovington, 
Sean Mencher & His Rhythm Kings, Mark Tipton Duo, 
Dec. 21; Samuel James & Dana Gross, Dec. 26; The 
Renovators, Lincoln Allen Jazz, LQH, Dec. 27; Hardy 
Brothers Trio, Dec. 28. 774-4111 portcityblue.com

Chocolate Church arts Center, 804 Washington 
St., Bath. Judy Collins, Nov. 22; Lunasa, Nov. 29; Don 
Campbell, Nov. 30; An Irish Christmas in America, 
Nov. 30, Dec. 7; Art Jam, Dec. 13; Sweetback Sisters, 
Dec. 14; Sing! It’s Christmas, Dec. 23; Darryl Purpose, 
Jan. 10. 442-8455 chocolatechurch.com

dogfish Bar and Grille, 128 Free St., Portland. 
Acoustic Open Mic, every W; Happy Hour with 
Travis James Humphrey, live jazz every F; OC and 
the Offbeats, Nov. 14, Dec. 12, Jan. 9; The Silent 
Sams and Evan, Nov. 16, Dec. 21; The Dapper 
Gents, Nov. 21, Dec. 19; Bridge Walkers, Nov. 23, 
Dec. 28; My Bluegrass Romance, Dec. 5, Jan. 2; 
Matt Meyer and Gumption Junction, Dec. 7, Jan. 
4; Sean Mencher and his Rhythm Kings, Dec. 14. 
772-5483 thedogfishcompany.com

Empire, 575 Congress St., Portland. Flannabis Ball, 
featuring Wisdom, Ghost of Paul Revere and 8 Feet 
Tall, Nov. 15. 747-5063 portlandempire.com

Gingko Blue, 455 Fore St., Portland. Black Cat 
Road, Nov. 15; Blue Steel Express, Nov. 16; Lorraine 
Bohland & Terry Foster, Nov. 20; Hot Club du 
Monde, Nov. 21, Dec. 12; Rick Miller & His Band, 
Nov. 22; Travis James Humphrey & The Retro Rock-
ets, Nov. 23, Dec. 20; Jennifer Porter & Sony Barba-
to, Nov. 27; Poke Chop & The Other White Meats, 
Nov. 29, Dec. 13; Tommy O’Connell & The Juke 
Joint Devils, Nov. 30, Dec. 28; JMP Organ Trio, Dec. 
4; Tony Boffa Quartet, Dec. 5; Mama’s Boomshack, 
Dec. 6; Blues Mafia, Dec. 7; Standard Issue, Dec. 11; 
Samuel James, Dec. 14; Flash Allen & Kelly Lau-
rence, Dec.18; Mike James’ Blue Lions, Dec. 19; Rick 
Miller & His Band, Dec. 21; Birdland Jazz, Dec. 26; 
Marc Chillemi, Dec. 27. gingkoblue.com

Jonathan’s, 92 Bournes Ln., Ogunquit. Garnet 
Rogers, Nov. 15; James Montgomery Band, 
Nov. 16; Ari Hest, Nov. 22; All Together Now 
Beatles Tribute Band, Dec. 28; Marc Cohn, Jan. 
19. 646-4526 jonathansrestaurant.com

Merrill auditorium, 20 Myrtle St., Portland. War-
ren Miller’s Ticket to Ride, Nov. 15; Kayhan Kalhor, Nov. 
23; Bach “Sleepers, Wake!” Nov. 24; Maine State Ballet: 
The Nutcracker, Nov. 30; Mannheim Steamroller, Dec. 
4; Richard Stoltzman, Dec. 7; Magic of Christmas, Dec. 
13-22. 842-0800 porttix.com

one longfellow Square, 181 State St., Portland. 
An Evening with Tom Chapin, Nov. 23; Joe Walsh, 
Darol Anger, Grant Gordy and Karl Doty, Nov. 30; Tom 
Rush, Dec. 6; Yulegrass with Lauren Rioux, Mike Block, 
Scott Law, and Amanda Kowalski, Dec. 14; Ellis Paul, 



TICKETS: 207.774.0465 | www.portlandstage.org

PORTLANDSTAGE
where great theater lives  

MORRIS PANYCH
BY

OCT 29 - 
NOV 17

L.L.Bean | Maine Home + Design | maine. The Magazine

“Wickedly dark...hilarious,    
   quirky and heartfelt.” –Variety
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Dec. 28; visit website for more listings.  
761-1757 onelongfellowsquare.com

Opera House at Boothbay Harbor, 86 
Townsend Ave., Boothbay. See website for listings. 
633-5159 boothbayoperahouse.com

Port City Music Hall, 504 Congress St., Portland. 
The Lone Bellow, Nov. 19; Pardon Me, Doug, Nov. 29; 
Mighty Music, reggae, Dec. 7; Carbon Leaf, Dec. 12; 
Stephen Kellogg, Dec. 26; Rubblebucket, Dec. 28; 
Enter the Haggis, Dec. 29; Rustic Overtones, Dec. 31. 
956-6000 portcitymusichall.com

State Theatre, 609 Congress St., Portland. Metric, 
Nov. 16; Elvis Costello, Nov. 18; Lone Bellow, Nov. 
19; Dark Star Orchestra, Nov. 21; Gabriel Iglesias, 
Nov. 22; Devil Makes Three, Nov. 23; 11th Annual 
Beatles Night, Nov. 30; Animal Collective, Dec. 2; 
The Fogcutters, Dec. 6; Jim Brickman, Dec. 12. 
956-6000 statetheatreportland.com

Stone Mountain Arts Center, 695 Dug Way Rd., 
Brownfield. Ani DiFranco, Nov. 13; Joe Ely, Nov. 15; 
Time Jumpers, Nov. 16; Great Big Sea, Nov. 20; Judy 
Collins, Nov. 21; Barn Burner with White Owls, Nov. 
22; Sonny Landreth, Nov. 23; Peter Wolf, Nov. 30; 
Dana Cunningham and Carol Noonan, Dec. 7; 
Stone Mountain Live for Christmas, Dec. 13-14, 
20-21; New Years Eve with Shemekia Copeland, 
Dec. 31. 935-7292 stonemountainartscenter.com

USM School of Music, Corthell Hall, Gorham 
Campus. The New Standard, Nov. 15; Composers 
Ensemble Showcase, Dec. 7; Youth Ensembles Vocal 
Concert, Dec. 12. 780-5555 usm.maine.edu

Waterville Opera House, 1 Common St., Water-
ville. James McMurtry, Nov. 23; Warming Up for 
Christmas, Dec. 8; C’est Noel, Dec. 20; The Hollows, 
Feb. 14. 873-7000 operahouse.org

Theater
Acorn Productions, 90 Bridge St., Westbrook. 
Shakespeare Conservatory through May 2014. 854-
0064, acorn-productions.org

Belfast Maskers/Cold Comfort Theater, 
The Best Christmas Pageant Ever, Nov.-Dec.;  
Call for specific venues and fall dates.  
930-7090, coldcomforttheater.com

Freeport Community Players, Freeport Per-
forming Arts Center, 30 Holbrook Rd., Freeport. 
WFCP Home Time Radio Hour 2013, Dec. 6-8.  
865-5505 fcponline.org

Freeport Theater of Awesome, 5 Depot 
St., Freeport. Half Moon Jug Band, Nov. 15-16;  
Roderick Russell Hypnosis Show, Nov. 22-23,  
29-30; Hilarious Christmas Variety Show, Dec.  
13-14, 20-21 awesometheater.com

Gaslight Theater, 1 Winthrop St., Hallowell. Prom-
ises Promises, Nov. 14-17, 21-23; see website for more 
listings. 626-3698 gaslighttheater.org

Good Theater, 76 Congress St., Portland. Grand 
Manner, Nov. 6-24; Becky’s New Car, Jan. 29-Feb. 23. 
885-5883 goodtheater.com

Portland Players, 420 Cottage Rd., South Portland. 



NEED TO GO TO SOUTH STATION
OR LOGAN AIRPORT?

Information Center
1-800-639-3317

www.concordcoachlines.com

WHY WOULD
ANYONE DRIVE?

Creating Generations of Smiles
Family Dentistry

Dr. Nancy Sargent
Dr. Irina Babayan

are pleased to welcome new patients

251 U.S. Route 1,  Falmouth, Maine 04105 (207) 781-4216
Professional In-Office and Take-Home Whitening

www.foresidefamilydentistry.com
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The Sound of Music, Fri., Sat., & Sun., Nov. 22-Dec. 8. 
799-7337 portlandplayers.org

portland Stage Company, 25A Forest Ave. Vigil, 
through Nov. 17; Santaland Diaries, Dec. 2-22. 774-
0465 portlandstage.org

public theatre, 31 Maple St., Lewiston. The 
Book of Moron, Nov. 8-10; A Christmas Carol, Dec 
13-15; Tigers Be Still, Jan. 24-26; 30-31; Feb. 1-2. 
782-3200 thepublictheatre.org

Stonington opera House, 1 School St., Stoning-
ton. Call for schedule. 367-2788 operahousearts.org

theater at Monmouth, 796 Main St., 
Monmouth. This Wonderful Life, Nov. 29-Dec. 8. 
933-9999 theateratmonouth.org

USM theater, russell Hall, College Ave., 
Gorham. The Cripple of Inishmaan, Nov. 15-24. 
780-5151 usm.maine.edu/theatre

tasty events
Browne trading Company, 262 Commercial St., 
Portland. Wine tasting every first and third Sa, 1-5pm. 
775-7560 brownetrading.com

Flanagan Farm, 668 Narragansett Trail (Rt. 202), 
Buxton. Farm Land Trust Dinner: Benefit dinners pre-
pared by local chefs to benefit Maine Farmland Trust. 
Krista Kern Desjarlais, Nov. 10; Melissa Kelly, Dec. 8; 
Masa Miyake, Jan. 26. flanaganstable.com

old port Wine Merchants, 223 Commercial 
St., Portland. Wine tasting every third W, 4-7:30pm. 
772-9463 oldportwine.com

Salt Exchange, 245 Commercial St., Portland. 
Bourbon tastings, first F of every month. 347-5687 
thesaltexchangerestaurant.com

the West End deli & Catering, 133 Spring 
St., Portland. Wine tastings every first F, 6-8pm.  
874-6426 thewestenddeli.com

Don’t miss
20th annual Freeport Sparkle Weekend, 
Freeport Village. Parade of Lights, trees, movies, sto-
ries and music, Dec. 6-8. 865-1212 freeportusa.com

20th annual Christmas Craft Show, Stevens 
Avenue Armory, 772 Stevens Ave, Portland. 70 artists 
and craftsmen from around Maine, Nov. 16-17. 946-
7079 newenglandcraftfairs.com

annual Christmas tree lighting, Portland’s 
Downtown District, Monument Square, Portland. 
Nov. 29. Portlandmaine.com

Holiday House tour of five  decorator-
styled homes in Portland’s West End, to  
benefit Gary’s House, Nov. 22 & 23.  
thedivineseries.eventbrite.com

Merry Madness, snacks, raffles, souvenirs,
 and shopping in Downtown Portland,  
Dec. 12. Portlandmaine.com

Maine Citizens against Handgun Violence 
Fitzgerald award dinner, Italian Heritage Center, 
Portland. Fundraiser for background-check legislation 



theblacktieco.com   I   info@theblacktieco.com   I   207.761.6665   I   facebook   I   pinterest

~ Extraordinary customized menus, including organic and local fare 
~ Gracious, professional service
~ Complete event planning with attention to every detail
~ At your home or at the place of your choice in our beautiful state of Maine

Simply remarkable holiday parties.

865-0755 • www.mainewoolens.com

                                                                
   

   
   

   
                                      

                    

                                                                                                               
      

           
      

Our City…      …Your Way!

(207) 775-4339 • portlandmagazine.com

Culture • Nightlife • Legends • Style

SUBSCRIBE TODAY! 
Call Toll Free

1-855-PORTMAG
(1-855-767-8624)

TMTMTMPORTLAND 
Maine’s Award-Winning City  Magazine
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advocacy, Nov. 7. portlandmaine.com

Ogunquit Christmas By the Sea, Downtown 
Ogunquit. Annual holiday celebration with con-
certs, caroling, Santa’s Village and tree lighting. 
646-2939 visitogunquit.org

The Polar Express, Maine Narrow Gauge Rail-
road, East End, Portland. A magical holiday journey to 
the North Pole, Nov. 29-Dec. 23. porttix.com

Sugarloaf, 5092 Access Rd., Carrabassett 
Valley. Tentative Opening Day, Nov. 22; Thanksgiving 
Weekend hearty feast, Nov. 28-Dec. 1; Tin Mountain 
Roundup, Nov. 30-Dec. 1; Locals Week, Dec. 2-6; Into 
the Mind Movie Premiere, Dec. 7; Holiday Gift Bazaar, 
Dec. 7-8; Demo Days, Dec. 7-8; Norman Ng Magic 
Experience, Dec. 28; Fireworks, Dec. 28, 31; College 
Snowfest Week, Jan. 6-9. 800-843-5623 sugarloaf.com

Sunday River, 15 South Ridge Rd., Newry. 
Tin Mountain Roundup, Nov. 23-24; Demo  
Days, Thanksgiving Weekend, Nov. 28-Dec. 1; 
Demo Days, Nov. 30-Dec. 1; Santa Sunday,  
Dec. 8; Winterfest 2013; Dec. 13-15; The Tardy 
Brothers, Dec. 27; Ian Stewart, Dec. 30; Cirque de 
Light, Dec. 31. 824-3000 sundayriver.com

Wolfe’s Neck Farm, 184 Burnett Rd., Freeport.
 The Night Tree, story and tree decoration, Dec. 7. 
865-4469 wolfesneckfarm.org

–Compiled by Jeanee Dudley



Once 
UpOn 

a Time 
in 1779

A tasty blend of the fabulous, notewor thy, and absurd.
Chowder
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Speak, mémoire
Rhea Côté Robbins–writer, University of Maine academic and career 

advisor, and Franco-American historian–has a new memoir available 
in paperback and Kindle formats (Rheta Press 2013, $14.99, $5.99, 

amazon.com). A bilingual childhood in Waterville’s 
Franco-American neighborhood known as “down 
the Plains“ informs this exploration of “family, 
friends, religion, health, alcoholism, superstitions, 

art and craft, beliefs, 
values, song, recipe, 
story…[and]. what is or 
is not reflected in my 
reality and the reality of 
other Franco-Americans.” 
Writer Annie Proulx calls 
Côté Robbins’ writing 
“beautiful stuff…defiant 
and poignant.”

“The goal of our Confucius Institute is to bring Chi-

nese language and culture to the people of Maine, partic-

ularly our students.” Sara Litwiller, Communications 

Director for USM’s College of Management and Human 

Service says Maine’s first Confucius Institute’s outreach 

programs will provide Maine’s educators, businesspeople, 

and community members with opportunities to engage 

in Chinese studies. The USM Confucius Institute joins more 

than approximately 400 institutes throughout the world and 

90 institutes nationwide. –Colin S. Sargent

One man’s tacky waiting-room 
disaster is another’s mid-1960s vintage 

Finn Juhl masterpiece. The regulars at 
J.J. Keating Auctioneers in Ken-

nebunk broke into applause when 
a motivated Scandinavian design-

er handed over $15,525 for the 
privilege of taking this clean-lined 
Danish Modern settee back home 
to Copenhagen. “We had multiple 
bidders and phone bidders on this 

one–collectors,” says Rich Keating of 
the seriously orange bench. 

 

The Penobscot Marine Museum 
and Castine Historical Society 

have acquired two Revolutionary 
War maps of Penobscot Bay 

and papers that illuminate 
the Penobscot Exhibition–

Commodore Dudley Saltonstall’s 
failed effort to repel British troops 

at Majabigwaduce (today Castine) 
during the war. “The 1779 expedi-

tion is considered one of the most 
decisive naval expeditions of the 

revolution,” says Jack Macdonald, 
president of the CHS. Not to 

mention America’s worst naval 
reversal (474 American lives 

lost) until Pearl Harbor, or 
Saltonstall’s court-martial, or 

artillery commander Paul 
Revere’s dismissal from the 

militia for disobedience 
and cowardice. 

Maine’s wild turkey population today is 65,000; in 1977, it was zero, even though 
the bird is native to New England. “The winter of ‘77-’78, 41 turkeys from Vermont 
were released in York and Eliot,” to reintroduce them here, says Maine Inland 
Fisheries and Wildlife biologist Kelsey Sullivan. “Five years later, 33 of these were 
trapped and transferred to Waldo County to expand them to their original 
grounds.” And the rest is a hatch-rate success story, to the point that the state flock 
is now controlled with two annual hunting seasons. Although considered pests 
by those who’ve had their farms and gardens raided–or have swerved to avoid 
them on the road, Sullivan praises these latter-day wild pilgrims: “They’re a prey 
item for coyote, fox, and bobcat, and they eat ticks–that’s a big benefit. They’re 
very good to eat. Turkey hunting benefits 
the economy, paying for licenses, 
ammunition, and equipment, 
and food and lodg-
ing for visiting 
hunters.”

something orange in 
the state of denmark

The Turkey Mayflower 
that Sailed to Maine

Continuing 
the dynasty
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 I
n the ‘movie’ version, six guys–Bradley 
Cooper, Zack Galifianakis, Vince 
Vaughn, Luke Wilson, Owen Wilson, 
and Robert Downey, Jr.–find them-
selves marooned in the deserted Casi-
no, engulfed by waves. A monster 
storm has ripped 300 feet of the 
1,770-foot pier connecting it to shore so 
now the dance hall is a crazy electric is-
land, wires sparking and snapping, 

night closing in. Just six men, an empty 
dance floor…and no smart phones. Each 
man’s life is laid bare as they huddle for a 
long dark night of the soul. Think Hangover 
IV meets Lost in the Funhouse.

Or is it No Exit?
The date was April 30, 1909. The real-life 

stars of this adventure were OOB locals Ed-
ward Charland and John Freeman, and Bid-
deford residents John Foss, John Hayes, 

Charlie Watson, and Jim Farley. In “Strand-
ed at the severed end of Old Orchard Beach 
Pier,” reporter Sharon Cummins does a fine 
job chronicling the event on her blog, spiced 
with dispatches from the New York Times and 
the Portsmouth Herald.

The human drama went global. With just 
a single black electrical wire connecting the 
stranded men across the storm-tossed waves 
to what was left of the rest of the pier, the iso-
lated men were doomed to fight a ballroom 
with a mind of its own.

The six working stiffs had originally been 
sent out to survey devastation from a March 
26 storm. The objective: Lash broken timbers 
together, snuff out the electrical danger, and 
rescue the rest of the casino so it could be re-
located at the end of a shorter, wooden pier.

Now, out of nowhere, the sky had black-
ened. Massive waves ripped their boat from 

its ties as “the workmen watched helplessly 
as their tender…was carried away.”

Night swept in, and things got cold. Illu-
minated by strings of incandescent lights, a 
throng of 100 kept a vigil on the beach. 
Geeks were consulted to find a high-tech so-
lution to help these hapless “castaways” 
across the deadly waves.

“Several rescue parties were formed, but 
each turned back before reaching the cast-
aways.” The next morning, the icy realiza-
tion took hold: Our heroes would continue 
to be “marooned with no prospect of relief 
until the tempest subsides.”

What would you have done if you were 
trapped out there? Huddled in empty chairs 
among moving floorboards while the storm 
pounded outside? “They hadn’t had food or 
water for 24 hours. Finally someone noticed 
the electrical wire still connecting the two 
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parts of the pier. Cans were filled with food 
and water, sealed up and attached to the 
wire. When the men at the casino got the sig-
nal they pulled the cans to their desert island 
of steel and wood. This bought some time 
but rescue was still impossible. The men 
took shelter in the casino and tore up some 
of the floorboards for a fire while they wait-
ed for the weather to break.”

Before Fletcher’s Neck Coast Guard Sta-
tion, seven miles across the bay, was able to 
respond to a wire to send a lifeboat over, a 
“hearty French-Canadian boatman, Eugene 
Bill, dragged his dory down to the water’s 
edge, and shoving out, grabbed a single oar 
to guide her–canoe fashion–through ten 
foot waves.”

Not a big talker, this Eugene Bill. 
This ghostly figure would be played by 
Sam Elliott.

With the casino looming 20 feet above the 
surface of the water, “Bill had a well-con-
structed rope ladder with him, which he was 
able to toss to one of the men on the pier.” 
Riding from wave after huge wave, the dory 
lifted until he was eye-to-eye with the cast-
aways. Then the bottom fell out of the wave 
and he’d have to start again. “The waves 
would allow him to remain but a second; 
else they’d dash his little dory to pieces 
against the iron pilings of the pier,” reported 
the New York Times.

“In this way, Eugene Bill rescued three of 
the men and then went back out a second 
time to rescue those remaining at the casino. 
Thanks to him, all six of the workmen were 
landed safe and sound after being stranded 
for 60 hours a third of a mile out to sea.”

Wondrous strange, this incident. But still, 
it’s just a wonder among wonders. 

8th Wonder 
of the World
When the ribbon was cut for this metal mar-
vel on July 2, 1898, it was a “global cultural 
icon,” at 1,825 feet the longest steel pier in 
the world, created by Berlin Iron Bridge Co. 
A bargain at $38,000, it lunged toward a larg-
er share of the tourist market like a giant tun-
ing fork for all of New England. Less than 10 
years earlier, Gustave Eiffel had stunned 
with his iron-lattice tower on the Seine, a 
similar wonder of the world. The Pier was 
nearly three times the size, aimed directly in-
to the waves.

Just as tourists flood to Portland and L.L. 
Bean today, “Old Orchard Beach was the 
place to go, from New York up. The Canadi-
ans would certainly come down to vacation 



They came to The Pier: (large photo) Cab Calloway gives it his all; insets, at left, from top: Rosemary Clooney, aunt to actor George 
Clooney ; the Glenn Miller Orchestra, thinking outside the bus; jazz clarinetist Woody Herman; Duke Ellington (top hat) ; the Pier goes 

on and on. Opposite, from top: The Pier weathers a battering storm; destruction in the aftermath; torch singer Billie Holiday.
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for the summer,” says Jeffrey A. Scully, au-
thor of The Old Orchard (Arcadia, 2012).

Mainers will be amused to learn that 
the pier was so long the ballroom at 
the end of it wasn’t even in Old Or-

chard Beach. “It was in Saco,” Scully laughs. 
“The Casino had to pay taxes in Saco and not 
Old Orchard Beach.” Built to host a capacity 
of 5,000 dancers (the winter population of 
OOB barely crests 9,000), “it was kind of an is-
land unto itself.” Even today, “the town line 
extends only a very short way out from the 
low tide marker,” so the pier continues to 
venture into Saco waters. “Just 15 or so years 
ago, there were still attorneys kind of wran-
gling to get all of that to be OOB.”

The distinction of being the longest steel 
pier in the world was short-lived. “Barely six 
months or so,” Scully says, “in December of 
that year, a storm shortened the pier.” In fact, 
Mother Nature can’t resist remodeling it. 
The site oobpier.com ticks off the disasters: 

“In August of 1907, a fire destroyed the en-
trance. Once again, the pier was rebuilt in 
1908 only to have one of the pavilions swept 
away by the great storm of March, 1909. This 
storm caused extensive damage and the ca-
sino was shortened by 1,000 feet from its 
original length of 1,825 feet.” The storm of 
1978 completely smashed the casino, turn-
ing it into matchsticks, never to return. Now 
the pier was just 400 feet. But before then…

Let’s dance  
“The middle of the century saw the heyday 
of the Pier Casino Ballroom,” oobpier.com 
says. “The Ballroom was noted for its mov-
ing picture shows and live entertainment, 

featuring acts such as Frank Sinatra, Xavier 
Cugat and Benny Goodman.”

As impressive as this short list is, it ne-
glects to mention Louis Armstrong, Count 
Basie, Lionel Hampton, and Duke Ellington. 
Which all but brings up the question, regard-
ing black musicians: Was it okay to play 
here, just not okay to stay here? 

“I could only guess where Duke Elling-
ton stayed,” Jeffrey Scully says. “There used 
to be a hotel at the top of the hill, right where 
Rite Aid is now, on Seaside Avenue. It was a 
huge, huge hotel, and that’s where quite a 
few of the famous people stayed…I don’t 
think there was an atmosphere of, ‘It’s okay 
to play here, but not to stay here,’ particular-
ly with the bands of the late 1930s and early 
1940s at Old Orchard Beach.

“In the 1920s, there was a really strong 
presence of the KKK in Maine. Circa Sep-
tember 1927, that organization was run out 
of town [in Old Orchard]. There was a big 
KKK rally at the Burns School. They 
marched to City Hall, then tried to go into 
Biddeford, but the Biddeford fire depart-
ment actually hosed them down and dis-
persed them.”

Actually, the guest house where Duke El-
lington stayed is gaining well deserved at-
tention, thanks to its inclusion in the 
National Register of Historic Places in 2004 
and a March 15, 2010, newspaper story by 
Kelley Bouchard of the Portland Press Herald 
that identifies a guest book spanning 1923 to 
1993 that carries over 3,000 names of Afri-
can-American visitors to a place nicknamed 
“110,” the house of Rose Cummings and 
family. The ramshackle Shingle Style house 
still stands at 110 Portland Avenue. Of the 
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Mr. and Mrs. Duke Ellington and son Mercer are entered in the guest 
ledger at 110 Portland Avenue, recording their stay in August, 1935. 
At left, the Cummings’ home today.
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signatures in the guest book, Bouchard 
writes, “Some were big names, including 
jazz band leader Duke Ellington and Har-
lem Renaissance poet Countee Cullen…” 
Also Cab Calloway, Count Basie, and Lionel 
Hampton. “Others were doctors, judges, 
newspaper publishers, university employ-
ees, religious leaders and ordinary folk. All 
of them sought a hospitable place to enjoy 
summer on the Maine coast where the color 
of their skin didn’t matter…The Sampson 
Center for Diversity in Maine recently ac-
quired the ink-splotched registry for the Af-
rican-American Collection at the Glickman 
Family Library at the University 
of Southern Maine in Portland. 
The 182-page ledger, purchased 
from a Cummings family mem-
ber for an undisclosed price, of-
fers a unique glimpse into the 
social lives of blacks in Maine 
and the United States during 
the last century.”

Of “110,” the Lewis-
ton Sun Journal reported 
in 2004 that “Accommo-
dations were Spartan, 
but the hospitality was 
great. So was the food–
lobster salads, fried 
chicken, and every Sun-
day morning, the proprietor’s beloved 
mackerel and beans.”

In an interview with Portland Magazine, 
musician Mark Finks remembers, “As a kid, 
when I used to haunt Old Orchard Beach 
Pier to hear the big bands, I discovered 
something interesting. Outside of Maine, 
whenever the Duke Ellington Orchestra 
traveled, say, in the South, they stayed in the 
Pullman [overnight sleeping] cars so no un-
pleasant hotel policies could crop up. After 
they’d play on a given night, they’d come 
back and the train would roll out of town. 
Not so in Old Orchard Beach! He was warm-
ly welcomed here. Whenever he performed 
at the pier, Ellington stayed with a family 
named Cummings in a house a block from 
the beach. Mercer Ellington, Duke’s son, en-
couraged the Cummings’ daughter, Ann 
Cummings Searcy, to perform, and she did! 
Throughout her life she had an extraordi-
nary singing ability we’d compare to Billie 
Holiday–without the drugs. She had a very 
pure, beautiful voice. The last time I heard, 
she was at the Barron Center.”

Searcy passed away in 2006. She is im-

portant for at least one more reason. A life-
long educator, Ann Cummings Searcy, a 
graduate of Gorham State Teachers College 
(now USM), was the first African-American 
ever to earn a teaching certificate in Maine. 
Friend and blogger Agy Wilson (read her el-
egy on Searcy: http://tinyurl.com/nx6oqqr) 
reveals that W.E.B. DuBois also stayed at 
“110,” and that the rates were $12 per week. 
Of Countee Cullen, Wilson writes, “Mr. Cul-
len had even dedicated his book My Lives 
and How I Lost Them to ‘Pumpkin Cummings 
of Old Orchard Beach’–Annie’s cat.”

Female stars to grace the pier include 

“the Clooney Sisters, Helen Forrest, Doris 
Day, Billie Holiday, Lena Horne, Abbe Lane, 
Peggy Lee, Helen O’Connell, Jane Russell, 
Dinah Shore, Keely Smith, Jo Stafford, Kay 
Starr, and Margaret Whiting, all featured 
with named big bands,” according to Old 
Orchard Beach, by Daniel E. Blaney.

Close 
enCounters of 
the legal Kind
Sure as it draws Nor’easters, the Pier is a 
magnet for Byzantine lawsuits, carrying 
winds more far-reaching than the most 
withering of storms. We asked the Maine 
School of Law to distill the twisting, 
turning, vituperative affair surrounding 
just one figure, Catherine Duffy Petit, who 
was forced to sell the pier at foreclosure 
auction in 1989 and was later given a 
15-year, eight-month sentence in a related 
matter. Their initial reply: “De novo?” 
Because it’s impossible to fairly describe 

these multi-decade legal snaggles from 
scratch. Peel away the layers and you’ll 
find long, dark splinters. Among many 
internet sites providing further reading 
about these trials are: http://tinyurl.com/
lkc4cmt; http://www.greatmaine.com/
justicewhen/verdict.html.

At the foreclosure auction, Paul Golzbein, 
who like Petit has a love for The Pier and 
comes from a family deeply connected with 
it, prevailed above the smoke and mirrors of 
the foreclosure auction to become the new 
owner, for a figure of roughly $1.44 million. 

Golzbein takes us inside the negotiations: 
“That number [$1.44M] is 
about right,” he says. “Dur-
ing the auction, the Lewis 
family, who had first op-
tion to The Pier [the late 
George I. Lewis of Portland, 
for whom the Cumberland 
County Civic Center Audi-
torium is named, held Pe-
tit’s mortgage], bought it 
back. [Lewis’s son David] 
had to buy it from himself 
at auction so he could get 
the paper back clean” and 
clear creditors. “Then he 
met with five people. I was 
one of them.”

At the end of the meeting, “we shook 
hands, and after the closing five weeks lat-
er,” Golzbein walked to the end of The Pier 
and took a deep breath. 

new dreams
Even if, as James Joyce writes, a pier is noth-
ing but “a disappointed bridge,” the new 
owner had completed a mythic circle.

“My great-grandfather Nathan Wolfe 
started in Old Orchard in 1880,” Golzbein 
says. “He had a little wagon and basket, sell-
ing souvenirs at the train station. When The 
Pier was built, he said, ‘I’m moving over 
here.’ Everybody said, ‘You’re out of your 
mind.’ We’ve been on that pier since the day 
it was built. The Pier’s gone through many 
changes. The statement point has always 
been,” as though reaching out for a dream, 
“at the end of the pier where the Casino is. 
Right now I’m trying to recreate it, extend it 
by 400 feet (from 500 to 900 feet), and/or put 
a 200-foot casino boat at the very end as an 
entertainment package. Three stories tall.” 

(Continued on page 90)
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Downton 
Party

There’s a reason it’s called New england.
by  b r a d  E m E r s o n

I t has been 236 years since Maine ceased to be part of England, ex-
cepting the brief occupation War of 1812. Despite the loss of a 
monarch, Maine continued to look to England, more than any 

other country, for its architecture, language, and customs, and with 
another season of Downton Abbey imminent, we will once again be be-
sotted with the life of an English country estate.

The landed ancestral country estate is very much a European mod-
el, its roots in Medieval times, brought to its full ideal in 18th century 
England, with a glamorous last gasp in Edwardian times before the 

first World War. With its vast tracts of open lands, Maine attracted 
speculators and investors, several of whom attempted to establish 
country estates on the English model as symbols of their power and 
status, and to attract settlers to the wilderness. 

Here are three versions of the English manor ideal, as transported 
to Maine–one the residence of a prominent attorney whose private 
hours were spent in enjoyment of the past; one a true English-style 
family estate; and one the residence of a modern industrialist on vaca-
tion from the business world.
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W alter Davis, son of a prominent 
Portland family, was a graduate of 
Yale and of Harvard Law School. 

Very much a modern man in his professional 
life–as an attorney he was active in the affairs 
of banks and railroads in the state–he was, in 
his private life, a dedicated historian. For 
many years he was president of the Maine 
Historical Society, and like many of his gener-
ation and class, Davis was a dedicated Anglo-
phile, visiting England regularly. His Cape 
Elizabeth summer   
house was a pure 
adaptation of a 
1 6 t h - c e n t u r y 
Cotswold manor 

house. For his city house on Portland’s West-
ern Promenade, he chose to visit the 18th cen-
tury, evoking the England of Johnson and 
Boswell, by duplicating an English manor in 
the early 18th century style. For his architect, 
he chose William Lawrence Bottomley, a soci-
ety architect noted for his sophisticated brick 
Georgian houses in Virginia and Long Island, 
in association with Leigh French, Jr., a New 
York architect-decorator best known today 
for his early books about Colonial interiors.

According to Maine State Historian Earle 
Shettleworth, Jr., who knew Davis, the mod-
el was a manor house that Davis had seen on 

a bicycle tour of 
England, like-
ly the charm-
ing Stuart-style 

brick manor at Chipping Camden, whose 
design and composition were closely fol-
lowed in the Davis house with a few differ-
ences–notably the balconet over the 
entrance, in the Portland house–as translat-
ed to a city lot. It was one of the last of the 
large houses built on the Western Prome-

nade (1920), and its very proper Englishness 
added a new style note to the eclectic mix al-
ready present in the neighborhood. Inside, 
high paneled rooms; tall, deeply recessed 
windows; and Georgian chimneypieces 
made a reassuringly correct backdrop in 
which the Dowager Countess might feel at 
home, not surprising as Davis originally 
shared this house with his mother, who had 
formerly lived around the corner in the 
grand Edwardian mansion that John Calvin 
Stevens had designed for Walter Davis Sr. 
nearly four decades earlier. 

In 1918, young U.S. Army lawyer Walter G. Davis, Jr. worked 
with the American Commission to Negotiate Piece in Paris, re-
sulting in the Treaty of Versailles, where Europe was divided af-
ter World War I. Two years later, he swept into fashionable 155 
Western Promenade, with its 32-foot salon for entertaining; 
inset Grand Tour paintings collected by Davis during his travels; 
and a library featuring a priceless Zuber & Cie mural from Paris: 
the Boston panel of Views of North America.

Walter 
Davis 
Mansion
155 Western Promenade

The Town House
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Oaklands 
Dresden Avenue, Gardiner 

Oaklands, the estate of the Gardiner 
family of Gardiner, Maine, is prob-
ably the truest example of English 

landed architecture in our ken.
Several early land speculators attempted 

to establish estates on the English model–no-
tably General Henry Knox, who constructed 
a house in Thomaston with “a beauty, sym-
metry and magnificence” unequalled in the 
region, resplendent with an oval room like 
those made newly fashionable by the Adam 
brothers in England. John Black in Ells-
worth, an Englishman sent by Baring Broth-
ers Bank to work for the Binghams family of 
Philadelphia, later London, who owned 
2,000,000 acres of Maine, created an admira-
ble retreat in Ellsworth. But none could mea-
sure up to Oaklands, the estate of the 
Gardiner family of Gardiner, Maine.

Dr. Silvester Gardiner, a Rhode Island 
pharmacist who held the only European 
medical degree in the colonies, purchased 

nearly 100,000 acres of Maine at the headwa-
ters of the Kennebec River, and there estab-
lished a village.

Having pledged allegiance to the Crown 
during the Revolution, Gardiner removed to 
England after his lands were confiscated 
here. Fortunately for the Gardiner family, 
there was an error in the legal documents, 
and in 1787, they were able to reclaim their 
property. Gardiner’s son having died, the es-
tate was offered to grandson Robert Hallow-
ell, following the English tradition of 
primogeniture, provided he take the 
Gardiner name, 
which he did.  

After his 
graduation 
from Harvard, 
Robert Hallowell Gardiner, now married to 
Delia Tudor, daughter of William Tudor, the 
Boston ‘Ice King,’ built the first Oaklands, a 
Georgian mansion with columned portico, 
where he lived in aristocratic splendor until 
1833, when that house burned. Fortunately, 
the family portraits, including the great Cop-
ley rendering of Sylvester Gardiner, were 
saved by the servants. There was no ques-
tion but that the family would rebuild, and 
Richard Upjohn, a young English architect 
who had emigrated to America four years 

before, eventually winding up in Boston, 
was hired. It was his major commission to 
date, in the modern gothic style, predating 
the works of Andrew Jackson Davis on the 
Hudson by nearly a decade. No expense 
was spared. As proof against fire, Upjohn 
made use of Hallowell granite from the fam-
ily’s own quarries. A desire to reuse the ear-
lier foundation placed certain restraints on 
the picturesque composition and plan.

Robert Hallowell 
Gardiner had al-

ready made an ear-
lier foray into the 

new Gothic 
style, providing 
the funds for 

Christ Church in Gar-
diner in 1819, which was de-

signed by his new English minister, Samuel 
Farmer Jarvis, who had been serving as rec-
tor in the Bloomingdale parish of New York. 
It was the third Gothic church in New Eng-
land, the first Gothic-inspired building in 
Maine, and one of the earliest in the country 
in that style

The new Oaklands mansion (1836) was 
and is one of the wonders of Maine; writing 
in his American Notebooks in 1837, Nathaniel 
Hawthorne describes the house in breathless 

The Country Estate
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- Near The Topsham Fair Mall -  

Visit Our Website for Hours & More Information

New  
Store !

A Perfect Place
for 180 items.
24" Dishwasher
eidw5705ps

Limited time offer: november 7 – 27, 2013

eLeCTROLUxAPPLIANCeS .COM

Limited time offer: november 7 – december 2, 2013

Download the 
free Electrolux 

Concierge App, 
scan the range 

and watch it  
come to life. 

Bring  
this Range 

to Life!

Download the 

kITCheN 
ReDeSIgNeD .  
ReSULTS ReDeFINeD .

kITCheN
ReDeSIgNeD .
ReSULTS ReDeFINeD .

kITCheN 
ReDeSIgNeD .  
ReSULTS ReDeFINeD . for this 4-piece  

eLectroLux Kitchen suite14349 $

for the pair*
1799 $
*Gas additional.

keep Contents Chilled  
with Luxury-GLide®  
cooL Zone™ drawer.
Standard-Depth French  
Door Refrigerator
ei27bs26js

Clean With Virtually  
No Odors 
with excLusive  
fresh cLean™ system.
30" Freestanding Range
ei30ef35js ElECtriC 
ei30Gf35js gAs2

Oven Performance
with convection cooKinG.
30" Over-the-Range  
Microwave
ei30bm60ms

1  See in-store sales associate for details. At participating retailers. 2 Fresh Clean™ not available in gas option.3 Based on MAP pricing. Upgrade from White color to Titanium  (EIFLS60LT, EIMED60LT and EIMGD60LT only). 
Washer and dryer pair must be purchased together. See in-store sales associate for details. Pedestals sold separately. Cannot be combined with other Electrolux promotional offers unless other offer specifically states that 
such offer may be combined with this particular offer. At participating retailers. 4Fastest time based on smallest load/Fast Wash and Fast Dry cycles selected for various load compositions. 

each*
899 $
eifLs60Lt 
eimed60Lt /  eimGd60Lt

Electrolux_TitaniumBltIn_bndl_Full v6.indd   1 10/11/13   1:30 PM

AUBURN   |   NORWAY   |   TOPSHAM

 OUR NEW TOPSHAM STORE OPENS IN LATE NOVEMBER
At 78 Mallett Drive - Next To The Topsham Fair Mall

Visit Our Website to Learn More About Opening Day & Showroom Hours 



The premiere for Downton Abbey Series 4 creat-
ed a swoon in the UK–some say as many as 40 
percent of British TV watchers caught it–and 
now the series is underway there. Rumor has it 
a US preview may air on December 1, with the 
series beginning on January 5, 2014. 
       The global audience is estimated to be 
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24 Pepperell Road,  
Kittery Point
this adorable 1759 man-
sion, somehow cozy, crack-
les with six fireplaces and a 
grand staircase. purchased 
in 2005 for nearly $1.5 mil-
lion, the house invites the 
public to its gardens, pri-
vate beach, and river views 
several times a year. 

superlatives: “The new building was estimat-
ed, I believe, to cost about thirty thousand 
dollars; but twice as much has already been 
expended, and a great deal more will be re-
quired to complete it. It is certainly a splendid 
structure; the material, granite from the vicin-
ity. At the angles, it has small, circular towers; 
the portal is lofty and imposing; relatively to 
the general style of domestic architecture in 
our country, it well deserves the name of cas-
tle or palace. Its situation, too, is fine, far re-
tired from the public road, and attainable by a 
winding carriage drive, standing amid fertile 
fields, and with large trees in the vicinity. 
There is also a beautiful view from the man-
sion down the Kennebec.”

Surrounding the house was an English-

style park in the tradition of Capability 
Brown and Humphrey Repton, the great 
English practioners of ‘naturalistic’ land-
scape. The park was laid out by a Gardiner 
son-in-law, Francis Richards.

Oaklands has maintained its dignity 
while being handed down 
through the generations. As befits 

a manor house, its scions have a long tradi-
tion of public service, including William Tu-
dor Gardiner, governor of Maine, and 
Robert Gardiner, the former head of Maine 
Public Broadcasting. Today it remains pri-
vate property, still owned by the Gardiner 
family, its remaining 800 acres still farmed. 
Passersby on the river road blink in amaze-
ment at this English engraving come to life.

Anglo files

Lady Pepperell Mansion

Sir William Pepperell



120 million. There are reports that 
the show’s producers have now 
locked stars into 2-year con-
tracts, so there’ll be no more 
awkwardly hasty exits. Mean-
while, the Downton souvenir 
industry is providing more 
British period drama. In addi-
tion to sipping new Bordeaux 
blanc and claret from down-

tonabbeywine.com (order soon from wine.
com–it will ship after December 3), why 

not slide on some Down-
ton lip gloss from Marks 

& Spencer of London 
or, for the ultimate in 

PBS decadence, 
descend into a 
heavenly Down-

ton Cream Bath. 

“LONDON—Forget ‘Mad Men’ modernism.  
This season’s style is all about ‘Downton Abbey’s’ 

Edwardian opulence.”–Huffington Post, 2013 
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Pepperell Point, Kittery
In his time, english-born ship-
wright John bray had a bankroll 
comparable to his home’s current 
owner: Daryl Hall of Hall & oates. 
Put this kiss on your list: It’s the 
oldest house in maine, dating to 
1662. Anglophile Hall has recently 
restored “a 1740 house in London, 
in Hammersmith,” that he was 
happy to find “in good nick.” (See 
our interview “Preservation Hall,” 
July/August 2007.)

Daryl Hall at his 
John Bray House

Fresh Classics

66 Front Street, Bath

20 Townsend Ave, Boothbay Harbor

32 Main Street, Camden

800-414-5144      houseo�ogan.com

SAINT JAMES

for men and women

Mounted moose, deer, and elk  
trophies join classical sculpture  

in the foyer at Oaklands.
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Perhaps no style is as thoroughly as-
sociated with England as the half-
timbered Tudor manor house. The 

motif was so seized upon by America’s new-
ly minted plutocrats, lending age and gravi-
tas to their surroundings, that satirist Osbert 
Lancaster coined the phrase ‘Stockbroker 
Tudor’ to describe the style. Most popular in 
country suburbs from Greenwich to Lake 
Forest, a few examples es-
caped up here to the 
grander Maine sum-
mer colonies, where 
their timbered ga-
bles blended 
surprisingly 
well with the 
seaside location.  

One of the most 

notable of these Olde Englishe cottages was 
‘Fairfields,’ the Kennebunk estate of William 
Rogers (1851-1946), an industrialist from 
Buffalo, New York–a leading figure in the 
iron trade that flourished there. For his archi-
tects, Rogers chose Green & Wicks, the lead-
ing architectural firm in Buffalo, who had 
previously renovated Rogers’s Buffalo man-
sion. Work 

While hardly on the scale of an English 
country estate, the Rogers 

property was far 
larger than the 
suburban-sized 
lots that sup-

ported most sum-
mer cottages in the 
region, with 60 

acres looking out to 
sea along the Kennbunk 

40 Vaughan’s Lane, South Berwick
Jonathan hamilton, a merchant, lavished his 
wealth along 80 acres near the confluence of 
the salmon falls and great works rivers. hamil-
ton house (1788) belongs to us all as a property 
of historic new england. 

Monmouth
frederick moore woolworth (1872-1923) was a 
five-and-dime heir. after his death, his wife, the 
former monmouth native Velma bailey, com-
missioned bunker & savage of augusta to de-
sign a dream lodge for her. this eventually grew 
to a family compound on lake Cobbosseecon-
tee. leave it to town & country to do a fashion 
shoot with other young woolworth heirs strut-
ting their stuff. earl grey, anyone? 

402 Pulpit Rock Road, Cape Elizabeth
garrison field was designed in 1928 by archi-
tect John pickering thomas to be the summer 
home for friend walter goodwin Davis. (155 
western prom was Davis’s winter home.) 
perched on 14 waterfront acres near the for-
mer location of gary merrill & bette Davis’s 
witch way, garrison field is an 11-room baro-
nial masterpiece. 

Clearview Lodge

Garrison Field

Hamilton House

Fairfields
28 Beach Avenue 

Kennebunk

The Seaside Manor



SHELDON SLATE is a family-owned business with four generations of experience. We mine and manufacture our own slate 
products from our own quarries. The range of our colors will complement any kitchen or bath. Our slate is heat-resistant, non-porous 

and non-fading. It has a polished/honed fi nish and is very low maintenance. Let us help you design and build a custom sink, 
countertop, or vanity. Custom inquiries are handled through the Monson, Maine, division.

PRODUCERS OF SLATE SINKS, COUNTERTOPS, STRUCTURAL SLATE, FLOORING & ROOFING
Monson • Maine 04464 • 207-997-3615 • Middle Granville • New York 12849 • 518-642-1280 • FAX 207-997-2966

WWW.SHELDONSLATE.COM

Carriage House doors have always been the gold standard of 
custom garage doors. Since we built our fi rst door, we have been 
the industry leader. And that’s not a position that we’re ever willing to 
relinquish. Carriage House doors are meticulously handcrafted to your 
specifi cations and made from the fi nest materials available. Exceptional 
workmanship, superior woods and professional hardware ensure long-
lasting beauty, reliable performance, and low maintenance.

DSIDSIDSIDSIDSIDSIDSIDSIDSIDoorDoorDoorDoorDoorDoor
Services, Inc.Services, Inc.Services, Inc.Services, Inc.Services, Inc.Services, Inc.

31 Diamond Street, Portland
(207) 797-5696 | (800) 540-5696

 DSIdoors.com
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River, with an adjoining forest of 90 acres once owned by Sir William 
Pepperell, America’s only baronet.

The design of ‘Fairfields’ (1907) owes as much to the English Arts & 
Crafts movement as to 16th century England. It is a long, rambling 
structure arranged for maximum picturesque effect, the brick first 
floor contrasting with the stucco and half-timbering of the upper sto-
ries. The supporting structures included a gardener’s cottage, green-
house, garage, stable, and boathouse, all in the same style, to house the 
staff and amenities required for the comfortable life led there. Within, 

(Continued on page 48)



305 Commercial St.
Portland, ME 04101

207-321-3555

When both your budget and your style matter.

mainecoastkitchen.com

CrossWorks Carpentry
Michael Gervais

Cell: 749-5944 | mgervai4@maine.rr.com | crossworksme.com

“Where every nail has a purpose”
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To find houses on the scale of a Down-
ton Abbey in Maine, one has to look 
to Bar Harbor, where 30-, 40-, and 

50-room summer cottages were not uncom-
mon. These houses were supported not by 
landed estates but by Gilded Age industrial 
fortunes: vacation homes for America’s plu-
tocracy. Tales of intrigue and loyalty in the 
servant’s halls of that resort–peopled by 
English butlers, French chefs, Irish maids,  
and Scottish gardeners–rival any to be found 
on Downton.

Consider the case of publisher 
Joseph Pulitzer and his contre-
temps with staff at Chatwold. 
Chatwold was essentially 
two households, the family 
in the main house and Pulit-
zer in a vast attached stone 
tower where he kept anoth-
er staff, including his own 
butler, valet, and (male) 
secretaries. The footmen 
were charged with serving 
meals and in off-hours 
with the cleaning of the 
first-floor rooms (the house-
maids did the upper floors). 
The butler and footmen had 
worked out a scheme whereby, 
in rotation, one of them could 
each take a morning off while 
the others did their jobs. The 
housekeeper finally balked, 

and charged an irate letter to Mr. Pulitzer’s 
assistant stating that she neither could, nor 
would, send a “housemaid to do work 
properly apportioned to a footman, in or-
der that one of them might remain in his 
room smoking cigars in the middle of the 
day.” (She specifically excluded Mr. Pulit-
zer’s personal butler, realizing that he had 
special duties outside of her purview).

These troubles pale, however, next to the 
servant dilemma of mystery writer Mary 

Roberts Rinehart at ‘Eaglesgate.’ In the sum-
mer of 1947, her chef of 25 years, disturbed 
about the new butler, attempted to shoot 
Mrs. Rinehart. Failing in this, he then drew a 
chef’s knife and proceeded to chase her 
around the house, built four sides around a 
central courtyard. As they passed through 
the front hall, she spotted a young man at 
the door, there to interview as second gar-
dener. Mrs. Rinehart shouted, “I’m sorry, 
you’ll have to come back later, there’s a man 
here trying to kill me right now!” Finally, the 
chef was subdued by the chauffeur and gar-
dener, fetched by the social secretary. Post-
haste, the unfortunate chef was taken to jail.

Mrs. Joseph T. Bowen was a Chicago 
philanthropist (a partial underwriter of Jane 
Addams’s Hull House Settlement) who 
summered at Baymeath, one of Bar Har-
bor’s most considerable establishments. In 
her memoirs, Mrs. Bowen wrote of her first 
color-blind gardener, who demanded more 
greenhouses than need required (one was 
soon converted to one of the earliest indoor 
swimming pools in Maine). Wishing a gar-
dener more astute with color combinations, 
Mrs. Bowen sent to Scotland for a gardener 
trained at the Royal Horticultural Institute 
there. He soon created carefully color-
themed gardens at Baymeath, including a 
sunken garden carefully shaded from palest 

cream to deepest yellows. Mrs. Bow-
en also wrote of her surprise when 
informed of the cost of the liveries 

for her coachmen–deepest blue 
wool trimmed with gilt 
braids worthy of an Admi-
ral–finding they cost more 
than a Paris gown. In addi-
tion to the butler, house-
keeper, maids, governesses, 
cooks, and laundresses re-
quired to keep the large es-
tablishment running, there 
were footmen. During one 

dinner party, the commotion 
from the Butler’s pantry had 
grown so loud that Mr. Bowen 

was dispatched to find the source 
and returned, having found that 
one had snatched off the wig of 
the other and was waving it in  

his hand.

Upstairs, Downstairs, Downeast

Wingwood in Bar Harbor



Distinctive Gi� s
Donegal Sweaters • Cornish Flasks & Jewelry

Barbour Jackets, Caps & Wellies • University Scarves
Bone China Teapots • Marks & Spencer Christmas

Puddings • Hobnobs, Flakes, Teas & Preserves

Importing the � nest goods & gi� s from Great Britain!

Bridgham & Cook,
116 Main Street

Historic Freeport Maine, 04032
(207) 865-1040 • www.britishgoods.com
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Party Downton
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Downton parties are quite the rage. 
The rumor mill is abuzz with upcoming Downton parties at 1) Holiday Inn by the Bay 

because a senior staff member is a huge fan; 2) the former house of Bishop Malone 

on the Western Prom; and 3) in any number of season-long celebrations by MPBN. 

Maine Public Broadcasting will host two costumed soirées. The first, December 12, is 

invitation-only at Portland Museum of Art, followed by one for all at the Strand The-

ater in Rockland Dec. 14. Both will feature a one-hour Season 4 preview broadcast 

hosted by Susan Sarandon, who keeps a summer place on Mt. Desert. 

“This year, we’re also posting a ‘soup to nuts’ party kit on our website,” says MPBN 

marketing director Cory Morrissey. “We include everything you need to know to 

host your own Downton party–recipes, trivia game questions, theme ideas.”  Watch 

for it: mpbn.net.
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the long entrance hall, with its paneling and 
antique English fireplace recalled the long 
galleries of Elizabethan manor houses, 
where the lords and ladies would take in-
door promenades in bad weather.

The estate was purchased in 1936 by Col. 
William Neal Campbell, president of the 
Goodall Worsted Company in Sanford 
(makers of the once ubiquitous ‘Palm Beach’ 
suits). The Campbells and their daughters 
lived an attractive life of parties and convert-
ibles and yachts at Fairfields until the 1947, 
when they sold the estate to the Lithuanian 
Franciscan Fathers, who used the property 
as an outpost of their former nation after its 
annexation by the former Soviet Union, and 
continue to own the property today. n 

>> For more, visit portlandmonthly.com/port-
mag/2013/10/downton-party-extras

The largest household in Bar Harbor 
was at Wingwood House, the 65-room cot-
tage of banker E.T. Stotesbury, the senior 
partner in Drexel Morgan. The smallest of 
the Stotesburys’ three residences, Wing-
wood nevertheless boasted service ar-
rangements that would do justice to a 
Downton Abbey, with separate wings for 
the male and female staffs with no access 
between the two on the second and third 
floors to discourage unseemly socializing; 
sculleries; a pastry kitchen; staff dining 
and billiard rooms; staff and household 
laundries; butler’s and housekeeper’s of-
fices; a wrapping room; receiving room; 
and even a telephone switchboard for the 
house’s 58-line system. Auction catalogs 
for the dispersal of the contents after Mrs. 
Stotesbury’s death in 1946 tell the rest of 

the story–Cartier silver flatware and por-
celain dinner service for dinner parties of 
60, table linens by the mile, and 120 ball-
room chairs for parties.

Unlike the ancestral homes of England, 
these large ‘cottages’ did not survive past 
the generation that built them. The heyday 
of the Stotesbury cottage was from its 
housewarming in 1926 to Mrs. Stotesbury’s 
death in 1947.  By 1951, the abandoned pal-
ace was sold to the town, demolished, and 
tarred over as the site for the new Canadian 
ferry terminal. 

Downton Party (continued from page 44)



Is Your Home Ready
For Dating?

DateStaging

a relationship with your past?
Or is it still in 

Kate Lowry Designs, LLC 
207.776.9558  
www.katelowrydesigns.com

Consultations $225

Helping you get your life back together
One accessory at a time

™
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These Mainers  
have a gallimaufry of 

accomplishments  
but retain a 

remarkable humility.

To russIA  
WITH LoVe
She’s dancing all the way to  
St. Petersburg.

GABRIELLE PERKINS
Ballerina

I N t E R v I E w  B y  G w E N  t h o m P S o N
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Gabrielle Perkins of Oakland may be the 
one resident of Vacationland who nev-
er takes a vacation. The recent graduate 

of the Bossov Ballet Theatre in Pittsfield touched 
down briefly in Portland this summer to take 
classes at Portland School of Ballet. She was 
then on her way to San Francisco Ballet’s Sum-
mer Session before heading off to St. Petersburg, 
Russia, where she’s won a coveted place at the 
fiercely competitive Vaganova Ballet Academy 
in the fall. “If I didn’t take ballet classes during 
breaks from school, I’d get bored–and I’d be un-
prepared for placement class on the first day in 
San Francisco. I’d be so sore afterwards!”  

In fact, ballet is never far from her mind. 
“When I’m in a store, I’ll find myself doing 
pliés or walking en pointe, and people are 
like, ‘What’s she doing?’ But I don’t even real-
ize I’m doing it.” Especially at Christmas-
time, when music from The Nutcracker gets 
constant airplay, “I’ll start dancing in my 
head to the parts I hear.” 

That kind of internalization can save the 
day when disaster strikes and the show must 
go on. “One time when I was dancing the 
Sugar Plum Fairy variations in The Nutcracker, 
the recorded music malfunctioned and 
stopped right in the middle, so I just kept 
dancing in total silence, and when I watched 
the video later, after they’d patched the sound 
back in, my steps matched up perfectly with 
the music.”

Perkins, 17, began begging her parents to 
let her take dancing lessons when she was 

four years old, and by the time she was 
seven knew that all she wanted to do 
was learn ballet. “Whenever I went to 
the ballet, I felt like the dancers were 

looking right at me and I was part of the 
dance.” Now she returns the favor when 
she’s on stage herself, making eye contact 
with the audience to include them in the per-
formance. “I love seeing their reactions–I love 
to make them happy and see them smile.”

Because dancers need to be versatile to 
perform works by different choreographers, 
Perkins has spent her summers studying at 
Pacific Northwest Ballet’s Summer Course in 
Seattle, San Francisco Ballet’s Summer Ses-
sion, and New York City Ballet’s School of 
American Ballet, where the high-speed Bal-
anchine technique complements the more flu-
id Vaganova technique taught at Bossov. “I 
wanted to audition for different companies’ 
summer programs to see if I was good enough 
to be a dancer–and I was.”

Perkins hopes studying at the Vaganova 
Ballet Academy in St. Petersburg will help 
her become a more expressive dancer like 
those she saw when she visited St. Peters-
burg on a Bossov Ballet field trip. “I’m still 
struggling with putting life into each move-
ment, not just looking in the mirror to make 
my technique perfect. I need to get away from 
the barre and come to life.”

Newsflash: It looks like her strategy of letting 
life flow into her every movement has worked. 
Two months after Gabrielle’s arrival in St. Pe-
tersburg, her excited dad Mike Perkins tells us, 
“She’s got one of the leads in the Nutcracker 
production they’ve got coming up! We are tex-
ting every day, and she loves the program 
there. It’s phenomenal.”

As for dancing–or what passes for it–at parties, 
whether in Maine or Russia, Perkins laughs. “Yeah, 
no–I don’t really do that.”
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practice. I was glad we were here, because 
of the ability to feel supported by the com-
munity and not be overwhelmed in the 
home stretch.

In your new book, For All of Us, One Today (Beacon Press),  
you say you practiced reading to a snowman. What would 
it have been if you were in Miami?
I don’t think there’d be an equivalent of 
a snowman. Maybe I’d play in the sand for a 
while, build a sand castle. Maybe a sandman? 
I probably would have read the poem walking 
along the shore and just read it out to the sky.

You’re always asked how your selection as the inaugural po-
et came about. And your response is nearly identical every 
time: You don’t entirely know. 
That’s part of what I wanted the memoir 
to do, to answer it for now and for the fu-
ture. Not only through the factoids, but re-
ally the emotional details which are hard 
to get across. That whole feeling of receiv-
ing that call…

I wanted to document it myself so I 
could go back and understand exactly 

When the Presidential Inaugu-
ration Committee announced 
that Bethel resident Richard 

Blanco, 45, would read the poem at Presi-
dent Obama’s second inauguration, news-
paper headlines along the eastern seaboard 
quickly grabbed their maps and set Blanco 
within their borders: “Former CCSU [Con-
necticut] Professor is Inaugural Poet”; “…
Miami Poet Richard Blanco…”; “Maine-
based Richard Blanco…”; and “Mainer cho-
sen as inaugural poet.”

So, to whom does this poet belong? And 
how does he feel about being pulled in so 
many directions at once? 

“I think it’s cute,” says Blanco, about the 
headlines. “I am the son of Miami, that’s for 
sure, but Bethel is my home now.”

You were conceived in Cuba, born in Spain, raised in 
New York and Miami–and now Bethel, population 2,607  
(2010 Census).  What’s that like?
There’s a time in your life when small-
town rural life is right. We were living in 
Miami, and we’d always been dreaming 
about having a place somewhere like New 
England. My life partner [Mark Neveu] 

had a business opportunity here as a re-
search scientist. We decided it was a wel-
come change of life and pace. We said we 
might never get this opportunity again, 
and we fell in love with Bethel.

Do you feel “from away” in Maine?
I’ve told my mother in the past that I 
feel more like I’m in Cuba here than I 
do in Miami. 

All my family in Cuba is from rural ar-
eas; my parents grew up in a very rural area 
and rural sense of life, real salt of the earth. I 
feel that here. Even though it’s culturally 
on the opposite end of the spectrum, in 
some ways it’s emotionally very familiar. 

So is it the idea of poetry that’s really “from away,” no matter 
where  you happen to be living–a lost art?

That’s why I hadn’t come out of the 
poetry closet here in Bethel, because when 
you say to people that you’re a poet, 
they’re like, “Oh, my uncle wrote poems.” 
I have to say, “No, I’m a poet. I went to 
an MFA. I have books.” And there’s this 
look in their eyes like “Oh my God, there 
are still living poets.” They think a poet’s 
some dead white guy in a book. It’s 
amazing. Even the smartest people, the 
most avid readers, don’t always know that 
poetry’s still being created every day in 
this country. 

Was Bethel the right place to write the inaugural poem?
Yes, thank goodness we were here…There 
were TV news vans all over my mom’s 
house. The neighbors thought she’d won 
the lotto. 

There wasn’t that media frenzy here; I 
was in a quiet place to finish the poem. Even 
when the news was announced, I was still 
working on it, so I needed writing time and 

North of 
EvErywhErE
What’s the fastest way to get from 
Bethel to DC? Poetry.

RichaRd Blanco
Poet

i n t e R v i e W  B y  d a v i d  s v e n s o n

(Continued on page 92)
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W e are being boarded. Everybody 
OK.” Peter Willcox, captain of 
the Greenpeace-owned ship 

MV Arctic Sunrise, managed to dash off this 
email to the Greenpeace office, seizing a 
second to cc his wife, Islesboro resident 
Maggy Willcox, editor and publisher of the 
Islesboro Island News. It was September 19, 
2013. The day before, screaming across the 
icy waves in Zodiacs, the captain, 60, had 
led his crew, under the watchful cameras of 
journalists on board, in an unarmed at-
tempt to grapple up the side of the Prira-
zlomnaya drilling platform in the face of 
automatic fire slashing around them as 
warning shots. Owned by Gazprom, Rus-

agents embedded with coast guard board-
ers arrived to apprehend her crew.

The response to the Greenpeace crew’s 
direct action has led to charges of piracy 
filed by the Investigative Committee of 
Russia, despite Russian President Vladimir 
Putin’s dismissal that “obviously, they are 
not pirates.” But behind, and indeed, part 
of the personal support structure of Cap-
tain Peter Willcox is a salt-sprayed New 
England romance between sea captain and 
island girl that is both immediately current 
and reminiscent of maritime dramas that 
have been reenacted for nearly 400 years. 

“He was captain and I was the cook,” 
explains newlywed Maggy of her first-
blush encounter with Peter in the ‘70s. They 
were both aboard Pete Seeger’s Maine-built 
sloop Clearwater, the heart and floating 
classroom of environmental education and 
advocacy group Hudson River Sloop Clear-
water, Inc. “He just made…he makes…my 
knees weak. He’s just really a nice-looking 
man. I remember thinking, ‘Oh my God, 
what a hunk!’ But working with him was 
what really did it for me. Even at that 

Greenpeace 
romance
The lifelong activist’s latest 
challenge is a Murmansk jail after 
arrest for protesting Arctic drilling. 
The other side of the crisis is 
experienced by his newspaper 
publisher wife back home in 
Islesboro, separated by world 
events from the one she loves.

Peter Willcox
Captain

Maggy Willcox
Publisher

i n t e r v i e W  b y  c o l i n  s .  s a r g e n t

(Continued on page 95)

sia’s largest oil company, the high-tech rig 
is not only the first ice-proof drilling model 
in the Pechora Sea, it’s the first above the 
Arctic Circle anywhere in the world–and if 
the first is successful, surely many more 
will follow. 

For Greenpeace, the opportunity to stop 
a fossil-fuel Manhattan Project is worth 
risking one of the privately funded organi-
zation’s ships and their most experienced 
captain. Now, the Arctic Sunrise had been 
halted by warning shots from the blue-and-
white cutter parked a couple hundred me-
ters away, while FSB (Federal Security) 
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I spent my 30th birthday in a life raft, and 
my 60th birthday riding a hospital bed!” 
says Steve Callahan, 61, of Lamoine. 

“I’m very lucky. This life doesn’t owe me a 
thing.”

In 1981, Callahan sailed his 21-foot 
sloop, Napoleon Solo, which he’d designed 
and built himself, from Newport, Rhode Is-
land, to England. In 1982, sailing alone on a 
stormy night a week out from the Canary 
Islands and bound for Antigua, Callahan’s 
vessel collided with an unknown object 
and began taking on water. He inflated his 
life raft and stocked it with what  he was 
able to grab from the boat before watching 
her sink. He spent the next 76 days in a 
6-foot, tented Avon raft learning survival in 
real time–saving rainwater, patching raft 
punctures, catching and eating fish and sea 

birds–as he drifted west with the current 
and trade winds, finally to be rescued by 
fishermen within sight of the Caribbean is-
land Maria Galante near Guadeloupe. 
Adrift, his 1986 recreation of the experience, 
spent 36 weeks on the New York Times best-
seller list.

“In 2010, [film director] Ang Lee’s assis-
tant called me out of the blue to say Ang 
wanted to talk to me because I was men-
tioned in the novel Life of Pi [Yann Martel’s 
2001 bestselling adventure novel about a 
boy surviving more than 200 days at sea af-
ter a shipwreck]. They came to Maine, and 
we talked about all kinds of stuff,” says Cal-
lahan. “I was hired to ‘lend authenticity.’ 
Making a movie is like creating a whole 
business for one product.” 

Lee’s Life of Pi went on to win Academy 
Awards in 2013 for best director, cinema-
tographer, visual effects, and original musi-
cal score.

“Once something works, everyone 
jumps on the bandwagon. Since Pi, there 
are now a handful of movies in production 

that are about shipwrecks. I made a mental 
list of about 12 things in the Robert Redford 
movie [All is Lost] just based on seeing the 
trailer” that didn’t look realistic. “But it’s 
such a challenge to make a movie on the 
water, even with Life of Pi, where we had 
more fluid standards of what was real.”

In January of 2012, Callahan was diag-
nosed with acute myeloid leukemia. He 
was given a dismal prognosis so he elected 
to undergo an experimental stem-cell trans-
plant “to raise my odds to maybe 50-50. It’s 
a complete replacement of your immune 
system with donor stem cells–I’m actually 
part female now. I haven’t done much of 
anything for 20 months–it was life in a bub-
ble,” restoring his immune system. “I try to 
take things as they come. You don’t go 
through these things without being scarred. 
But did I ever feel sorry for myself? Abso-
lutely not. I’ll tell you, there’s nothing like 
going into a hospital to make you realize 
how much worse so many other people 
have it.”

Too weak to attend the Oscars in Febru-

Lucky Guy
Experiences, even the worst kind, 
open doors.

Steven callahan
Sailor and writer

I n t e r v I e w  b y  c l a I r e  z .  c r a m e r

Callahan (left) was technical advisor for Life of Pi.



• Popham Beach Rides 

(Oct-March)

• Adventure Trail 

Rides

• Riding Lessons

• School Vacation 

Camp

• Boarding

• Horse Training

sherryetrafton@gmail.com
trackrite@comcast.net

www.sableoak.com
www.sherryetrafton.com

Sherrye Johnson Trafton
207-650-4499

38 Bridge Road
Brunswick, ME 04011

photo by Helen Peppe Photography

Gift Certifi cates Available

 

Equestrian Center

Sable Oak 

N o v e m b e r   2 0 1 3  5 5 

ary, Callahan flew to England in September 
to contribute “a little input, not as much as 
Life of Pi,” to the shipboard authenticity in 
Ron Howard’s forthcoming film based on 
Nathaniel Philbrick’s 2000 National Book 
Award winner, In the Heart of the Sea: The 
Tragedy of the Whaleship Essex. “It’s the so-
called true story Moby Dick was based on,” 
says Callahan. “A cabin boy from Nantuck-
et survives a shipwreck in the Pacific in 
1820 and years later writes an account,” 
which Melville read.

“It’s funny, back when I wrote Adrift, 
people told me, ‘You can’t really make a 
movie about one guy cast away on the 
ocean.’” Callahan pauses, smiles. “But then 
came Tom Hanks in Cast Away and Life of Pi 
and Redford and Ron Howard…The mov-
ies certainly pay better, but I like doing 
books and articles, too. Still, movies are to-
day’s most powerful form of storytelling, 
they reach the most people.”

Callahan and his wife Kathy Massimini  
live in Lamoine and have since the ‘80s–
when they’re not sailing. On his website, he 
states simply that “books by sailors like 
Robert Manry, Eric Hiscock, Bernard Moi-
tessier, William Willis, and many others 
helped me discover that a life of adventure 
and personal fulfillment is open to any-
one.” He’s a naval architect, boatbuilder, 
marine consultant, writer, photographer, 
and artist–a marine jack of all trades who 
adores sailboats, no matter how many hulls 
they have. “I never took sides back in the 
‘70s when multihulls were sort of maligned 
by monohull sailors. I’ve sailed, built, and 
owned both. I like both. Our last boat was a 
40-foot tri–we sold it in Australia. I try to 
take things as they come. I feel like my life 
is always flowing down the river, and it’s 
always led to cool things.” 
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Put  m e  i n !
South Por tland native is tapped 
to lead the Philadelphia 76ers.

B r e t t  B ro w n
NBA Coach

i n t e r v i e w  B y  F r a n c e s  K i l l e a

F rom Downeast to Down Under to 
downtown Philadelphia: South 
Portland’s Brett Brown has the 

court covered. 
As the new head coach of the Philadel-

phia 76ers (the team’s eighth coach in 10 
years), his challenge is to rebuild a team that 
finished 34-48 last season.

But Brown, 52, doesn’t shy from a chal-
lenge. “That’s how I was raised,” he says 
of his boyhood as the basketball-star son 
of legendary South Portland High coach 
Bob Brown. 

Brett was point guard on the team that 
won South Portland the 1979 Class A 
state championship, a game his dad re-
members with awe: “After the game, we 
spent the night in Bangor, but were we 
ever surprised on the way home. Our 
team bus was met at the turnpike en-
trance, and there were cars and people 
lined all the way to the high school. You 
go out and get off the turnpike at the 
South Portland exit and see how far that 
is,” Bob says. “A red and white wall all 
the way down the stretch.” 

What Brett learned on the court at SPHS 
he carried to Boston University, where team-

mates like Dan Harwood immediately felt 
the young Mainer’s love for the game, 
which came in handy when the two were 
playing for an even bigger legend, coach 
Rick Pitino. They took the Terriers to the 
NCAA tournament in 1983, the first time 
they’d made it to the show in 24 years.

“He didn’t always look it–he was a cute 
kid who was like 5'11"–but he was a tough 
player.” Harwood explains of Brett’s edgy 
verve. “Out of all the guys on our team, Brett 
had probably played for the most demand-
ing high school coach. 

“I’d go up there [to Maine] in the sum-
mer, and I got to know his dad through 
some basketball camps,” Harwood says. “I 
realized [Brett] got his competitive streak 
from his dad…and his sense of humor from 
his mom.” 

Both qualities have directed Brett’s ca-
reer since the late 1980s. After quitting his 
first real post-college job with AT&T (“I 
didn’t want to wear a suit every day, work 
nine to five every day”), he moved to Aus-
tralia, where, his father says, “the coaching 
bug got to him, and that’s all he wanted to 
do.” Brown coached in Melbourne and 
Sydney before accepting a position as an 

assistant to San Antonio Spurs coach 
Gregg Popovich, where he’s been since 
2007. In 2012, he took a hiatus to coach the 
Australian National Team at the 2012 Lon-
don Olympics. (They made it to the quarter-
finals, losing there to Team USA.)

As for his fast break from Maine, “The 
older I get, the more I travel, the more I ap-
preciate just how special the state is,” he 
says. “It’s how the people are, it’s the land-
scape, it’s the four seasons…” For Brown in 
particular, it’s also the ocean. 

 “Most of my favorite places were al-
ways…the beaches,” he says. “The majori-
ty of my life has been around the ocean,” 
from Scarborough Beach to Scarborough, 
Western Australia. “There’s something 
people who haven’t been around an ocean 
don’t really understand…I feel the need to 
be around the ocean.” 

Maine may be the only coast button Brett 
will be allowed to push during his trial by 
fire in Philadelphia as leader of the Sixers.

“This’ll be a big test for him,” says 
Harwood. “But Brett has his infectious 
personality, his ability to relate to play-
ers. The biggest part of coaching is the 
people business.” 
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Caribou native Dr. Jessica Meir was 
recently named as one of eight peo-
ple to join NASA’s latest class of as-

tronauts. Valedictorian of her high school 
class, she earned a bachelor’s degree from 
Brown University, a master’s degree in 
space science at the International Space 
University in France, and a Ph.D. from the 
Scripps Institute of Oceanography. Among 
her specialties: the physiology of animals 
subjected to extreme, low-oxygen environ-
ments, whether at the top of the Himalayas, 
or in the frigid depths beneath ice sheets in 
the Antarctic. She most recently worked as 
an assistant professor at Harvard Medical 
School before her move to Texas this sum-
mer to begin astronaut training.

You’re not the first astronaut to come from Maine (Chris-
topher Cassidy from York earned headlines on the Inter-
national Space Station), but it seems likely you’re the first 
and only from Caribou. Did your friends and family see 
this coming?
I’ve wanted to be an astronaut since I was 
about five years old, so yes, anyone who 

knew me well in Caribou growing up 
(family, friends, teachers, and classmates) 
has heard me talk about this for a very long 

time. I’d forgotten about it until someone 
mentioned it the other day, but I listed 
“Going for a space walk” as my “future 
plans” in our Caribou High School year-
book. It’s shocking to me that I’m finally be-
ginning to step toward that now. 

What sparked your interest in science, biology,  
and physiology?
I’m sure my Caribou science teachers had 
something to do with it. Beyond watching 
Wild Kingdom with my family, I distinctly 
remember watching episodes of George 
Page’s Nature show in Mr. Thibodeau’s 
class in middle school and my freshman-
year biology projects with Mrs. Thibodeau. 
When I got to Brown and took the introduc-
tory biology course with Dr. Ken Miller, I 
was absolutely hooked and knew I wanted 
to pursue biology. That quickly evolved in-
to an interest in physiology, which perhaps 
was also there all along, growing up with 
my father as a physician and watching epi-
sodes of Doctor’s Sunday showing surgical 
procedures over breakfast.

Space 
cadet
Car ibou nat ive h i ts  new heights

Dr. JessiCa Meir
Astronaut
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the new vice president, Riek Machar, vis-
ited Portland, met with Mayor Brennan, 
and spoke to hundreds of Maine’s Sudanese 
residents at South Portland High School. 
Sabino provided coordination, translation 
from Arabic, and transcription services 
for the event. “Now when people come 
from anywhere, I interpret.” Sabino was 
in South Sudan in August when Governor 
Lepage came to Portland to meet with local 
Sudanese community leaders; the secretary 
of the Azande women’s group, Esta Beri, 
attended instead.

“I’m also in My Sister’s Keeper for Peace, 
in Boston,” she says. “A friend of mine is in 
the leadership, and she suggested I come 
to a meeting, so I did.” This women-led, 
women-focused organization has sent vol-
unteers yearly since 2002 to South Sudan 
to provide resources to women in need. “In 
2010 [in anticipation of the independence], 
some of us trained in Boston, and then we 
went there to teach women how to vote, 
and to hold workshops.” 

“Women in Juba [South Sudan’s capital] 
make up about 25 percent of the work force, 
and our voice is considered 25 percent. Here 
it’s different–that’s why we’re pushing to get 
attention. Because we can.”

Yet whenever Maine’s Sudanese commu-
nity leaders appear in the media, they seem 
to be exclusively male. “We don’t have a lot 
of women available. In our culture, the men 
make all the decisions for the family. And 
here all the women work. After work, they 
come home and care for the children and 
cook, so it’s the men who are free to attend 
meetings.” So how is it that she is the activist 
and not her husband?

“I decided this is what I want to do. And 
this is why I really appreciate him,”says 
Bakhita, smiling and closing her eyes.

“My mother is the only one here who 
goes back to Sudan,”says Lodia. “The men 
don’t go. I went once with her when I was 
in sixth grade, just the two of us. It took two 
days to get there! I wanted to see what it’s 
like. There’s no point in us being here if we 
don’t go back to help.”

How does Bakhita Sabino find the hours 
in the day to  work full time, serve in a mini-
mum of three organizations a month, and 
keep a family of six running successfully?

“There is no time. It’s just about commit-
ment. I try so hard to take classes online at 
night, to get this done. I feel like I have to 
help; it’s what God gave me.” 
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AzAnde 
Activist
Making a difference is accomplished 
by doing what must be done. 

Bakhita SaBino
Community organizer

i n t e r v i e w  B y  c l a i r e  z .  c r a m e r

we are trying to help the women 
back home,” says Bakhita Sabi-
no, 36, of Portland, speaking of 

her former friends, family, and neighbors in 
the South Sudanese village of Azande. “I just 
came back from six  weeks in Azande. The 
women there need so much. The goal is to 
find them training, but also just to bring 
them basic things, diapers. Girls marry too 
young there. We’re losing a lot of women to 
pregnancy; there aren’t enough hospitals.”

Sabino and her husband Mekki arrived 
in Portland 14 years ago; they have four 
children, ages 17 to 8. She arrives at the inter-
view after work as an Ed Tech at Portland’s 
Riverton Elementary School accompanied by 
her daughter Lodia, 15, a Cheverus sopho-
more. Sabino has just completed her bache-
lor’s degree, a step toward her goal to become 
a teacher. In September, she was elected 
chairman of Azande Community, a Portland 
group that raises funds for their village in 
Sudan. “The Sudanese community here is a 
big umbrella. There are a lot of Azande here. 
We have an Azande women’s group, too. I’m 
the financial officer. We meet once a month, 
usually at church, and everyone pays 10 
dollars, or five. We’ve applied for non-profit 
status. When we can find training programs 
for women here, or someone has a financial 
problem, we meet and vote on what we can 
contribute. I get a lot of training in my work, 
but not everyone is this lucky.”

The Republic of South Sudan achieved 
independence in 2011. In October of 2012, 
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What does Star Wars have to do 
with Maine, Obi-Wan?

Now that Disney has 
bought up the rights to Star Wars from 
Lucasfilm, they’re going to ride it hard and 

hang it up wet. A new Star Wars feature 
film will relentlessly come out every year 
until further notice. Directing the first effort, 
Star Wars Episode VII, is J.J. Abrams, who is 
well known for enjoying his summer place 
on a lake near Camden. Rumored stars for 
Abrams’s guaranteed hit are: Harrison 
Ford, Mark Hamill, Carrie Fisher, Billy Dee 
Williams, and Anthony Daniels.

Born in 1966, Jeffrey Jacob Abrams’s 
feverish rise to Hollywood power includes 
his Emmy-winning production of Alias (fea-
turing Jennifer Garner and Maine native 
Rachel Nichols), as well as Lost. Today on the 
small screen, he’s at the helm of Revolution 
and Person of Interest. Movies include Mission 
Impossible 3, Star Trek (where Nichols appears 
again, as the Green Girl), Star Trek into 
Darkness, Star Trek Ghost Protocol, and on and 
on. One of Abrams’s earliest appearances on 
film was as Doug in Six Degrees of Separation, 

which starred Stockard Channing, who lives 
in Georgetown, Maine. 

One early foray for Abrams into this state 
occurred in 2006, when Stephen King invit-
ed him here for a “panel discussion on cre-
ativity,” according to the Bangor Daily News.

Abrams’s Maine retreat is a 60-acre 
lakefront mansion. When he purchased 
the place through Edward Libby of Real 
Maine Real Estate in Yarmouth, he emailed 
the following enthusiastic note, according 
to realmaine.net. “Holy Shnikies! You’re 
a Genius! Amazing Work With The Price. 
THANK YOU! Huge Thank You. I Know 
You Worked Hard (And Brilliantly) To 
Make This Happen. Katie And I Really 
Appreciate It.”

Abrams’s wife, Katie McGrath, is a 1986 
graduate of Brewer High School. At press 
time, Abrams had no fewer than 28 projects 
in development, two in production.

hollywood 
Polymath
What hasn’t he done?

J . J . AbrAms
Actor, Composer, Writer,  

Director, Producer 

f r o m  s t A f f  &  W i r e  r e p o r t s



231 Front Street •  South Portland

799-5400 •  SAltwatergrille.com

“You’ll come for the view…
…But you’ll return 

for the food.”

Open Seven Days a Week, 3 P.M. to 9 p.m.

Portland’s Premier Waterfront Dining Experience

“You’ll come for the view…
…But you’ll return 

for the food.”

Now serving Sunday brunch 9 A.M.- 3 P.M.



Portland’s only  
independently  

owned and  
family operated  
funeral home.

172 State Street, Portland • 773-6511 • ctcrawford.com

207-846-0400 
ellenkornetskylcsw@gmail.com
10 Forest Falls Drive, #6-B, Yarmouth

EllEn KornEtsKy, lCsW
Counseling 

specializing in:
■ Adoption 
■ Attachment 
■ loss & Transition 
■ Relationships 
■ Family issues

Osteopathic Family Care
welcomes

Osteopathic Family Care
welcomes

Stephen Bergman, DO
at Osteopathic Family Care in Freeport

Neuromusculoskeletal Medicine & 
Osteopathic Manipulation

Cranial & Biodynamic Osteopathy
Therapeutic Exercise

Dr. Bergman is new to the area, 
previously served several years as 
faculty at the founding osteopathic 

institution in Kirksville, Missouri

43 Todd Brook Road, Freeport
207–869–9119
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Life isn’t siloed; it’s all connected,” 
says Anna Eleanor Roosevelt, 65. 
“That’s the way I look at everything I 

do, not as a one-off, but as something that 
leverages something else and has a greater 

leading 
lady 
Charity begins with a skilled 
administrator on a mission.

anna eLeanor 
rooseveLt

CEO, Goodwill Industries  
of Nor thern New England

i n t e r v i e w  b y  d o n n a  s t u a r t

impact because of the connective tissue be-
tween things.” 

Called Anne, but named for, and the 
image of, her grandmother (yes, that Elea-
nor Roosevelt), the Stanford-educated 
Roosevelt continues, “My work at Good-
will actually informs the work [I do on the 
board of the] Maine Charitable Founda-
tion, the Roosevelt Institute, and Net Im-
pact. It’s a wonderful addition to 
what I can offer those organiza-
tions and vice versa.”

There is a common 
thread that runs through 
her professional and phil-
anthropic work: the devel-
opment of progressive 
ideas and leadership, 
whether accomplished by 
empowering students and 
professional leaders around 
the globe as Net Impact does, 
or by crafting a New Deal for 
the 21st century, a goal of the 
Roosevelt Institute.

She’s accustomed to 
high visibility, and grace 
under pressure comes easi-
ly to her. She’s worked for 
the Democratic National 
Committee, and for Sena-
tor Paul Simon of Illinois. 
In 2001 she became Boe-
ing’s director of commu-

nity education, and eventually rose to vice 
president of global corporate citizenship for 
the aerospace giant.

Through it all, her family legacy has ac-
companied her like a shining dream. When 
you’re a Roosevelt, you learn about civic 
duty young. “The reference point for us 
was: How does this square with what FDR 
and Grand-mère thought and did and ad-

vocated for.” No doubt, they’d be proud.
“I never went to Campobello with 

my grandmother.” (She was 13 
when the first Eleanor Roos-
evelt died in 1962.)  Sensitive 
to Campobello’s magic, “I 
have had several wonderful 
visits to the International Park, 
but it’s been a few years since I 

drove up there…My home is in 
Somerset County; I work out of 
Portland.” She’s a mother of two 
and grandmother of four (soon 
to be five), including a grand-
daughter named Eleanor.

Does she shop at Goodwill? 
“Of course!” Has she ever 
found one of those little black 
dresses that Goodwill has 
cleverly adopted to add 
style to the organization’s 
image? “There are certainly 
little black dresses there–
some of mine are some-
where in the system!”
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Celebrate local products 
and discover local legends 
at your neighborhood 
Hannaford Supermarket.

Visit us at hannaford.com
to learn more.

taste the
local fl avor!

Amore 
Locavore



Celebrate local products 
and discover local legends 
at your neighborhood 
Hannaford Supermarket.

Visit us at hannaford.com
to learn more.

taste the
local fl avor!
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Amore 
Locavore

We live in the best 
of times here for 
the renaissance 

of a traditional, locally 
raised and grown, genu-
ine Thanksgiving. We can 
recreate the gourmet ver-
sion of the Pilgrim experi-
ence, as if those wilderness 
decades of green bean cas-
seroles with canned cream 
of mushroom soup, marsh-
mallow-capped yams, and 
frozen Midwestern birds 
never happened.

Maine has been on this 
food throwback kick for 
about 20 years, but these 
days it’s really in high gear. 
Free-range and organic tur-
key farms such as Wolfe’s 
Neck Farm in Freeport, 
Frith Farm in Gorham, 
and Valley View Farm in 
Auburn sell their birds 
directly; the Rosemont mar-
kets and Pat’s Meat Market 
have them for order, and 
so do some of the farmers 
at the farmers’ markets. 
Autumn farmers’ markets 
are full of earthy root vege-

Forget the frozen butterball this thanksgiving and go locavore. 
Hunting and gathering the fresh and native is much more fun.

by  c l a i r e  Z .  c r a m e r

County. This idea–great on paper–resulted 
in more than 200 acres of new vines being 
planted on small farms, but it took up to 
five years for new vines to mature, by which 
time the wholesale price for wet-harvested 
berries (the flooded bogs) had dropped sig-
nificantly, reducing the original bright busi-
ness model to a barely break-even prospect. 
Wet-harvested berries used for juice and 
canned sauce make up 95 percent of the U.S. 
cranberry business. The other five percent 

are sold fresh in markets. 
“All fresh cranberries sold 
in stores are dry-harvest-
ed,” says Nan Bradshaw of 
Bradshaw’s Cranberry Farm 
in Dennysville. “We sell our 
fresh berries to markets and 
farm stands, and we have a 
good mail-order business all 
over the country. The whole-
sale price for dry-harvested 
berries is much higher.” But 
the market is smaller. The 
Bradshaws commit one of 
their four acres to fresh dry-
harvested berries, and wet-
harvest the other three.

In Portland, it’s easy to 
opt out of the Ocean Spray 
empire and buy local. The 
Rosemont markets feature 
fresh Maine berries, as well 
as some stands at the farm-
ers’ market; Hannaford 
stocks them from Ricker 
Hill Orchards in Turner.

 
side dishes,  
from scratch
Chalk up a “recently local” 
success story for sweet pota-
toes. Once strictly a South-

tables and greenhouse greens. The time for 
a locavore adventure is ripe.

Start with cranberries. Despite the fact 
that they are a native species people have 
always hand-picked in the wild, Maine’s first 
modern harvest didn’t occur until 1991. Back 
then, only 40 acres of cranberries were wash-
ing around in bogs here. Then-Governor 
King’s administration seized upon the idea 
of a cranberry industry as a way to revital-
ize economically depressed Washington 

ern crop, the vitamin-rich tubers have joined 
other warm-climate exotics like artichokes, 
poblano peppers, and okra in the bins of 
some Maine farmers’ market stands. “These 
Beauregards have a shorter growing season; 
we’ve been growing them for a couple of 
years,” said Wanda Snell at Snell Family 
Farm’s stand at the market. Our farmers 
keep finding ways to broaden our horizons.

OK, on to the mashed potatoes. “Maine 
potatoes” are not a monolithic entity–you’ve 
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got to commit. Endless varieties–Gold 
Rush russets, golden-fleshed Desires, Early 
Ohios, Yukon Golds, Red Norlands, finger-
lings, Magic Mollys, and Irish Cobblers–are  
grown in Maine soil.

“I like the red-skinned for mashing,” says 
Carolyn Snell.

“For mashing? Red-skinned,” says Bruce 
Hincks at the Meadowood Farm stand. 
“They have a creamy quality.”

“Oh no. Yukon Golds,” insists an eaves-
dropper who is picking through Hincks’ 
garlic bulbs. 

You can mash up your favorites with 
Kate’s Homemade Butter from Old Orchard 
Beach and some Oakhurst or Smiling Hill 

Farm milk. Talk about terroir.
And squash? There’s a world beyond 

acorns and butternuts with names like Gill’s 
Golden Pippin, Paydon Golden, Carnival, 
and Sugar Dumpling.

To round out your side dishes, look 
for hardy local winter greens–brussels 
sprouts, broccoli, and ever more kinds of 
kale. Portuguese and Olde English kales 
with round, flat leaves appeared this fall 

old-fashioned, exhausting, from-scratch 
Thanksgiving, consider making bread your-
self–with Maine flour. Farmers in Aroostook 
County are growing wheat, oats, buck-
wheat, and rye to be milled into small batch 
flour. Borealis Breads was an early trendset-
ter collaborating with Maine farmers for a 
flour supply. The Borealis Cafe on Ocean 
Avenue in Portland sells bags of Aroostook 
whole wheat flour as well as assorted loaves 
made with it. “We also get some rye flour 
and sometimes spelt from Morgan’s Mills in 
Union,” says Borealis owner Jim Amaral.

In a converted downtown Skowhegan 
jailhouse, Amber Lambke and Michael 
Scholz of the Somerset Grist Mill are 
milling Maine wheat and oats, which 
natural foods distributor Crown of Maine 
delivers to such retail outlets as natural 
foods stores, the Rosemont markets, and 
Portland’s Whole Foods. “We’re also 
milling small quantities of barley, buck-
wheat, and emmer wheat into flour,” 
says Lambke. “We’re just getting into a 
heritage hard red wheat called Red Fife, 
prized for its sweetness and red tinge. It 
makes great crackers. And we mill flint 
corn into polenta and grits.” She adds, 
“Scratch Bakery in South Portland makes 
a sourdough loaf with our flour, and 
Standard Baking uses our flour in their 
Maine Miche loaf.”

The Miche is a flavorful brown peasant 
round worthy of your attention. “We make 
Miche loaves every day,” says Sara Deane at 
Standard Baking Co. on Commercial Street 
“It’s 100-percent Brio hard wheat, which 
is a Maine variety that Somerset mills for 
us. We also have a sourdough Maine Grain 
loaf, which contains the cracked grain of 
corn, rye, oat, wheat, and spelt grown in 
Aroostook by Wood Prairie Farm.”

Steaming cylindrical Yankee brown bread 
loaves made with cornmeal and molasses 
would be an old-time, messy, and fun home 
project. But you can simplify things and still 
honor Maine tradition by picking up a sack 
of Bouchard’s Ploye Mix at Hannaford and 
making griddle breads–the mix is made with 
Aroostook rye, and it’s as Franco-American 
Maine as it gets.

Don’t forget the stuffing. Homemade re-
ally counts here. Pay homage to the early 
settlers and Native Americans with the ad-
dition of crumbled corn bread, walnuts, 
dried fruit, or sage. If you want to be deca-
dent about it, consider crumbled sausage 

alongside the Lacinato and Russian types 
that dominated the summer. In the mar-
ket, source these from  Stonecipher, Green 
Spark, Snell, Rippling Waters, and Freedom 
farms’ stalls.

 
first-course flash
Don’t forget about seafood, one of the best 
food traditions the early settlers learned 
from the native inhabitants. Baking shucked 
oysters (try Glidden Points or Pemaquids 
from Damariscotta, Dodge Coves from Hog 
Island, or Flying Points from Cousins River) 
in a gratin dish with lots of butter and bread 
crumbs is a simple and rich first course 
sometimes called “oyster dressing.” 

Creamed finnan haddie has old-time charm. 
So does salt cod–fancy it up by whipping it 
into a spread to put out with crackers and a 
selection of Maine cheeses before the meal. 
Harbor Fish has salt cod for $9.99 a pound.
 
Maine’s grains gain ground
You can buy a beautiful loaf or rolls from 
your local bakery and check that off your 
list. But if you want to get serious about an 

Year-round Farmer’s Market?
This year, Portland’s farmers’ market is staying outdoors in Deering Oaks on Saturdays and Monu-
ment Square on Wednesdays right up to Thanksgiving. “Then, with no break, we’ll go to winter 
market in a new venue at the Urban Farm Fermentory on Anderson Street,” says Ian Jerolmack of 
Stonecipher Farm. “It should be a better space, and there’s a parking lot.”
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meat, because Maine-made sausages are so 
easy to find and so tasty. Those made by big 
operations like Pineland Farms in New 
Gloucester and Mailhot’s in Lewiston can be 
found in supermarkets. In Portland, there 
are fresh sausages everywhere: the Fresh 
Approach market on Brackett Street, Pat’s 
Meat Market on Stevens Avenue, and the 
Rosemonts, to name three.

what to quaff
“This one’s unique,” says wine manager 
Chris at RSVP on Forest Avenue. “It’s Maine 
wine made with grapes actually grown in 
Maine.” Maine Coast White is a blend of 
cold-climate white grapes grown at Maine 
Coast Vineyards in Falmouth. “I’d call it an 
off-dry white; it’s very good, not sweet.” At 
$12.49, it’s certainly a good deal.

From Bartlett Vineyards in Gouldsboro, 
there are Coastal White and Coastal Red; 
Younity Winery in Unity produces “Tickled 
Pink” cranberry wine. Blacksmith’s in Casco 
makes a raspberry dessert wine. There are 
now 23 wineries in Maine.

How about beer? “What’s not made in 
Maine? It’s everywhere–you can’t miss it!” 
There are special brews for autumn: Peak 
Organic’s Fall Summit ale, Baxter Brewing’s 
Hayride Autumn ale, Shipyard’s Pumpkin-
head, and Maine Beer Company’s Mean Old 
Tom Stout are just a few. 

 
on to the pies
Excellent pie-pumpkin varieties are differ-
entiated from the jack-o-lantern kind at the 
farm stand, so you really can do this from 
scratch without that can of orange puree. 
And anyone can make an apple pie. A sin-
gle cookbook like The Joy of Cooking can 
walk you through Thanksgiving if you’re 
feeling timid.

But if you just aren’t a cook, fear not.  
There’s never been a better time to be a la-
zy locavore. There are so many Mainers 
committed to sourcing things locally for 
you. There are bakeries–Standard, Two 
Fat Cats, Borealis, Foley’s, Katie Made–
who will make your local bread and des-
sert for you, and markets–Aurora 
Provisions, the Rosemont–to prepare all 
sorts of side dishes.

Or you can make reservations someplace 
fabulous and committed to local farmers, 
growers, and producers–like 555 in Portland 
or Sea Glass in Cape Elizabeth, for instance. 
Let them bring Maine to your plate. n



2 Mechanic Street, Freeport
207-865-3097

earringsandcompany.com

BULL FEENEY’S
portland’s pub

��
773.7210 375 FORE STREET IN THE OLD PORT

WWW.BULLFEENEYS.COM FIND US ON FACEBOOK

The Third Best Irish Pub in New England
- 2010 New England Cable News

Our City…
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Brea Lu Cafe has been serving up breakfast & lunch for 23 
years! Favorite menu choices include 12 specialty omelets, 
build-your-own breakfast burritos, Belgian waffles with 
fruit, eggs Benedict & homemade corned beef hash. 
Lunch features homemade chili, fresh made-to-order 
sandwiches, burgers & wraps. Open daily, 7am-2pm. 428 
Forest Ave., Portland, 772-9202

Bull Feeney’s Authentic Irish pub & restaurant, serving 
delicious scratch-made sandwiches, steaks, seafood & hearty 
Irish fare, pouring local craft & premium imported brews, as 
well as Maine’s most extensive selection of single malt Scotch & 
Irish whiskeys. Live music five nights. Open 7 days 
11:30am-1am. Kitchen closes at 10pm. 375 Fore St., Old Port, 
773-7210, bullfeeneys.com 

Bruno’s Voted Portland’s Best Italian Restaurant by Market 
Surveys of America, Bruno’s offers a delicious variety of 
classic Italian, American, and seafood dishes – and they 
make all of their pasta in-house. Great sandwiches, pizza, 
calzones, soups, chowders, and salads. Enjoy lunch or 
dinner in the dining room or the Tavern. Casual dining at 
its best. 33 Allen Avenue. 207-878-9511.

DiMillo’s On the Water serves the freshest lobster, seafood, 
Black Angus cuts of beef, Italian fare & more. DiMillo’s offers 
fabulous views of the water in Portland Harbor from every 
table, Famous Lobster Rolls, clam chowder, haddock chowder, 
lobster stew & delicious salads. Serving from 11am. 
Commercial St., Old Port, 772-2216, dimillos.com

Eve’s at the Garden offers an oasis of calm and great food in 
the middle of the bustling Old Port. Serving three meals a day, 
it’s the perfect spot for meetings, special occasions, and a 
cocktail. The restaurant uses ingredients from Maine’s waters 
and farms: jumbo scallops, naturally raised pork and beef, 
sustainably raised fish and shellfish, and Maine lobster. Home to 
the annual Ice Bar, the garden at Eve’s is also perfect for outdoor 
dining in the warmer months. Happy Hour Monday - Friday; 
free valet parking with meals. Lunch 11:30-2, Dinner 5-9:30. 468 
Fore St., Portland, 775-9090, Evesatthegarden.com

Fish Bones American Grill A casual upscale restaurant 
offering creative American cuisine. Specialties include 
grilled wheat crust crostones, unique entrée salads & 
creative dinner offerings. Located in the heart of Lewiston in 
the historic Bates Mill Complex with off-street parking. 
Come get hooked! Lunch & dinner M-F; dinner only Sa; 
closed Sunday. 333-3663, fishbonesmaine.com *

Great Lost Bear A full bar with 70 beer taps of Maine & 
American craft breweries & a large Belgian selection. Menu 
features salads, burgers, a large vegetarian selection & the 
best nachos & Buffalo wings in town. Discover where the 
natives go when they’re restless! Every day 
11:30am-11:30pm. 540 Forest Ave., in the Woodfords 
 area of Portland, 772-0300, greatlostbear.com 

Hurricane Restaurant’s famous Public Suppers have 
returned every Tuesday night until December 17th. Enjoy 
your choice of three entrees–all comfort food–for just $9.95! 
Buck-a-Shuck Oysters every Sunday night. $10 off any bottle 
of wine every Wednesday. Make your holiday party and 
New Year’s Eve reservations now. 29 Dock Square, 
Kennebunkport. 967-9111, hurricanerestaurant.com*

LFK features New American cuisine, beer, wine & full spirits in 
the heart of Longfellow Square with a literary theme. Stop in for 
a drink, bite to eat, or relax with your favorite book. 188A State 
St., Portland, lfkportland.com

Pedro’s focuses on simple yet full-flavored Mexican and 
Latino food. Offering tacos, burritos and an impressive  array 
of margaritas, sangria, beer and wine. Especiales de la 
semana (specials of the week) keep the menu varied and 
fresh and showcase different Latino cultures. Seasonal 
outdoor dining available. Open daily, 12-10. 181 Port Rd., 
Kennebunk, 967-5544, pedrosmaine.com

Pier 77 & The Ramp Bar & Grill are owned & managed by 
Kate & Chef Peter Morency. Pier 77 has a formal dining room w/
stunning views of Cape Porpoise Harbor & live music each 
weekend, while the Ramp is more casual, w/its own bar menu 
at hard-to-beat prices. 967-8500, pier77restaurant.com *

The Pepperclub/Good Egg Café Two favorites, 
same location! Pepperclub’s (see Frommer’s Guide to N.E.) 
world cuisine blackboard menu lists five vegetarian, three 
fish & three meat entrées, including an organic beef 
burger. Relaxed, affordable dining on the edge of the Old 
Port. Free parking. Pepperclub, daily from 5pm; Good Egg 
Café, Tu-F 7-11am, Sa-Su 8am-1pm. 78 Middle St., 772-
0531, pepperclubrestaurant.com

*reservations recommended

One-eleven Middle Street has under-
gone many restaurant reincarnations 
in 40 years. Now comes Piccolo, of-

fering Italian fare influenced by the chef-own-
er’s Abruzzi and Calabrian ancestry .

What has never changed is the size–tiny 
–currently only 14 seats plus five at the bar. 
We worry we’ll feel crowded–tables lined up 
inches from each other, rubbing elbows with 
strangers. But within seconds of a warm 
welcome, misgivings evaporate in the cel-
ebratory atmosphere.

The big story here is the complexity of 
flavors extracted from simple, fresh ingre-
dients. We savor the cavolfiore ($6) and can’t 
wait to go home and see if somehow we can 
make cauliflower taste this good. “Charred” 
to golden brown, the luscious florets’ flavors 
are enhanced with  mixed olives and ancho-
vies. Stop us from licking the bowl, please.

Then the Sarde ($14). These tantalizing, 
whole grilled sardines flown in from Italy 
take you to the Old World big time, here 
with roasted peppers, chickpeas, and red 
onion–a memorable experience.

From a smart selection of quality Italian 
wines we choose and happily quaff the 
suitably leathery Taurino Salice Salentino 
riserva, Puglia ($38); a fine contribution to 
continuing flavors.

After great debate we pass by the cavatelli, 
a pasta chef-owner Damian Sansonetti, 
former executive chef at Manhattan’s Bar 
Boulud, remembers making with his grand-

mother, ordering instead Porcellino ($25). The 
tender, slender slices are served on top of a 
delicious bed of sautéed Swiss chard, garlic, 
and marsala; each bite invites the next.

Patrimonio ($24) features “Abruzzi style” 
pork sausages that simply melt in our 
mouths. Think an ever so lightly orange 
touch, with a subtle mix of herbs and no 
gristle. Alongside creamy polenta and fen-
nel, this is a dish worth remembering and 
ordering again.

Desserts by bakery chef Ilma Lopez, 
who studied under culinary masters Albert 
and Ferran Adrià and Daniel Boulud, are 
in a league of their own. We select the tasty 
tiramisu, a fine finish to a delightful and 
refreshing adventure. Affogato, a heavenly 
indulgence of rich vanilla cream served with 
strong French-press coffee to be poured over 
it, begs to be tried next time. A welcome 
incarnation, indeed–may it enjoy a long and 
healthy life! Ciao, Piccolo. n

>> Visit Restaurant Reviews at portlandmonthly.com/port-
mag/category/reviews.

everything–from the ricotta to the lardo, the pasta, the 
sausages–is house-made, southern italian… and favoloso.

Piccolo Delizioso!

Piccolo–111 Middle St., Portland 
Wed.- Sat. 5 to 10:30 p.m., Sun. 4:30-9:30   
747-5307, piccolomaine.com.

Desserts by bakery chef Ilma Lopez, 

Piccolo–111 Middle St., Portland 
Wed.- Sat. 5 to 10:30 p.m., Sun. 4:30-9:30   
747-5307, piccolomaine.com.



Open Monday ~ Saturday 10:00 - 5:30

Interested in Selling?...We Buy & Appraise!
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The Nutcracker
Bossov Ballet

Dec. 13-15
Skowhegan Opera House

bossovballet.com
487-6360

$18
 

Victorian  
Nutcracker

Portland Ballet
Dec. 18, Merrill Auditorium

Dec. 21, Westbrook 
Performing Arts Center

portlandballet.org
772-9671

$22-52

Nutcracker Bur-
lesque

Vivid Motion
Dec. 13-15, 18-21

Saint Lawrence Art Center
vividmotion.org

775-5568
$15

The Nutcracker
Maine State Ballet
Nov. 30-Dec. 1, Dec. 6-8

Merrill Auditorium
mainestateballet.org

781-7672
$15-55

The Nutcracker
Atlantic Ballet Company

Dec. 6-8
Camden Opera House

atlanticballetcompany.org
236-2395

$20

on a brisk december  
evening, merry madness  

takes over downtown  
portland & the old port…

Celebrate the
Season
Celebrate the
Season

                2013 

Nov 27-dec 5  Hannukkah  
Nov 28 thanksgiving
dec 8  bodhi day 
dec 21  Winter solstice  
dec 25  christmas  
dec 26-jan 1  kwanzaa

               2014
jan 1  New year’s day 
jan 6  epiphany 
jan 14  makar sankranti  
jan 31  mahayana New year 
jan 31  chinese New year 
march 4  mardi gras 
march 20  persian New year  
april 13-15  thai New year  
april 13  cambodian New year  
april 14-22  passover  
april 20  easter

Dates for This Holiday SeasonWREATHS ACROSS AMERICA
Sponsor a wreath to be placed upon 
a veteran’s grave or volunteer to 

place wreaths, and “remember, 
honor, & teach” in Bangor, 
Farmington, Waterville, 
Augusta, and many 
more locations across 
the state. wreath-

sacrossamerica.org
470-0967

GINGERBREAD 
HOUSE  

DECORATING 
WORKSHOPS

Decorate your dream home 
(houses already construct-

ed) over mugs of hot cocoa. 
Dec. 14, 15, 19, 20, 21.

Children’s Museum of Maine
kitetails.org

828-1234



for the

L.L.Bean Northern Lights Celebration
November 22-December 31
One of the largest decorated trees in Maine, Musical Holiday Light 
Show, caroling, holiday craft projects and much more.

Moonlight Madness   
November 28 
Join the madness at 12am on Black Friday with a Fun Run led by 
Santa on his Harley, all-night shopping, giveaways, and deals. 
Black Friday $5 Fares: Shop More, Drive Less and beat the crowds 
by train. Arrive in Freeport at 10:35pm Thursday night or 2:05am 
Friday morning, and then leave at 4:40am on Friday.

Small Business Saturday   
November 30 
Grab your Freeport 10% bag and start saving! 
You’ll feel good supporting the Freeport Food 
Pantry and you’ll love the savings! Check  
freeportusa.com for more details.

 20th Annual Sparkle Celebration 
December 6-8
Enjoy the Parade of Lights, visits with 
Santa, the Talking Christmas Tree, a Polar 
Express ride on the Amtrak Downeaster, 
carriage rides, and more! Get the details at 
sparklecelebration.com.

FreeportFreeport
Make it part of your tradition!

Visit FREEPORTUSA.COM  for deals, 
coupons, and promotions! YOUR MAINE DESTINATION

freeportUSA

holidaysholidays

Portland Monthly November.indd   1 10/15/2013   3:29:20 PM
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Natural Resources Council of Maine
3 Wade Street • Augusta, ME 04330 • (800) 287-2345 • www.nrcm.org 

Protecting the Nature of Maine

This Holiday Season

Help Protect the Maine You Love
Join the Natural Resources Council of Maine

For more than 50 years, our state’s 
leading nonprofi t membership organization
working to protect Maine’s forests, clean air,

water, and wildlife.
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Special O er!

Now through January 31, 2014

Join now or give a gift 
membership and receive 
the best-selling book

Maine’s Favorite Birds FREE, 
signed and personalized if 

you wish, with each new
 membership!  Call or send 

your payment with the code  
“PortlandMag Favorite Birds 2013” 

Monday-Saturday 10am-6pm, Sunday 11am-4pm

240 US Route 1
Falmouth, ME 04105207-781-4265

www.rainbowtoysme.com

ART
SUPPLIE

S
EVERYDAY 

 DISCOUNTS

207-775-4244
517 Congress Street [NEW LOCATION]

www.artmartmaine.com
Family owned & operated since 1994



7 6  p o r t l a n d  m o n t h l y  m a g a z i n e

S O U T H  
STREET  
L I N E N

5 South Street | Portland, ME 

 774.234.7678

APPAREL &  
ACCESSORIES

all in linen 
made in maine

www.southstreetlinen.com

SO
ST
l i n e n

gift&EvEntsguidE

Across 
From 

Where? 
Graceful cross 

pendant made 
from folded 

silver in varying 
sizes.

$90-150
Peapod Jewelry, 
Rt. 1 Edgecomb 
peapodjewelry.

com
882-9500

…while we all search for  
holidays lost and found…

Magic of Christmas
Portland Symphony Orchestra 

Dec. 13-15, 20-22 
Merrill Auditorium

portlandsymphony.org 
$31-61

MERRY MADNESS
Dec. 12, 5-10p.m.

Raffles, hors d’oeuvres, and  
music kick off a city-wide  
holiday shopping spree.

Event begins at Portland Regency 
Hotel

www.portlandmaine.com
772-6828

SHELL WREATH
by Margaret Smith

$75
Handworks Gallery

48 Main Street, Blue Hill
Handworksgallery.org

374-5613
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Fresh balsam decoratives for your home and offi ce
and they make a perfect gift!

Email: theoffi ce@wreathsfrommaine.com
US RT. 1 Weston, Maine 04424

www. wreathsfrommaine.com

1 - 888 - 448 - 7752

Come Visit Carla’s 
New Location!

207.879.6306
www.carlasonline.com

18 Exchange St.
Portland

	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  

86 Exchange Street 
Portland, Maine 04101 
www.myswisstime.com 

Swiss Time 

Under the Sea
Diamond Starfish 

Earrings
Each pair shines  

with approximately 200 
pavé set diamonds. 

$2,525. springersjewl-
ers.com 

Ornamental Life
Tree of Life Ornament

The new centerpiece of 
your Christmas tree is this 

polished pewter ornament.
$26, Lovelldesigns.com

Enter the Year with a Bang 
New Year ’s Eve Fireworks

Dec 31, 8pm Saddleback Mountain
After a day on the slopes, the traditional 

après-ski routine gets more exciting with a 
fireworks show to ring in the New Year.  

saddlebackmaine.com
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345 Fore St.
Portland

747–4901

www.venasfizzhouse.com

Great gifts for the home 
cocktail enthusiast!

H o m e  a n d  L i f e  G o o d s  S i n c e  2 0 1 2

247 Congress Street
circahomeandvintage.com

GOURMET BREWS INSPIRED BY MAINE’S BEST VIEWS!

baxtertea.com
Come explore over 50 varieties!

S. Portland, ME
Next to Talbots
Andover, MA
Downtown Main Street
N. Hampton, NH
U.S. Route 1

Winter is too long and life is too short...

We have something 
special for everyone . . . 

cozy hats and scarves, 
fur-trimmed capes and 

and gloves to the most 
beautiful outerwear suited 
for everyday wear.

Visit one of our locations 
and see why our 
selection and services 
are unsurpassed.

info@dinofurs.com • www.dinofurs.com

Model: Kelly Howe, Mrs. Maine 2010

A free spirit . . .
queenofhats.com
Portland, Maine

888-373-0602

gift&EvEntsguidE
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DVDs
Florist 
Toy Store 
Nail Salon
Kayak Rentals
Movie Theatre
Music Store 
Bakery/Café
Clothing & Gifts 
Maine Jewelry & 
Artisan Gallery 

The Tontine Mall
Downtown Brunswick, Maine

justkim
bags and accessories made right in the store

366 Fore St., in the heart of The Old Port

Colorful goods from local artisans

Come see us at our new location!

justkim accessories

SUMMER ISLAND STUDIO
GALLERY OF FINE ARTISANS

J E W E L RY  D E S I G N E R / OW N E R  -  PATT I  L .  BA K E R

Jewelry � Pottery � Fiber � Wood
Glass � Sculpture � Photography � Fine Art
Located in the Heart of Downtown Brunswick in the Tontine Mall
149 Maine Street, Brunswick, ME patti@sisgallery.comcastbiz.net

2 0 7 - 3 7 3 - 1 8 1 0    S U M M E R I S LA N D S T U D I O. CO M

SUMMER ISLAND 
STUDIO

GALLERY OF FINE ARTISANS

Jewelry • Pottery • Fiber
Wood • Glass • Sculpture  
Photography • Fine Art

Located in the Heart of Downtown 
Brunswick in the Tontine Mall  

149 Maine Street, Brunswick, ME  
patti@sisgallery.comcast.biz

JEWELRY DESIGNER/OWNER

- PATTI  L . BAKER -

207-373-1810 
SUMMERISLANDSTUDIO.COM

Where Recycling has 
Always been in Style

forgetmenotsfalmouth.com

Now accepting seasonal 
clothing and accessories

Fun, Fabulous, and 
Unique Clothing and 

Accessories for Women

Forget Me Nots

781-8252
U.S. Route One
Falmouth, Maine

Tues–Fri 10–6
Sat  10–5
Sun 12–5

781-8252
U.S. Route One
Falmouth, Maine

Tues–Fri 10–6
Sat  10–5
Sun 12–5



advent treasure chest  
Counting Down the Days

A unique advent calendar in the form of a 
treasure box; each drawer contains a special 

ornament to decorate the tree. $99.95
sturbridgeyankee.com 

8 0  p o r t l a n d  m o n t h l y  m a g a z i n e

 Dates2 2 Locations

TICKETS: BrownPaperTickets.com
Search “Cornils”
MORE INFO: www.foko.org
(207) 553-4363

LEWISTON: DECEMBER 10
BASILICA OF SAINTS PETER & PAUL / 7:30 PM

PORTLAND: DECEMBER 17
CATHEDRAL CHURCH OF ST. LUKE / 7:30 PM

a Kotzschmar Christmas

withwith

2013

FESTIVAL BRASS PARISH RINGERS

RAY CORNILS
PORTLAND’S MUNICIPAL ORGANIST

ST. MARY SCHOLA
BRUCE FITHIAN, DIRECTOR

237 Commercial Street  Portland, Maine 207-699-5575  portlanddrygoods.com

PDG Style: Winter in New England
Coat: Canada Goose Dopp Kit: Billykirk Sunglasses: Randolph Engineering Soap: SEAWALL Bracelets: Chamula Keyhook: Corter Cap: Canada Goose 

Sweater: Ireland’s Eye Boots: Red Wing Backpack: Fjallraven Kanken

gift&EvEntsguidE
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peppermint 
sticks

LL Bean Signature 
Straight Leg Cord 

in Deep Red
$89

Rt. 1 Freeport. 
llbean.com

peppermint 
sticks

LL Bean Signature 
Straight Leg Cord 

in Deep Red
$89

Rt. 1 Freeport. 
llbean.com

peppermint 
sticks

LL Bean Signature 
Straight Leg Cord 

in Deep Red
$89

Rt. 1 Freeport. 
llbean.com
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…in the flickering 
windows and 

snow-dusted streets…
GERARD BIANCO JEWELRY
14k Anchor Pendant with teak wood 
cross bar and platinum-plated flukes

$1,400
gerardbiancojewelrydesigner.com

347-7104

ALL THROUGH THE NIGHT
Nov. 30, 5pm

Annual “Lighting of the Nubble” lighthouse 
in York; festivities begin at 5 and carry on 

through the evening. 
parksandrec.yorkmaine.org

363-1040f
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Sheepscot River PotterySheepscot River Pottery
Pottery and Fine Gifts

Visit us on the web at www.sheepscot.com, or
at one of our stores:

Route One, Edgecomb, 04556, 207-882-9410
Main Street, Damariscotta, 04543, 207-563-6677 
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www.treehousetoys.com

Celebrating 20 Years!

47 Exchange St
Portland, ME
207-775-6133

143 Market St
Portsmouth, NH

603-433-8697

gift&EvEntsguidE

1-877-4SOYWAX
www.colleyhill.com

Environmentally friendly, 
100% soy candles, hand 

poured in Hallowell, Maine. 
For the Home and 

Holidays, Corporate Gifts 
and Wedding Favors.
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Take home more than a memory…

48 Union Wharf Portland, Maine 04101 • toll free 800.556.2783

We welcome walk-in orders—large or small and gladly supply restaurants and caterers.

Take home more than a memory…

48 Union Wharf Portland, Maine 04101 • toll free 800.556.2783

We welcome walk-in orders—large or small and gladly supply restaurants and caterers.

Enjoy the signature tastes of Maine

wherever you are! Call or click

MaineLobsterDirect.com...

the ultimate source for fresh

Maine lobster. Our premium,

hard-shell Maine lobster is

harvested daily from the

cold, clear waters of the

North Atlantic and shipped

overnight throughout North

America. Stop by our wharf

and we’ll pack your order

to travel or click/call us

when you get home.

Take home more than a memory...Take home more than a memory…

48 Union Wharf Portland, Maine 04101 • toll free 800.556.2783

We welcome walk-in orders—large or small and gladly supply restaurants and caterers.

Take home more than a memory…

48 Union Wharf Portland, Maine 04101 • toll free 800.556.2783

We welcome walk-in orders—large or small and gladly supply restaurants and caterers.

Take home more than a memory…

48 Union Wharf Portland, Maine 04101 • toll free 800.556.2783

We welcome walk-in orders—large or small and gladly supply restaurants and caterers.

Enjoy the signature tastes of Maine

wherever you are! Call or click

MaineLobsterDirect.com...

the ultimate source for fresh

Maine lobster. Our premium,

hard-shell Maine lobster is

harvested daily from the

cold, clear waters of the

North Atlantic and shipped

overnight throughout North

America. Stop by our wharf

and we’ll pack your order

Take home more than a memory...

We welcome walk-in orders—large or small and gladly supply restaurants and caterers.We welcome walk-in orders—large or small and gladly supply restaurants and caterers.We welcome walk-in orders—large or small and gladly supply restaurants and caterers.

24A Main Street, Limerick, Maine 04048
207-793-AGOG (2464)

www.atonceallagog.com

Santa’s List —
• HABA
• eeBoo
• Mayfair Games• Corolle

• Käthe Kruse• Schleich
• Bruder
• Holztiger
• Faber-Castell• Djeco

• Folkmanis

Wed.–Sat. 10–6
Sun. 11–4

54 Main Street � BelfaSt, Maine 04915 � 207-338-5659
www.coyotemoonmaine.com

�

� For body, mind & spirit � clothing & gifts that inspire �
�

�

Open 7 days

Coyote_Downeast2013:Layout 1  5/28/13  5:28 PM  Page 1

54 Main Street � BelfaSt, Maine 04915 � 207-338-5659
www.coyotemoonmaine.com

�

� For body, mind & spirit � clothing & gifts that inspire �
�

�

Open 7 days

Coyote_Downeast2013:Layout 1  5/28/13  5:28 PM  Page 1

Open 7 days
for body, mind & spirit

clothing and gifts that inspire

54 MAIN STREET     BELFAST     338-5659
www.coyotemoonmaine.com

gift&EvEntsguidE

In the Holiday Spirit
twenty 2 Vodka

Shaken, not stirred - and with twenty 2, 
please. this vodka is micro-batch distilled 

in maine.
$27 for a 750 ml  

bottle, various stores. twenty2vodka.com
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Kittery Outlet Center
340 US Route 1• Kittery, ME 03904

kittery@reedbarton.com
207.439.4907

Celebrate 
the Season!

PortMag_R&B_NovDec2013_Ad_Layout 1  9/26/13  11     

For a full schedule, visit portlandmaine.com 

Christmas 
Tree Lighting
MONUMENT SQUARE
FRIDAY, NOVEMBER 29
Performance by Rick Charette & 
The Bubblegum Band
 

First Friday 
Art Walk
FRIDAY, DECEMBER 6 
Explore and shop the Arts District with 
a special Holiday Edition of the Art Walk

Free Horse & 
Wagon Rides
SATURDAY & SUNDAYS 
IN DECEMBER
Pick up and drop off in 
Monument Square

Shop For
A Cause Day
SMALL BUSINESS SATURDAY
SATURDAY, NOVEMBER 30
Shop downtown and a portion of sales 
benefit the Milestone Foundation’s 
HOME Team

Merry 
Madness!
THURSDAY, DECEMBER 12
Under the Big Top at the 
Portland Regency Hotel 

Holiday Lights
DECEMBER–FEBRUARY
Take a stroll downtown and enjoy 
radiant holiday light sculptures 
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…eavesdropping 
on wonders 

too wonderful  
not to pursue.

get Home in time
Hand-drawn portrait of a landmark or your 
home on a classic clock face by John Borin.  

$249 for the 16” clock. johnborin.com
888-284-6348
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215 COMMERCIAL STREET
PORTLAND | 207.899.4319

®

MADE IN AMERICA WITH LOVE®

WWW.ALEXANDANI.COM

Mark your calendar for these two great shows 
featuring the work of local Maine artisans 

www.unitedmainecraftsmen.com   207-621-2818 

 

Christmas Magic 
Arts & Crafts 

Show 
December 14th 

Westbrook Middle School 
 471 Stroudwater St, Westbrook 

Saturday 9-5 

35th Holiday  
Arts & Crafts 

Show 
December 7th & 8th  

USM Sullivan Gym 
 66 Falmouth St, Portland 

Saturday 9-5,  Sunday 10-4 

The first 100 customers to each show  
will receive a free gift card to spend at the show! 

Miller Designs
Gail Barker Miller

Barrettes, Pins, Pendants, Earrings, 
Copper Bracelets, Napkin Rings, 

and Holiday Ornaments

36 Fenderson Road
Chebeague Island, Maine

www.gailmillerdesigns.com
207-846-4369

Celebrating Over 20 Years of 
Handcrafting on Chebeague Island!

gift&EvEntsguidE
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SWEET
  WATER
 day spa

facials • massage • mineral makeup • manicures • pedicures

430 Bath Rd. Brunswick, ME | sweetwaterdayspa.com | 443-4723 

Sweet Water Gift Certificates Always the Perfect Gift

Carol Lattaby
AMAZING MAINE

Landscapes, Lighthouses, Islands
and your favorite “Oreo Cows”

Excellent stocking stuffers 
and gifts!

AmazingMaine.com

Original Art, Prints,  and Greeting Cards

This little fashionista has 
style galore 

and knows where to find it!

edgecombpotters.com

Grand Opening November 15th
145 Commercial Street, Portland

Come celebrate our new
Portland location and the start

of the holiday season



December 13-22
Merrill Auditorium

Robert Moody strikes up the 
biggest band in town for Maine’s 
finest holiday extravaganza. 

Celebrate the traditions, story 
and spirit of the season — 
experience the Magic for 

yourself!

Make sure you'll 
be home for 
Christmas... you 
don't want to 
miss this Maine 
tradition!

Merrill Auditorium
Robert Moody strikes up the 
biggest band in town for 
finest holiday extravaganza

Celebrate the traditions, story 
and spirit of the season — 
experience the Magic for 

yourself!

Make sure 
be home for 

Order your tickets today!
Visit PortlandSymphony.org or call (207) 842-0800
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For well over a year now many of us have seen the pink van 
of Eastern Carpet and Upholstery Cleaning driving around York 
and Cumberland counties, and we may have asked what’s it all 
about. To clear up this question I spent some time with Diane 
Gadbois at her home and asked her some very personal questions 
that I am sure were diffi cult to answer. You see, George and Diane 
Gadbois are private people who give more than their share back 
to the community, and the last thing they want is to be noticed 
for their generosity. They started Eastern Carpet and Upholstery 
Cleaning 40 years ago on a wish and a prayer and now have the 
largest family-run carpet cleaning and water damage restoration 
company in the area.

Back to the pink van! If you notice on the rear side panels are 
the words Susan G. Komen for the Cure. This national founda-
tion has brought forth women’s cancer awareness, promoted ex-
tensive cancer research, and although not exclusive to the cause, 
is nationally recognized by the color pink. The cost to place this 
name on the van will not be discussed here, but let us say the 

yearly donation is signifi cant and the proceeds all go to the cure 
for women’s cancer.

Diane was introduced to breast cancer early in life when her 
mother had a radical mastectomy. She remembers her mother’s 
doctor telling her sister and her “one of you will have cancer.” 
Not a pleasant thought at the time, but it stuck with Diane and 
saved her life. Twice, after the normal tests and screenings for 
cancer, Diane received a clean bill of health and relatively soon 
after, while doing a self-examination, found a lump. Not once but 
twice! Fortunately they were found in time, and Diane is doing 
fi ne, but she wants to get the message out that as important as it is 
to get regular screenings, it is equally as important to be your own 
advocate and make double sure with a self-examination.

So when you see the pink Eastern van go by, remember it’s 
just Diane reminding you even if you have had the tests be your 
own advocate and make a regular self-examination part of your 
life because it could save it. It did for Diane!

63 Pleasant Hill Road • Scarborough
P: 885.1499 • F: 885.9410

info@easterncarpetcleaning.com

For well over a year now many of us have seen the pink van yearly donation is signifi cant and the proceeds all go to the cure 

“Clean Up Cancer”



Old Orchard’s winter 
population dips 

below 9,000.
 Summers, “we see 

close to one million
 people in 90 days.”
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Why shouldn’t The Pier contemplate a spec-
tacle among spectacles?

“Did you know Joseph P. Kennedy came 
here many summers? He stayed at Hotel 
Velvet that burned down in front of The 
Pier,” Golzbein says. It goes to show: “Old 
Orchard is the busiest summer resort in 
Maine. Bar none.” With a winter popula-
tion that dwindles below 9,000 (even the 
Downeaster suspends its service from Oc-
tober 15 until April), “we see close to one 
million people in 90 days: the Boston aristo-
crats, the Canadians. We’re working closely 
with the Governor and a couple of Demo-
crat senators to get it back to its internation-
al prominence.”

want this one going down.’
“The Pier is now designed for a 100-year 

storm. We actually had what the meteorolo-
gists called a ‘100-year-storm’ a few years 
ago, remember? I walked out on The Pier to 
feel the weather, with white waves rolling 
right underneath. It was kind of cool walk-
ing it. The water would come up between 
the cracks, but the pier was perfect, perform-
ing as advertised. How do you know pre-
cisely how to build a pier to withstand, 
exactly, a 100-year storm? It’s like the Incas. 
Who would think of how to make a calen-
dar?  Leap year–figure that one out.

“I employ 180 people here,” Golzbein, 
who with his brother David also owns and 
operates York’s Wild Kingdom, says, “and I 
feel a sense of responsibility and personal 
history. Let me tell you what The Pier is. A 
fellow surprised me by telling this to me 
once. ‘It’s the economic engine that runs the 
downtown district.’ Without the pier, OOB 
is just another town with a beach.” 

Probing the darkness, how many ways 
can the end of a pier tantalize, and 
what does our attraction to it say about 

us? “I used to have a dance club upstairs at the 
end of The Pier,” Golzbein says. “It was called 
the Big Kahuna. Then we came up with Lind-
bergh’s Landing. That’s what the dance club is 
upstairs. Also a banquet center. Just walk up to 
our balcony…look out our glass windows. 
You’re staring out…toward England!”

Another man who is a force around The 
Pier is George Kerr, who owns many of the 
businesses that spill like conversation into 
the shoreline around The Pier’s mouth. 

These interstices of wood and hammered 
hopes might as well be his North Star, 
pointing the way to the future. “A guy like 
me, that’s why I’ve kept my roots in Old 
Orchard Beach. I was a member of the 
Beautification and Revitalization Commit-
tee in the 1980s, adding brick sidewalks” 
and providing a clean, clear view of how to 
develop this singular spot into a 21st-centu-
ry attraction. “The way we were is what 
we’re becoming.”

ReveRbeRations  
& Reflections
For our next surprise, transatlantic aviator 
Charles A. Lindbergh isn’t the only world 
figure to launch [see “Lindbergh Slept 
Here,” Winterguide 2013] memorably from 
Old Orchard Beach. 

Businessweek has ranked philanthropist 
Bernard Osher, born 1927, the year Lind-
bergh touched down just feet from The Pier, 
as the “11th most generous” man in Ameri-
ca. Born in Biddeford, the 1948 Bowdoin 
grad wisely snapped up Palace Playland as 
a young man near the mouth of The Pier and 
started his fortune here. 

Even Dave the Guesser couldn’t have 
predicted the heights Osher would reach. 
Having made it in Maine, he took on Cali-
fornia and became a founding director of 
what would become Wachovia Corp. An-
other smart move on Osher’s part was to 
buy Butterfield and Butterfield, the fa-
mous San Francisco auction house, and 
sell it to eBay in 1999. In 2007, Businessweek 
credited him with having given $805 mil-
lion to “arts, educational, and social ser-
vices in his life.”

WoRld on a stRing
In a downsizing world, Palace Playland now 
astonishes by identifying itself as “The only 
beachfront amusement park in New 
England.” You can learn this via two websites, 
in English and French. If you’ve never been 
there, we dare you not to go there. Something 
deep in us can’t resist a little cotton candy, 
made tart with wistfulness. 

Why has this sunny spot always had the 
world on a string? Even the name Old Or-
chard carries a mythic allure, says poet X. J. 
Kennedy from his home in Lexington, Mas-
sachusetts. (Kennedy’s real name is Joseph 

Pier Review (continued from page 32)

Though the underpinnings of the future 
are now wood, not steel. “I think it was in 
1907 that they changed to wooden pilings, 
when the middle of the pier collapsed,” Gol-
zbein says. “Right now, it has more pilings 
than it even needs. I have an architect that 
comes every year. The engineer has told me, 
‘Jesus, Paul, you have pilings every 20 feet 
when all you need is 40.’ It’s further strength-
ened by criss-crosses. ‘Well,’ I said, ‘we don’t 
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    The Kite That Braved Old Orchard Beach

       The kite that braved Old Orchard Beach
       But fell and snapped its spine

       Hangs in our attic out of reach,
       All tangled in its twine.

       My father says, “Let’s throw it out,”
       But I won’t let him. No,

       There has to be some quiet spot
       Where cracked up heroes go.
 

 
(The Kite That Braved Old Orchard Beach, Year-Round Poems for Young 
People by X. J. Kennedy, Margaret K. McElderry Books, NY 1991) n

>> For more, visit portlandmonthly.com/port-
mag/2013/10/pier-review-extras

Dave the guesser
From 1937 on, Dave Glovsky was as essential to Pal-

ace Playland visitors as Pier fries. His secrets for guessing 
a visitor’s job? “Seven out of ten people with sweep-sec-
ond watches are in the medical field, especially nurses. 
Truck drivers have two rows of calluses from the steer-
ing wheel; carpenters have calluses only on the hand 
they use on their tools. Welders often have burns on 
their arms. Look for cuts on butchers’ hands. To guess 
someone’s age, make him laugh, then look closely:  
“Wrinkles first appear under the eyes and on the fore-
head at age 25. At 30, crows’ feet appear, and at 40, gen-
eral wrinkling begins. Double chins appear at 45. At 50, 
the hands begin to wrinkle. At 55, the neck begins to 
sag. Wrinkles appear around the mouth at 60. At 70, the 
wrinkles have wrinkles!” 

“...Dave guesses either December, February, or July 
for the month of someone’s birth.” 

Above: Dave with Louis Armstrong. Dave also 
guessed with Duke Ellington, Dion, Jane Morgan, 
Jimmy Dorsey, The Four Lads, The Four Seasons, 
Woody Herman, Frank Sinatra, Liberace, Chubby 
Checker, The Beach Boys, Bobby Vee, Bobby Vinton, 
Bobby Rydell, The Supremes, Count Basie, Peter, Paul, 
and Mary, and Abbe Lane. 

Source: Robert Norman, “Dave the Guesser, “ 
Greater Portland Magazine (Summer 1985) 

Kennedy, but he didn’t want to be confused 
with Ambassador Joseph P. Kennedy of Hy-
annisport, so he added the X factor.) “Oh, 
lord,” he says. “I wrote [the poem “The Kite 
That Braved Old Orchard Beach”] 30 years 
ago, maybe 25, when our kids were young 
and we came up to visit a couple of times. 
Thanks for caring about the poem. Sure, you 
can publish it.” 



Blanco at the inaugural gala with Ken Paves, Eva Longoria, and Elan Bongiorno

9 2  p o r t l a n d  m o n t h l y  m a g a z i n e

P e o P l e

what had just happened and to remember 
it. But also there was so much that I expe-
rienced that was so much about how 
America responded to the poem and 
what happened after the reading, and I 
wanted to share that story, too. I wanted 
America to be in there. That was part of 
the creative drive.

You must have been prepped by the inauguration 
committee…
No coaching. They didn’t ask me to read it 

once. It was amazing to think about the 
trust the committee placed in me. I could 
have gotten up there and read Allen Gins-
berg. Or I could have freaked out and had a 
panic attack. I never even had any kind of 
relationship with the president. I think each 
inaugural poet had some sort of relation-
ship prior–in other words there was more 
reason to trust them. So they did pick me 
out of the blue. It speaks to our democracy, 
and it’s a very powerful statement.

Your selection came with a lot of firsts for an inaugural  
poet: first openly gay, first engineer, first Latino, first for-
eign-born, first Floridian, first Mainer. But how do you con-
nect with the previous inaugural poets Frost, Angelou, 
Williams, and Alexander?
It’s like no poet understands–forget about the 
average person. But as a poet, it’s kind of alien-
ating to explain to [poet friends of mine] when 
[I] don’t understand [myself] what hap-

pened. This isn’t fame that’s happening... It’s 
an experience that’s emotional, creative, 
spiritual, life-changing…It’s hard to relate 
through a story or in the context of [my] life 
to my other poet friends. I mean it’s not just 
a reading, guys.

Take us to your Bethel house.
It’s all clad in pines and hemlocks. It feels 
like a very special retreat, like a monastic 
space. I’m in the middle of forest basically. 
It’s instant peace when I’m here–something 
I need these days. 

There’s the guest cottage on our proper-
ty. I thought it would be my office space, my 
writing space, but I can’t justify heating it in 
the winter. I use it for friends, and I invite 
writers up for informal residencies. 

Has the pressure to write a poem for the nation overshad-
owed your later work?
It has in the context that it’s opened up a 
new creative pathway for me. I’ve been get-
ting commissions to write more occasional 
poems. I’ve written poems for the Boston 
Strong event, for the Fragrance Foundation 

Blanco (continued from page 52)

Awards–a big to-do in Lincoln Center.
Writing the inaugural poem has given 

me another way to solve a poem, which I’ve 
fallen in love with: the idea of the public po-
em, which has gotten away from us in 
America. I think the tradition still exists in 
Latin America, certainly in my Cuban roots. 
My mom writes occasional poems. They 

it’s all clad in pines  
and hemlocks. it feels 

like a very special 
retreat, like a  

monastic space.
–Blanco on his home in Bethel
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call her the poet laureate of Regions Bank–
verses for retirement parties. It’s just so 
much more entrenched in my culture than I 
realized. But I don’t see it as diametrically 
opposite. I think I’ll still always have my 
personal, autobiographical voice. 

What the inauguration did was give me 
permission to speak about America and 
subjects I felt I couldn’t write about because 
it wasn’t in my immediate realm of experi-
ence. It’s really helped my writing to be 
more confident instead of looming over me 
or haunting me. 

Between the commissions, the Boston Strong event, and  
a list of at least 50 appearances this year since the inaugura-
tion, do you feel like a rock star? 
I feel more like a country singer on the bus. 
Sometimes I joke that I’m on the poetry bus. 

At the May 30 Boston Strong event at TD Garden, headliners 
included Aerosmith, Boston, Boyz II Men, Carole King, James 
Taylor, and others. Were you a rock star then?
I got to meet them all backstage. But it 
was crazy hectic–just pleasantries. But it 
was neat to meet them. But again, why 
not? Why can’t poetry open every rock 
concert? This was a very special one, and 
it went off amazingly. It started really sol-
emn but then was a celebration, like “Let 
the music begin.” 

With so much exposure and travel, what keeps you here?
We love Portland. When we first moved 
here we thought we’d be going to Boston, 
but we realized that with Portland there’s 
no need to go outside the state. There’s 
great food and an incredible art scene, and 
now that we actually have friends in Port-
land, when before we went out anony-
mously, there’s an emotional connection. 

And the mid-coast: Camden, Rockland, 
Belfast. We keep going back there; we’ve al-
ways loved it. It’s a lot like Miami was back 
in the day. Miami was a much smaller com-
munity before the big explosion. The mid-
coast reminds me of that seaside feeling, and 
it has an incredible sense of community. 

And the lobster?
Yes, certainly. But I like lazy lobster, already 
out of the shell. I like my lobster roll. I 
haven’t mastered the whole lobster.

If both Florida and Maine both offered you their state poet 
laureate titles at the same time, what would you do?
I guess I’d have to choose Maine. le
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554 Shore Road, Cape Elizabeth, ME
207-799-0671

donna@cookiejarbakers.com

Consultations and Tastings
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young age–he was 23 when he was captain 
of the Clearwater–he was just an extraordi-
narily capable and calm person. Unflappa-
ble. His demeanor made him seem so wise. 
He’s one of the most innately confident 
people I’ve ever met. He’s been sailing all 
his life, so he has this assuredness without 
any swagger. 

“The other thing that really impacted 
me at the time was that it was the era 
where women were coming into their 
own. For whatever reason, there was noth-
ing ‘put on’ about Peter when he encour-
aged women to take part in the 
responsibilities of the ship. He not only 
showed his own confidence, he gave con-
fidence to others, and cared to do so for 
women. For example, in a time when a lot 
of captains wouldn’t have even thought it, 
he paved the way for the first female cap-
tain on the Clearwater, whom he tutored 
and who took over from him. 

“I’ve worked under captains and chefs 
who exert their authority like children…all 
shouting and anger and ego. Peter doesn’t 
have anything like that, and that’s what 
makes the crews lay down their lives for 
what he believes in. And he’s shown in-
credible commitment to his cause: he’s 
been doing this since his twenties.” 

“So of course I fell madly in love with 
him, but he had a planet to save. Though 
we married others, and I married a second 
time, we’d see each other and I always felt 
the same, but the circumstances were nev-
er right.” In February 2013, “we’d finally 
both drifted into freedom, the stars all 
aligned, and he just called me up and said 
he was delivering a boat. Maggy closed 
her eyes. “‘Yes! I can come meet you in 
Buck’s Harbor!’” 

She raced to the marina. “In order to get 
there you park in the lot at the top of this 
steep hill. Walking over, I heard him laugh. 
It had been 10 years, but I just started cry-
ing at the sound of him. 

“His arms were full, but he just dropped 
everything to the ground. We took one look 
at each other and realized this is our time at 
last. He asked me to marry him, and he 
asked me to do it Right Now. Just weeks 
later we were here in Islesboro, in front of a 
little stone pulpit.” 

Captain Willcox delights in Maine, finds 
it calm and relaxing, especially after de-
cades of fierce excitement. “We’ve never re-

ally talked out his stories, when he was in 
danger, because he has to relive it for count-
less interviews,” Maggy says. Peter was a 
world newsmaker at a young age when, as 
captain of Greenpeace’s ship Rainbow War-
rior, on the eve of sailing into a South Pacif-
ic danger zone in protest of French nuclear 
testing in the 1985, his ship was bombed in 
Auckland harbor by French agents of the 
Direction Générale de la Sécurité Extéri-
eure, sinking and killing photographer Fer-
nando Pereira.

“So when he’s up here, it’s vacation 
time for him,” Maggy continues. “He 
loves island life. We spend a lot of time as 
people do, going to dinner at each others’ 
houses on the island. With no restaurants 
up here, we all spend a lot of time in a din-
ner circle, taking the chance to watch ev-

ery sunset we can. We love watching 
baseball together, but since he grew up in 
Connecticut, I have to put up with his Yan-
kees hat. He doesn’t eat meat, so he loves 
seafood. And he’s always found lobster is 
the king of seafood.” 

As for the future, “Peter wants to retire 
up here, to Islesboro–his idea,” Maggy 
says. “There’s too much traffic around the 
community where he grew up, and now his 
youngest daughter’s off to college. We’ve 
only been able to be together twelve weeks, 
but…I know he’ll be OK. What scares me, 
though, is I don’t see how he can get out of 

this situation without anybody being hu-
miliated. Drilling up in the Arctic, it’s been 
a dream of Russian and Soviet govern-
ments since Stalin to get at that oil up there. 
Now that the ice has melted, they can final-
ly do it. And Putin’s not the only powerful 
person in Russia…there’s opposition folks 
who want to embarrass him. I just worry 
when I think that Peter and the others who 
are imprisoned are now at the mercy of 
forces beyond anyone’s control. But he’s 
stalwart, a man of strong convictions. And 
there’s no one better to help the other 29 
people on his ship through this.” 

The couple’s buoyant sense of humor 
keeps them afloat. Maggy recently confid-
ed to the Huffington Post that while she and 
he were tough enough to endure a “long-
distance relationship” that included ex-

tended separations, she’d recently gotten 
word to him that, “’You know, honey, I 
wasn’t thinking of a gulag in Russia.’”

Detained in Murmansk while the 
world holds its breath, Willcox, along 
with his crew and journalist passengers 
of the Arctic Sunrise, face charges that 
could lead to 15 years in Russian prison, 
even as state-friendly Russian media or-
ganizations have been voicing protests of 
the government’s charges. Here’s hoping 
Arctic Sunrise breaks through the ice so 
that President Putin can pardon them 
with ostentatious magnanimity. 

Willcoxes (continued from page 53)

Maggy and Peter Willcox at their wedding ceremony on Islesboro  
in February of 2013; their romance spans four decades.
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the planet, the Himalayas. These birds are 
capable of conducting sustained, flapping 
flight, which has a very high oxygen re-
quirement, at altitudes where there is only 
one-half to one-third the amount of oxy-
gen we have here at sea-level.

We know these birds have several phys-
iological responses and adaptations that 
assist in their performance at these alti-

tudes, but there’s been little work done on 
obtaining physiological measurements 
from these birds during flight, and no exist-
ing data from these birds while they are fly-
ing in low levels of oxygen. 

To tackle that question, we decided to 
fly the birds in a wind tunnel, providing 
a controlled environment in which we 
could obtain several measurements of 
various aspects of their physiology. To fa-
cilitate this, I had bar-headed geese im-
print upon me, meaning I had them from 
the moment they hatched from the egg, 
becoming a modern day Mother Goose. 
Since the geese think that I’m their parent 
and are comfortable with me, we could 

more easily train them and familiarize 
them with the equipment needed to obtain 
our measurements.

Of course I didn’t need to train them 
how to fly, they know how to do that by 
instinct alone. But it did take quite a bit of 
work and patience to get them successfully 
flying in place in a wind tunnel. 

During that period, I enrolled them in 
my own sort of “flight training” program, 
which consisted of them following next to 
me as I sped down the road on a scooter. 
Since the birds thought I was mom and 
didn’t want to be left behind, as soon as I 
took off on the scooter, they’d follow. It was 
truly an incredible feeling, with my goose 
sometimes so close that its wing tip was 
brushing my shoulder.

What kind of diving partners are Antarctic penguins?
During my Ph.D. I studied diving physi-
ology, trying to understand how animals 
that are elite divers, like emperor penguins 
and elephant seals, are able to dive so deep 
and for so long. These animals are air-
breathing, breath-hold divers just like us, 
yet an emperor penguin can dive for almost 
30 minutes, and an elephant seal can dive 
for 2 hours on a single breath! 

We learned that emperor penguins 
drop their heart rates dramatically during 
diving, at times as low as six beats per 
minute sustained over a five-minute peri-
od! Remember, these birds are actively 
swimming around, exercising and pursu-
ing and catching fish while they’re under 
water. We also learned that both emperor 
penguins and elephant seals are extremely 
efficient in how they manage their oxygen 
stores and that they can tolerate much 
lower levels of oxygen than humans or 
other terrestrial animals can. 

I’ve also been lucky enough to scuba 
dive beneath the sea ice while in the Ant-
arctic. The Antarctic is an exceptional 
place…on the surface so pristine and aus-
tere and dramatic, and almost devoid of 
any color other than white. But then 
when you plunge into the water, you can 
see for hundreds of feet; there’s such as-
tonishing visibility that it plays tricks 
with your mind. You feel as if you’re 
looking through air, not water, and final-
ly you realize where all the color is. The 
sunlight comes through the holes and 
cracks in the ice, shooting its rays toward 
the sea floor, which is teeming with life. 

The Mercury astronauts were military pilots. How would 
you describe your peers?
Astronauts have to be very well rounded 
in their skill sets and training these days, as 
tasks on the International Space Station can 
range from in-flight maintenance to participa-
tion in a wide variety of science experiments, 
robotics tasks, and space walks. All eight 

of us in the new astronaut candidate class 
will go through the same sort of diverse 
training program, with the exception that 
only those of us without military flight 
training experience will head to Pensacola 
for flight school. I do have my private pi-
lot’s license, but I’m extremely excited to 
step it up a level with that training!

Not that birds and “extreme” migrations aren’t fascinating.
I pursued this while a post-doctoral re-
searcher at the University of British Co-
lumbia in Vancouver (2009-2012). We are 
interested in the bar-headed goose be-
cause of the extraordinary migration this 
bird makes over the tallest mountains on 

Meir (continued from page 59)
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Bright red sea stars, yellow sea spiders, 
big piles of multi-colored ribbon worms, 
giant white sponges, not to mention the 
occasional Weddell seal cruising by. The 
view is simply astounding. 

How do you think you will adapt to the rigors of space?
The critical thinking and operational experi-
ence I gained conducting scientific experi-
ments in a harsh, logistically challenging 
environment may be applicable to my train-
ing at NASA. In addition, the principles of 
diving physiology are relevant to avoidance 
of decompression sickness, which is also a 
potential problem in space since the suits 
used for space-walks operate at a different 
pressure than the space station. 

The STEM fields (science, technology, engineering, and 
mathematics) are a hot topic in education now. Based on 
your experience in Maine, do you think that small or rural 
communities face particular challenges in STEM education?
I’ve been very passionate about scientific 
outreach and education through my past 
research and am thrilled to have another 
avenue to help inspire the next generation 
of scientists and explorers. I can’t speak to 
specific programs in small, rural communi-
ties, but I do know the education I received 
in Caribou certainly served me well. I do 
hope that efforts continue to emphasize the 
STEM fields, and, of course, I’ll do whatev-
er I can to help!

Your work has taken you to the end of the earth and be-
yond. Have you found time to return to Maine for a visit?
Yes, of course! I return to Maine whenever 
possible. My parents moved to southern 
Maine when I went to college–I usually end 
up in the Portland area a few times a year, 
much more frequently since I’ve been back 
in Boston. I definitely need to fit in a visit back 
up to Caribou at some point as well.

When can we expect to see you headed into space?
At this point, I’m simply incredibly excited 
to play a role in NASA’s human spaceflight 
program. Members of our class will be 
training for possible long-duration mis-
sions to the International Space Station, 
and helping NASA prepare for exploration 
of asteroids and Mars. I would be thrilled to 
play a role in any of those missions. n

>> For more, visit portlandmonthly.com/
portmag/2013/10/10-most-intriguing-2013-extras 
Layout by Marine Miller
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Heading south along Shore Road in 
Cape Elizabeth, turn left. Slipping in-
side the castellated gate carved with 

“Cragmoor,” follow the road that curves to 
the ship channel like a serpent. The fantasy 
dwelling in front of you is right out of a book 
plate. It’s the kind of retreat where you’ll want 
to leave the window open at night so Peter 
Pan can fly back in.

Designed ahead of its time in 1929, the  
asymmetrical stone mansion that is No. 3 
Cragmoor has a red-tiled roof that swoops 
daringly long and low to the right. John 
Ruskin (The Stones of Venice), who insisted 
upon architecture that suggests perpetual 
motion, would approve.

As you enter through the charming curved 
door, the fairy story continues. The handsome 
first floor, with grand salon, dining room, and 
library, is paved with original deep-cut, three-
inch by three-inch, brick-colored tiles relieved 
by a four-tile motif that echoes throughout.

“We loved this house,” says Debbie 
Bornstein, who with husband Joe Bornstein 
kept 3 Cragmoor in meticulous condition 
while they lived here, selling the property 
less than two years ago. “The windows are 
original.” It’s a miracle that steel casements 
like these could survive in such great condi-
tion, their operation kept supple and dark 

…from the library of your deepest dreams
with oil. The quarter-inch glass panes shim-
mer with fall colors as your guests take in the 
entertainment spaces.

The 5,000-square-foot interior of this 
asymmetrical stone mansion charms with 
original trim, quartersawn oak doors, pick-
led ceiling beams, Aesthetic Period fireplac-
es, and an original over-mantel painting. 
There are six bedrooms and five baths. 
Views from the house include Cushing and 
House islands through the skein of branches 

where you can trace your deeded right of 
way to a magnificent stone beach. The third-
floor lounge facing the sea has wow factor. 
The ivy-bearded gardens that surround this 
gem are alive with curved stone terraces 
and reading nooks. This diminutive palace 
glows like a piece of Tiffany glass. n

The sale price in 1997 was $845,000. Today it’s listed at 
$1.295M with Town & Shore Associates by Cindy Landrigan.  
Taxes are $10,547.

Fairy Tale
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• Purchase
• Refinance
• FHA/VA
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BrunSwick

This impressive colonial sits back off the road 
and offers a stunning yard with a private, 
wooded buffer between it and the Crimmin’s 
playing field. The open concept kitchen 
and family room have a wood stove, mantle, 
built-in bookshelves, and large south facing 

windows allowing an abundance of natural light and access to the back deck. 
Also on the first floor is a dining room with a built-in side board, living room and 
half bath off the mudroom. The master suite, three additional bedrooms with 
custom closets and full bath are located on the second floor. The bonus space 
in the basement includes a family/recreation room, a kitchenette, and a laundry 
room with ½ bath. $325,000.

www.BlackDuckRealty.com
  email: info@blackduckrealty.com

237 Waldoboro Road, Jefferson, ME 04348 
 207-549-5657 • FAX 207-549-5647

Nobleboro
This family compund is nestled in the flower gardens along 
the shore of Damariscotta Lake with 20+/- acres and 125’ 
+/- of waterfront. Main home is a 2 bedroom, 2 1/2 bath 
year round home with loft. There is a bunk house with 
screen porch sitting on the water’s edge, another bunk-
house surrounded by flower gardens and a 3 bedroom cot-
tage that provides privacy.                                          $775,000

Chebeague Island
Waterfront

                       JANE LEONARD 
                       Cell: 831-9951  

(207) 553-7375 • jane@homesinmaine.com
The Common at 88 Middle Street • Portland, ME 04101

47 Deer Point Road, Chebeague Island. Privacy 175 feet 
of owned waterfront overlooking The Nubble at Bennett’s 
Cove. A well-built 3 bedroom, 2.5 bath, home with lots of 
windows, an open fl oor plan and large 4-season sunroom. 
Set on the proverbial “Rockbound Coast of Maine”, over-
looking a sand beach.  $569,000
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Ed Gardner | Broker 
151 Newbury St., Portland, ME 04101

www.Ed-Gardner.com | (207) 773-1919

PORTLAND  |  $395,000 
One-of-a-kind downtown Loft Condo offering a fabulous open 
concept. The flexible floor plan with 14’ ceilings, stainless/granite 
kitchen and bamboo flooring has tons of light. Two walk-in 
showers and huge finished basement space, and storage make this 
a unique home. 

PORTLAND  |  $384,500 
Beautiful, classic, well cared for home with charm galore! Updated 
kitchen with granite, gas range, stainless steel & glass tile. Large 
Living room with fireplace, Dining room with built-in, large 
master Bedroom, beautiful wood floors throughout, finished 3rd 
floor, and large fenced yard! Fabulous! 

PORTLAND  |  $629,000 
Exciting top floor Loft Condo in the heart of the Arts District! 
Unique space offers an open floor plan with granite & stainless 
kitchen, exposed brick & beams w/ vaulted ceilings & skylights, 
good light & views, along w/ beautiful appointment to details! 

PORTLAND  |  $94,500 
Historic Arts District condo within walking distance to every-
thing! This quiet studio condo gets you where you want to be 
with high ceilings, beautiful moldings, claw foot tub, and new 
windows. Low fees include heat & HW! Pets OK. 
Don’t wait on this one!  

PORTLAND  |  $443,100  
Wonderful country setting just minutes to town & shops! This 
“almost new” home features hardwood floors, front to back living-
room w/wood burning fireplace, and 3 car garage. 3 bedrooms & 
3 baths plus unfinished bonus area offer lots of space & flexibility. 

FALMOUTH  |  $475,000 
Picture-perfect beautifully maintained Private Country Home & 
3 stall Barn with flexible use on 6.5 ac. 2/10 mile driveway to 4 
Bedrooms, 3 fireplaces + woodstove, gorgeous oak moldings & 
floors plus in-law apt. Fabulous gardens & landscaping show pride 
of ownership! 

SOUTH PORTLAND  |  $ 697,000  
Waterfront - Expansive 2nd floor waterfront condominium with 
an open floor plan, is perfect for entertaining! Wonderful views 
from the unit and expansive private deck, this 2 bedroom 2 bath 
unit is full of customized extras, making this a fabulous place to 
call home. New in 2009, this light and airy Mill Cove Landing 
home, offers 2 car covered parking, lots of windows and a strong 
and healthy association. 

Ed Gardner | Broker
www.ed-gardner.com

151 Newbury St., Portland, ME 04101
(207) 773-1919
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PORTLAND  |  $395,000 
One-of-a-kind downtown Loft Condo offering a fabulous open 
concept. The flexible floor plan with 14’ ceilings, stainless/granite 
kitchen and bamboo flooring has tons of light. Two walk-in 
showers and huge finished basement space, and storage make this 
a unique home. 

PORTLAND  |  $384,500 
Beautiful, classic, well cared for home with charm galore! Updated 
kitchen with granite, gas range, stainless steel & glass tile. Large 
Living room with fireplace, Dining room with built-in, large 
master Bedroom, beautiful wood floors throughout, finished 3rd 
floor, and large fenced yard! Fabulous! 

PORTLAND  |  $629,000 
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Unique space offers an open floor plan with granite & stainless 
kitchen, exposed brick & beams w/ vaulted ceilings & skylights, 
good light & views, along w/ beautiful appointment to details! 

PORTLAND  |  $94,500 
Historic Arts District condo within walking distance to every-
thing! This quiet studio condo gets you where you want to be 
with high ceilings, beautiful moldings, claw foot tub, and new 
windows. Low fees include heat & HW! Pets OK. 
Don’t wait on this one!  

PORTLAND  |  $443,100  
Wonderful country setting just minutes to town & shops! This 
“almost new” home features hardwood floors, front to back living-
room w/wood burning fireplace, and 3 car garage. 3 bedrooms & 
3 baths plus unfinished bonus area offer lots of space & flexibility. 

FALMOUTH  |  $475,000 
Picture-perfect beautifully maintained Private Country Home & 
3 stall Barn with flexible use on 6.5 ac. 2/10 mile driveway to 4 
Bedrooms, 3 fireplaces + woodstove, gorgeous oak moldings & 
floors plus in-law apt. Fabulous gardens & landscaping show pride 
of ownership! 

SOUTH PORTLAND  |  $ 697,000  
Waterfront - Expansive 2nd floor waterfront condominium with 
an open floor plan, is perfect for entertaining! Wonderful views 
from the unit and expansive private deck, this 2 bedroom 2 bath 
unit is full of customized extras, making this a fabulous place to 
call home. New in 2009, this light and airy Mill Cove Landing 
home, offers 2 car covered parking, lots of windows and a strong 
and healthy association. 

Ed Gardner | Broker
www.ed-gardner.com

151 Newbury St., Portland, ME 04101
(207) 773-1919
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PORTLAND | $349,000
First Floor Condo with expansive views of Portland 
Harbor. Private deck to enjoy the view or walk to 
Portland Trails, Eastern Prom, Old Port and your  
favorite restaurants. Common rear garden & well 
run association. 

PORTLAND | $825,000
Rare End-Unit at the Federal Street Townhomes, 
at the edge of the Old Port! This open custom de-
signed unit has it all: chef’s kitchen, master suite 
with fabulous bath, private elevator, private yard/
garden, central air, 4 decks, and just steps to the 
water!

PORTLAND | $375,000
Unique Architecturally designed 7th floor corner 
unit. This 1 bedroom light filled condo has expan-
sive westerly views of Back Cove and Mt. Washing-
ton. Private large balcony, on site covered parking, 
walk to restaurants, museums and all Downtown 
Portland has to offer!

PORTLAND | $250,000
Uniquely redesigned in-town condo with very cool 
Asian influence! Warm woods & tin ceiling adorn 
this flexible floor plan. Tons of great natural light. 
You’ll love the fenced in private patio! Low fees, 
parking for 2 cars & private storage.

photo © sarah szwajkos

25 main street
rockport, maine

shoprokai.com

rokai_summerguide_portlandmag_Layout 1  5/16/13  7:08 PM  Page 1

Motivated Sellers! Private 
32 acres & 1700 ft ocean-
front at the end of a pen-
nisula. Beach easily acces-
sible! Property slopes up 
from shore. Views across 
deep water bay - access 
to ocean. Build your own 
retreat or renovate gutted 

1830’s home on property.

       Reduced $319,000
Samra: samra@dueeast.com
207-853-2626 x16

Motivated Sellers! Private 
32 acres & 1700 ft ocean-
front at the end of a pen-
nisula. Beach easily acces-
sible! Property slopes up 
from shore. Views across 
deep water bay - access 
to ocean. Build your own 
retreat or renovate gutted 

1830’s home on property.

       Reduced $319,000

from shore. Views across 

PEMBROKE
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Farmhouse

RE/MAX BY THE BAY | The Common at 88 Middle St., Portland, ME | cbaker@homesinmaine.com | homesinmaine.com

Offi ce: 207.773.2345
Direct: 207.553.7329
Cell: 207.653.6220

Townhouse Oceanfront

Chrysa Sells it All

ROLAND LITTLEFIELD
BROKER

FRAN RILEY, GRI
BROKER

Please visit our website for virtual tours on our listings and access to ALL Maine Real Estate!

United Realty
307 Belmont Ave. ~  Belfast, ME 04915
207-338-6000 ~ UnitedRealtyME.com

SWAN LAKE |
Year round home sits on 1.5 acres w/ 285’ shorefront on 
beautiful Swan Lake. Quality, custom built home fea-
tures a more formal setting on main fl oor; media/family 
room, den, & wet bar on walkout lower level. Master 
en-suites on both levels. $599,900

BELFAST | 
First time offered for sale in 2 decades, “Olde Fiddler’s 
Green Farm” in Belfast, only 3 miles to waterfront! Over 
100 Acres of prime land on 2 roads w/10 rm. Home, 
barns, farm ponds, pasture land; ideal for horses with 
riding trails. Development potential! $499,900

WALDO | Delightful 3/2 Cape with op-
tional 1st fl oor living. Formal dining room, 
living room w/Regency stove. Kitchen 
overlooks nearly 7 acres of fi elds & fruit 
trees. Walkout basement, 3 bay garage. 10 
Minutes to downtown Belfast Waterfront! 
$174,900

SEARSPORT | Quintessential Maine cottage, 
with 15’ deeded oceanfront access! The views 
and access are amazing. Year round or seasonal, 
for your enjoyment or rental, this is a buy you 
do not want to pass! 3 bdrms/1.5 baths, wrap-
around porch. Comes fully furnished. $169,900

WINTERPORT | This is as easy as it gets 
to own in Maine! MOVE IN READY! Turn-
key lovely home features split fl oor plan w/
master en-suite; open living, kitchen, din-
ing layout. Close to I-95, Bangor & Belfast. 
Make this your seasonal or year round home. 
Only $136,900

BELFAST | Commercial, Rt. 1 property in Bel-
fast is an ideal location for home occupation, of-
fi ce complex, multi-use building; currently single 
family with rental apartment. City utilities, corner 
lot at Route 1 & Veterans Memorial Bridge. 
OWNER FINANCING! $249,900

N e w  e N g l a N d  H o m e s  &  l i v i N g

1 0 2  p o r t l a n d  m o n t h l y  m a g a z i n e



John Hatcher • www.JohnHatcher.us • 775-2121

155 WESTERN PROMENADE

Host the Party

 

 Jeff Lunt 
Buyer Agent 

Paul McKee 
Buyer Agent 

THE HATCHER GROUP   
KELLER WILLIAMS REALTY 

JOHN HATCHER 
“A House SOLD Name” 
President of KW Luxury 
Homes, Maine Division 

The Hatcher Group 
6 Deering Street, Portland, ME 04101 

Portland West End 
Colonial 

4 BR, 4 BA 
$575,000 

View all MLS Listings & sign up for our monthly newsletter at www.JohnHatcher.us  
or give us a call at our office: (207) 775-2121 

Portland West End 
J.C. Stevens Home 

5 BR, 3 BA 
$1,050,000 

Portland West End 
NEW LISTING 

2 BR, 3 BA 
$549,000 

Scott Bonney 
Buyer Agent 

Portland West End 
NEW LISTING 

5 BR, 2 BA 
$795,000 

Portland meets London. 

Architectural gem 155 Western Promenade, designed in 1920 by internationally acclaimed William 
Lawrence Bottomley–commissioned by legendary families of Manhattan; the Hamptons; and 

  Richmond, Virginia; as well as the family of Walter Davis, Jr. of Portland–is now offered for sale. 
This incomparable home features a vaulted solarium; library with a priceless Zuber mural; marble master bath en suite 

with huge master closet; Edwardian kitchen and butler’s pantry with a Kohler Cooksink, two dishwashers and ovens, six-
burner range, Thermador refrigerator, and separate beverage center; a dining room that graciously ac-
commodates twelve or more with gorgeous sunset views; and a 32-foot paneled living room with Grand 
Tour inset paintings. Lovingly restored, № 155 is located front and center on the Western Promenade, 

which is listed on the National Register of Historic Places. Price on request.

To take the tour, go to www.portlandmagazine.com/manderley 
To schedule a showing, call
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THE LODGES

Sparkling Lakeside Gem on 1.4 Private acres w/
Sandy Beach. Open Floor Plan, Warm Wood 

Interior, Views, Deck, Screen Porch. $739,000

CUPSUPTIC LAKE

One-of-a-Kind! The “Pilot House” on Oquossoc 
Cove offers Bald Mt Views/Sunsets, Boat Basin, 

“Boat Wing”, 24x36 Garage. Snowmobile Friendly, 
Wildlife Galore. $639,000

Exceptional Late 1800’s Village Home. Beautifully 
Updated w/4-BR, 4 Bath, Roomy & Bright, RL 

Views, Attached 2-Car Garage. $349,000

Finely Crafted 3-BR Home Offers Open Floor Plan, Lake & Sunset Views. Close to Skiing, 
Snowmobiling, Deeded RL Access. $375,000

Year-Round Lakeside Retreat on 3 Private Acres 
w/325’ on the North Shore. 2 FP, Large Deck, Views/

Sunsets, Abutting Conservation Area.$595,000

RANGELEY

RANGELEY LAKE

RANGELEY VILLAGE

RANGELEY LAKE

“Your Real Estate Source for   The Rangeley Region”

Caryn Dreyfuss 
Broker

 (207) 233-8275
caryn@citycoverealty.com

2455 Main Street • P.O. Box 1234 • Rangeley,  ME  04970 
www.realestateinrangeley.com

Elegant 3-BR Condo w/Dramatic Rangeley Lake 
Views & Sunsets. Designer Kitchen, High End 

Finishes, Close to all Amenities. $325,000
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� State-of-the-Art, Climate-Controlled Storage 
� We Specialize in Moving Families to Maine

� Local & Long-Distance Moving
� Office Relocation & Storage 

SERVING YOU IN MAINE, NEW HAMPSHIRE, AND MASSACHUSETTS • US DOT 070851 

1-800-537-7989
207-775-MOVE 

www.acmoving.com

“The move was fantastic. I was 
very happy with the service. 
Thanks again. If I ever need to
move, I will call you guys!”
–Peter Levine, Citrix Systems

“Our office move was crisp, timely, 
and ac  cord ing to plan. We would 
not hesitate to consider using Allen 
and Coles for our moving needs in 
the future!” –Rob Driscoll, HNTB

“Packing, loading, transport, 
storage, and unpacking were 
well done with professional-
ism, care, and attention to 
detail–no exceptions.” –J. Bale

Maine’s Only
Customer Choice Quality Award Winner!

Maine’s Only
Customer Choice Quality Award Winner!

Maine’s Only
Customer Choice Quality Award Winner!

&Allen   Coles
MOVING SYSTEMS



New Accel CS TM– 95%
AFUE condensing gas
technology! Other
systems are available
that offer efficient
multi-fuel flexibility.

Our oilheat, gas and propane systems
from Energy Kinetics offer home heat and
hot water with proven American technology
featuring Hybrid Energy Recovery®which
means NO energy is ever left wasted

in the boiler!

®The color yellow for heating boilers is a registered trademark of Energy Kinetics.

Accel CS is
recognized
ENERGY STAR
Most Efficient of 2013.

FREE ESTIMATES!

SYSTEM
2000

®

Better Heating. Bigger Savings.

Now providi
ng

propane ga
s delivery

CHARLIE BURNHAM
ENERGY SERVICE
KEEPING YOUWARM

FOR MORE THAN 20 YEARS!
GAS - OIL - SERVICE - INSTALLATIONS

828-4886

FREEPORT

PORTLAND
865-9010

We cut home
fuel bills up to 70%!

!

Call for a DVD or
brochure. Learn
why an Energy

Kinetics system
is perfect for
your home!

Plus:
• Virtually unlimited hot showers!

• Systems run more quiet than a microwave!
• Made in the USA for over 30 years!
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www.MaineEyeCenter.com

Stroudwater Campus
1685 Congress Street, 3rd Floor

Portland, ME 04102

Lowell Street Campus
15 Lowell Street

Portland, ME 04102

Northern New England’s
Most Comprehensive Eye Specialty Practice

at our EXPERTISE...

Richard
Bazarian, MD, FACS
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Aggarwal, OD

John
Walters, OD

Richard
McArdle, CEO

Matthew
Thees, OD

Jill
Amundson, OD

Charles
Zacks, MD

Jeffrey
Moore, MD
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Lichtenstein, MD

Curtis
Libby, MD

Natan
Kahn, MD

Peter
Hedstrom, MD

R. Samuel
Cady, MD

Jeffrey
Berman, MD

RETINAL AND VITREOUS DISEASES

iLASIK AND PRK SURGERY

OCULOPLASTIC SURGERY

PEDIATRIC OPHTHALMOLOGY

ADULT STRABISMUS

CATARACT AND ANTERIOR SEGMENT

CORNEAL AND EXTERNAL DISEASES

GLAUCOMA MANAGEMENT

ROUTINE EYE CARE

CONTACT LENSES & OPTICAL SHOP
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fiction christopher Black Deering

T his book is not an attic heirloom. 
Twenty dollars on eBay in good con-
dition and this one crumbles in my 

hands. The inside front cover bears a City of 
Portland sticker with City Seal and the ad-
monishment: Chapter 110 of Public Laws of 
1873 An Act Relating to Free Textbooks in Pub-
lic Schools. Sec. I. When a pupil in the public 
school of any town shall lose, destroy or unneces-
sarily injure any school book it shall be the duty of 
said committee to report the case to the assessors 
of such town…My mother worries that we 
have this book, imagining a century of fines. 

A portrait of George Washington and 
signature opposite the title 
page: A History of the United 
States for Schools By Wilbur F. 
Gordy, Principal of the 
North School, Hartford, 
Conn. “With many illustra-
tions and maps. New Edi-
tion, New York, Charles 
Scribner’s Sons, 1909. Copy-
right 1898, 1899, 1904 In  
portraits, autographs, bio-
graphical sketches, and in 
the conspicuous mention 
made of representative men, 
the moral element has been 
kept uppermost… 

“Spain is to-day a third 
rate power. But in the early 
part of the sixteenth century 
She was the greatest power 
in Europe. [Columbus was a] 
tall and manly figure… 

“Sir Thomas Dale…sen-
tenced to death by starvation 
a man who had stolen food…
but a stern ruler was just what 
was needed to put the colony 
on a firm footing… 

“Able bodied negroes could be bought 
on the coast of Guinea for a few shillings a 
piece. Reaching Virginia they could be sold 
for about the price of a good horse…

“It has been thought that the coming of 
the whites prevented the destruction of large 
numbers of Indians by war and famine. The 
Indians did not at first understand that sales 
of land meant giving it up entirely. But even 
when they understood the nature of land 
sales they thought the whites had taken ad-
vantage of them…To the Pupil, 4. Subject for 
debate: “Resolved, that the Indians have 
been unjustly treated by the white people…

“The Salem Witchcraft (1692)…On the 
testimony of these silly girls hundreds of in-
nocent people were thrown into prison on 
the charge of witchcraft.

“‘George, be King,’said George the 
Third’s mother when he was crowned. 
That advice pleased the young ruler who 
was then only twenty-two years old. Quar-
rels between them and the people were a 
frequent occurrence; and finally one eve-
ning in March 1770…This was called the 
‘Boston Massacre.’

“The Continental Congress, meeting in 
Carpenters Hall, Philadelphia, was the out-

come (September 5, 1774). John Hancock 
was its president and Samuel Adams was its 
leading spirit. ‘By heavens, I hope I shall die 
up to my knees in blood.’ 

“John Hancock…was chosen president. 
George Washington was appointed Com-
mander in Chief…Ethan Allen from Ver-
mont and Benedict Arnold from Connecticut 
surprised and captured Ticonderoga…

“Cornwallis was packing up to return to 
England; for as soon as the Delaware 
should become frozen over the British in-
tended to march across and seize Philadel-
phia, the ‘rebel’ capital. The attack was 

made on Christmas night with 2,400 picked 
men. Massachusetts fisherman skillfully di-
rected the boats. By daybreak they had 
completely surprised the Hessians. By one 
bold stroke Washington had changed de-
feat into victory… 

“In regions remote from business centres 
an old man was often made post-rider. 
While his horse jogged leisurely along he 
would while away the lonely hours in knit-
ting socks and mittens or in opening and 
reading the letters in the mail-bag.

“Battle of New Orleans (1815)…We more 
fully appreciate the telegraph and submarine 

cable when we learn that 
this battle, so terrible in 
loss of life, was fought 
two weeks after the trea-
ty of peace had been 
agreed upon.

“It happened about the 
same time Maine wished 
to be admitted as a free 
State…The ‘Missouri 
Compromise’ was passed, 
which, for the time, settled 
the difficulty…

“The Mexicans justly 
considered this an inva-
sion of their territory and 
therefore an act of war. 
The battles were all won 
by the Americans; even in 
cases where the Mexicans 
greatly outnumbered our 
troops…they were great-
ly inferior to the Ameri-
cans in intelligence, dash 
and endurance… 

“In 1846 and 1847 a 
terrible famine in Ireland 
caused thousands to seek 

homes in the United States. The slave-hold-
ers did not encourage European immi-
grants, they thought the presence of free 
white laborers might dissatisfy the slaves…

“The North and the South were more 
evenly matched than is sometimes sup-
posed. ‘The world will little note, nor long 
remember, what we say here; but it can nev-
er forget what they did here.’

“Only one Confederate, the keeper of the 
Andersonville Prison, was put to death at 
the close of the war. On the evening of April 
14, 1865, while President Lincoln was at 
Ford’s Theatre an obscure actor, half-crazed, 



  

“The folks at ACS define the  
term quality service.”

–Mark Filler, Filler & Associates

With ACS at the helm comes the peace 
of mind that everything is going to be ok. 
They are superb….it’s just that simple.” 

–Jim Molleur, Molleur Law Office

A l l  C o m p u t e r  S o l u t i o n s,  i n c.

22 Monument Square |  Port land, ME |  207-799-1313
sales@acshq.com | support@acshq.com

ACS could be your IT solutions provider.

Are you in need of secure & reliable onsite or offsite data backups?

If you would like to join the ACS family of customers, contact us now.
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entered the President’s box… 
“American history has been largely the 

history of westward movement from the At-
lantic to the Pacific. It is difficult to see how 
the North, the South, the East, and the West, 
with their widely differing interests, could 
be held together in one great Union without 
the railroad and the telegraph…

“The Financial Panic of 1873…was 
brought on by rash speculation in Western 
railroads. The failure of a single great bank-
ing-house suddenly brought this panic up-
on the country. It was six years before the 
country fully recovered…

“In 1879 the Secretary of the Treasury an-
nounced that he would give gold for paper 
currency if it were presented at the Trea-
sury…and from that time on a paper dollar 
was worth as much as a gold dollar…

“Liberty Enlightening the World…cost 
more than $200,000 and was paid for by 
100,000 Frenchmen…

“February 15, 1898, the American battle-
ship Maine, lying in the harbor of Havana, 
was blown up, two hundred and sixty-six of 
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Retirement Community

25 Thornton Way ~ Brunswick, Maine
www.thorntonoaks.comMID COAST HEALTH SERVICES

An affiliate of

Research a Great Retirement

Former Washington DC area residents who own a summer 
farmhouse in Waldoboro, Carolyn Bryant and Don Sarles bought 
a cottage at Thornton Oaks in early 2010 as their winter home. 

Carolyn says “Bowdoin College provides a fi ne library that I can use 
for musicological research (though offi cially retired, I’ve continued 
editing and writing for Oxford University Press). The local public 
library has also been extremely helpful in fi nding abstruse journals 
and scholarly books for me.” Don, a long-time choral singer, has 
joined an excellent choir.

“We especially appreciate the strong sense of community at 
Thornton Oaks. We have formed close friendships and feel 
very much at home.”

Searching for a stimulating community? Learn more about 
Thornton Oaks and Brunswick. Contact Henry Recknagel at 
800-729-8033 or thoaks@gwi.net. We also invite you to visit 
our website to meet more of our residents.
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her sailors being killed by the explosion. A 
battle took place at Las Guasimas between 
about 1,000 Americans, among whom were 
the famous Roosevelt Rough Riders. To the 
Pupil, 2: Do you think the United States was 
justified in going to war with Spain at this 
time? Give reasons for your answer…

“You, my young reader, owe much to 
your country…It has been said that America 
means opportunity. It does. But, more than 
all else, it means opportunity to make the in-
stitutions of your country better by honest, 
faithful service, and sincere efforts to know 
the truth.”

[Handwritten inside back cover:] “By 
permission of the supervisors of the North 
School, John A. Thurlow, of the class of 
1911, of the North Grammar School, is per-
mitted to retain this book as his own, it be-
ing the one he has used for a term of years 
in this school.”

[stamped] E.E. Parmenter 
[handwritten] Principal
“Good,” says my mother of the release, to 

know even back then, we weren’t like that. n



G r e e n D r i n k  Social at eaSt 
enD Beach, from left: 1. amy 
Barham, arius caron 2. Felicia 
helder,  a n n a  Schember, Sam 
Bowen 3. nicole Santarosa, Josh 
Penney, Summer Watkins 4. Matt 
Johannes, Dan D’ippolito

Maurice SenDak oPeninG at the PortlanD 
PuBlic liBrary, from left: 1. kiah Gardner, 
rob Sullivan 2. alex legere, Wells lyons 
3. Shannon cote, caitlin alger, Joseph Plo-
charczyk 4. Sadie Weed, Jennifer hutchins, 
kate Weed

SanDSationS annual FunDraiSinG 
For BirthrootS at Pine Point 
Beach, from left: 1. richard & Josh 
Maclaughlin, kjeld & Steve nelson 
2. Meredith eilers, David & eleanor 
asmussen 3. amy Grommes Pulasky, 
Matt Shinberg 4. kelsey Mccormack, 
eric Basford

thoMaS connolly oPeninG at the  
Greenhut Gallery, from left: 1. Don head, 
thomas connolly 2. Dierdre connolly, 
Don & ann turner 3. Jeremiah ross, andrea 
Peabbles 4. lolly Bury, Peter hall, eve Sawyer, 
Marie Galland
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Appointments & Walk-Ins Welcome
Open 8am-8pm, 7 Days a Week

Child Care Available

Pick a color
ANY COLOR

Meet Master Colorist Monica Byrne, Fabu’s American Board Certified Hair Colorist, & Our Entire Expert Color Team!

136 Commercial Street
Downtown Portland, Maine

207.775.FABU (3228)
fabusalonandspa.com
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