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Steve Hrehovcik began as an advertising copywriter, 
then shifted to feature articles, fi lm,  theater and televi-
sion scripts, ghost writing and editing. He has been 
with this newspaper since 2006. He is also an artist 
creating illustrations of homes, portraits, animals, 
caricatures and children’s books. He and his wife Carol 
have lived in Kennebunk for almost 50 years. His book 
Rebel Without A Clue – A Way-Off  Broadway Memoir is 
available on his website: kennebunkartstudio.com.  

Jo O'Connor is a local writer with deep roots in 
Kennebunkport. She is a mother of twins and the 
founder/lead singer of the local band, The Dock 
Squares. She teaches Zumba and aqua classes, is 
an online marketing communication professor at 
Northeastern University and Lasell College, and has 
worked for the Boston Celtics, the Boston Garden/
Fleet Center, CBS Radio, Sonesta Hotels, and the 
Wang Center for the Performing Arts. Say hello at 
jfboconnor@gmail.com.

Dana Pearson is a writer and musician who lives 
in Kennebunk with his wife Diane. His novels Two 
Birds and The Muralist, as well as “No, But Seriously: 
1994-2007,” a collection of humor columns, can be 
found at www.amazon.com/author/danapearson. 
He is currently working on a sequel to Two Birds, 
which will be released this year. We now return to 
our regularly scheduled program.

Captain Greg Metcalf has been published in Sport-
fi shing, The Salt Water Sportsman, Marlin Magazine, 
The Fisherman and New England Game and Fish. He 
is Northeast fi eld editor for the Fisherman Magazine
and has produced and hosted two successful fi sh-
ing videos; Fishing for Giant Tuna, and Rigging 
Baits for Bluefi n Tuna. He runs Atlantic Captain’s 
Academy and a charter fi shing business aboard his 
boat, the Striper Swiper, Kennebunkport. 

Kristen Kuehnle is an avid reader, “turned” col-
umnist, who moved to Maine from Salem, MA. She 
retired from Salem State University in 2016 and now 
serves on the SSU faculty as professor emerita.  Since 
retiring, Kristen opened Fine Print Booksellers in 
Dock Square, Kennebunkport. She is the mother of 
two sons and a happy grandmother. Reading is a pas-
sion. One of her favorite expressions is “Open a Book 
and open a mind.” kristen@fi neprintbooksellers.com.
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Tourist & Town
The best in arts, entertainment, lifestyle and 
leisure since 1958, created for the people who 
live here, visit here and love it here. 

Our mission is to bring you the very best 
of South Coastal Maine in arts, entertain-
ment, lifestyle and leisure, setting the gold 
standard for local business promotion, 

journalism and overall goodwill
for locals and tourists alike.
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Faith Gillman is a freelance writer/editor by night 
and loan processor by day. Mother of two and 
“Nonnie” of two, she is happiest when given an 
opportunity to share the stories of the people and 
places that make Maine the best place to be in every 
season. When she’s not working, Faith spends her 
time with George and their Japanese Chins, Georgy 
and Rexy—that is when she’s not busy maintaining 
her reputation as the “Kennebunk Dance Lady.”

Valerie Marier is a freelance journalist who has 
traveled the world writing for magazines and news-
papers. She moved to Maine from the New York 
metropolitan area thirty years  ago. She considers the 
Kennebunks home but loves every inch of the Pine 
Tree State. Val is a happy wife, mother and grand-
mother who also enjoys knitting and reading, golf 
and travel, and writes about them in her weekly blog, 
Wandering With Val (www.wanderingwithval.com). VALERIE MARIER

GREG METCALF

JO O'CONNOR

DANA PEARSON

Wells Reserve at Laudholm Farm
has wonderful spring programs planned.

Visit them at www.wellsreserve.org

Rob Coburn is a marketing strategist and copywriter. 
He’s written feature articles, speeches, TV and radio 
commercials, print ads, brochures, blogs and websites 
but never under his own name. He’s from away but is 
here to stay. He’s a Registered Maine Guide in train-
ing and leads summer bike tours that include mostly 
accurate Maine facts and trivia. Rob, Wendy and their 
son Steve live in Kennebunk.  ROB COBURN

FAITH GILLMAN

STEVE HREHOVCIK

KRISTEN KUEHNLE

From the Publisher

Dean Johnson has written about Maine's southern 
coast for many years and many publications, includ-
ing both Boston dailies. He grew up in his family's 
Ogunquit restaurant, spent time on Drake's Island, 
and now is part of the Cape Porpoise community. 
When he is not walking on  Goose Rocks Beach he is 
often kayaking or paddleboarding near it. He is a talk 
host on WBZ-AM.

Cordelia Ives loves everything in art - painting, forging, photog-
raphy and music. Coming from a family of artisans, it is her mother 
Barbara, an avid painter herself, who has been the most infl uential 
in nurturing this hidden, fairly newfound talent. Corde can often 
be found cruising around Cape Porpoise on her boat, the Gray Gull, 
sketching and taking photos of the beautiful landscape, beachcombing 
and walking her dogs, Luna and Bumble. While she is a career Regis-
tered Nurse, Corde attended the New England School of Metalwork 
in Auburn and is certifi ed in the art of forging wrought iron, which 
she does in her workshop in Arundel. For the past four years, Corde 
has been painting on a regular basis. “I’m so glad my mom encour-
aged me to take that drawing class with her!” she says, recalling how 
her mother always pushed her to tap into her artistic talents. Inspired 
by the beauty around her, she is particularly fond of Cape Porpoise’s 
“lobster cars” used by lobstermen for weighing and storing lobsters 
until they go to market. This piece is called “Little Red Lobster Car.”

COVER ARTIST

CORDELIA IVES

We asked our editorial team to 
share their Before Winter Ends 
bucket lists. We hope you en-
joy their lists which are dotted 

throughout this issue. 

DEAN JOHNSON

Photograph by Geraldine Aikman
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I came across something my father had written 
about his own father many moons ago. I thought I’d 
share it here, as I seem to be on quite the nostalgic 
track lately. (Something in the air?) I like the philoso-
phy behind his words.

“There was a childlike innocence about my father. 
He did his best in life and expected others to do the 
same. He seemed puzzled and disappointed when 
people didn’t live up to his high expectations of 
them. He lived an open and honest life and did little 
worrying about image. He was generous, trusting, 
uncomplicated and genuine. He was also engaging. 
He always greeted people as if he hadn’t seen them for 
a long time. He made them feel welcome.” ~ George 
Jr. about George Sr.

I could say the very same about the one who 
penned these words – fi ercely curious, always inter-
ested, and hungry to know every individual's story. 

As a publisher, I’m often overwhelmed by all the 
stories I’d like to cover and all the content I’d like to 
provide in each and every issue of Tourist & Town. 
There’s just so much that’s so darn wonderful – and 
interesting – about life in South Coastal Maine. But I 
can’t cover it all, not by a longshot. What I'll do instead 
is take one bite at a time out this incredible part of the 
world we call home. Enjoy!

Kingsley Gallup, Publisher
Tourist & Town
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by Valerie Marier
Nothing perks the spirit 

on the gray days of winter 
quite like a bouquet of 
budding daffodils. Okay, 
maybe a vase bursting 
with bright red tulips. Oh 
all right, make that a pastel 
posy of Gerbera daisies. 

“Flowers make peo-
ple happy, especially at 
this time of year,” says 
Melissa Fleurant of Ken-
nebunk’s Fleurant Flowers 
& Design. Adds Reg Cary, 
owner of Kennebunk’s 
Downeast Flowers & Gifts, 
“Flowers are uplifting and 
an easy gift because ‘one 
size fits all.’”

Fascinating flower facts 
emerge when tiptoeing 
down the garden path 
through history. Scien-
tists discovered that the 

Happiness is . . . a bouquet of flowers on a gray February day
world’s oldest flower is 
the aquatic Archaefructus 
sinensis. This “mother of 
all flowers” bloomed in 
China more than 125 mil-
lion years ago. In ancient 
Greece, flowers were be-
lieved to be representa-
tions of gods and goddess-
es. Victorian ladies who 
received a tussie-mussie 
of yellow roses knew that 
her beau’s passion was 
growing stronger. Even 
nowadays, it’s been said, 
French women will walk 
right past the local fro-
magerie and boulangerie 
to spend their last euro 
on a bouquet of violets. 
C’est bon!

Throughout the ages, 
artists have depicted im-
ages of flowers that re-
main celebrated in muse-

ums around 
the  wor ld . 
F r o m  t h e 
Renaissance 
painting of 
Madonna and 
Child with Red 
Carnations to 
Vincent van 
Gogh’s im-
pressionistic 
rendering of 
Sunf lowers , 
from Georgia 
O ’ K e e f f e ’ s 
abstract Black 
Iris to Andy 
Warhol’s pop 

Flowers, these works of art 
and countless others enjoy 
instant recognition and 
command hefty prices to 
the collector. 

The $53.9 million spent 
by Australian tycoon 
Alan Bond to purchase 
van Gogh’s “Irises” at So-
theby’s New York was the 
highest amount ever paid 
for a painting … in 1987.  
Three years later, the J. 
Paul Getty Museum in Los 
Angeles bought “Irises” 
and absolutely refused to 
divulge the price.

Fortunately, flower lov-
ers need not spend mil-
lions, or even hundreds, 
to enjoy a bouquet of sun-
flowers or irises. But some 
might question the point of 
giving flowers that might 
last only a few days or a 
week before the dreaded 
droop. 

“Flowers require little 
care, they’re beautiful 
while they last, and it’s a 
thoughtful gesture,” Fleu-
rant says. Asked which 
flowers are most popular 
in deep winter, she says, 
“Anything with spring 
colors! A dark day posi-
tively brightens up with 
bouquets of anemones, 
hellebores or hyacinths. I 
especially enjoy arrange-
ments with a limited pal-
ette of color, such as using 
yellow with cream, ivory 

and lavender flowers. Or 
red with hot pink, deep 
fuchsia and orange.”  

For the past 13 years, 
Fleurant has driven near-
weekly to the New Eng-
land Flower Exchange in 
Chelsea, Massachusetts. 
She says, “I handpick for 
the shop. Different colors 
draw me in, and I see so 
many things there that 
inspire me.” Fleurant ad-
mits she has loved flowers 
since she was a little girl 
visiting her grandparents’ 
farm in northern Maine. 
“It was a working farm, 
with a sugar shack and 
a large garden, but what 
I remember most are the 
fields of wild flowers. I’d 
pick clover and daisies and 
study them for hours.”

Downeast Flower & 
Gifts owner Reg Cary sug-
gests that lilies, sunflow-
ers and Gerbera daisies 
are equally nice during 
these long winter months, 
adding that he receives 
shipments of these lovelies 
from California on a daily 
basis. “They are the fresh-
est and, honestly, what’s 
cheerier than sunflowers 
in February?”  Asked how 
he offers suggestions to a 
customer who stops in for 
flowers, Cary says, “You 
ask a lot of questions. Do 

Gerbera 
daisies last 
almost two 

weeks and fill 
your house 
with joy! continued on next page

Tulips are the quickest way to beat winter blues. Photo by 
Fleurant.

165 Port Road, Kennebunk, Maine 04043  |  207-967-3883  |   pmrealestate.com

KENNEBUNK | Meticulous Cape on 1.5 acres | heated inground pool | 
$509,000

KENNEBUNKPORT | Renovated cape | Located between Dock 
Square & Cape Porpoise  $529,000
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they like fl owers with fra-
grance or in certain colors? 
How does she dress — is 
she bold? Or earthy?”

“Honestly, sometimes 
we get way too much in-
formation,” Cary says. “Re-
cently a guy came in and 
said he wanted to send 
flowers to his wife. So I 
asked him a few questions 
about her, and he stood 
there thinking. After a few 
minutes he shrugged and 
said, ‘I guess I’ll just send 
some to my girlfriend in-
stead.’”

Both local fl orists fl exed 
their creative muscles on 
the busiest fl ower day of 
the year — February 14. 
Fleurant said, “I was asked 
to make an arrangement of 
primarily root vegetables 

From Frinklepod
It Takes a Crew to Run a Farm!

On a wintry day, it's hard to believe that in just 
a few short months, a fresh crop of apprentices 
will be arriving at Frinklepod to spend the next 
seven months of their lives working and learning 
with us.  First, though, we have to fi nd these ap-
prentices and they need to fi nd us. 

Starting seven years ago, when we hosted our 
fi rst brave apprentice, Laura, we have used the 
services of MOFGA (Maine Organic Farmers & 
Gardeners Association) to fi nd apprentices by 
being listed in their database of host farms. It's 
not easy fi nding just the right candidate, but so 
far (knock on wood) we have felt very fortunate 
with the many wonderful people who have come 
through the proverbial gates of Frinklepod.

Once here, our apprentices dive into our 
world with enthusiasm and curiosity. Their ar-
rival coincides with the height of seedling season 
and, ideally, the melting of the last of the snow.  
Acclimating to our farm operation can be a steep 
learning curve but we temper that with orienting 
them to the area, taking some down time to get to 
know each other and for Sascha and Etta to test out 
just how "kid friendly" these people actually are! 

Apprentices live in their own private quarters, 
sharing a kitchen with each other, on our home 
property, and walk to and from "work" each day 
- a 3-minute pedestrian commute. Their ongoing 
training focuses on running a small-scale organic 
farm, running the gamut from learning soil sci-
ence, pest management, and weeding techniques, 
to customer service and retail merchandising, to 
community outreach, marketing, and fi nancing.  
Since the construction of our year-round space, 
The Pod, recent apprentices have also acquired 
an education in value-added food production, 
event-planning, and more. 

As the season progresses, our apprentices 
take on more and more responsibilities, gain 
confi dence in the diverse set of skills they are de-
veloping, and hone their interests, passions, and 
aspirations. By the fall, Noah and I have always 
felt comfortable taking off  for a weekend family 
trip and leaving the farm in the hands of our now-
competent apprentices... if you are also a business 
owner, you know how this can feel! Our appren-
tices also get to take advantage of MOFGA's farm 
training program, which plans educational and 
social events on farms throughout the state, over 
the course of the growing season.

In the past seven seasons, our apprentices 
have hailed from Virginia, Georgia, Maine, Con-
necticut, California, Washington DC, Texas, and 
Massachusetts. They have arrived straight out of 
college, with a masters degree, as a veteran of the 
Coast Guard, and/or with years of other work ex-
perience behind them.  And when we release them 
back out into the world, they head to other farms, 
to work in non-profi t community gardens, Food 
Corps, and a myriad of other interesting jobs.  

We are currently in the process of interviewing 
some candidates, and we are still accepting appli-
cations.    Do you know anyone who is looking for 
a farming apprenticeship?  Please send them here! 

Now, as you look forward to the fi rst signs of 
spring and the fi rst bite of asparagus, you can also 
anticipate meeting our 2019 apprentices for the 
fi rst time!  Thanks for always welcoming them so 
warmly to the neighborhood. ~ fl ora

A Selection of Area Florists:
Calluna Fine Flowers

193 Shore Rd., Ogunquit; 641-0867
Downeast Flowers & Gifts

1 High St., Kennebunk; 985-4711
Fleurant Flowers & Design

174 Port Rd., Kennebunk; 967-4242
Flowers by the Sea

Flint Rock Dr., York; 361-4021

Popular Books Focusing on Flowers
The Language of Flowers by Vanessa Diffenbaugh

The Forgotten Garden by Kate Morton
Tulipomania: The Story of the World’s Most

Coveted Flower and the Extraordinary Passions it 
Aroused by Mike Dash

The Garden of Evening Mists by Tan Tan Eng
Spring on the Little Cornish Isles by Phillipa Ashley

The Victory Garden: a Novel by Rhys Bowen
The Most Beautiful Gardens Ever Written: A Guide 

by Jane Gillette

art by Holly Ross

— carrots, beets and rad-
ishes. So we put them in a 
birch box, added red dog-
wood, pussywillows and 
thistle, and a little textured 
fern for greenery. It was 
darling!”

Cary smiled when he 
recounted the unusual 
request from a customer 
who ordered “a pickle ar-
rangement to be used as a 
Valentine centerpiece.” He 
created a “masterpiece” 
with dill spears, gherkins, 
sparkly red hearts and this-
tle. “They loved it,” he said.

Perhaps Ralph Waldo 
Emerson phrased it best. 
Asked to name an ap-
propriate gift for “when 
the world is in a state of 
bankruptcy,” he answered: 
“Flowers, because they are 
a proud assertion that a ray 
of beauty out-values all the 
utilities of the world.”

continued from
previous page

Frinklepod Farm
244 Log Cabin Road Arundel

frinklepodfarm.com | 289-5805

Go online to read up on Frinklepods's new GATHER 
space. Many sponsorship opportunities are available. 
Help bring this wonderful meeting and event space to 
life and make a diff erence in the lives of our communities. 

One of so many beautiful arrangements by Fleurant.

Perhaps the most unusual arrangement made for Valentine’s 
Day is this pickle design created by Reg Cary, Downeast 
Flowers.

Just living is not 
enough... one must 

have sunshine, 
freedom, and a little 

fl ower.
Hans Christian Andersen

The T & T Difference
Each issue of Tourist & Town aims 
to entertain, enlighten and inspire. 
With so much content, there’s not 

only something for everyone, there’s 
staying power to each and every 

issue. This benefi ts both our reader-
ship and our advertiser base. The 
stories are timeless. The resources 

are worth keeping. And the
 inspiration is always relevant. 

This is the T & T diff erence.
In this issue alone you'll fi nd:

19 book suggestions
10 talented writers

8 spotlighted businesses
5 positive affi  rmations

3 local business anniversaries
2 amazing hero stories and
2 new expert sidebars, and

1 wonderful cover artist
...and of course much more.
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by Dana Pearson
It looks like spring. It 

smells like spring. It feels 
like spring. How is this 
possible on a mid-February 
afternoon with six inches 
of wet snow just one hour 
away from falling on south-
ern Maine?

Hovering around the 
60-degree mark, the air 
redolent of soil and plant 
matter, Greenhouse #2 at 
Snug Harbor Farm at 87 
Western Avenue in Ken-
nebunk is, amidst a wintry 
landscape, an oasis of sea-
sons yet to come. Inside the 
20-by-50-foot, clear plastic-
draped Quonset hut of a 
greenhouse, Nikki Davis 
is methodically arranging 
small cuttings of coleus 

A sea of new succulents created in Greenhouse #2.

Nikki Davis propagates new plants 
from cuttings at Snug Harbor Farm 
in Kennebunk.

Taken from a mature plant, this 
healthy cutting of rosemary has 
sprouted roots.

Bradbury Brothers Market

167 Main Street, Kennebunkport, Maine
In the       of Cape PorpoiseIn the       of Cape Porpoise

207-967-3939  •  www.bradburybros.com

Kennebunkport’s
Community

Grocery Store
for over 70

years

More than Just a Grocery Store • Our own Baked Goods
Sub Shop • Fine Wines, Beer & Liquor • Fresh Deli Meats & Cheeses

Fresh Prepared Meals to Go

into a tray of perlite, the 
popular medium that looks 
like bright white miniature 
packing material. By the 
time spring is in full bloom, 
she’ll have created hun-
dreds of new houseplants, 
topiaries, and annuals.

Davis, of Kennebunk-
port, who has worked at 
Snug Harbor for two years 
and holds an associate’s 
degree in horticulture from 
Southern Maine Commu-
nity College in South Port-
land, is in charge of the 
process of creating new 
plants from old. Her offi  ce is 
a far cry from the sterile cu-
bicles of many workplaces. 
Waist-high wooden shelves 
line the perimeter, with 
two gravel aisles running 

around a bi-level 
center island. The 
lower shelves hold 
this year’s babies. 
Upon the higher 
shelves are the stock 
plants – those from 
which the cuttings 
are taken.

There are plenty 
of the mother plants 
to choose from. And 
some have been 
around awhile.

“ T h i s  d w a r f 
geranium,” says 
owner Tony El-
liott, pointing to a 
veteran houseplant 
in an oversize pot, 
“I’ve had for over 
35 years. I picked 
it up at a nursery 
in Camden.” Like a 
baker’s sourdough 
starter, responsible 
for countless loaves 
of bread from year 
to year, so do El-
liott’s stock plants 
p r o v i d e  f r e s h 
houseplants, herbs, 

and annuals every spring.
“We experiment a lot,” 

says Elliott, who’s in his 28th 
year running Snug Harbor 
Farm. “All of our topiaries 
are made from our own 
cuttings, and 80 percent of 
our succulents. And then 
there are the unusual things, 
like heliotrope, eugenia, as-
sorted ivies, santolina."

“This is the first year 
we’ll have zig-zag cactus,” 
adds Elliott, who says new 
propagation candidates are 
usually acquired by simply 
seeing them somewhere 
– whether in a nursery, 
someone’s garden, or the 
pages of a magazine – and 
liking them. 

While Davis started her 
routine in November, the 
prime season for cuttings is 
February to March. It used 
to be January to February, 
until, according to Elliott, 
they determined they had 
the best luck when the days 
start to become noticeably 
longer.

“That’s when the plants 
really start to wake up,” he 
says. “There’s far more cell 
activity then, in the bark, 
stem, and root.”

To the hum of the green-
house’s kerosene heater, 
Davis takes a cutting from 
the stock plant, about two to 
three inches long with two 
or three leaves intact. She 
dips it into a hormone (Snug 
Harbor uses Hormodin 2) 
to encourage root growth, 
and then, depending on 
the plant, sticks it in an 
open tray containing pure 
perlite or a germination 
mix of perlite, vermiculite, 
and organic matter. The 
crop is then dated for future 
reference.

The trays are placed on 
thin red heating pads on 

the shelves and maintained 
at 72 degrees. They’re kept 
moist by a misting system 
that spritzes the plants for 
two minutes every hour; 
the succulents are watered 
manually, as they don’t 
need much water to grow.

The cuttings sprout little 
roots, usually in a month, 
though sometimes it takes 
longer. Davis checks by 
simply pulling the young 
plant out of its tray. (Un-
like the Mandrake roots at 
Hogwarts, they typically 
don’t scream. At least not 
audibly.) If suitable growth 
is detected, the plants are 
separated and re-planted in 
their own 2¼-inch diameter 
homes in a new compart-
mentalized tray. The third 
stage, a month or so later, 
sees the new jasmine or rose-
mary or myrtle or oxalis or 
what-have-you transferred 

Spring comes early in the greenhouse at Snug Harbor Farm 
to its own terra cotta 
pot. The new succu-
lents and cacti end up 
in clay pots or in Snug 
Harbor’s gardens.

Davis also works 
on starting plants from 
seeds, which will com-
mence around the fi rst 
of March, when Snug 
Harbor Farm’s shop 
opens for the season. 
(For more informa-
tion: www.snughar-
borfarm.com.) It’s not 
until later in the spring 
– perhaps April and 
May – that the bulk of 
the annuals start being 
delivered and people 
dive into their gardens 
in earnest. 

In the meantime, 
though, it’s as though 
spring has already ar-
rived in Greenhouse 
#2.
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Open Wednesday through Saturday 10 - 4
 Sunday 10 - 2

YouNG heroes Rescue Readers: enriching the lives of students and furry friends alike

by Faith Gillman
A stunning black cat 

named Sheba sat quietly 
in her comfy bed at the 
Animal Welfare Society on 
a cold February afternoon. 
She contentedly licked her 
paws as she listened to 
Laura Milne read aloud. 

“I’m reading Charlotte’s 
Web to her,” said Milne, 
smiling. “I like this one.”

Along with her mom, 
Milne, a fi fth grader at Hol-
lis Elementary School made 
her way to the Animal Wel-
fare Society (AWS) on Val-
entine’s Day to participate 

in an after-school program. 
Along with 44 other ele-
mentary and middle school 
students from York County 
and southern Cumberland 
County, she is part of the 
“Rescue Readers” program 
at AWS. Rescue Readers 
brings together students 
and AWS resident animals 
for a session of “literary-
based confi dence building.” 
The program, put together 
and overseen by AWS Hu-
mane Educator Gabrielle 
(Brie) Roche, launched in 
October and has been a hit. 

“I had been doing re-

search and found studies 
involving children on the 
autism spectrum read-
ing to cats. Students were 
more confi dent when read-
ing to the cats, developed 
more social skills, and 
their fl uency when reading 
improved,” said Roche, 
who has been with AWS 
for nearly two years, serv-
ing as full time educator 
for the last seven months. 
“I felt like this kind of 
program would benefit 
all kids – strong readers 
or those who need more 
practice – so we got Rescue 

Readers started.”
Certified readers can 

read to any of the animals 
at AWS, from Guinea pigs 
to dogs. To become certi-
fi ed, all students and their 
parents must complete an 
orientation with Roche, 
who offers an overview 
of the program, including 
instruction on basic body 
language for both cats and 
dogs.

“We go through safety 
rules and policies and take 
time to talk about animal 
body language and why it’s 
important for readers to sit 

with their backs 
to the dogs, not 
staring at them,” 
said Roche. “It’s 
a time for qui-
et reading and 
enrichment for 
both the reader 
and the animal 
being read to.”

After  com-
pleting the ori-
entation,  stu-
dents receive a 
certified badge, 
which they must 
wear when they 
drop in to read. A 
special cabinet, 
full of brightly 
colored badges 
and shelves of 

approved books is located 
in the lobby. The appro-
priate books for the task 
were chosen by Roche and 
donated by local bookstores 
and community members.

“It is a drop-in program 
so not everyone comes ev-
ery week,” said Roche. “We 
have students from first 
though seventh grade but 
the majority of students are 
in elementary school.  Most 
kids read for about 30-45 
minutes. They typically 
read one-on-one but friend 
groups and siblings will 
often read together.”

How and why does it 
benefit the animal(s) be-
ing read to and the kids 
doing the reading?  Roche 
explains:

"Animals in shelters 
are in a loud chaotic envi-
ronment, with other ani-
mals making loud noises 
around them, guests staring 
at them, and being intro-
duced to lots of people ev-
ery day. These animals can 
be very stressed,” she said. 
“The students reading to 
them gives the animal quiet, 
calm, and positive interac-
tion with a child. You can 
see our room full of barking 
dogs go silent and lay at the 
front of their kennels when 
the kids come to read. 

For kids, the audience of 
friendly animals is far less 
intimidating than reading 
to their parents, teachers, 
and peers. Without the 
added pressure of practic-
ing with humans, kids get 
to build a positive relation-
ship with reading, and often 
increase their fl uency and 
reading comprehension 
skills. There is no better way 
to enjoy a book then with a 
cat on your lap.” 

Roche said the program 
is providing “exactly what 
our humane education goal 
is – mutually beneficial 
relationships for animals 
and kids.”

Rescue Readers has 
achieved something Roche 
has wanted to do for a long 
time – provide a positive 
reading experience for chil-
dren while enriching the 
lives of the animals as they 
wait to be adopted. 

“This program has been 
wonderful for the AWS in 
showcasing how animals 
and kids can help each 
other. We have been able 
to bring kids from diff erent 
towns and schools, all to-
gether for the same cause. 
We have seen increased 
awareness and enrollment 

Laura Milne, a 5th grader from Hollis reads Charlotte’s Web to AWS feline resident, Sheba. Milne is 
part of the “Rescue Readers” program at the Animal Welfare Society in West Kennebunk. Photo by 
Faith Gillman

continued on next page

EMERGENCY CARE available at YORK HOSPITAL (24/7) and at YH in WELLS (8a-7p) 
when your needs are more urgent  n  yorkhospital.com 

I N  L O V I N G  K I N D N E S S

At York Hospital Walk-In Care and 
Emergency Care, our healthcare is 
designed especially for our patients

– and it is all about the details.

• Beautiful Facilities
• Convenient Locations
• Short wait times
• Calming Environments
• Professional providers

Kittery Walk-In Care
 35 Walker St.

Mon.-Fri. 8am-6pm
Sat. 8am-4pm - Sun. 8am-2pm

207-752-8652

Wells Emergency & Walk-In Care
114 Sanford Rd. (Rte. 109)

OPEN 7 Days a Week 
8am-7pm           

207-646-5211

Sanford Walk-In Care 
1474 Main St.

OPEN 7 Days a Week 
8am-6pm

   207-608-8425

Kennebunk Walk-In Care
2 Independence Dr.
Mon.-Fri. 8am-6pm

Sat. 8am-2pm - Sun. Closed
207-467-8074

York Walk-In Care
343 US Rte. 1 

OPEN 7 Days a week
8am-6pm

207-351-2600

Berwick Walk-In Care
4 Dana Dr.

Mon.-Fri. 8am-6pm
Sat. 8am-4pm - Sun. 8am-2pm   

207-698-6700

NOW OPEN

Expertise.

          Innovation.

              Kindness.

HOMETOWN HEROES 
ARE INSPIRING!

Local legal thrillers for 
young and old

Available in the ‘bunks 
or online at

 thebikecop.com
Available Now! Books...the original handheld!

James H. K. Bruner

THE BIKE COP
in

Son Over
the Yardarm

 Sequel June 2019

The Bike Cop Legal Thriller Series by James H.K. Bruner, Author & Maine Attorney
Read about Maine's new hero inspiring young and old! Available in retail sites from Kittery to Portland, or at www.thebikecop.com

sPoNsored BY
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Daily Happy Hour, 4–6pm 
Open Daily for Dinner, 5–9pm 

Live Music, Thursday–Saturday, 7–10pm

FRESH MAINE SEAFOOD, CLASSIC PUB FARE, & CREATIVE COCKTAILS

Beat the chill this winter...when it dips below 3 degrees
mention this ad and warm up with your first drink for $3

U V

Participants in the “Rescue Readers” program at AWS check in upon arrival, pick up their 
certified readers badges and choose a book to read to a furry friend. Photo by Faith Gillman

in our other education 
programs because Rescue 
Readers has kids excited 
about coming to the see 
us,” said Roche. “As a 
humane educator, this pro-
gram has been a dream. 
Animals and kids helping 
each other, taking care of 
each other, is my goal at 
the end of the day. This 
program does just that.”

continued from
previous page

Badges await the "Rescue Readers." Courtesy photo.

THE SHOP
RE-AWAKENS

March 1st

THE SHOP
RE-AWAKENS

March 1st
9:00 - 5:00

87 WESTERN AVE.RTE.• 9 KENNEBUNK, ME 04043
(207)967-2414 • WWW.SNUGHARBORFARM.COM
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1773 Post Road, (Rte.1), Wells  •  Exit 19, Maine Tpk., left on Rte. 1, 1/3 mile on right 
Quality Dealers Always Wanted   •   207-646-8010 

2nd Annual Mid-Winter Sale • February 16 - March 3
Everything in Store on Sale!
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Reclaim It!
~ a new Tourist & Town off ering ~

Featuring Old House Parts of Kennebunk

Antique architectural salvage is not only 
very attractive, exquisitely crafted, and a 
source for unlimited creativity, it also contains 
volumes of embodied energy: the total sum of 
energy consumed to produce a given product.  
And it’s FUN. Sometimes folks aren’t sure how 
to use it.  Meet us here each issue for inspira-
tion on how to use architectural salvage to add 
character and sustainability to your life.

Let’s begin with these tin ceiling tiles.  We 
carefully salvaged them from a 19th century 
church in Biddeford so that they could be 
reclaimed by clever individuals. An award-
winning interior designer simply reinstalled 
some on the ceiling of her own home to add 
elegant texture to a new space. Another client 
used just one tile to uniquely trim out their 
woodstove pipe where it exited the wall. 

We’ve seen it all so come in any time to 
discuss the possibilities that lie ahead for you 
and architectural salvage!

          ~ Erin Watkinson & Mike Thompson

Monday – Saturday 9 to 5, Sundays 11 to 5

Antique Architectural Salvage

www.oldhouseparts.com
1 Trackside Drive |  Kennebunk  |  207 985 1999

by Jo O’Connor
Candles – whether you 

are looking for the per-
fect housewarming gift 

or party favor –  are go-
to staples for everyone. 
Now imagine fi nding the 
most beautifully designed 

beeswax candles 
made right here 
in the Pine Tree 
State. Look no fur-
ther than Seapoint 
Chandlers.

With Seapoint, 
located in Kittery 
Point, seeing is 
believing. From 
its coastally in-
spired designs of 
rocks, sea urchins, 
starfish and pine 
cones to bunnies, 

acorns and monkey fi sts, 
these masterpieces might 
look too good to burn, yet 
seeing them illuminated 
further enhances their 
beauty.

Meet designer Susan 
Loring Marullo, a talented 
southern gal hailing from 
Charleston, South Caro-
lina. This artisan has had 
a long and illustrious retail 
career managing high-end 
stores such as Banana Re-
public, Lily Pulitzer, White 
House/Black Market and 
Michael Kors, where she 
loved the elements of fash-
ion design and merchan-
dising.  While she stud-
ied equine therapy and 
dabbled in banking, she 
has always been drawn to 
the aesthetics and the won-
ders of nature. And just 
how did this Low County 
southerner make her way 
to Maine?

“It all started when I re-
united with my longtime, 
cherished friend (and now 
husband) Julius. He’s from 

Kittery and while visiting 
back and forth we decided 
to continue through life 
together here,” said Loring 
Marullo.

In 2012, Julius’ mother 
saw a posting that the 
candle company Bartram’s 
Beeswax Candles was for 
sale and that was that.  

And Seapoint Chan-
dlers? The name is inspired 
by Kittery’s Seapoint Beach 
and Julius’ grandmother’s 
maiden name, Chandler 
– meaning candlemaker.  
Now that’s serendipity!

 “As the saying goes, 
timing is everything! Ju-
lius and I decided that we 
must take the next step.  
And we are glad we did,” 
said Loring Marullo.

All Seapoint candles 
are made of beeswax that 
is sourced in the United 
States. According to Lor-
ing Marullo, beeswax is 
the only wax that emits 
negative ions to purify, 
cleanse and improve air 
quality.

"There are only 
two ways of spread-
ing light: to be the 
candle or the mirror 
that reflects it." ~ 
Edith Wharton.

______

Shop hours: by 
chance or by ap-
pointment.

F M I  v i s i t 
Seapointchandlers.
com; 76 Brave Boat 
Harbor Road, Kit-
tery. 

Light up your life with Seapoint Chandlers

There is a bill in Congress to change the current 
current navy dirigo state fl ag back to its original 
fl ag (shown here). This original fl ag was fl own 
until 1909. The legislature will debate the bill and 
decide if it should move forward this session. 
Source: WGME-TV 13

Congratulations to the Facebook page called 
Maine State Birds for attracting more than 20,000 
followers. They say birds of a feather fl ock to-
gether. Source: News Center Maine 

More than 2 million people came through Port-
land’s International Jetport last year. That’s an 
all-time record. No wonder we’re called Vaca-
tionland. Source: Portland International Jetport

A shout out to Biddeford’s own Banded Horn 
Brewing Company for celebrating six years. 
Also, cheers to Kennebunk’s Pedro’s for eight 
years in business.

Maine News Briefs
Compiled by Jo O'Connor

Happy 30th Anniversary,
Mail-It Unlimited in Kennebunk!
We thank you, Bill Gallant, for providing 
the area with decades of quality service

and for giving back as you do. 
Community members: Be sure to

participate in Mail-It's annual food,
clothing and pet supply drive going on 

March 1 to 15.

We look forward
to many more 

years!

Burn more
fi rewood

Drink more hot 
chocolate

Go sledding at 
Consolidated 

School in
Kennebunkport

My
Before Winter Ends

Bucket List
Jo O'Connor

Tourist & Town Writer

Nantucket Knot Pillar. Photo credit: 
Blind Dog Photography

Loring Marullo wicking the candles and getting ready to pour.
Photo credit: Blind Dog Photography  

Pine cone candles. Photo credit: 
Blind Dog Photography

How to Make a 
Great Cup of Cocoa

Try adding:
Nutella

Peanut butter
Maple syrup
Cinnamon 

Oreos 
Peppermint
Maraschino
cherry juice

Your favorite liquor
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207-967-9989

Port Walk, Dock Square, Kennebunkport

Best Sellers
Maine Authors  •  Children’s Books

Call Store 
for Updated 

Hours

by Kristen Kuehnle
Lyn Smith is the author 

of A Porcupine’s Promenade
(Maine Author Publishing, 
2016) and What Makes an 
Opossum Tick? (Piscataqua 
Press, 2019) Both provide 
a simple narrative, where 
young children learn about 
survival, adaptation, and 
respectful human interac-

tions with outdoor animals.
Lyn began her career 

as a kindergarten teacher 
and has since worked as an 
educational administrator, 
adjunct faculty member at 
a local community college, 
and provided professional 
instruction as a literacy 
coach in Portland, Maine.  
Don’t miss her at Graves 

Library on Sunday, 
March 3 from 2 to 
3 PM.  Visit her 
website at www.
lyn-smith.com.

What inspired 
you to write What 
Makes an Opos-
sum Tick?

My inspiration 
for writing this 
story came from a 
good friend about 
2 years ago. She is 
a book distributor 
in Portland and we 
met to talk mar-
keting for my fi rst 
children's book; A 
Porcupine's Prom-
enade. At this meet-
ing I recall sharing 

that there is always written 
information in children’s 
books that pertains to our 
domestic animal friends, 
however, there are few 
books about the wild ani-
mals right in our backyard. 
I asked, “How could we 
as writers present those 
animals to young children 
in order for them to under-
stand the value of their pres-
ence. It was at that moment 
that my friend, said, "Wow. 
Have you seen this article 
in the Bangor News about 
the increase of ticks and 
how opossums contribute to 
keeping the tick population 
low, as they eat hundreds 
of them weekly."  I recall 
that my mouth dropped 
open, then saying, "This is it! 
Caring and understanding 
for the wildlife in our back-
yards and this story idea can 
develop into a companion 
book to my fi rst book about 
the porcupine." From that 
conversation, along with a 
surprise evening visit at my 
house from an opossum, the 
idea for a new story began 
to take shape. 

What eff ect would you 
like this book to have on 
the American public?

I would like this book 
to be timeless. One that is 
read over and over again 
both to entertain and in-
form. Knowing through 
my writing that this topic of 
caring for our backyard life 
would build upon people's 
understanding of what our 
natural world contributes to 
our lives; makes me proud 
of how I have shared this 
information with the public.

Who is your ideal reader 
and why?

My ideal readers are 
children ages 4-8 years and 
the adults who read to them. 
Since my first book was 
published I often hear from 
the adults how much they 

learned about the featured 
animal in the story as did 
their child! I love knowing 
that people of all ages are 
learning from my books as 
well as enjoying the story.

What inspires you to 
write?

My career in education 
with young children has 
spanned many years.  Dur-
ing these years I've encoun-
tered many books; many of 
them not inspirational or 
authentic, especially in the 
portrayal of animals. My in-
spiration comes from these 
examples, especially those 
illustrating anthropomor-
phized animals. Children 
deserve good literature and 
need to know and be shown 
clear examples of what ex-
ists in the world around 
them.

What is your favorite 
setting for writing?

My favorite place to 
write is at the end of my 
comfy couch in my over-
sized sweatshirt and yoga 
pants; my Chromebook in 
my lap. I do have a writ-
ing desk, tucked into an 
upstairs bedroom window 
seat. with a clear view of 
Mt Agamenticus in York. 
However, my best creative 
thoughts seem to come to 
me when I am comfortable 
and relaxed!

What kind of a reader 
were you as a child?

I was a voracious reader! 
I recall my mother telling 
me that I was reading before 
I entered kindergarten. As 
an early reader, my parents 
at times grew concerned 
I wasn't active enough so 
always  encouraged me to 
'take my nose' out of the 
book I was reading to go 
outside and play. Yes, I 
would go outside, however, 
my book was always tucked 
under my arm!

 Did you have a favorite 

My Before Winter Ends Bucket List
~ Rob Coburn, Tourist & Town Writer ~

Don't miss a
Monthly Movie Night at Graves

3rd Thursday, 6:45
Louis T. Graves Library

18 Maine Street, Kennebunkport
Light Refreshments served

Donations welcome.

Next up?
Waking Ned Divine

A lough-out-loud Irish fi lm.
Thursday, March 21

 Visit
www.graveslibrary.org

My Before Winter Ends
Bucket List

Kristen Kuehnle, Tourist & Town Writer

Author Lyn Smith inspires and educates young readers

author growing up?
Yes! Although, it's hard 

to pinpoint just one. There 
were many authors that I 
considered 'favorites.' A 
few who inspired me were; 
A.A.Milne,  Dr. Seuss, Else 
Holmelund Minarik, Laura 
Ingalls Wilder, E.B. White, 
Beverly Clearly, and Caro-
lyn Keene. My parents al-
ways read aloud to me and 
I had my fi rst library card at 
a very young age. I clearly 
recall becoming entranced 
with Nancy Drew! I wanted 
to be her and drive that little 
blue roadster!

What was the last great 
book you read?

Educated by Tara Westo-
ver. She has written an 
incredible memoir of resil-
iency which embodies how 
the acquisition of an educa-
tion can be life altering.

What is on your night-
stand now?

It changes often, how-
ever at the moment, I have 
copies of Beyond the Truth 
by Bruce Coffin, The Lost 
Girls of Paris by Pam Je-
noff, Schooled in Death by 
Kate Flora, The Traveling Cat 
Chronicles by Hiro Arikawa, 
and The Air You Breathe by 
Frances de Pontes Peebles. 
I am always reading more 
than one book at a time! 
And, I have books in all lo-
cations of the house. There 
are even several books in 
my car! 

What is the one thing 
that you most want to tell 

your readers about the 
books that you have writ-
ten?

I strongly believe that 
the stories I write are time-
less and present accurate 
information to both chil-
dren and adults.  Hopefully 
my words connect in such 
a way that they bring the 
outside natural world in-
side; linking our wild Maine 
neighbors with each of us. 
My hope is that readers ap-
preciate the actual encoun-
ters that are depicted in my 
books and can hopefully 
experience a few surprise 
encounters of their own.

Is there any advice that 
you have about getting 
a children’s book pub-
lished?

Persevere. It can be 
done. Stay connected with 
people who support you 
and your writing. If some-
thing doesn't work out the 
first time, seek another 
avenue. If it's in your heart 
to publish your story; then 
make it happen. There are 
children and adults just 
waiting for that next good 
read! And, I didn't set out 
to be a published author. I 
just liked to write. It wasn't 
until a university professor 
in my children's writing 
course suggested I publish 
my porcupine story. I recall 
looking at her like she was 
crazy. And, several years 
after that suggestion, I 
have not only 1 children's 
book, but 2! 

MaINeLY authors

13 Western Avenue (Rte. 9)  •  Kennebunk Lower Village
207-967-9171  •  www.downeastwine.com

10% off  for all Veterans, 
Servicemen and Women, 

Every day of  the year

See our website or
Facebook for

information on wine 
tastings and more!

CLEARANCE 
SALE!

20% off  all purchases!
Mention this ad and 

SAVE BIG!
Take advantage of a huge selection 

of amazing inventory

Some Great Reads for
Black History Month

~ suggested by Kristen Kuehnle ~

Sing Unburied Sing, Jesmyn Ward
The Help, Kathryn Stockett

The Coldest Winter Ever, Sister Souljah
Americanah, Chimamanda Ngozi Adichie
Black Klansman: A Memoir, Ron Stallworth

Lyn Smith will be presenting at the Louis T. Graves Library 
in Kennebunkport on Sunday, March 3 from 2-3 PM.

Author Lyn Smith connects readers 
with the outside world through her 
children's books.
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by Dana Pearson
There’s nothing like a 

romantic comedy to make 
you feel vibrant and alive 
and young, even if that 
romantic comedy is a spoof 
of romantic comedies. Such 
was the case with Isn’t It 
Romantic, a Rebel Wilson 
vehicle that takes its title 
from the classic Rodgers 
and Hart song. The über-
meta comedy provided 
plenty of laughs, ironically 
adhering to the rom-com 
guidebook while merci-
lessly mocking it.

But that’s not why we’re 
here. Oh, no. I’m not here 
to be a film critic, as enjoy-
able as that would be. No, 
I’m here to share with you 
a pre-movie incident that 
had me mentally measur-
ing myself for my coffin, 
even though I have every 
intention of bypassing that 
convention and going full-
bore Viking by having my 
remains ignited in a small 
wooden boat in the Cove, 
provided a burn permit 
could be procured in ad-
vance, as I’m not keen on 
my survivor incurring any 
unnecessary expenses on 
my account. But I digress.

This was the pre-movie 
incident: 

Diane – you know, my 
wife – and I eschewed the 
self-service kiosk in order 
to interact with a human 
being at the concession 

counter, which was dou-
bling as the ticket counter 
that day. Of course, after 
what was about to happen, 
I may reconsider my desire 
to interact with other hu-
man beings next time I go 
to the movies.

There was a tall young 
man who greeted us cour-
teously. I will say again 
that he was young, for 
otherwise, I will find it 
difficult to relate this tale 
while maintaining my dig-
nity, and what little vanity 
I have. For you see, when 
I was young – in my teens 
and twenties – I considered 
everyone over the age of 40 
as one big amorphous blob 
of maturity that I needn’t 
concern myself with, for, 
after all, I wouldn’t be 
joining that unfortunate 
demographic unit for ages.

Fast forward to Febru-
ary 16, 2019, when I’m ask-
ing for two tickets to Isn’t It 
Romantic.

“Sure thing,” said the 
zygote, tapping his key-
board with a cheery expres-
sion. My eyes refocused 
on the monitor in the fore-
ground, the monitor fac-
ing me not two feet away, 
the monitor that – horror 
of horrors – had just con-
firmed that two tickets 
were being sold...to two 
seniors.

I did a bona fide, text-
book, straight-out-of-a-

bad-sitcom double-take.
“Whoa, hold on here,” 

I said, my heart beating 
faster. “Umm, we’re not 
seniors.”

My wife, who has a far 
more sanguine outlook 
on the whole aging thing, 
calmly asked, “What age 
constitutes a senior here?” 
After all, we received that 
sober ing welcome-to-
AARP notification when 
we hit 50 five years ago. 
Perhaps the theater chain 
was being kind to those of 
us born at the tail end of the 
Baby Boom era (which, for 
the record, ran from 1946 
to 1964). 

The recently weaned 
infant did not respond 
directly to Diane’s inquiry; 
rather, he leaned forward 
and said conspiratorially, 
“It’ll be our little secret.”

What? That he was giv-
ing us a deal on our tickets, 
or that he thought we were 
fossils?

I wanted to say, “We’re 
not here to see Medicare: 
The Movie,” but instead 
half-jokingly said, while 
stroking my chin, “I know, 
it’s my beard.”

Let’s go back roughly 
10 years, when I first no-
ticed a few white hairs 
sprouting up in my mostly 
reddish beard. I thought it 
was cute. I thought it was 
distinguished. I swore I 
would cherish my non-

1300 Rte. 1, Cape Neddick  •  207-363-2500

Boutique Mall in beautifully restored 
Barn & Carriage House
12 different shops

Monthly paint classes • See website for details

www.theshopsatcapeneddickmaine.com

Located at 3 Trackside Drive, Kennebunk 
www.flowstudiosll@gmail.com • 207-294-1095

~ Opening in March at 6 Sullivan Street, Berwick ~

FLOW STUDIOS

Sure, it’s nice to save a couple bucks, but still...
dark hairs as badges of 
maturity, and would never 
go so far as read the la-
bel of Just for Men. I was 
rather proud of the silver 
whiskers, which I believed 
leant me a certain gravi-
tas. Of course, on Febru-
ary 16, 2019, my now 90 
percent white beard leant 
me an unforeseen and 
undeserved discount on 
matinee movie tickets.

To his credit, the toddler 
didn’t say, “Yes, it’s your 
beard that made me think 
you are of advanced age. 
That, and your crow’s feet, 
the other assorted lines and 
wrinkles on your face, and 
your general bearing and 
demeanor,” although that 
may be because they don’t 
teach such vocabulary in 
kindergarten.

So we bought the tickets, 
saved a couple of bucks, 
and enjoyed the movie. On 
the way out, Diane paused 
in the lobby to check out 
the marquee over the main 
ticket counter, upon which 
were show times and gen-
eral information, such as 
ticket prices for adults, 
children, and seniors. Se-
niors, I was so happy to 
discover, are any individu-
als 65 years and older. 

The sanguine one burst 
into laughter. I grumbled 
and said, “C’mon, let’s go 
grab dinner.” After all, it 
was nearly 5 o’clock. 

It's LIke thIs

It isn't always easy being human, is it?Guest edItorIaL

by Judy Stark
Today on the way to 

work I heard a Bob Dylan 
song, Rainy Day Women. It 
made me chuckle, if I take it 
in the context of every day 
human living. Not sure that 
was his intent, but stay with 
me a minute. 

I quote, “They’ll stone 
you when you’re trying to 
be good, when you’re trying 
to make a buck, walkin’ on 
the street...” 

Laughing, I think to my-
self, it sure isn’t easy being 
human, now is it? 

Most of us are trying hard 
to do our best each and every 
day. And as we move along, 
doing our best, sometimes 
trying to just get through 
the day without blowing a 
gasket, but wearing a smile 
nonetheless, people cross 

our paths and try to stomp 
on our happy - or at least 
our best attempts at happy. 
They try to squash us with 
their words.

Maybe they don't want 
to see someone smiling that 
day. Maybe they're having 
a bad day themselves. So, I 
think of the book, The Four 
Agreements by Don Miguel 
Ruiz. I recite “don’t take 
anything personally!" (If you 
haven’t read this book you 
should, not once but often.) 
Lord knows, I often need the 
reminder, while I'm grind-
ing my teeth on someone 
else's words.

If we could only just dis-
card our personalities, we 
would all get along.  But 
that’s not how it works. 
That's not what makes us hu-
man - always being our most 

207-251-4065
www.feilerestaurantandpub.com

A True 
Irish Pub 

Delicious 
Homemade Food

American & Irish Specialties

Open Monday - Saturday 
3 PM to close

Sunday noon to close

Live Music Every 
Saturday Night

Happy Hour 3–5:30 pm
$4 Wines,  $4 Cocktails, $4 Well Drinks

flowery, wonderful selves. 
From the organized to 

the scatterbrain, from the 
Eeyores to the Tiggers, from 
bouncy children to wise el-
ders, it's our differences that 
count most. 

I guess it isn’t easy being 
human but I think I will stick 
with it for a while. I still have 
a lot to accomplish in life. 
My tipping point has only 

just been reached.
How about you? What 

will you do? Will you throw 
a stone, or catch it and put 
it down?

Judy is a local writer, fitness 
and nutrition advocate, exercise 
instructor, strength training 
coach and Kennebunk resident 
for 15 years.

The mission of Grahamtastic Connection is to provide free 
technology to children with cancer and other serious illnesses 
for educational purposes. Technology, including iPads, 
laptops, robots, and internet access, enables our children 
to continue their education during treatment while also re-
maining connected to family, friends and medical providers.
FMI on Grahamtastic Connection, on this event, 

and to purchase tickets, visit 
www.grahamtastic.org

Save the Date!
11th Annual

Grahamtastic Connection
Dance & Auction

March 30, 2019, 6-11 PM
Town Club, Sanford
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Going on now through February 28
"Maine Impressions" - the art of Marguerite Genest
Kennebunk Free Library, 112 Main Street, Ken-
nebunk. The public is invited to view the exhibit dur-
ing regular library hours when the gallery is not in use 
for library programs (library hours are: Monday and 
Tuesday 9:30 AM to 8 PM; Wednesday 12:30 PM to 
8 PM; Thursday, Friday and Saturday 9:30 AM to 5 
PM). FMI www.kennebunklibrary.org or 985-2173.

Going on now through March 17
“Meditation, Contemplation and Still Life”
Kittery Art Association, 8 Coleman Avenue, Kittery 
Point. Hours are Thursdays, 2-5 PM; Saturdays and 
Sundays, 11 AM-5 PM. All-member show displaying 
the creative products of our meditations, contem-
plations and stillness. Spotlight Wall: John Iarussi. 
Admission free. FMI www.kitteryartassociation.org 
or 451.9384.
Going on now through March 31
“Slice of Life” Gallery Exhibition
York Art Association, 394 York Street, York Harbor. 
Hours are Friday – Sunday, 12-5 PM. Dance, music, 
still life, people and animals working, caught in the 
moment. Opening reception Friday, February 15, 5-7 
PM. FMI www.yorkartassociation.com or 363-4049. 

Going on now through April 29
“Breaking and Making the Sarah Long Bridge”
Morgan Gallery, 120 Rogers Road, Kittery. Hours are 
Monday-Friday, 6 AM - 9 PM; Saturday, 8 AM - 4 PM; 
Sunday, 12 - 4 PM. Exhibit offers unique views on the 
demolition of the old Sarah and pay homage to the 
new bridge. Paintings and photography by 17 local 
artists, including show curator, Bill Moore. The bridge 
spans the Piscataqua River joining Portsmouth, New 
Hampshire, and Kittery, Maine. FMI 439-3800.

Thursday, March 7
Artist Rowland Bryant Opening
York Public Library, 15 Long Sands Road, York, 
4-6:30 PM. This reception opens the exhibit "Country 
Life Glimpses" -  watercolors of barns, old buildings, 
summers and sunsets. FMI www.york.lib.me.us or 363-
2818.

Visual Arts

OPEN DAILY
7 AM TO 7 PM

WWW.CAPEPORPOISEKITCHEN.COM

1 MILLS ROAD
CAPE PORPOISE, MAINE

207.967.1150

Things to Do • Kittery to Old Orchard Beach

Sunday March 3
Costume Design Workshop
River Tree Arts, 35 Western Avenue, Kennebunk, 
12-3 PM. An afternoon of fun and creativity. Adults 
and children welcome. Design some of the costume 
pieces for the upcoming Wizard of Oz production. 
Come be an important part of the behind the scenes 
of theater production. See your pieces of work live 
on stage at the fi nal performances. Free admission 
to the shows for all those who participate in the work-
shop. Please note: This is a family event. No sewing 
experience required. Please plan on having a parent 
stay if your child is under the age of 10. Registration 
required. FMI www.rivertreearts.org or 967-9120.

Classic Film Series: Cape Fear
S. Judson Dunaway Center, 23 School Street, Ogun-
quit, 2 PM. Free Admission, parking and popcorn. One 
of Robert Mitchum's most frightening performances as 
a stalking killer taking revenge against attorney Grego-
ry Peck and his family. FMI and for upcoming fi lms see 
.ogunquitperformingarts.org.

Friday, March 8-Sunday, March 24
The Light in the Piazza
City Theater in Biddeford presents the award win-
ning musical about taking chances and falling in love. 
March 8 to 24 (no performance March 10). FMI and 
for tickets visit www.citytheater.org or call 282-0849.

Saturday, March 9
Live Performance:Stillson School of Irish Dance
S. Judson Dunaway Center, 23 School Street, Ogun-
quit, 6:30 PM.  $5 at the door; no advance sales. To 
celebrate St. Patrick’s Day, Ogunquit Performing Arts 
welcomes the return of Stepdancers from the Stillson 
School of Irish Dance. FMI see www.ogunquitper-
formingarts.org.

Sunday, March 10
Open Mic Night
River Tree Arts, 35 Western Avenue, Kennebunk, 
4-5:30 PM. A casual evening of fun and performanc-
es. This is a fun opportunity for all ages and levels 
of experience to perform. Open to River Tree Arts 
students and anyone in the community who wants 
to try performing. Many musical instruments will be 
available. Light refreshments will be served. This en-
joyable evening will be lead by River Tree Art music 
instructors Barbara Fraser and Sam Smithwick. FMI 
info@rivertreearts.org prior to the event if you are in-
terested in performing.

Performing Arts
Thursday, February 28
York History: Examined through the Lives of York 
Families: 1692-1730
York Public Library, 15 Long Sands Road, York, 10:30 
AM. York historian James Kences examines the his-
tory of the town through the stories of 25 York fami-
lies. This fi fth session is a continuation of the Frontier 
Town session and will cover the Candlemas raid of 
January 1692 and its aftermath up to and includ-
ing the last of the Indian wars known as Dummer’s 
war. This war began in the 1720s and was the con-
sequence of rapid settlement of the northern coastal 
region and intrusion upon tribal territory. FMI www.
york.lib.me.us or 363-2818.

Meditations and Messages with Melissa Boyd
River Tree Arts, 35 Western Avenue, Kennebunk, 7–8 
PM. Join this one hour mediation which will consist of 
guided imagery, the breath, mind body awareness, 
chanting and silent contemplation. Each meditation 
will cover a particular topic and donations will go to 
benefi t River Tree Arts. Join a group of like-minded 
individuals in a meditation circle to raise money and 
raise your vibration. Sessions will also be aired on 
Facebook Live. Registration is required. FMI www.
rivertreearts.org or 967-9120.

Friday, March 1
Film Series: Rear Window
Wells Public Library, 1434 Post Road, Wells, 2 PM. 
1954 fi lm starring Jimmy Stewart and Grace Kelly. 
FMI akazilionis@wellslibrary.org or 646-8181. 

Tuesday, March 5
Italian Conversation
York Public Library, 15 Long Sands Road, York, 6:30 
PM. Parliamo Italiano! Casual conversation in Italian. 
Suitable for those with intermediate to advanced con-
versational skills in the Italian language. FMI www.
york.lib.me.us or 363-2818.

Morning Yoga
Wells Reserve at Laudholm Farm, 342 Laudholm 
Farm Road, Wells, 8-9:15 AM. A new 9-week series 
of gentle Hatha yoga classes begins at the Wells Re-
serve. Increase your strength, fl exibility, endurance, 
focus, and concentration.Everyone gets personal 
attention from Leslie Fiore, founder of Port Yoga in 
Kennebunkport, who has studied yoga for 14 years 
and taught for 12. The series costs $108/$90 regular/
member. Registration required at 646-1555 ext 116. 
FMI www.wellsreserve.org.

Book Talk: Educated
York Public Library, 15 Long Sands Road, York, 10:30 
AM. Debby Ethridge will discuss Educated: A Memoir 
by Tara Westover. This book is an account of Westo-
ver's childhood in a survivalist family. She escapes 
the family by going to college - without ever having 
been to school. What she learns changes everything 
for her. FMI www.york.lib.me.us or 363-2818.

Wednesday, March 6 & 13
Tax Help
Graves Library, 81 Maine Street, Kennebunkport, 9 
AM-1 PM. Volunteers from the AARP Tax-Aide Pro-
gram. FMI www.graveslibrary.org or 967-2778.

Classes & Workshops

Classic films, musicals, dance 
performances, opem mic and more!

Stella by Marguerite Genest 
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BAKERY, DELI,
WINE & CHEESE,

HOT SOUPS & SANDWICHES

CHEF-PREPARED
MEALS TO-GO

Other Events

Please let us know about upcoming events 
and off erings by emailing us at publisher@
touristandtown.com.

Monday, March 4-Friday, March 29
March Madness Silent Auction
Kennebunk Free Library, 112 Main Street, Kennebunk. 
Come by to place a bid on an amazing auction item 
during this  silent auction fundraiser. Amazing auc-
tion items including retro cocktails, beach glass jew-
elry, wine and puzzles. An Andrew Benintendi signed 
baseball, a Maine Red Claws signed basketball, and 
more will also be auctioned. A brochure with addi-
tional information about each item will be available at 
the adult services desk as well as online. Those who 
wish to place a bid on an item will fi rst need to sign 
up for a free bid number at the adult services desk.  
Bidding will end at 5 PM, Friday, March 29.  Winning 
bidders will be notifi ed on Monday, April 1. FMI www.
kennebunklibrary.org or 985-2173.

Wednesday, March 6
Ash Wednesday Service
Saint David’s Episcopal Church, Route 1 South in 
Kennebunk, 7 AM, 12 PM, and 7 PM. All services 
will include the Imposition of Ashes. The evening ser-
vice will include music and choir. Children and their 
parents are welcome to join us at 3 PM for a special 
Children’s Ash Wednesday Service. FMI contact Fr. 
Andrew at 985-3073.

Saturday, March 9
“Afternoon Tea with Edith Barry”
Brick Store Museum, 117 Main Street, Kennebunk, 
3-5 PM. Guests will enjoy an early-20th Century after-
noon tea while learning about the history of American 
tea practices from certifi ed tea specialist Jan Ferland. 
Spend a cozy afternoon at the Museum while en-
joying black and green teas, and sweet and savory 
treats, inside the Museum galleries.  A visit from the 
Museum's founder, Edith Cleaves Barry (1884-1969), 

will complete the after-
noon as she narrates 
her life of travel and 
art at the turn of the 
20th Century. Guests 
will be invited to ask 
questions.  The event 
is limited to 24 guests. 
Tickets must be pur-
chased in advance: $15 
for Museum members, 
$20 for non-members. 
FMI www.brickstoremu-
seum.org or 985-4802 
for tickets. 

HB's Raclette and Beer Tasting
HB Provisions, Lower Village, Kennebunk, 1:30 PM. 
Come taste HB's cheesy raclette baguette. Nothing 
better! FMI www.hbprovisions.com or 967-5762.

Youth Programs
Friday, March 1
Special Guest Storytime Reader
Graves Library, 81 Maine Street, Kennebunkport, 10 
AM. Meet Miss Maud and her feline friends from Safe 
Haven. FMI www.graveslibrary.org or 967-2778.

Stories, Finger Plays and More
Graves Library, 81 Maine Street, Kennebunkport, 10 
AM. Designed for ages 5 and younger, but all are wel-
come. FMI www.graveslibrary.org or 967-2778.

Lego and Rubik's Cube Club
Wells Public Library, 1434 Post Road, Wells, 3 PM. 
FMI www.wellslibrary.org or 646-8181.

Saturday, March 2
Kittery Trading Post's Kids' Ice Fishing Derby
Range Pond State Park,  Poland, 9 AM-12 PM. Spon-
sored by Kittery Trading Post. Ages 12 & Under. ME 
State Park Adult Entrance Fee Applies. Free registra-
tion begins 8 AM. Free ice traps to fi rst 250 entries 
until 11AM. Free bait for registered participants. Pre-
drilled holes and assistance setting traps. FMI and 
to print a registration form, visit icefi shingderby.com/
kids-derby.

Monday, March 4
Yoga Beginnings
Graves Library, 81 Maine Street, Kennebunkport, 10 
AM. Join guest Leslie Cargill as she leads children 
and parents through exercises. FMI www.gravesli-
brary.org or 967-2778.

Wednesday, March 6
Love to Read Book Club
Graves Library, 81 Maine Street, Kennebunkport, 12 
PM. For ages 3 to 5 years. FMI www.graveslibrary.org 
or 967-2778.

Wednesday, March 6 & 13
Lap-sit Storytime
York Public Library, 15 Long Sands Road, York, 10:30 
AM. For ages 0 to 2 years. FMI www.york.lib.me.us or 
363-2818.

Thursday, March 7 & 14
Preschool Storytime
York Public Library, 15 Long Sands Road, York, 10:30 
AM. For ages 3 to 5 years. FMI www.york.lib.me.us or 
363-2818.

Friday, March 8
Stories, Finger Plays and More
Graves Library, 81 Maine Street, Kennebunkport, 10 
AM. Designed for ages 5 and younger, but all are wel-
come.FMI www.graveslibrary.org or 967-2778.

Preschool Storytime
York Public Library, 15 Long Sands Road, York, 
10:30 AM. For ages 3 to 5 years. FMI www.york.lib.
me.us or 363-2818.

Thursday, March 7
Morning Book Discussion Group
Graves Library, 81 Maine Street, Kennebunkport, 
9:45 AM. FMI www.graveslibrary.org or 967-2778.

Friday, March 8
International Women's Day Film: Bombshell
York Public Library, 15 Long Sands Road, York, 1 
PM. IWCNE (International Women’s Club of New 
England) will celebrate International Women's Day 
with a screening of the documentary fi lm Bombshell 
- The Hedy Lamarr Story. Behind the glamour and 
sex appeal of this famous actress was a talented and 
inquisitive inventor who created a radio system that 
is now considered the basis of Bluetooth technology. 
After the fi lm there will be an opportunity for social-
izing and snacks afterwards. This event is open to the 
public and free of charge. FMI www.york.lib.me.us or 
363-2818.

Monday, March 11
Non-Fiction Book Group
Kennebunk Free Library, 112 Main Street, Ken-
nebunk, 6:30 PM. Held the second Monday of each 
month. FMI 985-2173.

Wednesday, March 13
Winter Walker Wednesday
Wells Reserve at Laudholm Farm, 342 Laudholm 
Farm Road, Wells, 11 AM-12 PM. Meet at the gazebo 
on the Wells Reserve’s Laudholm campus for an in-
formal wander along the trails, whether snow or not, 
so please come prepared for the conditions—micro-
spikes, snowshoes or boots. (Snowshoes are avail-
able for a small fee with advanced notice.) Ages 7 
and up are welcome. Free. FMI wwwwellsreserve.org 
or 646-1555.

Thursday, March 14
Meditations and Messages with Melissa Boyd
River Tree Arts, 35 Western Avenue, Kennebunk, 7–8 
PM. Join this one hour mediation which will consist 
of guided imagery, the breath, mind body awareness, 
chanting and silent contemplation. Each meditation 
will cover a particular topic and donations will go to 
benefi t River Tree Arts. Join a group of like minded 
individuals in a meditation circle to raise money and 
raise your vibration. No donation is too small. Ses-
sions will also be aired on Facebook Live. Registration 
is required. FMI www.rivertreearts.org or 967-9120.

February 28 - March 13, 2019

Classes & Workshops

Be sure to check library websites for 
extensive listings of youth and

other programs.

There's something 
you have to try

 at HB!

Wells Reserve at Laudholm Farm.
Photo  by Geraldine Aikman     
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Fire buckets owned by J. S. PERKINS from the year 1859; each bucket has his name gilded 
on it, plus No. 1 and No. 2. Photo courtesy of the Brick Store Museum.

First it's snowshoeing by the sea 
at Laudholm Farm on the Salt Hay 

Loop. This seven-mile trail offers the 
serenity of the Maine woods (except 
for the occasional chirp of a Black-

capped Chickadee, Maine’s state bird) 
plus bold views of the Atlantic. (Laud-
holm Farm, 342 Laudholm Farm Road, 

Wells; FMI call 646-1555).

Then, recover and rejuvenate at 
River’s Edge Spa & Salon for a hot 

stone massage (stones from the Ken-
nebunk River are heated and used on 
the body to ease muscle soreness) or 

go to Cottage Breeze Day Spa & Bou-
tique for the ultimate aromatherapy 
experience,  an 80-minute treatment 
using natural plant and flower oils 
that benefit the body and the mind. 

(FMI call River’s Edge at 985-3400 or 
Cottage Breeze at 967-2259).

Finally! Time to take a cooking class 
at Frinklepod, who offers hands-on 

limited-size classes in their fully-
equipped kitchen using only organic 
ingredients. Coming in March: Quick 
and Easy Soups. Or, to just watch and 
enjoy, Stonewall Kitchen stages demo-
style courses (i.e. Totally Tuscan and 
Just for the Halibut). Attendees get to 
sample the meal and also take home 
copies of recipes used. (Frinklepod 

Farm, 244 Log Cabin Road, Arundel; 
FMI call 289-5805; Stonewall Kitchen 
Cooking School, 2 Stonewall Lane #3, 

York; FMI call 899-8363.)

Sugar sampling is always the fourth 
Sunday in March! Few activities in-

dicate spring has sprung more than a 
trip to Chase Farm in Wells to witness 
the wood-fired maple syrup-making 

process, plus wagon rides. Or head to 
Maple Moon Farm in Lebanon to help 
collect sap and stoke the wood-fired 

evaporator. Enjoy maple tea, pan-
cakes, and sugar-on-snow. Live music 

by acoustic duo Black Water Moon 
on Sunday afternoon.  (Chase Farm, 

1488 North Berwick Road, Wells; FMI 
call 646-7888; Maple Moon Farm, 289 

Chick Road, Lebanon; FMI
call 978-376-3032.)

The Bucket Brigade: Kennebunk's Fire Society is one 
of the oldest ongoing organizations in America

by Valerie Marier
Leather water buck-

ets were among the most 
crucial household items 
Kennebunk residents kept 
in their houses in the early 
1800s. Those buckets stood 
next to the front door or 
by the hearth – anyplace 
handy. They were made 
of “the best sole leather” 
available and cost approxi-
mately $5 each.

Those buckets were also 
the key prerequisite for 
joining a group of gentle-
men who banded together 
in those early years of the 
19th century to form the 
Kennebunk Fire Society. 
That society still meets an-
nually on the first Tuesday 
of November, and is recog-
nized as one of the oldest 
organizations throughout 
the country that’s been in 

continuous existence for 
more than 200 years. 

Kennebunk Historian 
Stephen P. Spofford says, 
“At that time, Kennebunk 
had no fire department and 
most of the houses were 
wooden. It was a grave 
danger when a house or 
building caught on fire. So 
these gentlemen – truly, 
the ‘who’s who’ of the vil-
lage – decided to do some-
thing about that.” 

After a few informal 
gatherings, the Kennebunk 
Fire Society met officially 
in early February, 1812 to 
establish its membership, 
create bylaws and elect 
officers, including a presi-
dent, vice president, collec-
tor and treasurer. Annual 
dues were set at $1, with a 
non-attendance penalty of 
nine pennies. Membership 

was strictly male.
Every member was re-

quired to own two leather 
buckets, labeled #1 and 
#2 and each gilded with 
the owner’s name. Addi-
tionally, Spofford added, 
members needed to have 
an 8-foot ladder for rescu-
ing people, a large canvas 
gunny sack for collecting 
small valuables or clothing 
from the burning building, 
and a bed wrench for tak-
ing down four-poster beds. 

“Society members had 
to live in the downtown 
area,” Spofford said, which 
at that time included Main, 
Storer, Fletcher, Park, 
Dane and Summer Streets. 
Founding members in-
cluded such “landed gen-
try” as town doctor Samuel 
Emerson, blacksmith Ezra 
Chadbourne, various mer-

chants and ship captains, 
and local lawyers includ-
ing the Society’s first presi-
dent, Joseph Thomas, Esq. 

“When a fire broke 
out ,  they didn’t  r ing 
church bells to announce 
it,” Spofford said. “In-
stead there would be a 
loud cry of ‘FIRE!’ which 
quickly passed from house 
to house.” Anyone who 
wanted to help – man, 
woman or child – could 
stand in the two bucket 
brigade lines outside the 
burning building. 

One  group passed 
leather buckets filled with 
water from a well or near-
by stream towards the 
fire. The other handed 
over the empties that went 
back to the water supply. 
“Admittedly, throwing 
water on a fire one bucket 
at a time wasn’t a very 
effective way of saving 
a particular house, but it 
could buy the occupants 
enough time to salvage 
some belongings and pre-
vent the fire from spread-
ing to other buildings,” 
said Leanne  Hayden, Col-
lection Manager of the 
Kennebunk’s Brick Store 
Museum. (Note: The Brick 
Store Museum has leather 
fire buckets from the 1800s 
on display.)

If for some reason a 
member could not join 
the fire brigade, they were 
expected to toss their buck-
ets outside on the street 
for someone else to pick 
up and use. After the fire, 
the buckets were brought 
to a common area and 
checked for identification 
(hence, the gilded name 
and numbers). Hayden 
added, “Any person who 

continued on next page

Open call for "No Strings Attached"
Community string ensemble “No Strings At-

tached” invites local violin, viola, cello and bass 
players to fiddle away the winter chill with its 
winter session. 

No Strings Attached is an informal orchestral 
ensemble for those who love playing great music 
simply for the joy of it. Repertoire ranges from 
medium-easy to medium-advanced. Members 
include recent beginners and those who played 
earlier in life and are rediscovering the fun of 
playing together, to lifelong dedicated amateurs 
and a few pros. 

The group meets on Thursday evenings two 
to three times a month at Christ Church, 6 Dane 
Street in Kennebunk. Interested string players are 
welcome to try the group for an evening before 
joining. 

No Strings Attached is under the direction of 
Pamela Doughty, violist with the Portland Sym-
phony Orchestra. FMI contact: Pamela Doughty, 
pdoughty74@gmail.com, (207) 232-9778.

My Before Winter Ends
Bucket List

Val Marier, Tourist & Town Writer

Bake cookies for someone
Return someone's shopping cart
Leave a letter in a library book

Pick up litter on the beach
Do a 5k for a good cause

Give a compliment
Walk a dog

A Few 
Ideas For You

Or Create
Your Own!

art by Holly Ross
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FROM THE EXPERT
Local Real Estate Tips & Trends

~ another new Tourist & Town offering ~

Q: Do people actually buy homes
in the winter in Maine??

     "It's a question I get quite frequently this time 
of year. And the answer is YES! Maine Listings 
Service reports there were 25 home sales in the 
Kennebunks and Arundel from January 1 to Feb-
ruary 17 – 4 in Arundel, 19 in Kennebunk and 2 
in Kennebunkport. The median number of days 
on the market was 37 and the median sales price 
was $320,000. (In the same time period, 7 homes 
sold in Ogunquit, 19 in Wells, 19 in Biddeford, 
and 28 in Saco.) So yes, we do see people buy-
ing and selling real estate in the dead of winter 
around here!
     A few compelling reasons to sell your home in 
the winter include less competition, buyers who 
tend to be motivated, and faster turnarounds for 
loans and appraisals, meaning quicker closings. 
Those same reasons are good reasons to buy in 
the winter! 
     Some helpful hints for selling your home in the 
winter months? First, make sure all paths to the 
door are shoveled and sanded. The last thing you 
want to do is to make it hard for buyers to get into 
the home. Second, keep the temperature inside 
comfortable. There is nothing worse than freez-
ing or sweating when previewing a home - it can 
be a major turnoff. And finally, remember to open 
all blinds and shutters to let as much light into 
your home as possible during the "dark" months."

~ Cyndi Smith, Broker/Owner
Smith & Company Realty

Above left: ticket to the 1996 dinner and meeting of the Kennebunk Fire Society — its 183rd meeting since inception. Above 
right: By-laws of the Kennebunk Fire Society from 1878.  Photographs by Valerie Marier.

had not participated in 
putting out the fi re or had 
not lent his buckets could 
be be fi ned.”

By 1830, the Society 
had accumulated enough 
money (through dues and 
donations from wealthier 
members) to purchase a 
“hand pumper” for Ken-
nebunk’s newly formed 
volunteer fi re department. 
Several years later the So-
ciety provided money for 
the addition of “a fi re hook 
and drag.” Around the 
same time, the fi re depart-
ment began the practice of 
electing  three wardens to 
assume “supreme control” 
when a fi re broke out. Each 
warden carried a red staff  
as an emblem of his au-
thority and directed the 
tearing down of walls and 
partitions.

A fi rst-hand account of 
a fi re in 1837 was detailed 
in a November 1980 edi-
tion of Maine Life. Author 
Margo Cobb wrote, “A 
memorable occasion in 
Kennebunk was that of the 

burning of the large barn 
and attached buildings 
of William Lord. A dense 
column of smoke was seen 
rising above the tops of the 
elm trees, and people of 
both sexes and all ages as-
sembled. Two double lines 
of ready workers were 
formed. By the strenuous 
exertions of the Society 
and the interested public, 
the old-fashioned man-
sion was saved, but the 
barn with large quantities 
of baled hay and a supply 
of winter’s wood were 
destroyed.”

During its early years, 
the Society included only 
males. Spoff ord says, “La-
dies were, however, able 
to attend the annual meet-
ings. Finally, in 1847, a vote 
was taken which allowed 
women to become offi  cial 
members of the Society.”

Over the years, as the 
volunteer fire depart-
ment added stations in 
the Lower Village and 
West Kennebunk, the Fire 
Society’s participation in 
quelling local fi res waned. 
However, until around 
1940, according to Spof-
ford, “the Society contin-
ued to donate money to 

the fire departments for 
new equipment. Today, all 
their equipment is funded 
by local tax dollars.”

Despite less active par-
ticipation, the Society con-
tinued to meet annually 
on the second Tuesday 
of November. “It became 
more of an honorary as-
sociation,” Spoff ord says, 
“and a chance for old Ken-
nebunk to get together 
once a year." Meetings 
traditionally start with a 
turkey dinner and short 
business meeting, fol-
lowed by a local speaker, 
including college profes-
sors, newspaper editors, 
jurists and frequently a 
member of the Kennebunk 
Fire Department. 

Today, the nearly 200 
Kennebunk residents be-
longing to the Fire Society 
still pay the $1 annual dues 
established back in 1812. 
Spoff ord adds, “We then 
donate that money to a lo-
cal food pantry or the heat 
assistance fund.” 

Two hundred-plus 
years later, the Fire Soci-
ety continues to help the 
citizens of Kennebunk. 

———-

Anyone interested in be-
coming a member of the Ken-
nebunk Fire Society should 
contact President (and Fire 
Chief) Jeff rey Rowe or mem-
bers of his Board to discuss 
nomination.

continued from
previous page

through the lens ...   

Bob Dennis became a year-round resident of Cape Porpoise in 2011 after retiring from his career as an investment manager in Boston. He has 
been the primary photographer for the Kennebunk Kennebunkport Arundel Chamber of Commerce for 26 years and has published three photog-
raphy books on Kennebunkport and eighteen annual Images of Kennebunkport Calendars. See www.portimages.com, Instagram @portimages.

with photographer Bob Dennis
Anatomy of a Photo: As I was walking our dog Theo on the morning 
of Sunday, February 17, a neighbor thoughtfully alerted me to the 
unprecedented sight of a seal on the banks of Paddy’s Creek further 
up the street. I took Theo home, grabbed my I-Phone, and saw the 
beautiful, seemingly healthy seal. As I snapped a bunch of photos 
from a distance, a local policeman stopped by and told me that the 
authorities were aware of the seal and that I should keep a good 
distance from the animal. The Harpswell-based Marine Mammals 
of Maine would soon place a “Resting Seal” sign near the road, with 
an admonition that people should not closely approach it. I met a 
friend at Bradbury Bros Market later that morning who told me that 
it was a harp seal and that she had seen it there the previous day. 
That afternoon, sensing a good photo opportunity, I returned with 
my DSLR camera and zoom lens and found a path to the seal that got 
me closer to it than the authorities might have liked, but still distant 
enough that I wouldn’t disturb him/her. While taking a series of 
photos, including the one shown here, I was struck by how the seal 
seemed to make eye contact with me. I drove by a few more times that 
day and saw that the seal was moving around but 
still there. I returned the next morning and shortly 
after seeing the seal, he/she moved toward the 
water (it was an astronomical high tide), entered 
it, and routinely swam away. He/she has not been 
seen since. A lot of us had become concerned about 
the seal but apparently he/she had 
simply been resting. Who wouldn’t 
want to spend a few relaxing days 
in Cape Porpoise?

A Week in Maine
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Upcycle

Sunday, March 24 
2pm-5pm

6th Annual

Join us for our 6th Annual Upcycle Boutique 
at Weirs Buick GMC, Rt. 1, Arundel.  

$30/ticket includes light snacks and 2 drink tickets. 
(Ticket includes light snacks, 2 drink tickets and all 
purchases, excluding Live Auction participation.)  
To purchase tickets, visit coskennebunks.org/upcycle 
or contact Michelle at 207-632-6767 
or michelle@coskennebunks.org. 

For all ready-to-wear clothing /accessories donations:  
Drop off at Weirs between 9am-6pm, M-F starting 
Feb. 26. Stay tuned for dates to drop off items in Dock Square.

Elevating the art of the craft cocktail with great fi nesse

15 Western Ave.  •  Lower Village, Kennebunk 
207-967-5762  •  www.hbprovisions.com

“A wonderful old-style
general store” 

“They always make you
feel like family.”

Open 6 am – 10 pm / 7 days (May-Oct.)  6 am – 9 pm (Oct.-May)

Full Service Deli, Hot 
bar/Salad bar, Groceries, 
Wine, Craft Beer, Liquor, 
Specialty Coffee, Fresh 
Baked Goods, Maine 
Gifts, ATM, Eat In or 

Take Out

Ever tried Raclette? If not, it’s time!

HB Provisions
.          . . a general store and so much more

“A wonderful old-style

.          . . 
“If we

don’t have it,
you don’t
need it.”

Raclette is a semi-hard cheese 
fashioned into a wheel and served 

warm and HB is serving it up!
Raclette & Beer Tasting

Saturday, March 9 at 1:30 PM
Come try HB’s new cheesy Raclette 

Baguettes. Nothing better!

By Rob Coburn
Brian Catapang and Brit-

tany Saliwanchik are a pre-
mier team in the increasing-
ly expanding craft cocktail 
category. Calling something 
a craft cocktail doesn’t make 
it so and this duo proves 
the point with expertise, 
experience, knowledge and 
achievement in the art of 
crafting a memorable mix. 

Their creations blend well-
known and unlikely ingre-
dients in combinations that 
will make you wonder how 
they pulled it off  and what 
some of the secrets are.  They 
were gracious enough to 
share some thoughts on their 
approach and ingredients.

Brian and Brittany have 
collective experience in 
other markets and worked 

together for about a year at 
Elda in Biddeford. Brittany 
managed restaurants and 
cocktail programs in New 
York City and Brian has 
worked in Portland and 
was the brand ambassador 
for Wiggly Bridge Distillery 
in York. The pair is work-
ing on a new place called 
Magnus on Water  in Bid-
deford. Keep an eye on their 

Facebook page for opening 
information.

Q. Where do you start? 
Brian: Drink creation 

typically starts with an idea, 
whether it's a new fl avor or 
combination, new spirit, 
a name, or just a random 
spark of inspiration or mo-
ment. It’s then a puzzle that 
we solve. The creativity and 
expertise kicks in with an 
understanding how all the 
fl avors may come together 
and then working together 
to "dial it in" or to achieve a 
balanced drink that brings 
all the ingredients together 
in perfect harmony and 
making sure each ingredient 
has an opportunity to speak. 

Our approach to making 
cocktails is rooted in inten-
tion; we aim to meticulously 
balance drinks using ingre-
dients that are seasonal, lo-
cal when possible, and wild 
when possible. Brittany and 
I have the tendency to reach 
for the same ingredient re-
gardless of how complicated 
or strange the drink idea 
may be. Our focus is to make 
sure each additional ingre-
dient serves purpose and 
carries intention. And we 
want to challenge the person 
drinking the cocktail a bit. 

Q. How do you use house 
made mixers, syrups, and 
tinctures in craft cocktails?

Brittany: Syrups, infu-
sions and tinctures are el-
emental in making nuanced 
drinks. Depending on how 
you use them, you can add 
a little back note to the cock-

tail, or you can choose to 
highlight those fl avors. 

Simply infusing a fl avor 
into high proof neutral al-
cohol makes tinctures. Ever-
clear works well as the base 
and they’re super versatile. 
Alcohol takes on fl avor re-
ally quickly - especially with 
robust herbs like rosemary 
or thyme. You can add a 
couple drops to any drink 
to give it a little something 
special. For example - a 
gin and tonic is completely 
transformed with a couple 
drops of lavender or basil. 
Play around with these in 
your home bar.

Brian: The same ingredi-
ent can be used to create tinc-
tures, bitters, or syrups. But 
all will impact the drink in 
diff erent ways. We use tinc-
tures to provide the essence 
of ingredients and add new 
dimension to drinks. Syrups 
don't just add sweetness to 

balance a cocktail, they can 
change the body of a drink, 
have very subtle fl avor, or 
bring out dormant fl avors or 
soften other stronger notes. 
Bitters are like a liquid spice 
rack. They can bridge and 
harmonize fl avors that may 
be out of balance.  We create 
bitters, tinctures, and syrups 
using local wild ingredients 
with a focus on sustainabil-
ity. Tinctures made from 
day lilies, bitters made from 
dandelion root, or syrups 
made from Japanese knot-
weed all can come from your 
backyard. We make our own 
seaweed tincture from dulse 
and it tastes like a gulp of 
seawater. It adds a light 
brine taste to our Gibson.

We’ll have more from 
Brian in Brittany in the next 
issue including some sourc-
es for great bitters and ton-
ics -- and a recipe or two of 
course. Cheers!

Food & Spirits

Brian Catapang and Brittany Saliwanchik will soon be 
opening Magnus on Water in Biddeford.
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21 OCEAN AVENUE, KENNEBUNKPORT

207.967.8225

WWW.BOATHOUSEME.COM/DINING

LUNCH + DINNER DAILY
Mon–Thur, 12–9pm
Fri–Sun, 11am–9pm

HAPPY HOUR
Mon–Fri,  3–6pm

SUNDAY SPECIAL
Celebrate 2019 with us 

and receive 19% o� your 
bil l  on Sundays 

SIP & SHUCK MONDAYS
With $1 oysters & $6 martinis

RAMEN ’N ROLL’N THURSDAYS 
Sushi rolls starting at $10
and 1/2 o� ramen bowls

SOUP AND HALF SANDWICH 
SPECIAL

Mon-Fri until  5pm for $12

River’s Edge
Beat the winter blues with a relaxing 
and rejuvenating visit to River’s Edge 

Spa & Salon. Our facials and body 
treatments carefully exfoliate and 
deeply moisturize dry, tired skin 
leaving you feeling revitalized and 

ready for warmer days. 
83 Portland Rd. Kennebunk | (207) 985-3400 

gift cards & Scheduling are available at 
www.spaatriversedge.com

SPA & SALON

by Rob Coburn
Kennebunkport Sauce Co. has extended 

blueberry season. They have captured the 
essence of a wild Maine blueberry and 
created a bloody mary mix that stands on 
its own. 

The interesting and very popular Wild 
Maine Blueberry Bloody Mary Mix is the 
perfect alternative to the acidity of a typical 
Bloody Mary. Created and made locally, 
this mixer is “smooth and slightly blueberry 
sweet” according to Kelts (K.C.) Gordon, the 
owner of Kennebunkport Sauce Co.

The mix is all natural, gluten free, fat free 
and a nice ingredient to have on hand for 
both folks that don’t like tomatoes and those 
that love blueberries. It's in stock at HB Pro-
visions and other specialty retailers as well 
as online at kennebunkportsauceco.com.

Blueberries shine in
Maine-made bloody mary mix

Recipe:
The mix is well spiced and has a nice
balance of sweet and spice. This is a 

nice, simple drink recipe:
1 ½ ounces of Vodka over ice with 4-6 
ounces of mix, and top with a few fro-
zen or fresh blueberries. You can add 
whatever you’d like, but sometimes 

less is more.

International Womens Day
Friday, March 8

The UN theme this year is
"Balance for Better"

Snow Tubin'
I want to get out on that tubing hill with my son 
and make darn sure we don’t leave before a) we 
hit every possible run and b) we take serious  fl ight 

on at least a handful of runs. 
Skating

I want to get to the Waterhouse and do some
skating with the kids. 

Zach Fine of Kennebunk 
enjoys the thrill of the hill 
at Seacoast Adventure.

My Before Winter Ends
Bucket List

Kingsley Gallup, Tourist & Town Publisher

Seacoast Adventure | Windham, Maine
info@seacoastadventure.com |892-5952

Snow Creations
We will make at least 
one more snowman 
and we will freeze 
our annual snowball 
or icicle. My dad was 
known for this, and 
the kick we used to 
get when he pulled 
that frozen item out 
of the freezer in the 
dead of summer, per-

fectly preserved, just 
never wore off .
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Out & About

Local Hero Dylan Renell keeps on trucking
by Valerie Marier

Last October, Dylan 
Renell drove his camper 
onto I-95, heading south 
to work with FEMA in 
the aftermath of two killer 
hurricanes, Florence and 
Michael. The 26-year-old 
Lyman tree trimmer spent 
his first month on the 

devastated North Caro-
lina shoreline. He then 
continued on to one of 
the hardest hit counties 
in Florida. 

“The damage in Jack-
son County is horrific,” 
Renell said. “The county 
is virtually destroyed. 
Thousands of trees are 

LoCaL hero uPdate
snapped like toothpicks, 
and thousands more are 
uprooted.” Jackson Coun-
ty borders Georgia and 
Alabama. Nearly 50,000 
people live in this heavily-
forested northwest corner 
of the state, far from the 
Florida  beaches featured 
on travel ads. 

After the Category 
4 storm made landfall 
with 140 MPH winds 
(third strongest ever to 
hit the United States), 
a resident said Jackson 
and its main city of 
Mariana “looked like a 
bomb went off .” There 
were no phones, inter-
net, television or water. 
Roads were impassable, 

ATMs didn’t work, and 
people had to pay cash 
only for groceries at scant-
ily-stocked PODS. 

Renell works 5:30 AM 
to 8 PM daily, using a 
chainsaw to cut up debris 
so that it fi ts into his “big 
truck.” He lives in his 
camper, spending his few 
days off (“only when it 
rains hard”) cleaning the 
camper or washing his 
jeans at a laundromat.

He’s happy to report, 
“I’m in better physical 
shape since I left Maine 
because of all the run-
ning around I do.”  We’re 
happy to salute and thank 
Dylan Renell — local hero, 
true hero.

Above: Dylan Renell standing in front of his “big 
truck” that he fi lls with debris from Hurricane Michael 
in Jackson County, Florida; at right: some of the 
devastation that lingers today. Photos by Dylan Renell. 

by Jo O’Connor
Yes, it is that time again. Time to lose an 
hour, reset your microwave oven and car 
clocks and gain some sunlight. When does 
this all happen?  On Sunday, March 10, at 2 
AM. Whether you cherish the extra sunlight 
in the summer or dread the jarring time 
jump, Daylight Savings Time is here to stay. 
Here are few fun facts to know before mak-
ing the biannual change:
•   The idea of Daylight Savings Time was 
proposed by George Hudson in 1895. Ac-
cording to mentalfloss.com, this postal 
worker worked as a part-time entomologist.  
He was frustrated that his after-hours bug 
collecting was hindered by early sunsets. 
So, he presented a paper to the Wellington 
Philosophical Society proposing a two-hour 
daylight shift.
•   Inventor Ben Franklin is often credited 
with creating Daylight Saving Time. Date-
andtime.com clears this up by stating that 
Franklin penned a 1784 letter to the editor 
the Journal of Paris, which was entitled “An 
Economical Project for Diminishing the Cost 
of Light.” Franklin simply suggested that 
Parisians could economize on candle usage 
by getting people out of bed earlier in the 
morning. Franklin meant it as a joke.
•   About 70 countries around the world 
observe the time change. According to 
CNN.com, many countries near the equator 
do not adjust their clocks for daylight sav-
ings – neither do China or Japan. And some 
countries refer to Daylight Savings Time as 
"Summer Time." Also, Hawaii and Arizona 
remain on standard time year-round.
•   And why 2 AM for the change? Well, 
mentalfloss.com suggests that the time 
change is late (or early) and most people 
aren’t awake to notice, and most bars and 
restaurants would be closed.

Spring Ahead
~so you don’t fall behind~

$39.99

Hand Truck
800 lb 

capacity

Port Hardware

Rte. 35  •  Kennebunk Lower Village  •  207- 967-2371

Paint

FEBRUARY BARGAINS

$39.99

DeWalt 8 
piece metric 
Ratcheting 
Combination 
Wrench Set

Mon. – Sat. 8-5
 Sun. 9-1

"When you
are at your

favorite pub
in the world

(The Stag's Head 
in Dublin) and 

you have some 
reading

to do. Slainte!"

Where in the World is T&T?

Cash or 
check 
only!

207-985-3544 
2 Bragdon Lane, 

Kennebunk 
(next to Anchor Fence)

 Call ahead to be sure we are taking consignments that day.
Donations & Consignments accepted anytime

Clothing for women & men 
Jewelry • Household goods

Open 10 - 4 Mon.–Sat.

Adopt a cat here 
from Safe Haven! 

Saturdays are white ticket days with reduced prices!

Her Heart Can See - The Fanny Crosby Story comes to Kennebunkport
The First Congregation-

al Church of Kennebunk-
port will host Her Heart 
Can See–The Fanny Crosby 
Story at 4 PM on Sunday, 
March 24. The Reverend 
Ann Partner Nelson of 
Wells will depict Fanny 
Crosby, the blind author 
of over 8,000 hymns – more 
than anyone in history – 
and her husband, John I. 
Nelson, will narrate. 

Her Heart Can See is an 
interdenominational pro-
gram presenting the life 
and hymns of Fanny Cros-
by, a well-known and be-
loved 19th century Ameri-
can poet, hymn writer, 
musician, evangelist, and 
humanitarian, who was 
blind from infancy. She Send in your pics when T&T is on the road. 

Where in the World is T&T?

was a pioneer in promot-
ing public education for 
the blind and was a teacher 
of blind children for many 
years. In the program the 
public will step into the 
past, meet Miss Fanny, and 
sing her hymns.

Fanny Crosby’s hymns 
include many church fa-
vorites such as “Blessed 
Assurance,” “To God be 
the Glory," “Rescue the 
Perishing,” and “Near the 
Cross.” For many years 
Miss Crosby lived in a 
tenement near a New York 
City mission and many of 
her lyrics are a result of her 
visits to the mission.  

Her Heart Can See has 
been presented since 2007 
for numerous churches, 

camp meetings, schools, 
and other venues large 
and small. In 2009 it was 
presented at the Bowery 
Mission in New York City, 
and in 2011 at the annual 
convention of the National 
Federation for the Blind of 
New Hampshire, of which 
the Nelsons are members. 

 Reverend Nelson is a 
retired United Method-
ist pastor. She wrote and 
presented her fi rst mono-
logue of Fanny Crosby in 
1985. Duirng this event 
there will be an offering 
for the Kittery Lions Club, 
who provides eyeglass 
assistance to York County 
people in need of glasses 
and vision screenings. Im-
proving sight is one of the 

Lions Club’s most defi n-
ing causes, dating back to 
Helen Keller in 1925. The 
Kittery Lions Club also 
collects medical equip-
ment for York County 
residents in need. In ad-
dition to the off ering that 
will be taken, eyeglasses 
and medical equipment 
may be brought to the 
church at the time of the 
performance for donation. 

First Congregation-
al Church is located at 
141 North Street in Ken-
nebunkport. FMI contact 
the church on Tuesdays  
at 967-3897 or visit www.
fi rstchurchkport.org. The 
snow date for this per-
formance will be Sunday, 
March 31 at 4 PM. 
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Donations always accepted and appreciated!   Proceeds benefit The New School 
in Kennebunk. An adventure in High School Education  •  tnsk.org
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Like Us!

Outta the Box 
8 York St., Kennebunk

(next to Toppings Pizza)

OPEN 7 DAYS A WEEK
Lots of PARKING out back!

207-604-5050  • 8 York St., Kennebunk

Voted #1
Thrift Store

by Dean Johnson
It seems the good peo-

ple at AAA have recently 
discovered something 
that foodies in Maine’s 
SoCo (Southern Coast) 
have known for a while: 
we have a lot of good 
restaurants around here 
featuring items that go 
far beyond the boiled/
baked/sandwiched lob-
ster variety.

  AAA’s Diamond 
Awards annually take 
note of the best eateries 
in the country, a prac-
tice that goes back nearly 
80 years to 1937. A Five 
Diamond rating is tops, 
and only 0.2 percent of 
the nearly 32,000 AAA 
Inspected & Approved 
restaurants make the Five 
Diamond list.

   The Pine Tree State’s 
only Five Diamond Win-
ner: The White Barn Res-
taurant in Kennebunk, 
a legacy Five Diamond 
winner. AAA’s standard 

The Fire Pit
Shovel out the summer fire pit. Bring around 

at least one chair. Get a great fire burning. 
After it burns down a bit and the coals are 

glowing, gather the ingredients for s’mores. 
Eat the chocolate and pitch the rest. Grab a 
good bourbon or scotch and sit out by the 

fire and enjoy the evening. 

Sled at the transfer station in Kennebunk 
This hill is perfect. When the conditions are 

right, the track is fast and exciting with a nice 
flat run out. Gravity does all the work on the 

way down. Up is more of a challenge. 
The advanced version is moonlight or head-
lamp sledding in the same location.  It’s been 
on the list with our sledding neighbors but 

we haven’t done it yet. Maybe this is
the year. I’m in. 

Eat at a restaurant that will
be full come summer

Pick one that’s open and make a point to go 
in the next month or so. There are a lot of 
good choices in our area. Maybe  venture 
further south and try someplace new. In 

Kennebunkport, I’d make sure to check out 
Batson River while you’ll still have some 

elbow room.

Tube at Gunstock Mt. in New Hampshire
This is just plain scream-out-loud fun. It’s 

just fast enough to make you squeal without 
being scary. You get pulled up on your tube, 
awkwardly get off, get lined up, and are sent 

off down the hill. Fun for everyone. It’s an 
easy drive, and the Stonewall Kitchen outlet 
store in Rochester is easily on the way home. 

Worth it. 

Shovel someone else out
This is  guaranteed to make you warm all 

over. There’s the work and then the tremen-
dous feeling of helping out a neighbor or 

friend. Shoveling can include snow blowing 
or sending your plow guy over. Anonymous 

is best, and easiest when someone is out 
of town for a few days. What’s better than 

coming home to find out the snow has been 
cleared? Doing it for someone.  

for the Five-D award: 
“Leading-edge cuisine 
of the finest ingredients, 
uniquely prepared by an 
acclaimed chef, served 
by expert service staff led 
by maître d’ in extraordi-
nary surroundings.” That 
seems about right for the 
White Barn Inn.

The news is even bet-
ter in the Four Diamond 
category, which AAA 
describes thusly: “Distinc-
tive fine-dining. Creative 
preparations, skillfully 
served, often with wine 
steward, amid upscale 
ambience.” Only 2.1 per-
cent of the 32,000 res-
taurants checked out by 
AAA across the country 
make the AAA Four Dia-
mond list.

Just eight Maine es-
tablishments made that 
list, and three are in the 
SOCO- Kennebunkport’s 
Ocean and Earth, and 
Walker’s on Route 1 in 
York. Walker’s is the baby 

of the bunch. The smart 
spot with an inviting bar/
lounge area hasn’t even 
celebrated its first anni-
versary yet

So of the eight Maine 
eateries earning Five or 
Four Diamond ratings 
from AAA, four are right 
here in our SoCo neigh-
borhood, and the entire 
state of Maine, including 
Portland, account for the 
rest.

It’s okay to feel a lit-
tle…superior...about all 
this. Portland, of course, 
gets most of the good 
press when it comes to 
good eating in Maine. 
In all fairness, Portland 
was named the 2018 Res-
taurant City of the Year 
by Bon Apetit, no small 
achievement.

The city does have 
more than its fair share 
of highly coveted feature 
items, such as duck fat 
fries, potato-based do-
nuts, and various gour-

met whoopie pies.
But when it comes to 

top-of-the-line restau-
rants, AAA says we have 
more. We are the champi-
ons, my friend!

It’s difficult to imagine 
another part of the coun-
try outside of a major 
urban area that can boast 
of a trio of major AAA 
Diamond Award win-
ners within, oh, 10 to 15 
minutes of each other…
Ocean, Earth, and the 
White Barn. And the 4th, 
Walker’s, is just a leisure-
ly drive down Route 1.

Those other Maine res-
taurant winners, by the 
way, include the Back 
Bay Grill (Portland), the 
now semi-legendary Fore 
Street Restaurant (Port-
land), Hugo’s (Portland), 
Natalie’s (Camden), and 
Primo (Rockland).

Three local hotels also 
earned Four Diamond 
ratings from AAA, the 
highest marks given to 
any hotel in the state. The 
Cliff House and Stage 
Neck Inn in York, and 
Kennebunkport’s Cap-
tain Lord Mansion were 
honored with the 2019 
awards.

AAA had a unique de-
scription for all of its Four 
Diamond hotel winners, 
“a notable splurge for a 
special occasion.”

TIME
to UNCLUTTER? 

Donate 
to help build 
& weatherize 

homes. 

Wed - Sat 10 to 5 

   4 Industrial Drive, Kennebunk, ME
kennebunkrestore.org   207-502-7021

����������������������

Call for a pick up.

Local restaurants receive high marks from trusted critic 
My Before Winter Ends

Bucket List
Rob Coburn, Tourist & Town Writer
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207.646.5511 • OgunquitPlayhouse.org 
Rte 1, Ogunquit, ME

DATE NIGHT

Gift Certificates & Subscriptions 
for your VALENTINE & YOU 

OgunquitPlayhouse.org 
207.646.5511 • Rte 1 Ogunquit

WORLD-CLASS
THEATRE!

JERSEY BOYS! 42ND STREET! CABARET!
MURDER ON THE ORIENT EXPRESS!

Plus 2 MORE Sensational Shows!

The Light in the PiazzaThe Light in the Piazza

Winner of 6 Tony awards
A romantic musical about taking 

chances and falling in love

BIDDEFORD MAINE’S HISTORIC OPERA HOUSE

Tickets Available for Online Purchase at 
www.CityTheater.org or Call (207)282-0849

My Before Winter Ends
Bucket List

Dana Pearson, Tourist & Town Writer

1. Go rent a pair of ice skates 
again from Play it Again Sports 
in Biddeford (473 Alfred Street, 

#101; 207-602-6066), and risk 
life and limb again at the Water-
house Center on Main Street in 

Kennebunk.

2. Plan alterations and
additions to my garden before 

spring gets here, at which point 
I’ll be overwhelmed by all the 
raking and cleaning I failed to 
tend to in the fall, for which I 

blame my oak trees, which refuse 
to drop their leaves until after the 

fi rst snow. 

3. Rake snow off  my roof at least 
three more times, because I enjoy 

it so much.

4. Pop in my DVD of Doctor 
Zhivago. Because, let’s face it, 

some movies need to be seen at 
certain times of the year, like Jaws
at the beginning of summer and 

The Exorcist in late autumn.

5. Hike Kennebunk’s Bridle Path, 
which looks like another world in 

the winter.

COFFEE ROASTED ON THE PREMISES 

163 Port Rd. (Rte. 35)  •  Kennebunk Lower Village 

BULK TEA BY THE POUND
INFUSED GREEK OLIVE OILS • ITALIAN BALSAMIC VINEGARS

STONEWALL KITCHEN PRODUCTS

207-967-8304

Open Wednesday - Saturday
8:30 AM to 4:30 PM

Sundays 8:30 to 4 PM

Best Breakfast Sandwiches, Croissants,
Muffi ns. Grab-and-go Sandwiches.

A COFFEE SHOP AND SO MUCH MORE!

BEST cup of coffee ONLY $1

Sully meets Sully. Jenna Bush Hager, granddaughter 
of the late President George H.W. Bush, and airline 
pilot/hero Captain Chesley Sullenberger meet with 
his presidential dog namesake on The Today Show set 
in NYC. The beloved pooch now resides as a facility 
dog at the Walter Reed National Military Medical 
Center in Bethesda, MD. Source: The Today Show.

H a p p y  o w n e r 
C y n t h i a  A l l e n 
w e l c o m e s  a l l 
to her new Saco 
Maine Street store, 
Alchemy, featuring 
n e w ,  v i n t a g e , 
c o n s i g n m e n t 
c l o t h i n g  a n d 
accessories. Photo 
Credit: Saco Main 
Street

Two baby seals take a rest on a dock in York. Photo 
Credit: York Police Department.

A  l o n e 
s e a g u l l 
p o s e s  o n 
a  f r o s t y 
b e a c h  i n 
Biddeford. 
P h o t o 
Credit Judy 
O’Neil

Out & About

compiled by Jo O'Connor

Five Things

COFFEE ROASTERSOF THE
KENNEBUNKS

COFFEE • TEA • SPICE

Our 28th year!

207-967-3800

Resale Clothing for Women

eturn to CindaR

Christensen Lane, Rte. 35 
Kennebunk Lower Village

Tues - Sat.
9:30 to 4
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Local Art: One South 
Coastal Town at a Time

Please check with the galleries before visiting;
some have winter hours or are seasonal.

Spotlight on: York
Chases Garage Artist Studios & Gallery 

16 Main St., York Beach   
361-4162  • chasesgarage.com

A gallery, ceramics and printmaking work-
shop, with 9 studio spaces within a 100-year-
old auto garage located downtown at Short 

Sands Beach in York. Classes and workshops 
in ceramics, printmaking, painting and more 
run year-round, for practicing, professional 

artists as well as anyone looking to learn and 
have a good time. 16 Main St, York.
Exhibitions run May to November.
Winter store and offi ce hours are

 Monday to Thursday, 10 AM-5 PM. 

George Marshall Store Gallery
140 Lindsay Rd., York

351-1083  •  georgemarshallstoregallery.com
Contemporary art in an idyllic setting.

seasonal; opens late May.

Rosalind Fedeli/River Current Gallery
276 York St, York  

351-3262  •  rosalindfedeli.com
Paintings and 3-D art crafted in wood, metal, 

feather, found and fabricated objects.

Village Gallery
 244 York St., York  

363-4004  •  theyorkvillagegallery.com
Open 11 AM-4:30 PM, Thursday to Saturday; 

9:30 AM-1 PM, Sunday.
Paintings, jewelry, pottery, fi ne furniture by 
Maine artists, located in the village center.

York Art Association
394 York St., York Harbor  

363-4049  •  yorkartassociation.com
Gallery hours Friday to Sunday, Noon-5 PM.
Art exhibitions by members, education, class-
es and Art in the Park. "Slice of Life - Dance, 
Music, Still Life - People and Animals Work-

ing Snapshot of… Caught in the Moment," 
artist Maryse Newton exhibition continues 

through March 31. 

York Public Library
15 Long Sands Rd., York   

363-2818  •  www.york.lib.me.us
In February: African Masks Exhibit: “Guinea 
to Great Bay: Afro-Atlantic Lives, Culture, 

and History. In the Kennebunk Room: a 
collection of watercolors by Wendy Hazen, 
“Travel New England Painting Tour.” FMI: 

see Exhibits page at their web site. 

by Valerie Marier
“Five, four, three, two, 

one … they’re off !” Horns 
tooted and hundreds of 
spectators cheered as the 
world’s most prestigious 
dog sled race got under 
way in downtown Anchor-
age. Well, sort of. 

Only three participants 
glided along Fourth Ave-
nue behind teams of brown 
and white huskies. Fifteen 
blocks later, they reined 
in the dogs, jumped from 
their basket sleds, loaded 
dogs and equipment into 
pickup tricks and drove 
out of town.  In a race 
where time is measured 
in days and hours, these 
mushers had completed 
the fi rst leg, er, toe, of the 
fabled Iditarod from An-
chorage to Nome in eight 
minutes.

The next day, a rougher, 
tougher Iditarod would 
offi  cially begin when the 
75 contestants left from 
Willow, 80 miles north of 
Anchorage. Beyond that 
lay miles of serpentine 
trail that once served as a 
mail and supply route to 
the old mining camps. The 
1,049-mile race (honoring 
Alaska’s status as the 49th 
state) rates only sporadic 
sound bites in the “lower 
48″ but it’s Alaska’s ver-
sion of March Madness 
and the Super Bowl. 

Hourly “Iditarod Up-
dates” on radio station 
KICY keep fans informed 
of who’s in the lead and 
who’s scratched. Newspa-
pers feature front page cov-
erage of trail and weather 
conditions. Throughout 
the frigid fortnight, a local 
icon named Hobo Jim gets 
cocktail crowds stomping 
their feet at Anchorage’s 
Knik Bar when he belts 
out his signature song, “I 
did, I did, I did the Iditarod 
trail!”

Yet  truthfully,  not 
many people can sing that 
song. Since its offi  cial start 
in 1973, only several thou-
sand mushers have com-
pleted the Iditarod. Why 
so few participants when 
dog sledding is a time-
honored mode of transpor-
tation here, if not the state 
sport? What motivates 
these men and women 
mushers to spend near-
ly two weeks in remote 
Alaskan wilderness where 
razor-sharp winds, sud-
den blinding whiteouts 
and cantankerous moose 
augment the already clear 
and present danger? 

These questions pep-
pered my thoughts as I 
boarded a six-seater bush 
plane on the second day 
of the race for a bird’s-eye 
view of the intrepid con-
testants out on the trail. 
Below me stretched miles 
of snow-covered forests 
studded with birch and 
spruce, yet seldom a house 
or utility line.

Val Marier at the Nugget Inn, one of the “warming spots” in this ice-cold city where people 
gather before going out to cheer on the mushers who arrive in Nome on their last leg of the 
Iditarod.

“Iditarod” is an Inga-
lik word meaning “dis-
tant place.” From 750 feet 
above the trail, distant 
place understates the vast 
landscape outside Knik 
where the mushers leave 
roads and civilization to 
begin their wild adven-
ture. 

Suddenly, in a clearing, 
I spotted a team sprinting 
along a wide trail leading 
to a frozen river. From the 
air, they looked like ants 
in a glass-sided colony. 
The dogs appeared tiny 
and delicate, almost frag-
ile, yet I could sense their 
sinewy strength as they 
leaned into the curved path 
pulling driver and sled 
through virgin snow.

Later I glimpsed an-
other team emerge from 
a spruce thicket, startling 
a herd of 10 brown moose 
that quickly loped away 
over a hillock. We flew 
over a dark gray Quonset 
hut with 20 red snowmo-
biles parked alongside, one 
of 26 checkpoints along the 
trail to provide veterinar-
ian support for the dogs, 
emergency communica-
tions, plus food and sup-
plies for the animals and 
their drivers.

Otherwise, this prime-
val land was devoid of 
human presence, revealing 
a deeper challenge of the 
Iditarod that eclipses the 
whim of winter weather or 
the fortitude and strength 
of the dogs. Ultimately, 
this becomes a contest 
of human strength and 
determination, tapping 
every nuance of a musher’s 
grit and wit as he (or she) 
braves some of the harsh-
est terrain in all of North 
America. 

“Attitudes change when 
the mercury drops and the 
wind begins to blow and 
you’re hundreds of miles 
from your destination,” 
competitor Stan Smith told 
me. “But there is little on 
earth that can match the in-
ner pride of succeeding in a 

battle with Mother Nature 
and feeling that deep inner 
peace that only comes from 
fi nishing the Iditarod.”

To race, a musher might 
spend upwards of $20,000 
(the cost of dog food and 
supplies, plus a $3000 en-
try fee) for the chance of 
winning $70,000 — and the 
admiration of all Alaskans. 

But money and fame 
are apparently the least 
of motivators. “It would 
become obvious to anyone 
who attempts to make 
money racing sled dogs 
that there are easier ways 
to get rich,” Rick Sw-
enson, six-time winner, 
told me. “The raising and 
training of the dogs, plus 
the everyday work with 
them in the outdoors are 
my reward.”

The only negat ive 
clamor about the Iditarod 
comes from animal right-
ists who view the race as 
cruel for the dogs, despite 
the fact that these profes-
sional sled dogs are care-
fully bred for the sport, are 
trained and nourished bet-
ter than Olympic athletes, 
and are treated with more 
aff ection, pampering and 
veterinary attention than 

most dog owners shower 
on their own Fidos.

Finally, after eight, nine 
or 10 days on the trail:  the 
fi nish line! 

Nome, Alaska sits on a 
treeless promontory over-
looking Norton Sound, 
a gust or two from the 
Bering Sea. At this time 
of year Nome’s tundra 
base is frozen solid and 
blanketed with a thick 
crust of snow.  (Average 
trees in Nome measure 
4-feet-tall.)

Wind chill can send 
the temperature down 
to minus-50 degrees in 
Nome during March, but 
most of the 4000 thermal-
clad residents who call 
Nome home will brave the 
elements to stand along 
Front Street and cheer in 
the mushers and huskies.

 Two-time Iditarod 
fi nisher Bill Jack told me, 
“It’s the toughest thing 
I’ve ever done. Despite 
the preparation, some-
thing always goes wrong 
and there’s no one to 
help when you’re out on 
the trail. So why did I 
do it? For the experience 
and I’m proud to be a 
fi nisher.”

Open Tuesday-Saturday 10 AM - 8 PM
Closed Sunday and Monday

207-641-8622 • Hannaford Plaza • Wells
www.TullysBeerandWine.com

The BEST Beer Store in 3 States

Over 1000 Imported & Domestic Wine Labels

5 Humidors with Premium Hand-Rolled Cigars, 
including Ashton, Liga Privada & Arturo Fuente

Currently at the York Library:
On the Main Level:

An exhibit of African Masks titled 
“Guinea to Great Bay: Afro-Atlantic 

Lives, Culture, and History”
~ February - March ~

In the Kennebunk Room:
A collection of watercolors by Wendy 
Hazen, entitled Travel New England 

Painting Tour
~ through February ~ 

The last great race on earth – the Iditarod
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Live Music February 28 - March 13 
Listen to the Music

Local Happy Hours
a sampling of local happy hours

Eat, Drink & Be Local

The Brunswick
39 West Grand Avenue,

Old Orchard Beach
February 28: Memphis Lighting 6-10 PM

March 1: 13 Black 8:30 PM
March : Dan Merrill & Darren 1-5 PM/ 

Something Stupid 8:30 PM
March 3: Quiet Riot Act 3-7 PM

March 7: Memphis Lighting 6-10 PM
March 8: Rock Hard Johnson 8:30 PM

March 9: Pepperell Square Trio 1-5 PM/ 
The Inflatables 8:30 PM

March 10: Quiet Riot Act 3-7 PM
www.thebrunswick.com | 934.4873

The Burleigh
at the Kennebunkport Inn 

Dock Square
Kennebunkport

Live Music Hours: 7-10PM
February 28: Ocean Ave Band

w/Michael Corleto
March 1: Michael Beau Dalleo

March 2: Kate Daggett
March 3: Michael Corleto 4 PM  
March 8: Jim O’Neil and friends

March 9th: Mike Maurice
March 10th: Michael Corleto 4pm  

www.kennebunkportinn.com | 967.2621

Clay Hill Farm
220 Clay Hill Road, Cape Neddick

Mondays: Brian Bair
Fridays: Katherine Mayfield at the Piano

Saturdays: David Hollis at the piano
Sundays: Curt Bessette & Jenn Kurtz

www.clayhillfarm.com | 361.2272

Cowbell
140 Main Street Biddeford

Live Music every Friday & Saturday night
www.eatatcowbell.com | 284.BELL

   Dirigo Brewing Company 
28 Pearl Street, Biddeford

March 2: Mike Schools Acoustic 5-8 PM
March 9: The Dock Squares 7 PM
www.dirigobrewingcompany.com 

731.8611

Elements: Books Coffee Beer
265 Main Street, Biddeford
March 1: Micromasse 8 PM
March 2: Banjo Read 8 PM
March 9: Blue Fuse 8 PM

www.elementsbookscoffeebeer.com
 710.2011

 
Federal Jack’s 

8 Western Ave. Kennebunk 
Every Thursday: Blues with Travis 

James Humphrey 6 PM 
www.federaljacks.com | 967.4322

Féile Restaurant & Pub
1619 Post Road, Wells

Live Music Every Saturday
March 2: Party Starters 8 PM

March 9: Lionheart 8 PM
www.feilerestaurantandpub.com

251.4065
 

Funky Bow Brewery
and Beer Company

21 Ledgewood Lane, Lyman
March 5: Pepperell Square Trio 5-9 PM

March 8: The Middle Men 5-9 PM
www.funkybowbeercompany.com 

409.6814
   

Garden Street Bowl
1 Garden Street, Kennebunk

March 1: British Yankees 8:30 PM
www.gardenstreetbowl.com | 636-7799

Run of the Mill
100 Main Street, Saco

Live Music Thursdays & Saturdays
Live Music Hours: 8-11 PM
February 28: Tom Boisse 

www.runofthemill.net | 571.9648
  

Wiggly Bridge Distillery Barn
441 US Route 1, York

March 2: Ocean Ave Duo 5-7 PM
March 9: The Dirt Boys 5-7 PM
www.wigglybridgedistillery.com

 
York Harbor Inn 

480 York Street, York Harbor
March 2: Tim Theriault 8-11 PM

www.yorkharborinn.com | 363.5119

Batson River Brewing Company
12 Western Avenue Lower Village Kennebunk

Open Thursday - Sunday 
Social Hour each day 4-6 PM

$7cocktails, $5 beer, $5 small bites
www.BatsonRiver.com 207.967.8821

Bitter End
2118 Post Road, Wells

Happy Hour: 3-6 PM daily 
www.bitterend.me | 360.0904

The Boathouse Restaurant
21 Ocean Ave Kennebunkport, ME

Monday - Friday 3-6 PM
www.boathouseme.com | 207-967-8225 

The Burleigh at the Kennebunkport Inn 
Dock Square, Kennebunkport

4-6 PM daily
Happy Hour Bites $5

Happy Hour Sips - beer, wine and
specialty cocktails at special prices

www.kennebunkportinn.com | 967.2621 

Cowbell
140 Main Street, Biddeford

3-6 PM Monday - Friday
$4 craft beers 

www.eatatcowbell.com | 284.2355

Duffy's Old Orchard Beach
168 Saco Avenue Old Orchard Beach 

3-6 PM daily
$2 off draft beers and house wines

www.duffysmaine.com 207.937.5100
 

Féile Restaurant & Pub
1619 Post Road, Wells
Every day from 3 -5 PM

$6.99 half-pound burger and fries & $5.99 
loaded potato skins

$1 off all draft beers, $1 off glasses of house 
wine & $1 off well drinks until 5:30.

www.feilerestaurantandpub.com 251.4065

Garden Street Bowl
1 Garden Street Kennebunk

Monday-Friday 4-6 PM
Drink and Appetizer Specials

www.gardenstreetbowl.com | 636.7799

Old Vines Wine Bar
173 Port Road, Kennebunk 

Daily 4-6 PM
Snacks, wine by the glass, draft beer: 50% off

www.oldvineswinebar.com | 967.2310

Pearl Oyster Bar
27 Western Avenue, Kennebunk

5-6 PM daily
Food specials, $5 selected draft beers,

$7 selected wines by the glass, and
$7 well cocktails

www.pearloysterbar.com | 204.0860

Pedro’s Mexican Restaurant
181 Port Road, Kennebunk

Daily 3-6 PM
www.pedrosmaine.com | 967.5544

Ryan’s Corner House Irish Pub
17 Western Avenue, Lower Village Kennebunk

3-5pm Daily (currently open Thurs-Sun)
967.3564

Interested in Advertising?
Reach out to us for an

 advertising consultation.
Learn what Tourist & Town
offers its advertising family.
As you will find, it's so much 

more than an ad alone. 
publisher@touristandtown.com

207-204-0055
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TASTING ROOM • 12 WESTERN AVE, KENNEBUNK, MAINE 
Thursday/Friday - 4pm-Close, Saturday/Sunday - Noon-Close

BATSONRIVER.COM - 4PM-6PM

Skip the crowds! Check our wait times
& get in line right from your phone! We
will text you when your table is ready.

Download the FREE
YELPAPPTODAY!

LARGEST SELECTION OF MAINE CRAFT BEER INTHE AREA • 22TAPS!

Dock Square, Kennebunkport
207.967.4841 | alissons.com

PROOF O.K. BY:___________________________ O.K. WITH CORRECTIONS BY:________________________

PLEASE READ CAREFULLY • SUBMIT CORRECTIONS ONLINE

PM-00396274 (100%)
ADVERTISER: ALISSONS RESTAURANT PROOF CREATED AT: 10/30/2018 4:23:14 PM
SALES PERSON: PM170 NEXT RUN DATE: 11/22/18
SIZE: 7X9.75 PROOF DUE: 11/13/18 11:59:55
PUBLICATION: PM-SPEC SEC P11

Dinner
Specials

17 Western Ave., Kennebunk Lower Village  •  207-967-3564

WE ARE OPEN 
Thurs, Fri, Sat, 

Sun at 2 PM

Happy Hour 3 - 5 PM
$5 Bloody Marys and Margaritas

$5 Selected Draft Pints

A True 
Irish Pub 

Prime Rib on
Thursdays

Trivia on
Thursdays

Next up is our March 14 "Mainely Maine" Issue.
Send in your ads and be represented in our

cover-to-cover celebration of all things Maine.



207-967-1261 • www.kbcshipyardstore.com
Free Brewery Tours and Tastings!

Below Federal Jack’s
Kennebunkport Brewing Co. Shipyard Store

First Brewpub in York County • Birthplace of Shipyard Ales • Brewery Tours
Fresh Beer Brewed On Site Daily • Always a mix of Shipyard and KBC Originals
7 Year Round Ales, Monthly and Weekly Seasonal Ales, And a Cask Ale on Tap
Monthly Localvore Menu with Beer Infused Recipes and Pairings  • 11 am – 12:30 am

Shipyard Shops  •  8 Western Ave  •  Lower Village, Kennebunk  •  207-967-4322  •  www.federaljacks.com 

INSPIRED FOOD  •  HAND CRAFTED BREWS  •  LIVE MUSIC

Shipyard Bottles  •  Pugsley Signatures

Nautical Gifts  •  Logo Wear

KBC Growlers  •  Kegs

Toys and Books

Mon.-Fri., 10-6  •  Sat.-Sun. 9-6

GREAT MAINE GIFTS & SOUVENIRS
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Eat, drink & enjoy. 
Like a local.

In the heart of town, 
near Dock Square

4 Western Avenue, Kennebunk 

Bringing you the very best
in arts, entertainment, 

lifestyle and leisure
since 1958.

www.touristandtown.com

Nicole Wolf Photography

IGLOO ICE LOUNGE
Open January 25–march 31

Sun.–�ur., 4–8pm; Fri. & Sat., 4–9pm

Specialty Cocktails | Small Plates | Fire Pits
Cozy Seating | Games & More

One Dock Square | (207) 967-2621
www.kennebunkportinn.com


