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Get Engaged 
with Us



THE

— PARTS CO.  —
OLD HOUSE 

WWW.OLDHOUSEPARTS.COM
P: (207) 985-1999

1 TRACKSIDE DRIVE, KENNEBUNK, MAINE

RETAIL STORE OPEN 363 DAYS A YEAR



THE SHOPS AT BIDDEFORD CROSSING
220 MARINER WAY, EXIT 32, BIDDEFORD,MAINE

207-282-9005

COME SEE WHAT
“MORE FOR YOUR DOLLAR”

FOOD SHOPPING IS ALL
ABOUT.
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WOOL
L u x u r i o u s .

B e a u t i f u l .

A f f o r d a b l e .

Buy Karastan Wool carpet and receive 
50% off on a premium cushion upgrade. 
Enjoy the long lasting beauty, luxury, comfort and durability of all natural wool 
carpeting from Karastan, now more a� ordable than ever. Buy only the best and 
take advantage of our premium cushion upgrade as well. Luxury never felt so 
good, lasted so long, looked so beautiful or was so a� ordable. Stop in to see our 
entire selection of premium wool carpets soon. Sale ends September 12, 2012.
Special � nancing available.

Buy Only the Best Sale

Dealer Name l  Address l  City  l ZIP  l   Website

 Area Rugs From Around the World
Karastan Carpet and Rugs

300 Roundwood Drive | Scarborough, Maine | Monday-Friday 9-5, Saturday 10-5, Sunday 12-4
800.292.4388 | 207.883.4388 | www.mougalian.com
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207-774-8277
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

Nirupama
Aggarwal, OD

John
Walters, OD

Richard
McArdle, CEO

Matthew
Thees, OD

Jill
Amundson, OD

Charles
Zacks, MD

Jeffrey
Moore, MD

Erin
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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91 BELL STREET

PORTLAND, MAINE

MRBREWER.COM

207.797.7534

CUSTOM HOMES

RENOVATION

RESTORATION

CABINETRY

CUSTOM DOORS

MILLWORK

M.R. BREWER
QUALITY CRAFTSMANSHIP SINCE 1987
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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

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
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We’ll be a lot more creative when we start 
thinking of the Portland Pirates as part of the 
creative economy.

My wish for the New Year is for both 
sides of the Cumberland County Civic Cen-
ter versus the Portland Pirates to stop dig-
ging in their heels and consider the 
economics of audience and the responsibility 
to have a complete entertainment package 
for our city.

Because I’d hate to think the Pirates are 
falling through a crack in a culture war. 

Recent studies by groups such as Har-
vard’s million-subject Project Implicit have 
used voter statistics and polls to determine 
that self-identified liberals are more likely to move to urban areas, while self-identified con-
servatives move to  suburbs and rural areas: “Americans might be segregating themselves 
into red conservative communities and blue liberal enclaves,” writes Stephanie Pappas of 
LiveScience. From one of the studies : “The ratio of bookstores to gun stores in a town can 
predict whether the population votes Democrat or Republican.”

But shouldn’t a taxpayer-funded strategic plan for a city foster diversity in all respects, in-
cluding entertainment? Why should Portland pigeonhole herself? I love MPBN programming, 
but I’d hesitate to have it as my only station. Hockey is the stick that stirs bread and circuses. 
Like many of the arts, it’s too wonderful to have to fit into an ideological box.

There are some fabulous businesses listed under “Professional Groups” on creativeport-
land.me, including Maine Film Festivals, Maine Media Workshops (of Rockport), Portland 
Greendrinks, Reverb (“a non-profit organization founded by environmentalist Lauren Sulli-
van and her musician husband, Adam Gardner [of the band Guster]”). Reverb provides green-
ing programs and educational outreach for music tours. No Portland Pirates.

The argument that the Civic Center earns more money on a given night via individual per-
formances by the occasional visiting entertainer or Disney on Ice, and that therefore we lose 
money by hosting the Pirates, is hard to hear. That assumes the Civic Center is booked every 
night. Mall planners, for instance, often give more favorable terms to an anchor tenant. Life 
happens when nothing ‘important’ is going on. Translated against the Civic Center schedule, 
then, hockey is life. There’s nothing like the ritual of seeing caravans of suburbanites packing 
up their kids and trekking downtown for their season-ticket seats. Some people would never 
come into Portland if it weren’t for hockey.

I love the rough-and-tumble, slapshot beauty of the Pirates and how they invigorate the Arts 
District, which without the Pirates’ eye-patched heterogeny might be just a little too precious.

The recent decision of the Cumberland County commissioners to delay until April any 
change in the makeup of the trustees preserves embarrassing gridlock made worse by an un-
derlying selfishness. If the delay is, as the Portland Press Herald has reported, “so the current 
trustees will get full credit for their oversight of the $34 million Civic Center renovation that’s 
expected to be completed in late January or early February, [according to the] chairman of the 
commissioners,” then shame on the commissioners.

As I write this, the newspaper has revealed that “44 people applied recently for the four 
unpaid trustee positions–most of them after Portland Community Chamber President Bill 
Becker urged people to apply” to help us “’get the  
Pirates back.’”

Why the delay? If you guys ever attended a hockey 
game, you’d know there’s a penalty for icing.

Slapshot economy



Sable Oak Equestrian Center

• Popham Beach Rides 

(Oct-March)

• Adventure Trail 

Rides

• Riding Lessons

• School Vacation 

Camp

• Summer 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

Come ride 
with us!

photo by Helen Peppe Photography

Portland Magazine ad
Insertion date: Winterguide 2013-14

Independent education from 
Early Childhood through Grade 12

Waynflete Students are 
Artists & Athletes, Scholars & Sculptors, 
Musicians & Mathematicians...
www.waynflete.org 

Waynflete
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theresa Chan, 27, restaurateur, 

empire Chinese kitchen

 Cold Case
Quest for a Mystery 

Plane Down

 The Holidays
Think Global 
Eat Local

A Legend  A Legend  Empire

letters editor@portlandmonthly.com 
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The elusive Bird
Just got the new issue. Loved the piece on 
the Oiseau Blanc. Best wishes for 2014.
Daniel Zilkha, CEO, Sabre Yachts 

A sAlmAgundi of  
fAceBook enThusiAsm 
Learned a new word today. Gallimaufry: a 
jumble. I love when that happens. Thanks to 
Portland Magazine! [See “Ten Most Intriguing 
People,” November 2013.]
Shelley Reed Burbank, Limerick 
Debbie Broderick: Now use it in a conversa-
tion without anyone noticing.
Mary Ann Giasson: Like it!
Mary Macdonald-Murray: I had to look that 
up!
Shelley Reed Burbank: I’m all, like, gallimau-
fried up after yesterday’s research marathon!

hey! i jusT discovered...
...Your excellent magazine. Congrats!
Henry Thomas, South Portland

Beyond The cleAring
Your magazine helped me turn a corner. You 
might say it saved my life. Let me explain. I 
had worked in advertising for 16 years when 
I set down my yellow pad and Sharpie 
and…said, “No more.” At that time, I saw an 
ad…for fiction in Portland Magazine. I sub-
mitted a story, and it was published [“Clear-
ing Millinocket,” May 2013]. This gave me 
the impetus to look at my life and make a 
few key decisions. Thanks…
Lucia Davies, Portland

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

christopher.rogers@raymondjames.com

Dana A. Ricker
Vice President, Investments

dana.ricker@raymondjames.com

Zara Machatine
Sales Associate

zara.machatine@raymondjames.com

David M. Mitchell
Vice President, Investments

david.mitchell@raymondjames.com

Stephen Guthrie
Senior Vice President, Investments
steve.guthrie@raymondjames.com



305 Commercial St.
Portland, ME 04101

207-321-3555

When both your budget and your style matter.

mainecoastkitchen.com
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Seth
&Sochi

“It’s not a matter of me ‘returning to defend 
my title,’”says two-time Olympic gold medal-

ist Seth Wescott, 37. “I have to qualify like 
everyone else.” With final team selection held 

until two weeks before the games open 
February 7, Wescott is cool personified. Even 

fashionable. At left he models the 
new casual ski wear line he’s 

tested and overseen that 
quickly sold out at L.L.Bean. 

Traverse Jacket $159.

Where do you keep your genuine Maine-
farmed sea salt? Camden native Zoe Zilian’s 
glazed pottery beehive is the perfect solution for 
your coarse white crystals, harvested from wa-
ters off Bailey Island. Includes carved  

wooden spoon & a sack of salt  
$85, farmhousepottery.com.

Bold StrokeS 
Ninety-two of John Singer Sargent’s watercolors sparkle on exhibit 
through January 20 at Boston’s Museum of Fine Arts. For the first 
time, the show unites the Brooklyn Museum of Art’s collection along-
side th e MFA’s. Painted between 1902-1911, the watercolors jump 
with the shadows and substance of Venice, Corfu, Arabia. What’s the 
Maine connection? Sargent painted here, too. Righ: On the Verandah 
(Ironbound Island) shows painting buddy Dwight Blaney & family 
at their Frenchman Bay summer home. Sold in 1999 for $387,500 
at Christie’s, the watercolor’s pre-auction estimate was $250,00-
$350,000. mfa.org

Everything tastes a little better when it’s part of com-
munity supported agriculture (CSA). At the 

winter Portland Farmer’s Market, 
sign up for full or half shares of 

local weekly seasonal produce, 
even delicious baked goods prepared by Bomb Diggity 
Bakery, Maine Pie Line, and Pure Pops. Beyond meat pies, 
you can opt for 100 percent veggie. Pick-ups are Wednesday 
nights at the white-hot locavore comestibles hub of East Bayside, 
200 Anderson Street. mainepieline.com. 

SethSeth

Slice of life

Salt Treatie
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Maine Classics



Saco • Biddeford • Sanford • Wells • PeoplesChoiceME.org

Like Us!

During our 50th year, PeoplesChoice opened it’s doors to the following  
16 Not-for-Profit Organizations over 80 times. We wish to thank each  
of them for allowing us to host them and for the work that they do that  

makes our community a better place to live, work, learn and play.

Biddeford School Department • Coastal Healthy Communities Coalition 

Community Partners, Inc. • Co-Occurring Collaborative Serving Maine 

Counseling Services, Inc. (CSI) • DHHS, Office of Child & Family Services 

Ever After Mustang Rescue • Kennebunk Police Department 

Mom to Mom of Maine • Muskie School of Public Service, USM  

RSU #23 • Rotary Club • SMRCC • St. Andre Health Care •  

United Way of York County • York District Public Health Council

Your organization. Your meeting. Right Here. FREE.
If you are a non-profit organization our community spaces are FREE to use. 

We would like to welcome  your organization and your meeting into our space.  
For scheduling information please contact Sean McQuaide at (207) 282-4156. 

Thank You for Your Dedicated Service to Our Community!

Maine Classics



Alpine Skiing & Riding 
      ...the way it should be. 

$69 
Ski &
Stay

www.SaddlebackMaine.com

GROOMING - Snow East  
OVERALL SATISFACTION - Ski Magazine
VALUE in the NORTHEAST - Ski Magazine 
FAMILY RESORT - On The Snow  #1

Saddleback is one of only SEVEN ski 
mountains in New England with a top 
lift elevation over 4,000 ft.

Top Elevation: 4,120 ft.   Vertical Drop: 2,000 ft.
A Big Mountain, High Elevation Experience
Family Friendly, Challenging to Experts
Great Value - Lowest Prices
Annual Snowfall: 225 inches
Kennebago Steeps! Largest steep  
    skiing & riding facility in the EAST.
66 Trails & Glades:  l35%   n30%   t25%   tt10%
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2014
24th Annual U.S. National 
Toboggan Championships, 
Camden. 425 teams from 
across the country compete. 
Battle of the bands, downtown 
fireworks, bonfire, mechanical 
bull rides, chili challenge. To-
boggan chute is open to the 
public Feb. 7; Feb. 7-9. 236-
3438 camdensnowbowl.com

Auburn Winter Festival, 
Auburn. Events include 3-on-3 
pond hockey tournament, ice 
sculpture creations, sledding, 
snowmobile rides, and a torch-
light parade, Jan. 24-26. 333-
6601 auburnmaine.gov

B-52 Commemorative 
Snowmobile Ride, Green-
ville. Ride to the wreckage site  
of the B-52 that crashed into  
Elephant Mountain in 1963, 
 includes spaghetti lunch,  
Jan. 18. mooseheadriders.org

Can-Am Crown Interna-
tional Sled Dog Races, Fort 
Kent. The famous 250-mi. race, a 
qualifier for the Iditarod and the 
Yukon Quest with a $29K purse; 
also  30-mi. and 60-mi. races; 
mushers and spectators from all 
over the world,  
Mar. 1-4. can-am-crown.net/

The Maine Event: Battle on 
Ice, Androscoggin Bank Colisée, 
Lewiston. The International Fire, 
Police, and Military Winter 
Games committee’s annual 
hockey tournament to benefit 

Shriners Hospital in Boston, Jan. 
17-19. 357-5687 ifpwg.com 

Moose Country Safaris  
and Eco Tours, Sangerville. 
Backcountry guide Ed Mathieu 
offers ice fishing, snowshoe 
trips and lessons, moose and 
bird watching tours, and a 
Winter Carnivore Safari to 
view foxes, coyotes, and  
bobcats in the wild. 876-4907 
moosecountrysafaris.com

Moosehead Lake Region 
Snowfest, Greenville. Annual 
Ice Fishing Derby, Jan. 24-26; 
Annual Wilderness Sled Dog 
Race, Feb. 1; Annual Chocolate 
Festival, Feb. 16. 695-2702 
mooseheadlake.org

Mushers Bowl, Bridgton. 
Freezin’ for a Reason Polar Dip, 
sled dog races, skijoring, Jan. 
24-26. 647-3472 mainelakes-
mushersbowl.com

Maine Lakes Winter Carnival, 
Bridgton. Carriage rides, family 
games and activities, an annual 
good time, Feb. 14-16. 647-3472 
mainelakeswintercarnival.com

Old Orchard Beach Winter 
Carnival, Old Orchard Beach. 
Activities include sleigh rides, 
sledding down Old Orchard 
Street, the infamous slippery 
slope pub crawl, kids’ games, 
music, and a human dog sled 
race, Feb. 21-22. 281-2114 
oob365.com

Outing Club Ski Days at 
Sugarloaf. Teens to Trails brings 
outing club students and chap-
erones together with discount 
lift tickets and rentals and lunch 
for a day of fun activities, Jan. 
21 and Mar. 16. 772-6828  
teenstotrails.org

Portland on Ice, Portland. 
Live music events, an ice fishing 
demonstration in Tommy’s Park, 
ice sculpture, downtown photo 
scavenger hunt, and other 
family activities, Jan. 27-Feb. 4. 
772-6828 portlandmaine.com 

Rangeley Snodeo 2014, 
Rangeley. Family ride, official 
Snodeo welcome event and 
open house, a live auction ben-
efiting Rangeley Lakes Snow-
mobile Club trail fund, radar run, 
poker run, turkey bowling, 
snowmobile parade, and fire-
works, Jan. 23-25. 864-5364 
rangeleysnowmobile.com

– Compiled by Gretchen Miller

Ski  
guide 
10th Mountain Outdoor 
Center, Fort Kent. Over 40 km. 
of cross-country trails for all skill 
levels, lodging, night skiing, 
biathlon facilities, snowshoe 
trails, and free use of buildings 
and grounds. 834-6203 
10thmtskiclub.org

Baker Mountain Ski Area, 
Moscow. 460-foot vertical 
drop, 5 trails, T-bar, night 
skiing, ski school. Non-profit 
and volunteer-run. 612-9200 
skimaine.com

Beech Hill X-C Ski and 
Snowshoe Center, Wayne. 
11km. of wide and groomed 

trails on 80 acres of varied ter-
rain for intermediate Nordic 
skiers. Warm family atmosphere 
with a warming hut and free 
hot cocoa; please bring your 
own lunch.  685-9281 beech-
hillski.com 

Bethel Inn Ski Touring 
Center, at the historic inn, 
Bethel. 40 km. of trails for novice 
through advanced skiers, snow-
shoe trails, rentals, lessons, ice 
skating, and sleigh rides. 824-
6276  bethelinn.com

Bigrock Mountain, Mars Hill.  
980-ft. vertical drop, 27 trails, 
downhill and cross-country 
skiing, carpet lift, double chair, 
triple chair, handle tow, 80 per-
cent snowmaking, night skiing, 
daily snowschool lessons, 
800-foot snow tubing park, 
expanded terrain park. 425-
6711 bigrockmaine.com

Birches Ski Touring Center, 
Rockwood. 11,000 acres of wild-
lands, 40 km. of groomed cross-
country ski trails, 50 km. of 
ungroomed trails, snowshoeing, 
snowmobile trails, ice fishing, 
scenic plane rides, guided winter 

Winterguide
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Maine Pond Hockey Classic, China Lake. A huge youth 
hockey tournament with teams coming from far and 

wide–and Canada–to benefit the Boys & Girls Clubs and 
YMCA of greater Waterville, and the Central Maine Youth 

Hockey Assoc., February 7. mainepondhockey.org

tours, and three yurts along trails 
for overnight stays. 800-825-
9453 birches.com/winter

Black Mountain, Rumford. 
Home of the $15 lift ticket! 
1,150-foot vertical drop, 20 trails, 
triple chair, double chair, T-bar, 2 
handle tows, night skiing, cross-
country skiing, new snow gun, 
90 percent snow-making, tubing 
runs, and 300-ft. half-pipe. 364-
8977 skiblackmountain.org

Camden Snow Bowl, Cam-
den. 850-ft. vertical drop, 12 
trails and glades, 1 chairlift, 2 
T-bars, handle tow, 45 percent 
snowmaking, snow tubing, ice 
skating, 400-ft. toboggan chute, 
4-k. Nordic trail, snowshoe, 
night skiing, ski and snowboard 
school, 2 terrain parks with over 
30 elements.  236-3438 cam-
densnowbowl.com

Carter’s XC Ski Centers and 
Shop, 40 km. of trails in Ox-
ford, 55 km. of trails in Bethel. 
Beginner to advanced trails, 
snowshoeing, trail-side lodg-
ing, snack bar, warming huts. 
Beautiful views of mountain 
ranges and rivers. 539-4848 
(Oxford), 824-3880 (Bethel) 
cartersxcski.com

Five Fields Farm, South 
Bridgton. Cross-country, snow-
shoe, 27 km. of trails for all skill 
levels, views from elevation of 
850 ft., warming hut, trails to 
summit of Bald Pate Mountain, 
dog-friendly. 647-2425 five-
fieldsski.com/xc_skiing.htm

Harris Farm XC Ski Center, 
Dayton. 40 km. of trails, 

snowshoeing, sled-
ding hill, warming 
hut. Dogs allowed 
mid-week, snack 
bar on weekends. 
Winter Kids pass-

book accepted, 
group discounts of-

fered. 499-2678 harris-
farm.com/skiing

Hidden Val-
ley nature 
Center, Jeffer-

son. 25 miles 
of trails, 
warming 

huts, and overnight yurt rentals. 
Kid’s X-C Clinics Saturdays Jan. 
4-Feb. 10. 200-8840 hvnc.org

Hermon Mountain, Hermon. 
350-ft. vertical drop, 20 trails, 100 
percent snowmaking, ski and 
snowboard lessons, double 
chair, T-bar, handle tow, night 
skiing, snack bar, tubing park, 
terrain park. 848-5192 skiher-
monmountain.com

Katahdin nordic Cen-
ter, Millinocket. A half-mile 
from downtown Millinocket 
and 17 mi. from the entrance to 
Baxter State Park. 10 km. of 
groomed trails. 723-6305 
katahdinnordiccenter.
com

libby Hill Forest 
trails, Gray.  7 miles of ski 
and snowshoe trails. 657-2114 
libbyhill.org

lonesome pine trails, Fort 
Kent. Maine’s nothern-most ski 
resort. 500-ft. vertical drop, 13 
trails, night skiing, 60 percent 
snow-making, alpine and Nor-
dic skiing on the Canadian 
border, and half-pipe. 834-5202 
lonesomepines.org

lost Valley, auburn. 243-ft. 
vertical drop, 15 trails, 2 double 
chairs, night skiing, cross-country 
skiing, terrain park for skier and 
riders, 100 percent snow-mak-
ing, PSIA Certified Ski School. 
784-1561 lostvalleyski.com

Maine adaptive Sports 
and recreation, Newry. Free 
winter recreation for children 
and adults with physical disabili-
ties at four of Maine’s finest ski 
resorts: alpine skiing and snow-
boarding at Sunday River, Sug-
arloaf, and Saddleback; Nordic 
skiing and snowshoeing at 
Sunday River Inn and Cross 
Country Ski Center and Pine-
land Farms. Summer programs 
also available. (800)-639-7770 
maineadaptive.org

Millinocket Municipal X-C 
Ski areas, Millinocket. 40 km. 
of groomed trails, 20 km. of 
ungroomed trails. The Bait 
Hole offers skiing loops and 
snowshoe trails with views of 
Mt. Katahdin. Northern Timber 
Cruisers Clubhouse offers 
cross-country ski trails with 
loops up to 14 km. and a 
warming hut. 723-4329 north-
erntimbercruisers.com

groomed for both classic and 
skate. Located at the base of 
Saddleback Mountain Resort. 
Rental equipment, and food 
and beverages at the lodge. 
864-4309 xcskirangeley.com

Saddleback, Rangeley. Alpine 
skiing the way it should be. 
2,000-ft. vertical drop, 66 trails 
and glades, 2 quads, 2 double 
chairs, T-bar, 85 percent snow-
making, lodge, 3 terrain parks. 
Casablanca: 44 acres of ung-
roomed tree skiing, w/ chutes, 
steeps, and tight lines. 864-5671 
saddlebackmaine.com 

Seacoast Snow park, Wind-
ham. 100-ft. vertical drop, carpet 
lift, 12 lanes of tubing, 100 per-
cent snow-making, lighted for 
night tubing, zip line. Also fire 
pit and snack bar. 892-5952 
seacoastfunparks.com

Shawnee peak, Bridgton. 
Maine’s oldest ski resort turns 75 
this year. 1,300-ft. vertical drop, 
42 trails and glades, quad, 2 
triple chairs, double chair, car-
pet, night skiing, 99 percent 
snow-making, 2 terrain parks, a 
new summit triple lift featuring 
a conveyer loading system, and 
views of Mt. Washington. 647-
8444 shawneepeak.com

Smiling Hill Farm, West-
brook. 34 km. of trails, cross-
country skiing, snowshoeing, 
rentals, hot beverages, ice 
cream, and snacks. 775-4818 
smilinghill.com

Spruce Mountain, Jay. 300-ft. 
vertical drop, 11 trails, night 
skiing, 3 rope tows, cross-coun-
try skiing, 50 percent snow-
making, Nordic trails, and ski 
classes for all ages. 897-4090 
sprucemountain.org

Sugarloaf, Carrabassett Valley. 
2,820-ft. vertical drop, 146 trails, 
5 quads (2 high-speed), triple 
chair, 6 double chairs, T-bar, 
carpet, cross-country skiing, 618 
acres of snow-making, super-
pipe, 3 terrain parks, tubing park, 
zip lines, gym, and antigravity 
complex with skate park and 
trampolines. New terrain expan-
sions on Burnt Mt., up to 400 
acres of glades and terrain open. 
237-2000 sugarloaf.com

Sunday river, Bethel. 2,340-ft. 
vertical drop, 129 trails, Chondo-
la, 9 quads (4 high-speed), 3 
triple chairs, 1 double chair, 
carpet, 96 percent snow-mak-
ing, night skiing, ice skating, 
lodges, 5 terrain parks, super-
pipe, and minipipe. 824-3000 
sundayriver.com

titcomb Mountain, West 
Farmington. 340-ft. vertical drop, 
15 trails, 2 T-bars, handle tow, 
night skiing, 75 percent snow-
making, terrain park, and 16 km. 
of groomed Nordic trails. 778-
9031 titcombmountain.com

We are grateful to Ski Maine for 
source information. Visit ski-
maine.com for updates. 

– Compiled by Gretchen Miller

Mt. abram, 
Greenwood. 
1,150-ft. vertical 
drop, 44 trails 
and glades, 2 
double chairs, 
T-bar, surface lift, 
carpet, 85 per-
cent snowmak-
ing, 550 acres, 3 
terrain 

parks, new 
snowmaking 
gun, and weekend community 
racing. Winterkids pass accepted. 
875-5000 mtabram.com

Mt. Jefferson, Lee. 432-foot 
vertical drop, 12 trails, 2 T-bars, 
handle tow, ski lessons, rentals, 
views of Mt. Katahdin. 738-2377 
skimtjefferson.com

nordic Heritage Center, 
Presque Isle. 20 km. of ski trails, 
2.5 km. of lighted trails, paved 
roller ski loop, terrain park, lodge 
with sauna, and wax building. 
Trails free of charge. 762-6972 
nordicheritagecenter.org

oxford plains Snow tubing, 
Oxford. Maine’s oldest tubing hill. 
T-bar, 100 percent snowmaking, 
4 lanes, snack bar trailer. 539-
2454 oxfordplains.com

pineland Farms, New Glouces-
ter. 17.5 km. of Nordic skiing trails, 
ice skating, sledding, snowshoe-
ing, and dry-land Nordic ski train-
ing in summer and fall. 688-6599 
pinelandfarms.org

powderhouse Hill, South 
Berwick.  150-ft. drop, 3 trails, 1 
rope tow, night skiing.  384-
5858 powederhousehill.com

Quoggy Jo Ski Center, Presque 
Isle. 215-ft. vertical drop, T-bar, 5 
trails, natural half-pipe with grind 
rails, first-time skier area, and Nor-
dic and biathlon center. 764-3248 
visitaroostook.com

rangeley lakes X-C Ski 
trails, Rangeley. 35 km. of trails 
for cross-country skiing, 



In Winter, just get out there!  Enjoy 150 miles of groomed snowmobile trails, ski down Saddleback's 2000' vertical; cruise along 55km of groomed 
X-C and snow shoe trails; sled, skate, gear up and go! Trailside accommodations, spectacular dining & local pubs, unique locals shops, with rentals and 
guides for all your recreation needs.

SADDLEBACK - in our backyard       Sugarloaf - 28 Miles      Sunday River - 65 Miles

GET WOOLGET WOOL
The Maine Blanket

Feel, Share,
 Love

Home grown hand 
dyed comfort 

for generations

getwool.comGive the gift of an heirloom

Bridgham & Cook, LTD

116 Main Street
Historic Freeport Maine, 04032  

(207) 865-1040 • www.britishgoods.com

Distinctive Gifts
Donegal Sweaters • Cornish Flasks & Jewelry  

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

Puddings • Hobnobs, Flakes, Teas & Preserves

Importing the finest goods & gifts from Great Britain!
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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

Bowdoin College Museum 
of art, 1 Bath Rd., Brunswick. 
Regarding the Forces of Nature: 
From Alma Thomas to Yayoi 
Kusama, through Feb. 9; Imago 
to Persona, through Spring 
2014; A World of Objects: Under 
the Surface: Surrealist Photogra-
phy, Feb. 27-Jun. 8; Art and 
Artifacts from Bowdoin Collec-
tions, through Jun. 8. 725-3275 
bowdoin.edu/art-museum

Colby College Museum of 
art, 5600 Mayflower Hill Dr., 
Waterville. Julianne Swartz: 
Affirmation, through Jun. 2014; 
The Lunder Collection, through 
Jun. 2014; American Weather-
vanes, through June; Alex Katz : 
Assembly, through Mar. 2. 859-
5600 colby.edu

Farnsworth art Museum, 
16 Museum St.,Rockland. Ameri-
can Treasures: Small Treasures: 
Other Voices, through Feb. 2; 
Wonderful World of Oz, through 
Mar. 30; A Wondrous Journey, 
opens Mar 23. 596-6457 farn-
sworthmuseum.org

First Friday art Walk, 
downtown Portland. Visit local 
galleries, studios, and museums, 
Jan. 3, Feb. 7; Mar. 7.  
firstfridayartwalk.com

Maine Historical Society 
Museum, 489 Congress St., 

Portland. Dear Old Maine, I’m 
Coming Back, through Jan. 31; 
This Rebellion: Maine & the Civil 
War, through May. 774-1822 
mainehistory.org

portland Museum of art, 7 
Congress Sq., Portland. Ahmed 
Alsoudani: Redacted, through 
Feb. 2; American Vision: Photo-
graphs from the Collection of 
Owen and Anna Wells, opens 
Dec. 21; Fine Lines: American 
Drawings from the Brooklyn 
Museum, opens Jan. 30. 775-
6148 portlandmuseum.org 

USM Kate Cheney Chap-
pell Center for Book arts, 
Wishcamper Center, Portland 
Campus. Art 241: The Visual 
Book, through February. usm.
maine.edu/bookarts

music
asylum, 121 Center St., Port-
land. Karaoke, every W; Retro 
Night, every Th; Plague: Goth/
Industrial Night, Every F; Beth 
Orton, Feb. 9; Manhattan Trans-
fer, Mar. 14; Los Lonely Boys, 
Mar. 20. portlandasylum.com

Blue, 650 Congress St., Port-
land. Open Rounds at Blue, 
every Tu; Traditional Irish Ses-
sion, every W; Jazz at the Blue, 
every F; Barn Swallows, Blue-
grass Jam, Jan. 9, Feb. 13; Day for 
Night, The Dupont Brothers, 
Acadian Acai, Jan. 10; Ehud Etun, 
Gideon Forbes Quartet, Jan. 11; 
Andrew Emmons, Heather 
Styka, Jan. 16; Shanna in the 
Round, Eric Kehoe, Jan. 17; Zack 
Ovington, Sean Mencher & His 

Rhythm Kings, Mark Tipton Duo, 
Jan. 18; Samuel James & Dana 
Gross, Jan. 23; The Renovators, 
Victoria Smith Band, Choro 
Loco, Jan. 24; Hardy Brothers, 
Jan. 25; Chris Trapper, Jan. 31; 
Kinnon Church Trio, Mike Beling 
Trio, Feb. 1; Paul Chase Jr., 
Max Garcia Conover, Feb. 6; 
OKBARI, Evan King Group, Feb. 
7; Acadian Aces, Feb. 14; Sean 
Mencher & His Rhythm Kings, 
Feb. 15; Shanna in the Round, 
Matt Meyer & the Gumption 
Junction, Gunther Brown, Feb. 
21; Hardy Brothers, Feb. 22; 
Frank Fotusky, Samuel James & 
Dana Gross, Feb. 27; The Reno-
vators, James Gilmore, LQH, Feb. 
28. 774-4111 portcityblue.com

Chocolate Church arts 
Center, 804 Washington St., 

Bath. Darryl Purpose, Jan. 10; 
Schooner Fare, Jan. 25; Chris 
Smither, Mar. 15. 442-8455 
chocolatechurch.com

dogfish Bar & Grille, 128 
Free St., Portland. Acoustic 
Open Mic, every W; Happy Hour 
with Isaiah Bennett/Travis 
James Humphrey, live jazz every 
F; My Bluegrass Romance, Jan. 2, 
Feb. 6; Matt Meyer and Gump-
tion Junction, Jan. 4; Feb. 1; OC 
and the Offbeats, Jan. 9; Sean 
Mencher and his Rhythm Kings, 
Jan. 11; Feb. 8; The Dapper 
Gents, Jan. 16; Feb. 20; The Silent 
Sams and Evan, Jan. 18, Feb. 15; 
Bridge Walkers, Jan. 25; Feb. 22; 
The Waiters, Feb. 7; Tombstone 
PD, Feb. 13; Hot Lunch BeBop, 
Feb. 14; LQH, Feb. 21; Highball 
Jazz Band, Feb. 28. 772-5483 
thedogfishcompany.com

Empire, 575 Congress St., 
Portland. Clash of the Titans, 
every Wed.; Swear and 
Shake, Jan. 9; Carbon Vapor 
Presents: Normal Instru-
ments, Jan. 18. 747-5063 
portlandempire.com

Gingko Blue, 455 Fore St., 
Portland. See web for dates. 
gingkoblue.com

Jonathan’s, 92 Bournes Ln., 
Ogunquit. Marc Cohn, Jan. 19; 
James Montgomery Band, Feb. 
8; Straight Lace Valentines 
Dance, Feb. 15; Jon Pousette-
Dart Band, Feb. 28; Chris Smith-
er, Mar. 7; Karla Bonoff, Mar. 15; 
Irish Rovers Farewell Tour, Mar. 
19; Aztec Two-Step and Devon-
Square, Mar. 21; Jeff Pitchell & 

Charles Neville with Texas Flood, 
Mar. 28. 646-4526 jonathan-
srestaurant.com

Merrill auditorium, 20 Myr-
tle St., Portland. Lyle Lovett & 
John Hiatt, Jan. 15; MLK Jr. Ob-
servance, Jan. 17; Mozart No. 41 
“Jupiter,” Jan. 26; Cirque Alfonse: 
“TIMBER!,” Jan. 29 Sing-Along 
Grease, Feb. 1; Peter and the Wolf, 
Feb. 2; Green Day’s American 
Idiot, Feb. 6; Benjamin Grosve-
nor, Feb. 7; 

Dvorak Sym-
phony No. 8, 
Feb. 11; The Mark 
of Zorro, Feb. 15-16; 
The Intergallactic  
Nemesis, Feb. 27; African 
Children’s Choir, Mar. 2;  
So Percussion: “Where 
(we) Live,” MECA,  
Mar. 13; Bernstein by 
Bernstein, Mar. 16, 18; 
Man of La Mancha,
 Mar. 22. 842-0800  
porttix.com

one longfellow Square, 
181 State St., Portland. Cats 
under the Stars: A Tribute to the 
Jerry Garcia Band, Jan. 4; Charles 
Neville & Youssoupha Sidibe 
with Mystic Rhythms, Jan. 10; 
OLS Sunday Jazz Brunch, Jan. 
12; Feb. 16; Portland Jazz Or-
chestra, Jan. 23; Jonathan Ed-
wards, Jan. 24; Ronnie Earl and 
the Broadcasters, Jan. 25; The 
Farewell Drifters, Jan. 31; Dar 
Williams, Feb. 1; Garnet Rogers, 
Feb. 7; Johnny A, Feb. 15; Noam 
Pikelny & Friends, Feb. 22; The 
THE BAND Band, Mar. 7. visit 
website for more listings. 761-
1757 onelongfellowsquare.
com

opera House at Boothbay 
Harbor, 86 Townsend Ave., 

Boothbay. Hot Tuna, Jan. 5; April 
Verch and Band, Jan 10; The 
Boneheads, Jan. 31; Laura Kargul 
& Ron Lantz, Feb. 16. 633-5159 
boothbayoperahouse.com

port City Music Hall, 504 
Congress St., Portland.The Alter-
nate Routes, Jan. 17; John 
Brown’s Body, Jan. 23; Bruce in 
the USA, Jan. 30; Lettuce, Feb. 7; 
Emancipator Ensemble, Feb. 8; 
Paper Diamond, Feb. 15; Iration, 

portland public library, Monument Square, Portland. Greater 
Portland Landmarks presents Images of Change: Greater Port-
land’s Cityscape since 1960, a photographic exhibit in the Lewis 
Gallery, opening Jan. 3, through Feb. 28. Shown is “View Toward 
Munjoy Hill” by Diane Hudson. portlandlandmarks.org

Boston-bred funk band lettuce appears at port city music hall  feb. 7.
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Dvorak Sym-
phony No. 8, 
Feb. 11; The Mark 
of Zorro, Feb. 15-16; 
The Intergallactic  
Nemesis, Feb. 27; African 
Children’s Choir, Mar. 2;  
So Percussion: “Where 
(we) Live,” MECA,  
Mar. 13; Bernstein by 
Bernstein, Mar. 16, 18; 
Man of La Mancha,
 Mar. 22. 842-0800  
porttix.com

cirque alfonse 
presents  

“timBer!”  
Jan. 29, 7pm.  

merrill  
auditorium



Our Victorian home is ideal for weddings, social events and corporate
gatherings. Some of its many features include ~
   a wedding gazebo and tented patio for spring and summer affairs
   warm and comforting fireplaces for fall and winter events
   a gorgeous two-story reception hall with original suspended balcony
   customized, organic farm-to-table menus

im
age: andre kehn w

edding photography
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1228 Shore Road, 
Cape Elizabeth, 
Maine 04107

(207) 799-3796

When you 
travel to 

the Shore...
You might 

fi nd a 
treasure...

 
Or more!
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Feb. 27; Delta Rae, Feb. 27; The 
Wood Brothers, Mar. 2; North 
Missisippi All Stars, Mar. 2; 
Houndmouth, Mar. 11; Mason 
Jennings, Mar. 27. 956-6000 
portcitymusichall.com

St. lawrence arts, 76 Con-
gress St., Portland. See website 
for dates; 347-3075  
stlawrencearts.org

State theatre, 609 Congress 
St., Portland. My Morning Jack-
et, Jan. 26; Walk Off the Earth, 
Jan. 28; Foreigner, Feb. 18; 
Spank! Harder, Feb. 5; Arctic 
Monkeys, Feb. 7; Sound Tribe 
Sector 9, Feb. 13; Foreigner, 
Feb. 18; Bob Weir & RatDog, 
Feb. 26; Excision, Mar. 24; Jake 
Shimabukuro, Mar. 25; John 
Prine, Mar. 28. 956-6000 state-
theatreportland.com

Stone Mountain arts Cen-
ter, 695 Dug Way Rd., Brown-
field. Club Passim Songwriters 
Retreat, Jan. 11; Paula Pound-
stone, Jan. 18; Paula Cole, Jan. 
24; Don Campbell Band, Jan. 
25; Waltzings for Dreamers–Er-
ica Brown and the Bluegrass 
Connection, Jan. 30; Girls, 
Guns and Glory, Jan. 31; Tricky 
Britches, Feb. 8; Waltzings for 

Dreamers–Leyla McCalla, Feb. 
20; Steve Riley & the Mamou 
Playboys, Feb. 22; Aiofe 
O’Donovan, Mike and Ruthy, 
Feb 28. 935-7292 stonemoun-
tainartscenter.com

Waterville opera House, 1 
Common St., Waterville. Tom 
Snow & Friends, Jan. 29; The 
Hollows, Feb. 14; Keb’ Mo’, Mar. 
23. 873-7000 operahouse.org

theater
acorn productions, 90 
Bridge St., Westbrook. Shake-
speare Conservatory through 
May 2014. 854-0064 acorn-pro-
ductions.org

Belfast Maskers/Cold 
Comfort theater. Call for 
specific venues and winter 
dates. 930-7090 coldcom-
forttheater.com

City theater in Biddeford, 
205 Main St. Gunmetal Blues, 
Jan. 24-Feb. 2; Justin McKinney: 
On Mid-Life Support, Feb. 8. 
642-7840 citytheater.org

Freeport Community play-
ers, Freeport Performing Arts 
Center, 30 Holbrook Rd., Free-
port. See website for 2014 sea-

son. 865-5505 fcponline.org

Freeport theater of 
awesome, 5 Depot St., 
Freeport. See website for 
2014 performances.  
awesometheater.com

Gaslight theater, 1 Win-
throp St., Hallowell. See web-
site for listings. 626-3698 
gaslighttheater.org

Good theater, 76 Congress 
St., Portland. Becky’s New Car, 
Jan. 29-Feb. 23; The Outgoing 
Tide, Mar. 5-30. 885-5883  
goodtheater.com

portland players, 420 Cot-
tage Rd., South Portland. 
Twelfth Night, Jan. 24-Feb. 9. 
799-7337 portlandplayers.org

portland Stage Company, 
25A Forest Ave. Words By Ira 
Gershwin and the Great Ameri-
can Songbook, Jan. 21-Feb. 16; 
Veils, Feb. 25-Mar. 16. 774-0465 
portlandstage.org

public theatre, 31 Maple St., 
Lewiston. Tigers Be Still, Jan. 
24-26, 30-31, Feb. 1-2; Good 
People, Mar. 14-23. 782-3200 
thepublictheatre.org

theater at Monmouth, 
796 Main St., Monmouth. My 
Father’s Dragon, Apr. 21-May 
24. 933-9999  
theateratmonmouth.org

USM theater, Russell Hall, 
College Ave., Gorham. Doubt, 
Feb. 7-16. 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 Narra-
gansett Trail (Rt. 202), Buxton. 
Farm Land Trust Dinner: Benefit 
dinners prepared by local chefs 
to benefit Maine Farmland 
Trust. Masa Miyake, Jan. 26; 
Justin Walker, Feb. 23; Peter 
Sueltenfuss, March 23.  
flanaganstable.com

Ice Bar, Portland Harbor 
Hotel, 468 Fore St. 10th annual 
winter bash: cocktails and ice 
sculpture at Eve’s in the Garden 
with tasty eats by local chefs,  
Jan. 23-28. 775-9090  
portlandharborhotel.com

old port Wine Merchants, 
223 Commercial St., Portland. 
Wine tasting every third W. 
772-9463 oldportwine.com

portland Winter Farmers 
Market, 200 Anderson St., 
Portland. Local vendors, every 
Saturday through late Apr., 
9am-1pm. portlandmaine-
farmersmarket.org

Salt Exchange, 245 Commer-
cial St., Portland. Bourbon 
tastings, first F of every month. 
347-5687 thesaltexchange-
restaurant.com

the West End deli & Ca-
tering, 133 Spring St., Port-
land. Wine tastings every 
first F, 6-8pm. 774-6426 
thewestenddeli.com

don’t miss
Chinese new Year. West-
brook Performing Arts Cen-
ter.The Chinese and American 
Friendship Association of Maine 
(CAFAM) celebrates the Year of 
the Horse with dance, music, 
crafts, Feb. 8. cafammaine.org. 

ogunquit Mardi Gras 
Weekend, downtown Ogun-
quit. Parade, contests and enter-
tainment, Feb. 15-17. 646-2939 
visitogunquit.org

Sugarloaf, 5092 Access Rd., 
Carrabassett Valley. Fireworks, 
Jan. 18; College Snowfest Week, 
Jan. 6-9; Children’s Festival 
Week, Jan. 12-16; Glow Parade, 
Jan. 15; Charity Summit, Jan. 25; 
Maine Winter Special Olympics, 
Jan. 26-28; Torchlight 
Parade,Jan. 27; Maine Outdoor 
Film Festival, Mar. 8; Annual 
Banked Slalom, Mar. 14-16. 
800-843-5623 sugarloaf.com

Sunday river, 15 South Ridge 
Rd., Newry. College Week, Jan. 
6-10; Children’s Festival, Jan. 
13-17; Go50 Week, Jan. 27-31; 
White Out Weekend, Feb 7-9; 
Singles Weekend, Mar. 7-9; 
Dupont Cup, Mar. 28; Maine 
Adaptive Sports and Recreation 
Ski-A-Thon, Mar. 29. 824-3000 
sundayriver.com

      – Compiled by Jeanee Dudley

The Intergallactic Nemesis, feb. 27 at merrill auditorium

Man of La Mancha, mar. 27 at merrill auditorium

summit fireworks at sunday river



50 EXCHANGE STREET
PORTLAND, MAINE 

207.761.4432
Custom designs our specialty

f o l i a j e we l r y. c o m

18k earrings with 
 black diamond beads

Edith Armstrong  

A juried exhibition of 72 photographs by 44 artists

January 4 – February 28, 2014
Lewis Gallery, Portland Public Library | 5 Monument Square, Portland

Funded in part by the Maine Arts Commission, and by the Quimby Family Foundation.

In celebration of our 50th Anniversary
Greater Portland Landmarks presents

Images of Change: 
Greater Portland’s Cityscape since 1960

CREDIT: BRIAN VANDEN BRINK

DETAIL OF PHOTO. CREDIT: DAVID WADE

CREDIT: MATTHEW ROBBINS CREDIT: BEN GROSS

For more information on related programs, visit www.portlandlandmarks.org.

Wed.–Sat. 10–6 • Sun. 11–4
24A Main Street

Limerick, Maine 04048
207-793-AGOG (2464)
www.atonceallagog.com

Major Credit Cards Accepted

W i n t e r g u i d e   2 0 1 4  2 5 



hammond_fullbleed_2013winter.pdf   1   12/3/2013   10:46:27 PM



A tasty blend of the fabulous, noteworthy, and absurd.
Chowder

Virtual wunderkind Rory Strunk knows how to keep it 
real on Danforth Street–he’s opened Global Studios 
and Maine Media Hub to create buzz for clients includ-
ing Jeep, Red Bull, and Hannaford. At 5,400 square feet, 
this stardust backdrop is equipped to stage film ads, ac-
tion footage, and that vapid clutter known as online 
content. globalcontentpartners.com

The Summer King, an 
opera in two acts by 
USM resident composer 
Daniel Sonenberg (right), 
debuts in May at Merrill 
Auditorium thanks in 
part to a grant from the 
National Endowment for the arts. It portrays the life and 
tragic death of Negro League catcher Josh Gibson, who died just 
three months before Jackie Robinson integrated Major League base-

ball in 1947; Gibson was inducted to the Baseball Hall 
of Fame in 1972. –Gretchen Miller

ball in 1947; Gibson was inducted to the Baseball Hall 
of Fame in 1972. –Gretchen Miller

Tooky’s Bridge
Maine’s artists deftly close the distance between their 

private worlds in the North Woods and Manhattan. 
A July 7, 1937 story in the New York Times cites 
an example: the MoMA just had to have William 
Zorach’s 20-inch red granite sculpture of his dead 
cat Tooky for posterity after the kitty made a splash 
at the Second National Exhibition of American Art at 215 
West 57th Street. Probably for a lot of scratch. Pictured: a gold 
version of Chairman Meow.

Baseball 
Opera

Baseball 
Soap Opera
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Now here’s a reality show we hadn’t thought of. Cold River Cash follows three 
teams of Maine elver fishermen racing to harvest the biggest catch of baby 
glass eels and reap the $2,000-per-pound rewards. Beginning January 2 at 10 
p.m. ET, Animal Planet will broadcast eight episodes of the slippery, treacher-
ous adventure that pits the Eelinators of Brunswick against the Grinders 

from Hebron and the Maineiacs of Scarborough. “It’s like 
gold prospecting,” says Tahli Kouperstein, senior pub-
licity director (inset). “There’s competition, trash talk-
ing–not as bad as Real Housewives–and, of course, 
the weirdness!” animalplanet.com

The eel Deal

space fOr hire

We’re sad to lose Jacoby 
Ellsbury, who left Red Sox 
Nation for a $153-million, 
seven-year contract with 
the Yankees. Feels like 
Johnny Damon all over 
again. Fun fact: When Ellsbury 

was a Portland Sea Dog, his 
favorite hangout was Bin-

ga’s Winga’s. Says one 
wag: “They got 

burned, too.”
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P
ortland has become a hot spot for 
craft beer. Award-winning brew-
ers such as Allagash and Shipyard 
have built success here, backed by 
a brew-happy public and a food 

scene that favors the unique and the local. 
Beer is big business in Maine, and Portland’s 
place as the city with the second-highest 
brewery rate per capita in the country (be-
hind Portland, Oregon) is no coincidence. 

There are roughly 15 craft breweries in and 
around town, give or take a few start-ups.

In this case, let’s take them. In the coming 
months, three more small breweries are roll-
ing into production. Two of them, Bissell 
Bros. Brewery and Foundation Brewery, 
neighbors on Portland’s Industrial Way, are 
just a heartbeat from opening, while Banded 
Horn Brewery is constructing an impressive 
home base at Pepperell Mill in Biddeford.

Bissell brothers Noah, 23, and Peter, 30, 
started their first business as kids growing 
up in Milo, selling gourds and pumpkins 
door to door. “I’d been doing various entre-
preneurial things for a while,” says Peter, an 
Orono graduate with a communications de-
gree, most recently a professional photogra-
phy business. “Noah does all of the brewing. 
The first batch he brewed was like licking an 
ashtray, but I promise it’s a lot better now.”

is microbrewing the latest frontier for young and restless entrepreneurs?
by  j e a n e e  d u d l e y

B u s i n e s s



There are lots of women involved in the 
business of beer–in tasting rooms, account-
ing, sales, and as beer writers and advocates–
but how about as brewers?

Deedee Germain moved to Maine about 
10 years ago. Working at Flatbread Company 
on Commercial Street, coworkers recom-
mended she try Allagash White as an intro-
duction to craft beer. “I never considered 
myself much of a beer drinker before that,” 
she notes. “I took my first sip and it blew my 
mind. I was like, ‘This doesn’t taste like beer!’” 
At the time, Germain was looking to build a 
new career. With no experience in brewing, 
she called Allagash and asked for a job. “They 
said no. But over the next couple of weeks, I 
came in, took a tour, kept tasting beer and 
meeting new people. They called me back 
and asked me if I still wanted to work with 
them and I said yes. I trained from the 
ground up.”

In Maine, female brewers are hard to find, 
though Germain says women are coming 
into the industry more and more as it grows. 
“Being a brewer is a very demanding job. Es-
pecially at a small brewery. Fifty-pound bags 
of grain come  in and you have to lift them. 
You have to lug 160-pound kegs around. I 
think that may keep a lot of women out of 
the business because they see these physical 
requirements and question their ability to do 
this kind of work.”

Crafting 
Females?
Ashley Fendler presses cranberries for Oly’s Imperial stout at 
Allagash Brewing Company in Portland. She is one of about a 
dozen women on the staff there.

Noah checks on the brews.

3 0  p o r t l a n d  m o n t h l y  m a g a z i n e
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“I’ve had a lot more practice,” 
laughs Noah. “I’ve been brewing for 
about three or four years now. I got 
started after staying here for a sum-
mer with Peter between semesters at 
Farmington. I was only 20 at the 
time, but I got to try some great local 
beers and I was hooked on craft. 
Since I couldn’t buy it, I started to 
make it.”

Noah and Peter have been plan-
ning the business since Thanksgiv-
ing 2011. The brothers chose the 
space on Industrial Way in April 
and are doing some major redecorat-
ing. They’re converting a garage–
strewn with large aluminum tanks, 
drop sheets, paint cans, and hops 
bags–into a production room, bot-
tling station, and tasting area for vis-
itors who’ll stop by to pick up bottles 
and growlers.

The brothers plan to open with a 
flagship brew they call Substance, 
which is fermenting at press time. 
“It’s hoppy in a way that expresses a 
lot of character without being too bit-
ter,” says Noah. “We’ll follow that up 
with some new beers every couple of 
months. We’re planning a number of 
10- to 20-barrel one-offs and then a 
new full-time beer next summer.”

They plan on self-distributing and 
have already established a networking 
platform with regulars at the Thirsty 
Pig, the Portland pub and craft-beer 
hub where both work to supplement 
their brewing habit. “Portland loves lo-
cal,” says Peter. “It’s a really cool envi-
ronment to be in. We eat and drink 
better than anywhere in the world, and 
it’s affordable.”

saisons and sessions
Foundation Brewing Company, just 
next door to Bissell Brothers, projects 

full production this winter as well. Joel Ma-
haffey is 36, with a BA from Penn State 
where  he majored in multimedia design. He 
started brewing about a decade ago. “I got 
interested in craft beer and brewing just be-
fore I moved to Maine,” he says. “I was inter-
ested in all different types of beer, and once I 
started making my own–I made my way 
through all the different kits from the Natu-
ral Living Center in Bangor and then devel-
oped my own recipes–it quickly spiraled out 
of control. I met my partner in this business, 
John Bonney, a few years ago. We are both 
brewers and had always dreamed about do-
ing this for work. We started putting Foun-
dation together about two years ago.”

Joel and John moved to Industrial Way in 
July and have their own renovations under-
way. “Most of the space will be for produc-
tion,” says Joel. “There is a small office here 
that we’ll be building out into a tasting room 
for samples and growlers. We’ll offer tours 
of the production area as well.

“To start, we’re launching two beers, a 
saison [a broad term meaning, roughly, 
medium-alcohol Belgian-style summer 
ale] called Eddy and a saison/India Pale 
Ale hybrid, Blaze. We’ll be adding two or 
three other beers to the line-up as soon as 
we can, maybe after three to six months. 
Our focus is on high flavor and aroma 
without making beers that are overly  
strong. We enjoy the option to drink more 
than one beer in a sitting without being 
sloshed as a result. We plan to make a 
wide range of beer styles, some of which 

Joel Mahaffey’s Foundation Brewing Company fo-
cuses on small-batch, sessionable brews. Previ-
ous page, Peter and Noah Bissell pose with tanks 
full of Substance.
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will be stronger than a typical session 
[low-alcohol] beer, but most of our beers 
will be session-able.”

Foundation is in small-batch production 
after a series of expected delays. “Nothing 
happens as quickly as you think it will,” Joel 

says. Fortunately, between hanging drywall 
and painting, he’s made time to put some 
brew together, a small victory.

Banded in Biddeford
Ian McConnell, founder of Banded Horn 
Brewing Company, started brewing with his 
cousin and business partner, Ron Graves, in 
2005. “We started brewing together in 
Maine,” says Ian, where they both grew up. 
“A few years later I moved to New York 
City and got involved with Sixpoint Brew-
ery in Brooklyn. That really awoke my pas-
sion.” He began as an unpaid intern and 
rose through the ranks there.

While grateful for his experience, Ian, 33, 
always fantasized about taking the wheel to 
change and improve different beers. When 
he and his wife, Celia McConnell, had their 
daughter they decided to move back to 



Ron Graves and Ian McConnell are getting the tanks 
and taps ready at Banded Horn Brewing Company in 
Biddeford’s Pepperell Mill. Below, Rising Tide’s  Heath-
er Sanborn (left) and Nick Dubay, Bunker Brewing’s as-
sistant brewer, at their  East Bayside tasting rooms.
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Bunker Brewing Company at 122 
anderson Street, portland, is a 
micro-brewery featuring experi-
mental, traditional, and seasonal 
beers available on draft locally, in 
tastings, and in 64-ounce growlers 
on site. bunkerbrewingco.com

Bunkerrising tide

CheCk out other eStaBliShed portland BrewerieS:

rising tide Brewing Company at 103 
Fox Street is a small-batch brewery 
with a tasting bar open four days a 
week, tours on Saturday afternoon, 
and retail in 22-ounce bottles. ris-
ingtidebrewing.com

Maine. “I didn’t have many prospects,” he 
says. “I could either find a way to be self-em-
ployed or try to find something else.

“Maine is a great place to make beer,” 
he continues. “In general, people care 
about drinking local more than most 
states. The craft beer scene has gotten ex-
ponentially better in the last five years. We 
chose our location in Biddeford because of 
the mill. Doug Sanford, our landlord, has 
been really supportive and took a risk on a 
startup. The space is fantastic.”

He and Celia started the brewery at 
home, working for months on a business 
plan and financing. They moved Banded 
Horn into Pepperell Mill in July, and Ian has 
been at the large and ancient industrial facil-
ity nearly every day. Between stripping tall 
wooden structural columns, cleaning large 
industrial windows, and tearing down 
walls, the team is preparing to install equip-
ment and set up a tasting bar and refrigera-
tors for specialty beers.

In the coming months, Banded Horn 
will be introducing two brews. Eldir is 
the team’s rauch (smoked) beer. Ian al-
ready has it on tap for friendly and curi-
ous visitors. The brew is dark and 
possibly intimidating for craft-beer new-

bies, but the flavor is both lighter and 
richer than you might expect. Veridian, 
an India Pale Ale, promises a clean, dry 
finish with moderate hops.

Portland and environs are something of 
a hub for startups. Advertising agencies, 
graphic-design houses, publishers, and 
restaurateurs have found a backdrop for 
creative endeavors here. People really do 
buy local, a factor that has led to success 
for many. The same qualities that make 
the area a great place to start a creative 
company contribute to the ongoing boom 
of beer culture.  n 

>> For more, visit portlandmonthly.com/port-
mag/2013/12/brews-extras.
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You’re the

Top

W hen you consider the new crop of properties above 
$2M on the Maine multiple real-estate listings, 
this trio–from South Harpswell (top), Northeast 

Harbor (center), and Deer Isle (bottom)–jumps into view. 
The first of these, built in 1948, has never been for sale before. 
It was designed by Maine artist Stephen Etnier (1903-1984).

Start the new year with three  
at the high end.

by  co l i n  W.  s a r g e n t



$3,200,000
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Landing signals

in 1948, when Stephen Etnier built his 
dream house, a mid-century modern can-
tilevered over the surf in South Harp-

swell, it was life imitating art.
Notably, the interior of “Old Cove” is a 

three-dimensional tribute to Piet Mondri-
an’s Broadway Boogie Woogie (1943)–well be-
fore the pattern was silk-scarfed into 
oblivion in museum gift stores today.

“The living room is a pretty cool place,” 
says Etnier’s son David, 58, a Harpswell 
yacht dealer who grew up here admiring the 
mullions dividing the great room’s picture 
windows à la Mondrian.

Heir to a family fortune amassed from 
patents needed to produce gizmos from 

washing machines to turbines, the elder Et-
nier created his real-estate statement here 
nine years after Esquire Magazine featured 
him as “Stephen Etnier: Bad Boy Artist” in 
May, 1939.

A private pilot who didn’t shrink at dan-
ger, “he was able to beach his flying boat 
right beside the house,” David says. “But 
when my brother and I came along, he got 
completely rid of planes,” including two 
pontooned Cessnas and his amphibious 
1947 Seabee. “He’d had a couple of acci-
dents, so he thought it best for his longevity 
that he stop flying.”

Climbing to altitude with Etnier père was 
so life-affirming that “Robert Tristram Cof-

Life on the edge: Stephen Etnier’s mid-century modern Harp-
swell home and House by the Sea, his 1981 oil painting; and at 
right: the artist in New York in the 1930s; a terra cotta sculpture 
by Charles Rudy reclines on the Harpswell property, a glamor-
ous navigational aid to passing sailors.
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fin has a passage about dad flying in one of 
his books: ‘The Terrifying Ride.’”

Other pals to grace Etnier’s low-slung re-
treat included “the Wyeths. Dad was good 
friends with Andy Wyeth.”

With delicious waterfront views and 
a friendly flame in its quarried stone 
fireplace, the Mondrian-mullioned room 
was “Probably the studio in its former 
days,” David says. “We’ve changed it 
quite a bit, obviously.” 

Listed for $3.2M, the four-bedroom 
house at 260 Basin Point Road includes nine 
acres, its own sand beach, 1,300 feet of direct 
water frontage, a three-car garage, a security 
system, propane heat, and well water.
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It must be hard for the next Etnier genera-
tion to leave a place like this. “There’s a web-

site my brother and my former wife did for 
Dad, stephenetnier.com,” David Etnier says. 
Among the books that will stay in the family 

collection, one from “Hemingway, who auto-
graphed a book for dad with a notation in it.”
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On one memorable occasion, instead of 
looking out at the island-studded view from 
the end of his pier, the artist turned his easel 
around and “painted this house, from the 
dock looking back. It’s an unframed 26-inch 
by something oil,” rich in the marine blue/
greens and magnetic rusts from Etnier’s sig-
nature palette that somehow reconcile 
Maine with the Ash Can School.

Just as this house joins nature with so-
phistication, so were there two Steven Et-
niers, one the Yale dropout who became 
gilded bug in Manhattan society and an-
other the reclusive dreamer who fell in 
love with the eternals so magnificently 
present in the Harpswells. His friend, the 
late writer John Cole, thought so: “He was 

not exclusively a social person; he had plen-
ty of capacity for solitude. He divided the 
two. Did he have a misspent youth? It’s hard 
for a guy as rich as he was to have a mis-
spent youth. All I know is, he painted hard. 
He got up early, at 5:30 or 6:00 every morn-
ing. By the afternoon he started tapering off 
after he got older.”

Nowhere is the quiet side of Etnier more 
vibrantly present than here. Taxes are $6,727.

Piet Mondrian: Once 
cutting-edge modern, 
now museum-shop silk-
scarfed to oblivion.
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Tickets: 774.0465
www.portlandstage.org

PORTLANDSTAGE
where great theater lives  

Supported by: L.L.Bean | Maine Home + Design | maine. The Magazine | MPBN | AAA | Cunard

Ilu
st

ra
tio

n 
by

 J
am

ie
 H

og
an

Maide for You
Your Personal Cleaning Service

Maide for You
207-653-1837 

maideforyou.com

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



$2,900,000
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Hidden Ledge

W e’re at the end of a point on Deer Isle with a pri-
vate cove,” says owner D’Arcy Guerin Gue, who 
with her husband Ron owns Phoenix Health Sys-

tems, Inc., a leading hospital outsourcing IT firm headquartered near Dallas/
Fort Worth. “There’s a rock at the tip of the point that’s ideal for sitting and view-
ing. You can see the Reach and three-acre Sawyer’s Island.” The entire island is 
included with the price of this property.

Before this corner of heaven was subdivided, it “was known as The 
French Camp, built in the early 1900s for young women to speak French and 
ride horses.” 

Sometimes former campers tiptoe around, like deer trapped in time’s head-
lights. “They’ll come and ask, please, can we walk around?” Usually in English. 
One thing they pine away for is the original “log cabin on Sawyer’s Island, with 
a bunkhouse and a stone fireplace.” If a girl won a wilderness contest or activity, 
“she got to spend the night there as her reward.” Today, in the spirit of the camp, 
“There’s a note pad there. People kayak to it. They write their names when they 
get there and their stories.”

D’Arcy Gue’s story is, “We bought this house around 18 years ago. We’d 
driven here before, in 1992 and 1993, because I’d never seen Maine. This house 
was one of six we looked at, and it was in foreclosure. It had been on the market 
for a long time. We fell in love with it because it has a 280-degree view of the wa-
ter. The fireplace in the living room was quarried from Deer Isle granite. The ar-
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chitect is from New York, Harry Shannon, 
who designed the New York Port Authority. 
He was able to create a contemporary design 
set up on the cliff in 1986, just before setback 
restrictions would have prevented it.”

It would be a laugher and a halfer if you 
tried to do that now.

“Of the parcel’s 13 acres, the 2,800 feet of 
frontage hugs the point,” Gue says. “The 
whole foundation of the house is built on a 
group of flat granite boulders. Huge.” Note 
to the harshest nor’easter: “The house nev-
er moves.”

A cheery contrast to the granite, the 
kitchen floors and counters are “all in 
terra cotta tile. So is the floor in the hall-

way, beautiful old terra cotta tiles. The 
rustic kitchen cabinetry is local maple by 
local craftsmen.” 

At 5,000 square feet, with its sharply 
dramatic rooflines, four bedrooms, and 
four baths, this hidden beauty has the 
kind of charm that manufactures unfor-
gettable experiences.

The exquisite sloop Glissade tied to the 
dock does not go with the property.

Gue is proud of the “complete garden 
along the water that has beautiful granite 
fire pits that overlook the ocean. Our paths 
have benches and stone sculptures. 

“Deer Isle is not Mt. Desert Island. It’s 
not tourist-focused, though we do have a 

few inns. It’s a relatively undiscovered lo-
cation.” Stonington, the nearest town, 
“has been the same forever. It’s still back 
in the 1950s here.”

Just ask the wildlife. “My daughter came 
to visit us with her boyfriend. They’d driven 
in from Maryland, came in to say hi, and 
then went outside to get their bags. Ron and 
I heard shouts, and then they came in very 
quickly, saying there was a bear on the 
porch,” enjoying the incredible views. The 
younger set was “ afraid to get their luggage. 
We asked our caretaker, who’s been here 
since it was built, if this was the exception or 
the rule. ‘Oh, sure!’”

Taxes are $13,168.



865-0755 • www.mainewoolens.com

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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2 Mechanic Street, Freeport
207-865-3097

earringsandcompany.com

www.alpacavillage.com

SHOP AT THE FARM!

“Four times warmer than wool”

832-5160
99 Old Route One, Waldoboro
(Going south on Route One, left at light 
at Moody’s Diner...first left up the hill) Waldoboro

SHOP ASHOP AT THE FT THE FARMARM
“A tour of our farm and herd is offered with

your purchase in the Alpaca Farm Store.”
Open Year Round...Seven Days a Week.

100% Alpaca Yarn • Tartan Blankets • Alpaca Sweaters • Berets
Capes • Soft Alpaca Teddy Bears • Unisex Vests • Gloves • Ski Hats 
Shawls • Elegant Sweater Coats • Scarves • Warmest Extreme Socks

Check out our farm store catalog and our alpacas for sale at
www.alpacavillage.com

VILLAGE FARM

ALPACAS
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Savage Splendor

 In 1901, the Mount Desert Island architect 
Fred L. Savage (1861-1924), who cut his 
teeth drafting shingle palaces for Pea-

body & Stearns in Boston, dreamed up The 
Ledges at 111 Huntington Lane in North-
east Harbor for Mrs. Mary Williams. Di-
rectly facing the water, this estate, since 
modernized, is praised in Maine Cottages: 
The Architecture of Fred L. Savage on Mount 
Desert Island.

“The landscaping at the entrance is lush, 
with stonework walks beautifully designed 
and integrated,” says listing agent Story Li-
tchfield of the 8,016-square-foot, nine-bed-
room landmark, which features six full and 
two partial baths.

Inside, “there’s beautiful paneling and 
lots of living space. It’s recently been fully 
renovated and updated for all systems. The 
harbor-level kitchen has wooden cabinetry 



$8,250,000

The Ledge, then and now: Frederick 
Savage designed the waterfront cot-
tage in 1901; the photo at right shows 
it today in its fully renovated state.
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and a granite counter. The open layout has a 
breakfast table and dining table which look 
out onto the harbor and deepwater dock. 
Around a wall is a dramatic boulder fire-
place in a den…There’s also a more formal 
dining room on the first floor.”

To channel the fabulous view from the 
70 feet of waterfront, which includes 
“Bear Island with its lighthouse, the 
Cranberries, and Sutton Island, the own-
er added a deck to the master bedroom 
that overlooks the harbor.”

Price is $8.25 million, taxes $21,814. n   

>> For more, visit portlandmonthly.com/port-
mag/2013/12/top-extras.com



SBSI Residential Lending Team

SBSI Service Guarantee
We provide a money back guarantee for services rendered should you be dissatisfied with any part of the 
loan origination process, including the closing. �is guarantee demonstrates the commitment to the 
highest quality of services to our customers. Whether you are thinking about purchasing a property or 
refinancing, we provide quick, local decisions and competitive rates.

And no small print!
All bank and professional fee closing costs are subject to refund except non-service related fees such as 
recording fees, prepaid interest, and escrows.

Free Pre-approvals
We offer free pre-approvals assuring real estate 
brokers and sellers that you are a qualified buyer.

For more information regarding our guarantee, 
visit us on the web at www.sbsavings.com.



� 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



$183,900

$248,000

$189,500
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coast Buttons

these five cute waterfront 
cottages really hit the  
spot–below $250K.
by  G r e tc h e n  M i l l e r

219 Water Street

103 Ficketts Point 876 Five Islands Road

24 West Main Street

You feel like you’re on a river, but then you 
see a lobster boat. That’s the sheltered 
beauty of this tiny home directly at the 

edge of Robin Hood Cove, an exquisite desti-
nation with views of Robin Hood Marina. 
“It’s affectionately called the doll house,” says 
realtor David Flaherty of Flaherty Realty.  

876 Five islands road, 
GeorGetown, $248,000

“[In 2004], the owner built on the footprint of 
an existing structure,” dreaming of “some-
thing creative.” The cottage has a fanciful col-
lection of windows and doors, a sweet old 
gas cookstove, and pine floors. Enjoy the utter 
peace and privacy when “you’re looking 
straight up that bay.” Taxes are $761.



2 Port Street, JoneSPort  $175,000
“Singer/actor Gene Autry is rumored to have stayed here while performing at the music 
theater next door,” says realtor Holly Iossa of Paul T. Iossa Real Estate. To channel the 
sleeping cowboy, follow Route 1 through Columbia Falls. Take a right at the giant blueber-
ry onto Route 187. Turn in at the IGA which was once the legendary Jonesport Opera 
House, and at various times in the last century “a dance hall, movie theater, boxing arena, 
and roller-skating rink,” says Donald Woodward of the Jonesport Historical Society. There 
you’ll find this property tucked in along the water near the back of the parking lot. “The 
house belonged to my aunt and uncle Maude and Sherm Woodward, and it served as an 
informal guest house for performers.”

“It’s right in the village,” where the harbor puts on its show, “but you can’t see it from the 
road,” says Paul Iossa. The highlight of this four-bedroom/one-bath charmer is its 99 feet of 
waterfront with stunning views of Beals Island and Perio Point, where the town sets off its 
4th of July fireworks and lights up a lobster trap Christmas tree. The view from 
the back deck also offers a front-row seat to the annual World’s Fastest Lob-
ster Boat Race. One more bonus: a 2-bedroom guest cottage is included in 
the listing price. Taxes are $2,527.

5 0  p o r t l a n d  m o n t h l y  m a g a z i n e
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219 Water St., eaStPort $183,900
“Fantastic views with a great location in a  
coastal fishing village,” says Billy Howard of 
Due East Real Estate. Follow Route 1 up to 
the Canadian border, and turn right on Route 
190 into Eastport. There you will find a dear, 
three-bedroom/one-bath, cedar-shingled 
farmhouse, built in 1900. Sit on the small 
porch and drink in jaw-dropping views of 
Campobello, Deer, and Cherry islands. Then 

24 WeSt Main Street, JoneSPort $189,500
Drive downeast on Route 1 and take a right on Route 187 into Jonesport. As Lila Holmes of 
Eastland Realty describes, here awaits “a nice little house on the beach. You’re right close 
to the water. An absolutely gorgeous location with breathtaking views of Mooseabec 
Reach.” An added perk to this beachfront home is a barn with electricity, which could be 
used as a workshop, studio, or storage. Taxes are $2,107.

103 Fickett’S Point road, Milbridge 
$189,500
Head to the heart of the nation’s leading 
source of wild blueberries–90 million 
pounds were harvested in Washington 
County in 2013. To find this three-bed-
room/two-bath,1870s farmhouse, take 
Route 1A out of Milbridge Village, drive 
over the bridge, take your first right onto 
Bayview Road, and then down Fickett’s 
Point Road for two miles. 

This “classic New England-style farm-
house [has] a porch as well as a two-car 
garage. It’s a beautiful piece of ground, 
with both wooded and open land that rolls 
right down to the water’s edge,” says 
George West of Drop Anchor Realty. It sits 
on four rolling acres of former blueberry 
barrens with 190 feet of water frontage. 
You can pick and eat a lot of wild berries 
every August while soaking in the view of 
the harbor and village. In winter, cozy up 
to the fireplace and enjoy the light the 
flames cast on the pine floors and ornate 
woodwork around the windows and 
doors. Taxes are $2,201.

sink your toes into the lush lawn on your way 
down to the ocean and a rare patch of sandy 
beach. “The house needs a bit of work–it’s solid, 
but older and dated, in need of some TLC. But 
there’s not many pieces left on the water at this 
price.” Taxes are $2,006.  n 

>> For more, visit portlandmonthly.com/portmag/2013/12/
button-extras g
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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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The 
freshest catch 

around.around.
$17 Early Dinner Specials

4-7 pm Happy Hour 
Monday through Friday

Seasonal Recipes

Fireside Lounge

Cozy Ambiance

Free Parking

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 
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IIHunger
W e love new-restaurant antici-

pation in Portland. This year 
promises fresh surprises from  

proven winners. The return of Stephen 
Lanzalotta and his Sicilian Slab to the for-
mer Portland Public Market building at 
the corner of Cumberland Avenue and 
Preble Street has as much buzz as the mys-
tery surrounding a new venue for Guy 
and Stella Hernandez to replace their pop-
ular Bar Lola. Miyake Diner will open at 
the original tiny Miyake storefront on 
Spring Street. Two doors down from the 
Diner, watch for dumplings.

Games
one enchanting state, 365 days of cuisine excitement.
by  c l a i r e  z .  c r a m e r

“This was really fun,” says chef Shannon Bard of Zapoteca, shown above at the international food dinner 
at Harvest on the Harbor in October. “We heard there was going to be other Mexican food so we decid-
ed to make a splash with roast suckling pig tacos with achiote habanero sauce. The Mexican way is to use 
the whole animal–we make stock for posole (soup) with the head. But that night, everyone was fighting 
for the chicharrones, the cracklings!” 

Catch Bard’s nose-to-tail talents at Zapoteca at 505 Fore Street, at the October 3 Signature Chef gala 
for the March of Dimes, and at a new Spanish restaurant she and husband Tom Bard plan to open in 
Portland this year.

“Have you ever been to a dumpling 
house?” asks Cara Stadler, chef/owner of 
the Asian-fusion runaway hit restaurant 
Tao Yuan in Brunswick. “China’s full of 
them. It’s not dim sum–they’re much less 
elaborate. We’ll serve them steamed, fried, 

and boiled, very traditional but with cre-
ative fillings.” She’s talking about her as-
yet-unnamed dumpling house to open this 
spring at the corner of Park and Spring 
streets, the present location of West End 
Deli. “We’ll do our riff on, say, chicken ca-
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January 23 - 25 ICE BAR
The 10th annual baccha-
nal of ice cold fun at the 
Portland Harbor Hotel 
features ice bars, ice sculp-
ture, an ice luge, fancy 
martinis, and tasty bites 
created by local restau-
rants–and outdoor fire pits 
to warm you up. portlandharborhotel.com

January 26 NATIONAL PIE DAY
Rockland hosts its 10th annual pie-crazy 
Sunday. The town’s inns, restaurants, and pro-
visioners serve up shepherd’s pie, pizza pie, pot 
pie, pastys, seafood pie, glorious galettes and 
whoopie pies. Tickets to the pie parade benefit 
the local Outreach Food Pantry. 596-6611, his-
toricinnsofrockland.com

January 26 FLANAGAN’S TABLE
Portland chef Masa Miyake takes his turn creat-
ing a dinner in this popular monthly dinner 
party series at Flanagan Farm in Buxton to ben-
efit Maine Farmland Trust. flanaganstable.com

February WILD THINGS AT THE HARRASEEKET 
It’s a tradition–Chef Eric Flynn at Freeport’s 
Harraseeket Inn goes wild for game all 
month long. Nightly specials may include 
quail stew or pheasant pot pie in the din-
ing room, buffalo meatloaf, and venison or 
moose burgers in the Broad Arrow Tavern. 
800-342-6423, harraseeketinn.com

February 15 - 22 SNOFEST 
The Moosehead Lake region’s week-long cel-
ebration in Greenville includes chili and chow-
der cook-offs with prizes, a pancake breakfast, 
a chocolate festival with treats and games, and 
an auction. Just the thing to warm you up. 695-
2702, mooseheadlake.org

February 18 LOCAL FOODS NETWORKING 
BREAKFAST
Portland’s Local Sprouts invites any and all  
passionate locavores to come together and talk 
over homemade breakfast, every third Tuesday 
of the month, 899-3529

February 21 FLAVORS OF FREEPORT
Food and drink, including pairings and demon-
strations, showcase the talents of local chefs at 
Freeport’s inns and restaurants–ice bar, ice luge, 
and a barbecue. The bonus is all the shopping 
you can fit in between bites. freeportusa.com

February 23 FLANAGAN’S TABLE
Chef Justin Walker of Earth in Kennebunkport 
cooks up a dinner at Flanagan Farm to benefit 
Maine Farmland Trust. flanaganstable.com

March 1 - 10 MAINE RESTAURANT WEEK
Banish your winter blues for good when this 
annual happening arrives for the sixth con-
secutive year. Chefs all over the state set out 
dazzle you with clever fixed-price menus. 
The 10-day week starts with a lavish breakfast 
cook-off and ends with a great big cocktail 
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January 25 ROBERT BURNS DINNER
There will be kilts. The Inn at Brunswick 
Station’s third annual birthday bash for 
Scotland’s bard comes with all the trimmings. 
“The haggis is brought in with bagpiping; 
everyone toasts with a wee dram of Scotch, and 
then we cut into it,” says Tavern chef Kevin 
Cunningham. “Haggis is actually good, it’s got 
a nice cured, meaty flavor, with oats and sage.” 
Cunningham’s feast includes Scotch eggs, cock-
a-leekie soup and “bubbling jock,” a turkey din-
ner. And “there’s a lot of poetry.” 837-6565

January 25 ROBERT BURNS DAY IN PORTLAND
“The party is at Portland & Rochester,” says 
bon vivant and wine-guy Ned Swain of 
Devenish Wines. Verses will be recited, whis-
ky will be quaffed, and the pub fare will be 
festive. “The Rosemont Market is making us a 
haggis, and special scotches will be offered.” 
Watch for details on portlandfoodmap.com 
and at 118preble.com

Kilts,
Haggis,
Poetry, 

Whisky!

Cara Stadler
Tao Yuan

shew hoisin or kung pao chicken, but as 
dumpling fillings.”

Stadler, 26, started cooking in restau-
rants when she was 16. “I spent four years 
cooking in Asia–Beijing, Shanghai, and Sin-
gapore–and one in Paris.” Her style of 
cooking at Tao Yuan layers Asian and Eu-
ropean flavors and methods with local pro-
duce and meat. “We go to farmers’ markets 
four times a week and I get my fish right at 
the dock. My grandparents were both born 
in Shanghai, but my mother, Cecile, is 
American-born. We cooked together in 
China, and her recipes are amazing. She’s 
not in the kitchen at Tao Yuan, but she’s the 
nuts and bolts of the business.”

And what becomes of West End Deli 
and its tasty takeout sandwiches? “Look 
for us to open in the former Gleason Fine 
Art Gallery at 545 Congress by the end of 

January,” says owner Nancy Arnold. 
“It’s a great spot. We’ll have more 
room for specialty foods–cheese, 
meats, pastries.” 

OK, 2014, here we go.
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party. In between, you design your own festi-
val by dining out at any of the dozens of par-
ticipating restaurants. Check out the list and 
the particulars at mainerestaurantweek.com

March 4 Cajun Cookin’ Challenge
WMPG’s 19th annual delicious Mardi Gras party 
pits local restaurants competing for a people’s 
choice vote on their Cajun dishes. (Last year the 
Great Lost Bear and Bayside Bowl tied for top 
honors.) The bon temps rouler with the lunch feast  
and live music at noon on Fat Tuesday at USM’s 
Woodbury Campus Center. wmpg.org

“I love dumplings,” says Chef Cara Stadler of Brunswick’s Tao Yuan. “Very traditional, very casual, eat in and take 
out.” She’ll open a traditional dumpling house in Portland this spring in the storefront currently housing the West 
End Deli, which is moving to bigger digs on Congress Street. Shanghai-trained Stadler’s pan-fried dumplings at 
Tao Yuan, above, are prettier and tastier than your average potsticker.

Day-boat Delight
The season is now underway for Maine’s 70-day win-
ter harvest of huge, tender, day-boat scallops. Huge 
and sweet, they are coveted by discerning scallop-
hounds.The first of the season were $18.99 per 
pound shucked at Harbor Fish. 

“One way we do them is a la plancha–seared on 
a really hot flat cast-iron surface so they caramelize 
quickly and seal in the juices,” says John Floyd, in the 
kitchen at Boone’s Fish House. “Then we have six 
sauces to choose from. The bacon jam’s fantastic 
with scallops, and so is the sage-caper vinaigrette.”

“We serve them as sashimi and we grill them tep-
pan style,” says Sean McCarthy at Yosaku.”We also 
broil them with shizhimi spice powder and then turn 
them into really great spicy scallop rolls.”
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March 4 MARDI GRAS
“We always have a party,” says Peter Zinn  
at Portland’s Po’ Boys and Pickles. His  
Forest Avenue eatery has the New Orleans  
vibe all year, but on Fat Tuesdays “We run  
specials and there’s live music; it’s cool.”  
518-9735, poboysandpickles.com

March 14 FREE ICE CREAM CONE
“Oh, it’s definitely an annual tradition,” laughs 
Lindsay Gifford. And a stampede–when 
Gifford’s ice cream marks the opening of ice 
cream season with a free cone from 6 to 8 
p.m. at all five of their family-owned shops in 
Skowhegan, Farmington, Bangor, Waterville, and 
Auburn. “Even if there’s a snowstorm. Especially 
if it’s a snowstorm, because it still means it’s offi-
cially spring.” giffordsicecream.com

March 22 CHILI CHOWDER CHALLENGE
Vote for your favorite chili and chowder  
from over a dozen Augusta restaurants.  
All proceeds benefit the Augusta Children’s 
Center. chilichowederchallenge.com

Among Maine’s seasonal fruits, 
strawberries signal the official 
start of summer and blueberries 
are the late-summer reward for 
home bakers. The jams! The pies! 
The pancakes! If you don’t bake, 
find yourself a small-town diner 
and show up for breakfast. If you 
do, don’t forget to check your lo-
cal farmers’ market. If you want 
to have fun, seek out a festival. 

There’s a strawberry festival in 
New Gloucester June 23, and the 
Farm Alliance of Cape Elizabeth 
will hold it’s third annual collec-
tive festival June 27-28. Then 
there’s South Berwick and Cor-
nish on June 30. The ripening and 
the festivals continue up the mid-
coast into early July.

The largest of Maine’s blueber-
ry festivals is in Machias (August 
15 to 17); it features cooking con-
tests for best blueberry pancakes, 
donuts, and wine, plus a pie eat-
ing contest. (machiasblueberry.
com) Find other blueberry festi-
vals in towns all over the state, in-
cluding Kennebunk July 28, 
Rangeley August 21, Wilton Au-
gust 1-2 and at the Union Fair Au-
gust 16-23.

Summertime 
Means Berry
Festivals

March 23 MAINE MAPLE SUNDAY
Another sure sign that spring really is here 
comes on the Sunday when the state’s maple 
farms open their doors to the public and 
demonstrate the art of turning sap into syrup. 
There are always tastings and treats. Find your 
friendly neighborhood sugar house at maine-
mapleproducers.com

March 23 FLANAGAN’S TABLE 
Chef Peter Sueltenfuss of Grace presides over 
dinner at Flanagan Farm to benefit Maine 
Farmland Trust. flanaganstable.com

March 26 PORTLAND SYMPHONY WINE 
DINNER & AUCTION
The 13th annual edition of this celebrity chef 
extravaganza includes a multi-course feast 
with Greek wines from Crete at Freeport’s 
Harraseeket Inn. This year’s chefs include  
Eric Flynn of the Harraseeket, Mitchell 
Kaldrovich of Sea Glass at the Inn by the Sea, 
Sam Hayward of Fore Street, Niko Regas of 
Emelitsa, and Damian Sansonetti of Piccolo. 
Maine artists and businesses donate art and 
unusual items to the live and silent auctions to 
benefit the symphony and it’s always quite a 
night. 773-6128, ext. 318, portlandsymphony.org



 A Portland Landmark since 1898 
Reinvented by Portland Native Chef Harding Lee Smith

A Portland Landmark since 1898 

As the fourth addition to “The Rooms Portland,” Boone’s Fish House offers 
local and globally inspired dishes in the newly renovated restaurant and bar.

Upstairs, the Oyster Room is Chef Harding’s fi rst private event venue 
for up to 200 people.

Come savor the food and ambiance at the Custom House Wharf.

www.BoonesFishHouse.com  |   207-774-5725
The Front Room | The Corner Room | The Grill Room | Boone’s Fish House & Oyster Room



  

a Bright green  
rite of spring
We know we’re out of the woods and free from 
winter when those curly little fiddleheads ap-
pear in May. The harvesting and consumption of 
Maine’s native ostrich fern is a tradition that be-
gan with the Wabanaki native people; the vio-
lin’s neck shape of the coiled young shoots 
appears in native carved art.

Chris and Paige Gould at the choice Old Port location of what will 
soon be Central Provisions.Gould’s yellowfin tuna (below) with rad-
ish, mustard, and sesame reflects the international style he favors.

“I call it a true American restaurant, meaning food from around the world but in a newly evolving style,” 
says chef Chris Gould, who, with his wife Paige, is about to open Central Provisions in the Old Port. Think 
international small plates.

The Bethel native and his wife, both 30, know from international. He completed a three-year apprentice-
ship program at the Balsams resort in New Hampshire and later learned the fine points of sushi and crudo 
from chef Ken Oringer in Boston. Paige Gould is a C.I.A. graduate and will be Central Provisions’ general 
manager.

“We’d been looking for a space in Portland for a while and then this building came up lease-free so we 
bought it.” It’s on the choice corner of Fore, Dana, and Wharf streets, hard to beat. “Construction can be a 
little unforgiving, but we intend to open by the end of January. There’ll be a bar downstairs with stools and 
Barcelona-style stand-up tables. Up on Fore Street, there’ll be tables and a bar.”
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March 30 ANNUAL CHILI COOKOFF
Sunday River’s 24th annual fundraiser week-
end, this year for Maine Adaptive Sports & 
Recreation, watch area restaurants face off with 
a chili competition, serving up batches to the 
hungry crowds, with judging and a People’s 
Choice award. sundayriver.com

april 3 TOAST ON THE COAST
Easter Seals of Maine’s annual gala at 
Portland’s waterfront Ocean Gateway is a 
wine tasting with food from many Portland 
restaurants that features dancing and a silent 
auction–all to benefit area charities that sup-
port the disabled. maine.easterseals.com

april 4-6 PARROTHEAD FESTIVAL
Food, music, and a Margarita Mix-Off among 
local bartenders–think Key West only in 
Newry with snow. This hugely popular Jimmy 
Buffett-themed event is an annual tradition, 
with a Spam-carving competition and cos-
tumes. sundayriver.com

april 6 FLANAGAN’S TABLE
Chef Steve Corry of Five Fifty-Five and Petite 
Jacqueline takes a turn making dinner at 
Flanagan Farm to benefit Maine Farmland 
Trust. flanaganstable.com

april 7 CHOCOLATE LOVERS FLING
The highly competitive, meticulously judged, 
and divinely delicious fund-raiser event for 
SARSSM returns to Portland’s Holiday Inn by 
the Bay for the 28th year, featuring 10 local choc-
olatiers. Vote for your favorites in the categories 
of chocolate cake, cheesecake, mousse, fudge, 
and truffles. 828-1035, chocolateloversfling.org

Chris Gould
Central Provisions



stonewall kitchen

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

stonewallkitchen.com | Like us on Facebook 



www.swanagency.com
bar harbor, mid-coast, greater portland and inn/b&b brokerage 207.288.5818
blue hill 207.374.2020 | northeast harbor 207.276.5080

s p r i n g  c o v e ,  c a p e  e l i z a b e t h
p r i v a t e  s h o w i n g s  b y  a p p o i n t m e n t

k i m b e r l y  s w a n  |  k i m @ s w a n a g e n c y . c o m

6 0  p o r t l a n d  m o n t h l y  m a g a z i n e



Tastings are here to stay; they’re 
free, they’re fun, and they’re a great 
opportunity to learn. Most post the 

particulars on Facebook shortly before 
the day of the event.

Tastings are here to stay; they’re Tastings are here to stay; they’re Tastings are here to stay; they’re 

Wine
Tastings are here to stay; they’re Tastings are here to stay; they’re Tastings are here to stay; they’re 

WineWineWine
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aurora Provisions, Portland
usually two per month, thursday evenings

871-9060, auroraprovisions.com
Black Sheep Wine Shop, harpswell

usually two per month
725-9284, blacksheepwine.com

Bow Street market, freeport
at least one per month

865-6631, bowstreetmarket.com
Browne trading, Portland

monthly, 1st & 3rd Saturdays
775-7560, brownetrading.com

the clown, york
monthly, 2nd friday

351-3063, the-clown.com
cork & Barrel, falmouth 

dates vary; check website or join email 
newsletter

781-7955, mainecorkandbarrel.com
downeast Beverage, Portland

usually 2 or 3 per month
828-2337, downeastbeverage.com

leroux Kitchen monthly, 
1st Saturdays beginning feb. 1
553-7665, lerouxkitchen.com

old Port Wine & cigar, Portland
monthly, 3rd Wednesday of the month

772-9463, oldportwine.com
Perkins & Perkins, ogunquit

646-0288, perkinsandperkins.com
rosemont markets, Portland & yarmouth

at least 2 per month, days vary
774-8129, rosemontmarket.com

treats, Wiscasset
at least once a month

882-6192, treatsofmaine.com
West end deli, Portland

monthly, first fridays
874-6426, thewestenddeli.com

the Wine Seller, rockland
at least one per month

594-2621, thewineseller.biz

and judged. Maine Street is blocked off and 
turned over to a day of music, kids’ stuff, rides 
and games, vendors, and snacking. 564-8943, 
mainewhoopiepiefestival.com

July 11 - 13 MOXIE FESTIVAL
Carbonated fun–and Moxie ice cream, a 
Moxie recipe contest, Friday night fireworks, 
Saturday Moxie parade, 5K race, music, enter-
tainment–it’s a weekend-long celebration of 
the soda they call “Maine in a bottle” in Lisbon 
Falls. moxiefestival.com

July 11-13 GREEK HERITAGE FESTIVAL
A 3-day homage to Greek culture, tradi-
tional food, and folk arts including live 
music and dancing, in Saco on the grounds 
of St. Demetrios Greek Orthodox church. 
The church is a distinctive Byzantine rep-
lica filled with iconography, and is well 
worth a tour. 284-5651

July 12 - 20 MAINE POTATO 
BLOSSOM FESTIVAL
The 67th annual homage to Maine’s famous 
tuber takes place in Fort Fairfield when the 
potato blossoms are in bloom. Races, farm-
er competitions, mashed potato wrestling, 
potatoes cooked up many ways, a lobster 
and clam bake, contests, pageants, and the 
crowning of a Potato Blossom Queen. 472-
3802, fortfairfield.org

July 14-19 CENTRAL MAINE EGG FESTIVAL
Pittsfield’s annual egg-stravaganza celebrates 
chickens and eggs in a big way. The brown egg 
industry sponsors, with a parade, street dance, 
window-painting contest, kids’ events, early 
bird breakfast, chicken barbecue, egg-lympics, 
fireworks, and contests for best quiche, cheese-
cake, and pie. pittsfield.org

July 18 - 20 YARMOUTH CLAM FESTIVAL
Behold the beloved bivalves for three whole 
days–clams are fried, steamed, chopped into 
chowders and clam cakes, and there’s a shucking 
contest. The food stalls are run by volunteers and 
your clam roll lunch supports an array of non-

June 2 - 7 KENNEBUNKPORT FESTIVAL
Food, wine, and fine art come together in this 
event. Special meals are prepared by many 
Maine restaurant chefs, and there are wine 
and art receptions around the village.  
772-3373, kennebunkportfestival.com

June 8 OLD PORT FESTIVAL
Portland’s sprawling, melodic, delicious all-
day party offers multiple sound stages for 
jazz, country, folk, and rock music; all sorts of 
children’s activities; and many jewelry, crafts, 
clothing, and tchotchke vendors. And there’s a 
food-stand festival within the festival. Emphasis 
is on authentic ethnic foods from many lands–
empanadas, curries, noodles, poutine–plus 
familiar domestic noshes. portlandmaine.com

June 20 - 22 MIDSOMMER CELEBRATION
Maine’s Swedish immigrants established the 
northern Maine colony of New Sweden in 1870. 
The public is invited every year to join the annu-
al midsummer celebration of Swedish food, 
music, and dance. maineswedishcolony.info

June 19 - 22 LA KERMESSE
The annual Franco Americaine festival has been 
the signature happening in the downtowns of 
Biddeford and Saco for more than 30 years. It 
began as a celebration of Franco food, crafts, 
dance, and music, but has broadened its cultural 
scope over the years. lakermessefestival.com

June 26-28 GREEK FESTIVAL
The annual tented bazaar on the corner of Park 
and Pleasant streets at Portland’s Holy Trinity 
Greek Orthodox Church draws throngs for 
souvlaki, gyros, moussaka, spanakopita, Greek 
wine, strong Greek coffee–and authentic Greek 
pastries made by energetic Greek church ladies. 
Dance off the Dionysian feast to live Greek 
music. 774-0281, holytrinityportland.com

June 28 MAINE WHOOPIE PIE FESTIVAL
Many bakers from far and wide bring thou-
sands of these much-loved, cream-filled 
disks–in flavors from strawberry to pumpkin to 
chocolate chip–to Dover Foxcroft to be sampled 
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Good 
things 
come in 
threes

profit organizations. 846-3984, clamfestival.com

July 18 - 20 MAINE CELTIC CELEBRATION
On the waterfront in Belfast, there is music, 
food, Highland Games, a Kilted Canter race and 
a unique cheese-rolling championship involv-
ing entire wheels of the State of Maine Cheese 
Company’s cheeses. mainecelticcelebration.com

July 27 OPEN FARM DAY
Farms all over the state open their gates to 
the public for tours on this summer Sunday. 
Animals for petting, fresh farm produce to 

sample and shop for–this is an annual chance to 
experience where Maine food comes from, right 
at the source. getrealgetmaine.com, maine.gov

July 27 FESTIVAL OF NATIONS
Portland’s Deering Oaks Park is the place for 
this colorful showcase of Maine’s ever-expand-
ing cultural diversity. A day of food, dance, 
music, crafts, and exhibits representing more 
than 60 countries and a great time to venture out 
of your culinary comfort zone and take a taste of 
the wider world. portlandmaine.com

July 30 - August 3 MAINE LOBSTER FESTIVAL
Upward of 20,000 pounds of Maine’s super-

good timEs &  
goat cHEEsE  
in gray
Ten Apple Farm in Gray hosts Sunday hikes–
a two-mile loop on woodland trails with Karl 
Schatz and Margaret Hathaway’s herd of Al-
pine goats at on Jan. 11 & 25; Feb. 9; April 6; 
May 10; June 7 & 14. “Along the way, we’ll 
talk about goats as pack animals and you’ll 
learn a thing or two about raising and caring 
for them. After the hike, try your hand at goat 
milking and sample the farm’s chèvre back 
at the farmhouse,” Says Hathaway. She and 
Schatz, author and photographer of The 
Year of the Goat and Living With Goats, also 
host a bread-baking workshop on March 22 
and a day of  cheese-making on May 18. Ex-
perience family homesteading first-hand. 
657-7880, tenapplefarm.com. 

“The diner will be an izakaya, Japanese pub-style menu,” says 
William Garfield, co-owner of Portland’s soon-to-be third Mi-
yake restaurant, this one on Spring Street. “Think Japanese 
tapas. Just 16 seats at a bar and communal table, it’ll be a tra-
ditional Japanese neighborhood pub.” Above, server Kathleen 
Keister at Pai Men Miyake on Spring Street, where the focus is 
noodles, sushi, and steamed buns.
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We are a full service catering company that specializes in 
finding the right balance between elegance ... and pleasure.

CATERING

Beautiful Food For All Occasions

(207) 832-6337
PO Box 628 • Waldoboro, ME 04572

lauracabotcatering.com

CATERING

Beautiful Food For All Occasions

(207) 832-6337
PO Box 628 • Waldoboro, ME 04572

lauracabotcatering.com

lauracabot
C A T E R I N G

Beautiful Food For All Occasions
(207) 832-6337

PO Box 628 • Waldoboro, ME 04572
lauracabotcatering.com

lauracabot
C A T E R I N G

Beautiful Food For All Occasions
(207) 832-6337

PO Box 628 • Waldoboro, ME 04572
lauracabotcatering.com

laura cabot
C A T E R I N G

Beautiful Food For All Occasions
(207) 832-6337

PO Box 628 • Waldoboro, ME 04572
lauracabotcatering.com

laura cabot
C A T E R I N G

Beautiful Food For All Occasions

(207) 832-6337
PO Box 628 • Waldoboro, ME 04572

lauracabotcatering.com

www.lauracabotcatering.com • 207-832-6337www.lauracabotcatering.com
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Beautiful Foods For All Occasions

PO Box 628 • Waldoboro, ME 04572

(207) 832-6337

CATERING

Beautiful Food For All Occasions

(207) 832-6337
PO Box 628 •  Waldoboro, ME 04572
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star crustaceans are devoured at Rockland’s 
annual bash. There’s a big parade, a seafood 
cooking contest for amateur chefs, kids’ 
events, road race, arts and crafts, and coro-
nation of the festival Sea Goddess. The har-
bor setting on Penobscot Bay is hard to beat. 
596-0376, mainelobsterfestival.com

August 8 - 24 MADAWASKA ACADIAN 
FESTIVAL AND CONGRESS
The founding Acadian families who first settled 
the St. John Valley hold a family reunion every 
summer for one of the families, and the public 
is invited to the concurrent festival of traditional 
food, crafts, and music, a parade and “Party du 

Main Street.” The festival overlaps with the 2014 
World Acadian Congress to be held at venues 
throughout the St. John Valley. It’s expected to 
host 100 family reunions and attract 50,000 visi-
tors. The Acadian Congress has convened only 
four times previously in its 20-year history; it 
encompasses seminars and events addressing 
the future of the Acadian people and culture, 
and the history of “Le Grand Derangement.” This 
diaspora–the expelling of the Acadians from 
Maritime Canada in the mid-1800s–led to sepa-
rate Acadian enclaves in Quebec, Maine, and 
Louisiana. The Congress and the attendant food 
and musical events are not limited to those of 
Acadian heritage, though. Everyone is welcome 

at this cultural celebration. 728-7000, greater-
madawaskachamber.com

August 8-10 PLOYE FESTIVAL AND MUSKIE DERBY
Ployes are the traditional buckwheat pancakes 
of the exiled Acadian French who settled north-
ern Maine, and muskies are the local game fish. 
They intersect in a combination food/cultural/
fishing event every summer in Fort Kent, and 
this year they’ll be part of the World Acadian 
events in August in the St. John Valley. 834-5354, 
fortkentchamber.com

August 16 HIGHLAND GAMES
The Topsham Fairgrounds is the place for 

Greek gets chic 
Demos Regas, chef and co-owner of Portland’s elegant Emilitsa, shares a 
little wine with Margarita Martinez, host of Neighborhood Kitchens, Bos-
ton’s WGBH-TV’s roving food show, after demonstrating the fine points 
of making Greek mezethes. Greek Independence Day is March 25, if you’d 
like a reason to indulge in impeccable lamb or seafood with Greek wine at 
Emelitsa. Or enjoy Regas’s sous-chef son Niko’s cooking at the annual Port-
land Symphony Wine Dinner (see calendar above March 26) or in the TV ep-
isode: http://www.wgbh.org/programs/Neighborhood-Kitchens-1859/
episodes/A-Visit-to-Emilitsa-in-Portland-Maine-47380
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Appleton Creamery wins awards for its 
cheese; owners Brad and Caitlin Hunter 
offer winter classes beginning in January 
in home cheese making, exploring French 
cheeses, cow’s milk cheese, and basic 
goat cheese making at their Appleton 
farm. appletoncreamer.com

Black Tie Company in Portland offers 
evening cooking classes January to May in 
their professional kitchen. Learn to make 
fresh pasta, macaroons, tamales, and other 
exotic fare. blacktieco.com

Five Seasons Cooking School Lisa Sil-
verman has been teaching macrobiotic cook-
ing in Portland for 20 years, in single classes 
and in series of up to six classes. The macro-
community holds potlucks, too. 233-6846 fi-
veseasonscookingschool.net

The Hartstone Inn From January to 
June, on Saturday and Sunday afternoons 
two to four times per month, the Camden 
inn’s chef and owner Michael Salmon 
teaches demonstration classes in Caribbean 
cuisine, chocolate desserts, dim sum, and 
pasta making, to name a few. Come for the 
class or check in and stay the weekend, too. 
788-4828, hartstoneinn.com

Saltwater Farm is a working Lincoln-
ville farm where one- and three-day cook-
ing classes and workshops are held June to 
October. Learn the fundamentals of gar-
den-to-kitchen skills, or master the art of 
braising. saltwaterfarm.com

Stone Turtle Baking and Cooking 
School Michael and Sandy Jubinsky 
are former baking professionals now 

living the good life in Lyman with 
their wood-fired stone oven (the “stone 
turtle”), teaching traditional wood-
fired bread baking, and hosting baked-
goods workshops with such food 
mavens as pastry chefs Mitch Stamm 
and Ciril Hitz. stoneturtlebaking.com

Stonewall Kitchen Everyone loves 
them for their fine condiments, table-
ware, and cookware, but did you know 
that the flagship headquarters in York 
also offers cooking classes almost every 
day in winter and spring? Learn to 
make lobster fra diavolo, perfect pork 
chops, Indian home cooking, and many 
other ethnic and exotic dishes from a 
stable of expert chefs. 877-899-8363  
stonewallkitchen.com

Master
Class learn something new and feel like a chef–winter and spring are 

prime time for cooking classes of all sorts. here, fruit tarts receive 
garnishing dabs of cream at stonewall Kitchen’s busy cooking school 
in york. see below for particulars on this and other cooking classes, 
both demonstration-style and hands-on.



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…
Your Way!

Maine’s  Award-Winning  Magazine

(207) 775-4339 • www.portlandmagazine.com

On Newsstands Everywhere or Subscribe!

Culture • Nightlife • Legends • Style
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Our City…
Your Way!

Maine’s  Award-Winning  Magazine

(207) 775-4339 • www.portlandmagazine.com

On Newsstands Everywhere or Subscribe!

Culture • Nightlife • Legends • Style
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PORTLAND 
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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!
366 Fore St., in the heart of The Old Port

justkim accessories | (978)457-4071

BEST CLASSIC 

COME FOR THE BEST
+ CLASSIC APRES SKI
+ GOOD TIME DINING

+ LIVE MUSIC
+ FAMILY FRIENDLY

in the East
                    - as voted by Ski Magazine 2011 & 2012

SKI BAR

www.matterhornskibar.com
Sunday River Road

207-824-6836

REAL BRICK OVEN
PIZZA, STEAKS & MORE
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diningguide Fine dining in Maine

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. 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 

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. Open year-
round. 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
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Twenty five years ago, near the base of 
the Matterhorn, a poster for a ski bar in 
Zermatt, Switzerland, changed Roger 

Beaudoin’s life.
He walked inside and was captivated by 

“the North Wall Bar’s international pub at-
mosphere. Here were people from around 
the world, drinking big steins of brew, eating 
pizza, and watching Warren Miller ski films 
on the big screen. Who knew that someday 
I’d open my own version?”

His Matterhorn Ski Bar is a huge, action-
packed chalet-style restaurant a quarter-mile 
below the Sunday River ski resort, so named  
because Beaudoin has climbed the Matter-
horn twice.

sunday river’s cozy and hopping ski pub has a thing for neapolitan pizza.

Eat, Ski, Love
“Our house specialty is wood-fired, thin-

crust pizza that my business partner Patrice 
Miller and I researched in Naples at Italy’s 
first brick-oven pizzeria. The owners took us 
under their wings. We brought back secrets 
they’ve used for 200 years.”

Placed in the middle of the restau-
rant, the busy oven fascinates the throng 
of customers. 

“We serve up to 350 pizzas on a busy 
night. We could get 15 in the oven at one 
time, but we try to do only eight or nine at a 
time–they cook faster, in three to four min-
utes at 900 degrees.”

Start with a 12-inch, three-cheese pizza 
($11.95), select a sauce–Matterhorn marina-

ra, basil pesto, roasted garlic puree, or garlic 
parmesan–and choose from 25 toppings 
($1.90 each). Or just grab one of the signature 
pizzas ($16). Among these are the Zermatt, 
with grilled chicken, sauteed spinach, feta, 
three Italian cheeses, and basil pesto; Weiss-
horn–buffalo chicken, diced bacon, blue 
cheese; and Edelweiss, the whitest pizza 
with alfredo sauce, caramelized onions, par-
mesan, and fresh mozzarella. For $7 extra, 
splurge on the Verbier, a Maine lobster pizza 
in alfredo sauce with tomato and asparagus.

Although pizza is literally front and 
center, the menu includes sushi, steak, ri-
sotto, penne bolognese, buffalo wings, bi-
son, and particularly tasty baby back ribs. 
It’s a kid-friendly place, with engraved 
mugs filled with Geary’s draught root 
beer and an exceptionally popular arcade. 

Speaking of mugs, the Mug Club boasts 
about 675 members. And there’s a dance 
floor and live music throughout ski season. 
Tuesdays are “Deep & Cheap”: wood-fired 
pizza at half price, local Angus burger with 
fries ($6.49), fried calamari with marinara 
($6.99), and drink specials. 

“It’s really about fun, about the skiing life-
style” says Beaudoin. Oh, and about that 
poster in Zermatt that inspired this “pie in the 
sky” idea? He rolled it up and took it with 
him. It now hangs at the Matterhorn.  n

Matterhorn Ski Bar–Sunday River Rd., Newry; Daily from 3 p.m. 
824-6836, matterhornskibar.com.

restaurantreview Diane Hudson



Toys for the Young & Beautiful

Shops at Falmouth Village
16 Locally Owned Shops • RT 1, Falmouth • shopsatfalmouthvillage.com

Pamper your wife at
Rejuvenations

Find Teenage Fashion
at Zeus’ Closet
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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

l i n e n

SO
ST

A SILVER LINING✦ ✦
17 Townsend Avenue, Boothbay Harbor, Maine   207 633-4103 

asilverlining.com • mainebracelet.com

THE MAINE BRACELET™ CO.

The Maine Bracelet™

Stop in or check out our website to see all our other creations.

0
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Call us for a FREE Physician 
consultation and see what CEC 

has to offer you!

From skin care to the most advanced 
medical aesthetic treatments available,  
our knowledgeable staff  will help you  

keep your skin looking healthy and 
glowing all through the winter 

months and beyond!

Maria Atkins, D.O. • Gerry Ollila, D.O.
1375 Congress St. • Portland, ME 04102

888-418-3809 • www.cecofne.com

TREAT YOUR SKIN
RIGHT THIS WINTER!

215 COMMERCIAL STREET
PORTLAND | 207.899.4319

®

MADE IN AMERICA WITH LOVE®

WWW.ALEXANDANI.COM



Open Monday ~ Saturday 10:00 - 5:30

Interested in Selling?...We Buy & Appraise!
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S. Portland, ME

Andover, MA

N. Hampton, NH

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

We invite you 
in to see the 
many different 
versatile jacket 
options to keep 
you comfy and 
cozy, many are 
even reversible!

*Ask about our 
winter sale!

info@dinofurs.com • www.dinofurs.com

Model: Kelly Howe, Mrs. Maine 2010

South Portland, ME
343 Gorham Road
772-1344
*next to Talbot’s

Andover, MA
North Hampton, NH

Come in today to fi nd your forever fur

Winter Sale Event

f o l i a j e we l r y. c o m

50  EXCHANGE STREET
PORTLAND, MAINE 
207.761.4432
Custom designs our specialty

Ruby, diamond, 18k gold ring

Cele�ating Our 20th Year

345 Fore St.
Portland

747–4901

www.venasfizzhouse.com

Great gifts for the home 
cocktail enthusiast!



Another year without someone in your life?
No worries. We’ll match you quickly and easily!

The Matchmaker of Maine
Personalized Matchmaking

477 Congress Street, 8th Floor • Portland, Maine 04101

207-775-2288
matchmakerofmaine@yahoo.com | www.matchmakerofmaine.com



River of Gems – July 7, 2013
Sitting on the porch, 11AM, reading the Sunday paper. Could hear the landline ringing

inside. Dashed to catch it, only to hear the last seven words on the recorder “Thought
you might be interested.”

I knew who it was, caught him before he hung up. 
Jeff said, “We hit a pocket yesterday afternoon.”

I said, “Compared to the Silver Dollar and the Ice Cream Sundae Pocket, what’s it like”
He said, “It’s bigger. It’s like a combination of the two pockets from last month.”
I said, “Is it pretty?”
He said, “Yeah!! The crystals are just rolling out of there.”
I said, “What time?”
He said, “4 o’clock.”

In our one-hundred year history, we’ve never had a moment like this… historic tourmaline strikes are occurring
just twenty-eight miles north of our store.The polished gems cut from the crystals from this new SparHawk find are
the brightest, most brilliant gemmy green tourmaline we’ve ever had the privilege to offer. Now is the time to
acquire one of the exceptional pieces of jewelry made with SparHawk mint green teal Maine tourmaline.

The most significant find of tourmaline anywhere
in the world is happening in Maine

right now!

Cross Jewelers 
570 Congress St., Downtown, Portland, Maine

www.CrossJewelers.com   1-800-433-2988

fparHawk
Mint Green Teal Maine Tourmaline



Sun-Thu 11am–10pm Fri-Sat 11am–11pm 
119 Commercial Street   Bath, ME  (207) 442-9636

kick back on the kennebec
Discover Bath’s Waterfront
Delicious Views • Beautiful Food • Dockage for Patrons

www.kennebectavern.com
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ART
SUPPLIES
EVERYDAY 

 DISCOUNTS

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

www.artmartmaine.com
Family owned & operated since 1994Family owned & operated since 1994Family owned & operated since 1994Family owned & operated since 1994

Refresh Your 
Studio!

First 
Friday 

Artwalk 
Special!

Open or Add to a 
Student Account 
in January, and 

receive 20% on top of 
a purchase of $100 or 

more!

B-2-S
STUDENT

DISCOUNT
S

 Extended Hours 
every First Friday 

Take 20% off our 
already 

discounted 
supplies!

Culture • Nightlife • Legends • Style

Our City…Your Way!

Subscribe to
TM

(207) 775-4339 • www.portlandmagazine.com
PORTLAND 
Maine’s  Award-Winning  Magazine



50 Wharf Street
Portland, ME

(207) 899-0610

568 Route 1
Freeport, ME
207-865-0600

4 Turning Leaf Drive
Windham, ME
207-893-0600

www.bucksnaked-bbq.com



October 22-25

Hunger Games II (continued from page 64)
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the annual celebration of Scots culture. 
Highland dancers, pipe bands, sporting 
events, dog trials, and a chance to feast on 
Maine-made haggis. Wear plaid and come 
hungry. thehighlandgames.org

August 18 - 21 CULINARY SCHOONER CRUISE
Take a cooking vacation at sea aboard the J&E 
Riggin with schooner chef and author Annie 
Mahle, cooking with vegetables from her own 
garden and seafood fresh from Penobscot Bay. 
The cruise repeats September 17-20. 800-869-
0604, mainewindjammer.com,

August 23 - 24 WELLS CHILIFEST
Two days, two different juried competitions in 
the red, verde, and salsa categories for serious 
competitors. At the same event, you’ll find the 
Chilifest’s own amateur contest–anyone can 
enter and there are no rules about ingredients–
with a People’s Choice vote determining the 
winner. 646-2451, wellschilifest.com

september 13 MT. DESERT ISLAND 
GARLIC FESTIVAL
The Smuggler’s Den Campground turns into a 
garlic Woodstock Nation, with area restaurants 
serving gourmet garlic creations including 
garlic bread, garlic burritos, garlic brownies, 
and garlic cotton candy. Festival co-founder 
and party-guy Frank Pendola sells his “artisinal 
barbecue.” Many farms participate in the huge 
farmers’ market; arts and crafts vendors set up 
their wares; and musicians and brewers add to 
the fun. nostrano.com

september 20 HARVEST FEST & CHOWDER 
COOK-OFF
This autumn celebration that includes two 
cookoffs–chowder and apple pie–along with 
vendors and farmers, is a much anticipated 
annual event on the Bethel village common and 
has been drawing crowds for 16 years. 800-442-

5826, bethelharvestfest.com

mid-september OPEN WINERY DAY
Check out the mainewinetrail.
com website for the September 
date when Maine’s wineries–and 
there are more of them than you 
may think–open their doors to the 
public. Or combine a fall foliage 
tour with stops at a few wineries of 
your choice on another date. Use 
the map and contact information on the website 
and off you go.

september 19-21 COMMON GROUND 
COUNTRY FAIR
One of the biggest and best, and certainly the 
Earth Mother of Maine’s agricultural fairs, 
sponsored by the Maine Organic Farmers and 
Gardeners Association. Organic food ven-
dors, cooking demonstrations, folk arts, and 
talks by chefs, farmers, and fishermen about 
growing, preserving, storing, and preparing 
local organic produce, livestock, and seafood.  
568-4142, mofga.org

OctOber 3 VINFEST
An annual harvest dinner dance under a tent 
at Cellardoor Winery’s Lincolnville vineyard 
features food from talented chefs, wine, and live 
music, mainewine.com

OctOber 3 SIGNATURE CHEF AUCTION 
The annual elegant event for the March of 
Dimes to benefit local charities is in its 14th 
year at DiMillo’s on Portland’s Long Wharf.
Past events have featured dishes from 
Portland star chefs including Shannon Bard of 
Zapoteca, Adam White of the Salt Exchange, 
Bob Napolitano of Bruno’s, and DiMillo’s own 
Melissa Bouchard. Wine and dine and then 
bid on silent and live auctions. 289-2080, mar-
chofdimes.com/maine

OctOber 4-13 DAMARISCOTTA PUMPKINFEST 

Harvest on the Harbor

AND REGATTA
This is the ultimate pumpkin celebration–there’s 
a pumpkin boat regatta, a pumpkin derby, 
pumpkin hurl and catapult, kids’ events, pump-
kin pie eating contest, pumpkin pancake break-
fast, pumpkin carving, a pumpkin parade, and 
the official weigh-in for the largest pumpkin in 
the state. damariscottapumpkinfest.com

OctOber 4 CHOWDAH CHALLENGE
Area chefs compete for bragging rights to the 
best seafood chowders. Taste all the entries and 
vote for your favorites as you benefit Freeport 
Community Services. At L.L. Bean’s Discovery 
Park in Freeport. 865-3985, freeportusa.com

OctOber 12 OPEN CREAMERY DAY
Cheese makers around the state invite you to 
tour and taste their wares. Maine has more than 
70 licensed cheese makers (second only to New 
York state)–and many have won awards. Here’s 
your chance to check out the cheese scene. See 
mainecheeseguild.org for the list of participat-
ing creameries.

OctOber 18-19 YOrK HARVESTFEST
Two days of traditional fall harvest food, activi-
ties, crafts, pony rides, and live music at York 
Beach. maineoktoberfest.org

LAte OctOber GREAT MAINE APPLE DAY
Explore the history and variety of Maine 
apples through apple cooking, cider-making, 
art, tree care workshops, and tastings of some 



on the first Saturday, with a parade and day 
of festivities that include gingerbread house 
and chili competitions and an earmuff fashion 
show. franklincountymaine.org

December 5-7 & 12-14 CHRISTMAS PRELUDE
Kennebunkport’s wonder-filled holiday cel-
ebration lasts two weekends in December, 
with candlelight carolling, holiday shopping 
with refreshments, special restaurant meals, 
Christmas decorations, hot chocolate, crafts, a 
tree lighting and the arrival of Santa via lobster 
boat. christmasprelude.com

December 31 FEAST OF THE SEVEN FISHES
The Italian Christmas food tradition is alive 
and well in Portland. At Portland’s Harbor 
Fish Market, the best sellers for home cooks 
are just about everything: eel, calamari, 
oysters, salt cod, fresh anchovies if they are 
available from the Mediterranean (fresh sar-
dines stand in if not), shrimp, clams, and mild 
flounder or cod that can be baked simply with 
olive oil. 775-0251. Vignola Cinque Terre is 
open on Christmas Eve, and the restaurant’s 
four-course feast includes seared scallop and 
lobster ravioli. 347-6154. . n 

>> For more, visit portlandmonthly.com/port-
mag/2013/12/foodie-extras.

of Maine’s rare and heirloom apples at the 
Common Ground Educational Center in Unity. 
Farms around the state invite you to pick your 
own. 568-4142, mofga.org

OctOber 22-25 HARVEST ON THE HARBOR
Thousands flock to Portland to experience 
Maine cuisine at this busy, delicious and well-
run extravaganza. Seminars, workshops, assort-
ed tastings of Maine grown and produced food 
and drink, and meals created by Maine chefs. 
Most events are held at the Ocean Gateway on 
the waterfront. Plan ahead because quite a few 
events sell out. harvestontheharbor.com

NOvember SAUERKRAUT SEASON
Every autumn, the late, great cabbage king 
Virgil Morse would run a concise classified ad 
in the Lincoln County News: “Kraut’s ready.” 
Nowadays, the fresh sauerkraut at Morse’s in 
Waldoboro is produced almost year ’round, 
but owners David Swetnam and Jacque 
Sawyer don’t mind perpetuating the percep-
tion that autumn is kraut season, as it was 
when Virgil first began fermenting his fall 
cabbage crop into legend in 1918. Nowadays 
the kraut is distributed around the state and 
Morse’s on Route 220 is a lot more than a 
kraut shop–it’s a destination, with a European 
market, an extensive deli, and a German deli/
restaurant. To this day, Morse’s sauerkraut is 

only sold fresh, never canned or bottled. 832-
5569, morsessauerkraut.com

NOvember 1 MAINE MADE 2014
The first annual Maine Grocers and Food 
Producers Association and Penobscot Regional 
Chamber of Commerce show will debut at the 
Samoset Resort in Rockport. “This is a brand-
new event,” says Cathe Morrill of the State of 
Maine Cheese Co. in Rockport, who will be 
among the exhibitors. Discover, sample, and 
purchase locally grown and produced food and 
locally made products of all sorts, all under one 
roof. mainedreamvacation.com

NOvember 20 LE BEAUJOLAIS NOUVEAU EST ARRIVÉ
An annual event that begins with a pressing of 
the gamay grape in a few designated French 
villages every autumn has become a Beaujolais 
nouveau event at a zillion restaurants around 
the world on the third Thursday in November. 
Order a glass and maybe a fromage board with 
crusty bread at Portland’s Petite Jacqueline, and 
join the party. 553-7044, bistropj.com

December 6 EARMUFF DAY
Better known as Chester Greenwood Day in 
Farmington, hometown of the native son who 
invented the earmuff there in 1873 at the age 
of 15 when his ears got cold while ice skat-
ing. He’s celebrated there every December 
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www.BradfordsRugGallery.com
297 Forest Avenue Portland, ME
p: 207.772.3843 | f: 207.773.2849

contemporary   broadloom   traditional

Phoenix Studio 
Restoration and Design of Fine Art Glass since 1976

www.phoenixstudio.com • 630 Forest Ave Portland, ME • 207.774.4154
Call or come in today to see what we can do for you!

• Design and Production of Art Glass for any application
• Custom Memorial Windows and Donor Walls
• Repair, Restoration, and Preservation of Art Glass 
• Classes and Workshops  • Glass and Supplies 

Winter is here, is your view lacking color?

  Bring in this ad

to save 10% on new orders

or 15% out of our gallery!
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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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With views of Portland Harbor, this 1880 
Stick-styled Victorian is the paradigmatic 
Forest City house. More spectacular, it’s 

covered in a coat of silvery slate.
According to Greater Portland Landmarks 

documents, 394 Danforth Street was built for Ed-
ward Alling Noyes, a banker and “city councillor 
responsible for Portland’s first electric lighting in 
1883.” Noyes was “deeply involved in the arts,” 
and it shows.

With its patterned wood floors, bay windows, 
stained glass, and fruit trees, it might as well be in 
a Harrison Bird Brown painting, and probably is, 
since Brown kept his studio next door.

Steps from Waynflete, what this spot enjoys 
is water views from nearly every window.

The wraparound porch charms with its bridal 
filigree and oval portal. 

 a John calvin stevens  
house with Fore river views 

from every room. 

Harbor Watch



Inside, the vestibule glows with stained-
glass windows above encaustic tile. The hall-
way greets with a varnished stair guarded 
by a cavalier atop the newel post–all origi-
nal, as is the four-square flooring through-
out the first floor. Among the many 
enchanting radiators here, the cylindrical 
model near the stairs is the finest. “We used 
to warm our mittens on it,” says listing agent 
Helen McBrady, who is listing the property 
for $950,000 and whose family has lived here 
for generations.  

T o the right is the music room. 
“They’d open these pocket doors 
and have piano recitals on Sunday 

afternoons.” The high ceilings, original 
brass chandelier with gas globes, and 
sumptuous crown molding sets this room 
in motion. Then there’s the harborside sa-
lon, with its black marble fireplace sur-
mounted by more handsome crown in oak 
brightened by gold and red trim. “The Tif-
fany chandelier and [opalescent] glass 
shades are real,” McBrady says.

The dining room is memorable for its 
bay window vignette crowned by a lus-
cious arch. Guests are sure to admire the 
varnished detailing over the fireplace. 
More crown molding in gold with starry 
red in-painting sets off the arch to the but-
ler’s pantry, with its original floor-to-ceiling 
cherry cabinetry. Inside one of the etched-
glass windows is the original dumb waiter.

The showstopper is the kitchen fireplace 
below matching wood-and-glass arched 
cabinets. The paneling and light/dark 
striped floors are a great finish to this sunny 
retreat that was once “the morning room or 
library.” Few salons in Portland can boast 
such spirit. With a great lot (a third of an 
acre) and this much presence on the water, 
anything’s possible here. Even the basement 
and third-floor have water views.

Listed at $950,000. Taxes are $11,640. And 
yes, the gargoyles convey.  n
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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

Osteopathic Family CareOsteopathic Family Care

Stephen Bergman, DO
www.maineosteopathy.com

Freeport office:  207-869-9119

Dr. Bergman is providing consultation  
in Neuromusculoskeletal Medicine  
and Osteopathic Manipulation.

Also, treating people generally with  
osteopathy for optimal health and  

well being.

Your body is important for your life,  
tune it up for 2014!

43 Todd Brook Road, Freeport

Dr. Stephen Bergman



This little fashionista has 
style galore 

and knows where to find it!
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 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 
Luxury Home 

5 BR, 3 BA 
$1,050,000 

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  
Back Cove 
5 BR, 2 BA 
$580,000 

Portland West End 
JC Stevens Home 

5 BR, 2 BA 
$1,500,000 

Scott Bonney 
Buyer Agent 

Portland West End 
Condominium 

2 BR, 3 BA 
$549,000 

www.townandshore.com

one union wharf
Portland

207.773.0262

International Exposure  •  Local Expertise

Casco Bay Views Waterfront Estate Cross Hill Elegance



photo © sarah szwajkos

25 main street
rockport, maine

shoprokai.com
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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! 
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good light & views, along w/ beautiful appointment to details! 

PORTLAND  |  $94,500 
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with high ceilings, beautiful moldings, claw foot tub, and new 
windows. Low fees include heat & HW! Pets OK. 
Don’t wait on this one!  
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“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. 
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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
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GORHAM | $239,500
Beautiful 3 bedroom cape with open floor plan in 
“like new” condition. Efficient natural gas heat, 
granite & stainless kitchen and lovely wood floors. 
Enjoy your deck or short drive to town. Move in 
ready!

PORTLAND | $345,000 
Views, views, and more views! This open concept 
loft offers stained concrete floors, stainless appli-
ances, private sleeping nook, & bath has a washer/
dryer. Flexible floor plan offers many variations of
styles & set-up! Location is walkable to every-
where!

SOUTH PORTLAND | $312,500  
Newer three bedroom 1.5 bath home with lots of
charm!  Great floor plan with finished basement 
space. Fenced in back yard and fabulous deck 
showcase this home.  Must see !  

SOUTH PORTLAND | $364,900 Renovated top to 
bottom 3 bedroom 2 bath New Englander is just 
steps away from the ocean and Willard Square! 
Features include kitchen with stainless appliances, 
stone counters, high efficiency heat system, new 
2 car garage and more.  This home is ready for a 
new owner!
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Low mortgage rates
HigH LocaL service

wide array of Programs

Check Rates at firstportland.com
• Purchase
• Refinance
• FHA/VA

• 100% Financing
• Construction
• Jumbo Mortgages

New! HARP Re-finances for
“Underwater” Mortgages Now Available

Serving all of Maine
NMLS ID#60473 Licensed by Me Bureau of Consumer Credit Protection.

207-878-7770 • 1-800-370-5222
1321 washington Ave., Portland, Me 04103

tHe Best way to Buy 
your New Home

Search All Maine Listings: mainehome.com

Maine’s First & Only Agency 
Representing Buyers exclusively

100% Loyalty • No Conflicts of Interest

Knowledge. experience. Trust.

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



We Sell it All Together

The Common at 88 Middle Street | Portland, ME 04101 | 207.773.2345

Farmhouse Townhouse Oceanfront

Chrysa Baker
cbaker@homesinmaine.com

Direct: 207.553.7329

Suphi Turker
sturker@homesinmaine.com
Direct: 207.553.7325
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240 Maine Street •  Brunswick, ME 04011 • (207) 729-1863
For Properties, Open Houses, Visual Tours - www.mainere.com  

This year-round, ranch style home and detached two 
car garage are privately situated on 1.8 acres along 
the Cathance River and surrounded by protected 
state land. The open concept first floor features a 
kitchen, dining, and living area all overlooking the 
river, a master bedroom and full bathroom. The  
lower level offers a family room, bar/entertainment  
area, additional bedroom and full bathroom. The 
wrap around deck is perched above the river bank 
and the privately owned dock is just steps away.  
Enjoy the peaceful sounds of nature and easy access  
to Merrymeeting Bay. $324,900.

Perched on the banks of Merriman Cove is this 
charming, summer cottage waiting for you! The  
interior sparkles with a sunny, open floor plan  
featuring kitchen/dining/living areas overlooking 
the water, two bedrooms, a full bathroom, and many 
upgrades. Watch the sea birds on the cove and out 
to Harpswell Sound from the comfort of the front 
porch, then take a stroll down to your own sandy 
beach. With the furnishings included, you can walk 
right in, relax and call it home! $399,000.

A job opportunity that the seller couldn’t refuse 
has brought this home back on the market unexpect-
edly, providing an opportunity for you! Located 
just three blocks from Bowdoin College, and thought-
fully transformed from its bungalow beginnings, 
this unique home has been tastefully and creatively  
expanded into an absolutely fabulous property.  
Special features include central air, wine cellar, custom 
red birch kitchen cabinets, granite counter tops, a 
wood burning fireplace and an in-ground heated 
pool, all perfectly placed on a double lot. $425,000.

BowdoinhaM BrunSwickharpSwEll



Badger Realty, LLC | 2633 Main Street, North Conway, NH 03860 | (603) 356-5757 x310

Heaven on Earth…

Heaven on Ear th

5 miles to the SKI slopes of Shawnee 
Peak & boating on Moose Pond, 
you will fi nd this HIDDEN GEM in 
Sweden, Maine.  Near the popular 
villages of Bridgton & Lovell and 
within Fryeburg Academy district,
 is this peaceful mountain retreat 
with a true “Million Dollar View,” 
priced at $750,000  

MLS#: 1090102

For Friendly & Professional Service 
Western Maine and Mt. Washington Valley NH 

Call Bernadette Friberg 
(207) 542-9967 | BadgerRealty.com | Bernie@BadgerRealty.com

•  Incredible expansive VIEWS! 
•  Peaceful mountain retreat
•  Privacy & pride abound
•  24 acres. includes mountain top
•  Over 1000’ owner laid stonewalls
•  Custom Lindal Cedar decagon
•  Quality construction details
•  2 massive stone fi replaces
 •  2 fl oors with easy living layout
•  Mix of manicured and forested 
•  Radiant heat throughout
•  Very well equipped home
•  Designed with an in-law apartment
•  Furnished/turnkey convenience



Prices from $295,000 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

15 Middle STreeT
Contemporary luxury condominiums just 
steps from The Old Port and the waterfront. 
Residents at The Bay House will enjoy a 
combination of sophisticated amenities and 
options unavailable anywhere else on Port-
land’s peninsula. Open single-level floor 
plans feature custom kitchens with granite, 
hardwood floors, luxurious baths, state-of-
the-art systems, central air-conditioning, 
gas fireplaces, covered parking and pri-
vate outdoor space. Model unit shown by 
appointment. 70% 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
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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

Well-Maintained 3-BR Chalet on 3.64 Private 
Acres, Minutes from Saddleback, Sled/ATV from 

Your Door, Detached 2-car Garage.  $198,500

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

DALLAS PLT

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

394 Danforth  
Portland

West End gem with Fore River 
views from almost every window 
and 12 rooms. Large kitchen & 
DR with fireplaces, bay windows, 
stunningly detailed woodwork 
throughout. Finished 3rd floor 
and partially finished basement 
add living space. Many original 
fixtures, stained-glass windows, 
built-ins, porch & huge deck 
with gingerbread and gargoyles, 
unique slate exterior, large 1/3 
acre+/- yard with full southern 
exposure & fruit trees, 3-car ga-
rage. Call Helen McBrady 207-
553-2673 for a Private Showing.

$950,000

Helen McBrady | 50 Sewall Street, Ste. 2 Portland | 553-2673 | helenmcbrady@kw.com



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

155 WESTERN PROMENADE

Live in a Legend

 

 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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L arry shoved a floppy triangle of pan-
cake into his mouth. “This is out of 
line,” he said, chewing with his mouth 

open, “with all you’ve gone through, but I 
could use your help with something fell in 
my lap.” There was syrup on the stubble 
around his mouth.

The elderly waitress stopped at the table, 
poured coffee into their cups from the glass 
pot cocked on her hip, and moved away. 

“Not why I wanted to see you,” Larry 
said, wiping his mouth with his fingers, “I 
wanted to see you and do breakfast in the 
Stagecoach. This place makes me happy. 
Hasn’t changed. Same orange booths. Has 
our brain cells splattered on the walls. How 
many all-nighters did we pull here? It was in 
this booth I decided to make movies. You 
were raving about The Fugitive. Said it was 
art. I thought to myself, if Frank loves a 
black-and-white show that much then TV is 
important. What was that actor’s name?”

“David Janssen,” Frank said. “I was 
twenty-three when I said that.”

“Such a cool actor,” Larry said. “Reminds 
me of you.”

Frank watched him over the rim of his 
coffee cup.

“I know you’ve gone through a lot late-
ly,” Larry said. “I loved Sally. Sally was per-
fect for you. I’m so sorry she got sick.” 

“Got sick and died,” Frank said. “You 
didn’t visit us in five years. Didn’t come to 
the funeral. Let’s not talk about it.”

“That’s not fair. I called couple times a 
year checking on you. Was I supposed to 
drop by your house for a double date with 
my latest actress? Sally would’ve slapped 
me. Sally would’ve slapped me every day of 

my life if she had the chance. I didn’t want to 
show up at the funeral like a big shot. I had 
no right to be there. You had the real deal. 
I’m a loser when it comes to women.”

“I’m the loser now,” Frank said.
“God,” Larry said, “Don’t say that.”
“You need something from me so you 

called,” Frank said. “You can’t help yourself. 
You’re a sociopath. And I show up. What’s 
that make me?”

“My friend,” Larry said. “I’m not a socio-
path. My therapist says I’m a highly func-
tioning narcissistic sex addict asshole. I pay 
her cash and she doesn’t cure me so she has 
no right to say shit about it.” Larry slid his 
phone across the table toward Frank. There 
was a photo on the screen. A young man 
and woman posing next to an antique mov-

ie camera. The guy with his hand on the 
crank handle.

Larry leaned forward, said, “Your may-
or’s out of a job as of last week and I can’t 
see you directing city welfare for the new 
administration. I predict they’ll eliminate 
your position. You could go back to Catho-
lic services, I guess, social worker or some-
thing, but I assume you’re helping Sally’s 
kid finish med school. Some real money 
might help.” 

“Perfect,” Frank said. “You got it figured 
out.”

Larry pointed at the phone. “I need you 
to hire that guy for me. Name is Lee Bell. 
Look at the smile. Guy looks like a movie 
star playing a director. The woman is Denise 
Serra. I like her look. The black hair and 

Should Old  
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Be Forgot
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freckles. She does sound recording and de-
sign. He shoots and edits. Investigative save-
the-earth stuff and music videos for half the 
buskers in LA. Recording artists love him. 
His agent is Maggie Doyle. She called, trying 
to get me to use him for a feature. Tells me 
he’s stuck in Bakersfield editing a doc no one 
will distribute. She says his doc attacks Gov-
ernor Brown for polluting San Francisco 
Bay. A director trying to make features does 
a political doc no one will touch. He stalled 
his career before it got going. The guy cares 
too much about things maybe, I don’t know, 
I don’t think the guy’s stupid.”

“Yes you do,” Frank said. “If the guy 
cares about anything other than money.”

“Stupid is a negative word,” Larry said, 
“and money is only a tool. I’m saying the 
guy might be a guy that misses things. 
You grew up in Sacramento. You look 
around when you walk down the street. 
You see things, you adjust. You know 
things can go bad.”

“Don’t talk about me,” Frank said. 
“I know what happened to you grow-

ing up,” Larry said. “Your sister told me 
many times.”

“You’re asking me for something,” 
Frank said, “and you bring up my sister. 
You and her.”

“We got along, that’s all. Your sister and 
me. I’m making a point,” Larry said. “You 
were a late bloomer. Small kid with a baby 
face. Guys picked you out of a crowd for a 
beating and picking you out was a dumb 
thing to do, because they missed things. If 
they were paying attention they would’ve 
seen the way you set your feet, the way you 
move and hold your arms. You still walk 
like that, like you could turn on a dime. They 
should’ve known you’d be a problem. I 
don’t miss things. I want you to hire this guy 
for good reason.” 

“Driving down here,” Frank said, “I 
asked myself, what’re you doing? No 
good will come from meeting with Lar-
ry. Then I remembered you wearing that 
trench coat in grad school when you had 
nothing. Walking up to women and ask-
ing them if they wanted to be in a movie. 
Following them and making them push 
you away. You made me laugh. That’s 
why I showed up today. Because we 
were kids together. Now I just want to 
go back to Sac and sit on the riverbank 
and watch the boats go by. Sally de-



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

(207) 775-0251 or (800) 370-1790 • www.harborfish.com
9 Custom House Wharf • Portland, Maine 04101 • Mon-Sat 8:30-5:30

• PORTLAND’S PREMIER FISH MARKET
• COURTEOUS & KNOWLEDGEABLE SALES STAFF
• WIDE VARIETY OF QUALITY FISH & SEAFOOD
• WE PACK TO TRAVEL & SHIP NATIONWIDE

• GIFT CARDS

9 Custom House Wharf • Portland, Maine 04101 • Mon-Sat 8:30-5:30 Sun 9:00-3:00
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served to live out a long life and I’m here 
talking to you and we’re both taking up 
space. I’m not feeling too good tell you 
the truth.” 

“You have to heal,” Larry said, “and my 
timing is bad, or maybe it isn’t. You get your 
own production company. I buy you out at 
the end and you go back to Sac with good 
money. You make sure a rough cut gets 
completed and I get clean copies of the raw 
shooting. I have people ready to polish a fi-
nal print for distribution. All I will be doing 
is distributing something that should be dis-
tributed. I’m innocent. I stay out of it. I can’t 
do this without you.”

“I can’t tell if you’re pretending to be 
scared,” Frank said, “or actually scared.” 

“This project stresses me out.” Larry 
punched an icon on the phone and pushed 
the screen closer to Frank. It was a news 
show. It took a moment for Frank to recog-
nize the man being interviewed.

“Steve Wyatt,” Larry said, “in his new 
country look. I love the black cowboy hat. 
He’s out of jail. A free man after killing his 
wife. Steve Wyatt was one of Maggie’s cli-
ents in the ‘90s. He called her. He wants to 
work as an actor again. He wants a come-
back. She called me and said, can you be-
lieve that?”

“Of course you can,” Frank said. 
“I would never hire him as an actor,” 

Larry said. “But look at him. He’s a movie 
star. You can’t take your eyes off him. You 
hang on everything he says. He’s a beauti-
ful snake in a hole in the ground in a 
school yard. Someone’s gotta put their 
hand in there and pull him out before he 
bites a baby.”

“I’d stay away from Wyatt if I were you,” 
Frank said. “Free advice.”

“Unsolicited advice can feel like criti-
cism. My fitness trainer says that right be-
fore he criticizes me. I’m seeing things 
clearly, Frank. What happened was Maggie 
emailed me a link and says watch this, Lee 
Bell directed it. It’s a Public Service An-
nouncement Lee Bell made about hunting 
safety. An old guy sitting in the woods talk-
ing about how he accidently killed his best 
friend. It’s shot perfect, golden hour, sunset 
fading out on the guy’s wrinkled face, the 
guy gets choked up about his dead friend 
and the music rises. You think it’s over, but 
it becomes a documentary about this guy’s 
life living in a northern Maine town. The 
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friends he sees grocery shopping. His old 
buddies at the VFW talking to him with 
their faces like dried apple dolls. He visits 
an antique dealer in the village center that’s 
selling a sculpture by a Maine artist, Bern 
Porter, famous guy, I guess. It’s a human 
leg bone the artist found in the woods 
mounted on a pedestal. The old guy seems 
moved by this sculpture. It’s like a shrine to 
him. The video has an intensity that keeps 
building and you know it is going some-
where, but you’re not sure where. Then 
you’re in the guy’s kitchen and he’s drink-
ing coffee brandy in a glass of milk and 
feeling it and his wife is hanging back at the 
stove cooking venison stew and he says his 
misses his best friend so much. You like this 
guy and you want him to stop blaming 
himself. He talks about how much he loves 
his wife, loved his friend, loves his wife, 
loved his friend, back and forth. You finally 
know where it’s going and you hope it 
doesn’t go there. The guy says his best 
friend was sleeping with his wife and he 
forgave him, and her, but maybe it wasn’t 
an accident. Maybe he couldn’t help him-
self and shot him on purpose.” Larry 
leaned back and watched Frank. 

Frank thought about it, said, “Either it’s 
an actor or Lee Bell got the guy to admit to 
murder on camera.”

“It’s no actor,” Larry said. “Lee Bell 
lived with that guy for three months day 
and night to get that moment. The end of 
the film is Lee Bell showing the documenta-
ry to the Maine government guys that hired 
him with an audience of town folk sitting 
on metal folding chairs in the high school 
auditorium. When the lights come up, Bell 
is filming the crowd and they’re stunned. 
They chase him out of the theater ripping at 
him and punching. The government suits 
sued Lee Bell for spending their money and 
the copies were seized by the Maine State 
Police. That’s in the final credits. It’s got 
two million hits and counting. Twenty-two 
killer minutes.”

“You want me to get Lee Bell to do a doc-
umentary on Steve Wyatt,” Frank said, “but 
what you want is Wyatt confessing.”

“I knew her,” Larry said. “Wyatt’s wife. 
We knew each other. She was crazy, but no 
crazier than any other actress trying to 
make it. She didn’t deserve to get shot in 
the head.”

“This is not like you,” Frank said. 
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“I don’t understand it myself,” Larry 
said. “If people find out I put money up to 
do anything with Wyatt, I’m finished. 
They’ll laugh at me on the street. If Wyatt 
confesses and I distribute it, he could kill me. 
But the real risk is, if it’s nominated and 
wins, I can’t take a credit for it.”

Frank looked down at his plate.
“I put up the money,” Larry said, “provide 

every contact. Compared to the political and 
budget hate you went through every year in 
Sac, this’ll be easy. Please, Frank, I have to do 
this. I got your message about Sally passing 
and this idea took over my life.”

 Larry didn’t talk for a while, watched     
Frank staring downward. Then he    
groaned as he slid out of the booth.  

He limped toward the cash register. 
Frank saw how his weight made him un-

steady, how his feet pained him. Frank stood 
up and headed toward the door. Larry went 
out with him, bumped into the doorway.

They were standing on the sidewalk in 
the noise of the cars rushing past. They 
hugged goodbye and in the embrace Frank 
felt Larry shaking. He leaned his head back 
and saw Larry’s wet eyes and a frozen smile.

“I’m so sorry,” Larry said, “about Sally. 
I’m a terrible friend.”

“You’re Larry Goss,” Frank said, “that’s 
all there is to it. Please don’t say ‘sorry’ to me 
anymore. Save your apologies for Lee Bell 
and his girlfriend and the other people you 
pull into this. Nothing will stop you. You’ll 
put these people together to make money 
and hope nobody gets killed.” 

“No,” Larry said. “I mean, yes. I don’t 
know. It feels big. It could be something. 
A picture.”

“Stop,” Frank said. “The young woman 
you call ‘Sally’s kid’, her name is Melissa 
York. Her father was a fireman and he 
passed away eight years ago. Now her 
mother is gone. All she wants in life is to be a 
good doctor. She needs 150K. Deposit the 
money in her tuition account at the UC Da-
vis School of Medicine.”

“Wait,” Larry said. “150?”
Frank took a step back.
“Okay,” Larry said, “Jesus. You’re worse 

than an agent.”
“When the money’s in her account,” 

Frank said, “I’ll take a drive to Bakersfield.” 
“I love you,” Larry said.
“I love you, too.” Frank said. “I wish I 

didn’t.” n
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