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The TourisT & Town ediTorial Team

Steve Hrehovcik began as an advertising copywriter, 
then shifted to feature articles, film, 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-
fishing, The Salt Water Sportsman, Marlin Magazine, 
The Fisherman and New England Game and Fish. He 
is Northeast field editor for the Fisherman Magazine 
and has produced and hosted two successful fish-
ing videos; Fishing for Giant Tuna, and Rigging 
Baits for Bluefin Tuna. He runs Atlantic Captain’s 
Academy and a charter fishing 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@fineprintbooksellers.com.
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The TourisT & Town Team

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

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

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.DEAN JOHNSON
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COASTAL EVENTS
Included in this issue: 
Launch: A Maritime Festival, 
an in-depth event and party –
planning/wedding spread,
and much more.
deadline for ads & events: May 28

June 6 Issue

Kennebunk's Sugar Shack 
has opened its doors for the 

season and its candy mermaid 
- patiently created by store 

manager Mackenzie Lewia - is 
ready to greet you. 

Fruit slices, ocean-themed 
gummies, a hot glue gun,

and nothing short of
50 hours to create.

A must see! 

THE FIRST OFFICIAL
ISSUE OF SUMMER!

Included in this issue: 
Calendars, summer events,

 and much, much more!
deadline for ads & events: May 28

June 20 Issue

'tisn't
'the season'
'til the Sugar 
Shack opens

COMING SOON Tourist & Town will publish twice 
monthly throughout summer with

occasional weekly special editions. 

From the
Publisher. . .

Lest you think this is just shameless self-
promotion (well, maybe a little), my true 
intention is to pay homage to a great little 
word. It's a word I loved then – when I dedi-
cated Day 161 to it – and it's a word I love 

now. It's simply perfect for a special 
edition brimming over with it. Please 
enjoy the pages to come - and make 
sure you do so with "gusto!"

Kingsley Gallup, Publisher

– and open it is! –

A page from Project Personal Freedom: Tips and Tools for a Liberated Life, 
Goodman Beck Publishing. 2014

Cover art:
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Creative Director, 
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Eat, Drink & Be Local • The Food & Wine Issue

46 Western Ave., KennebunK 
OntheMArsh.cOM             207-967-2299

Lunch • Dinner • SunDay Brunch • Private eventS • OnSite Parking

Lunch + Dinner 
to please every palate

by Dana Pearson
The cookbook most fre-

quently pulled off the shelf 
and slapped open on my 
kitchen counter is Betty 
Crocker’s Italian Cooking 
(Prentice Hall Press, 1991). 

I know what you’re 
th inking :  What 
does Betty Crocker 
know about a good 
Ragù Bolognese? 
Probably  noth-
ing, since she’s a 
fictional character 
created nearly a 
century ago. But 
that’s beside the 
point, since it was 
Antonio Cecconi 
who put these 220 
recipes together in 
book form (our copy is so 
beat up, with pages falling 
out and/or stained with 
the red I invariably drink 
while using it, that it’s 
called The Velveteen Cook-
book). You can Google the 
guy to learn that he knows 

what he’s doing. Having 
been born in Sardinia helps.

There’s not a single dud 
in all the recipes we’ve 
made. The ones that bear 
repeating include (and I’ll 
use the English names here 
to simplify) Straw and Hay 

Pasta (my wife’s favorite), 
Basil Rice Soup, Spaghetti 
in Parchment (which I be-
lieve we lived on for a 
five-year stretch in the mid-
‘90s), “Jump-in-the-Mouth” 
Chicken, Peppered Pork 
Chops, Chicken Breasts 

in Lemon-Caper Sauce, 
Florentine Chocolate Prof-
iteroles, and Butterfly Pasta 
with Favorite Sauce (my fa-
vorite…just writing about 
it makes me want to make 
it…oh man, the prosciutto 
and red pepper playing off 

the fresh basil…I 
may have to crack 
open a Chianti).

Cecconi’s reci-
pe for Basic Pizza 
Dough is one that 
has helped me ex-
periment with one 
killer pizza after 
another for nearly 
30 years. Active 
dry yeast, warm 
water, flour (I use 
bread flour), olive 

oil, salt, and sugar: it’s so 
simple, and so tasty.

There are still a number 
of untried recipes in The 
Velveteen Cookbook. Still a 
few unstained pages stuck 
to the binding. I’m pacing 
myself.

The Best. Cookbook. Ever.

TASTE THE KENNEBUNKS • A CULINARY EVENT
Sunday, June 9 • Arrival: noon to three • Event:  Noon to Four

A culinary event
to Benefit the

Good Shepherd Food Bank
of Maine

K E N N E B U N K P O R T

4 0  O C E A N  A V E N U E

www.colonymaine.com • 207-967-3331

Photos by Dave Dostie

This dilapidated Italian cookbook has been 
thoroughly loved. Photo by Dana Pearson

http://www.colonymaine.com
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by Dana Pearson
As a gardener with a 

sweet tooth and artistic 
bent, Amy Springer can 
rightfully claim she has 
found her niche.

What she’s been do-
ing at Reilly’s, the ven-
erable Main Street bak-
ery in Biddeford, is truly 
remarkable. To simplify 
the matter, she frosts and 
decorates cakes. But it’s 
more than that. She’s cre-
ating ephemeral works of 
buttercream art. As owner 
Elizabeth Hussey said, 
“It’s mind-blowing…like 
nothing I’ve ever seen. 
As the days go on, she 
pushes herself further and 
further.”

Those incremental steps 
are by design. Said Spring-

er, “It started slowly. I had 
to see if people would like 
what I wanted to do.”

What she wanted to do, 
at least in the beginning, 
didn’t really matter. For 
one thing, she wasn’t sure. 
In 2001, while pursuing 
a teaching degree at the 
University of New Hamp-
shire, Springer landed a 
summer job at the bakery 
in the Dover Hannaford. 
Starting on graduation 
weekend, with 50 orders 
coming in, she said it was 
a case of “Let’s put a pas-
try bag in her hand, see 
what she can do.” 

Though she had never 
done that sort of thing 
before, she did well, and 
learned the basics of cake 
decorating, even though 

it was “frosting by the 
book.” There was little 
freedom for the young 
woman who had natu-
ral artistic ability; having 
always enjoyed drawing 
and painting, she still cre-
ates watercolors today at 
her home in Old Orchard 
Beach.

Springer received her 
degree and briefly team-
taught English. But she 
wanted to pursue cake 
decorating, which, satisfy-
ing both her artistic sensi-
bilities and sweet tooth, 
had provided her with 
an oh-my-gosh moment. 
She attended the Atlantic 
Culinary Academy, part of 
the now-defunct McIntosh 
College in Dover.

“The teacher was from 
F r a n c e ,  a n d  c o u l d 
make decent cakes,” 
said Springer, “but he 
couldn’t make a rose to 
save his life.” Springer, 
however, could make a 
rose. And tulips. And 
peonies. And daisies. An 
avid gardener, Springer 
said, “I’ve always want-
ed to make flowers look 
as realistic as possible, 
with as much detail as 
time allows.”

In 2006, she started 
working as a nutritional 
chef at New Morning 
Natural Foods in Bid-
deford, next door to 
Reilly’s. On the side, she 
still made the occasional 

cake, because she loved 
doing it. And her craft 
was improving. She met 
Hussey, who had “caught 
wind of what I was do-
ing,” said Springer. “She 
needed weekend help,” 
which Springer provided, 
beginning in 2011.

After  a  few years , 
though, Springer became 
the bakery manager at the 
Hannaford in Buxton. The 
part-time gig at Reilly’s 
ended in 2015, much to 
Hussey’s chagrin.

“I saw talent in her,” 
she said. “I begged her to 
come back.”

Fortunately for Hussey 
– and for everyone who 
has enjoyed marveling at, 
and then eating, her frost-
ed works of art – Springer 
found the managing gig 
unsatisfying. After 18 
months, and newly mar-
ried to Jason Springer, 
she returned to Reilly’s 
full-time.

“I’ve been practicing, 
practicing, practicing since 
then,” said Springer, add-
ing “YouTube has helped” 
when it comes to finding 
inspiration. She’s found 
that her work has drawn 
the most praise from “the 
Facebook-Instagram gen-
eration that wants some-
thing more fancy.”

Springer, who works 
alongside fellow cake dec-
orators Courtney Cleary 
and Elena Galiardi, pre-

At Reilly's in Biddeford, job satisfaction is the icing on the cake

Bradbury Brothers Market

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

207-967-3939  •  www.bradburybros.com

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

Let us help you find the right wine at Bradbury’s! 
With over 450 wines to select from,
you’ll be able to find wines you love

no matter what the occasion!

pares the under-
layer of frosting 
before getting to 
work on the fan-
cy parts. The tra-
ditional Reilly’s 
frosting may be 
a crowd-pleaser, 
but for decorat-
ing ,  Spr inger 
u s e s  b u t t e r -
cream,  which 
she finds better 
for mixing colors 
and spreading 
and smoothing 
out.

For special-
ty cakes, she’ll 
often be given 
a theme and – 
what she values 
most – artistic 
leeway. 

“That’s when 
I get to ‘wow’ 
p e o p l e , ”  s h e 
said. And she 
has. Birthdays, 
anniversaries, 
baby showers, 
f i r s t  commu-
nions, and grad-
uations have all 
benefitted from 
Springer’s artistic flair, 
mostly noticeable for vi-
brant colors, whimsy, and 
an eye for detail.

Pointing to the elab-
orate Game of Thrones-
themed layer cake in the 
display window, replete 
with the Iron Throne and 
capped by a realistic drag-

on, Hussey said, “You can 
definitely tell she loves 
what she does.”

“One of the best parts 
of the job is adding to 
someone’s celebration,” 
Springer said. “Someone’s 
psyched about it already, 
so to be able to add to that 
is so special.”

This birthday cake created by Amy Springer at Reilly's seems to 
have been inspired by Vincent van Gogh's "The Starry Night." 
Photo by Dana Pearson. 

Proceeds benefit 
Full Plates Full Potential 

and the Vinegar Hill Youth 
Theatre Scholarship for 
the Arts at Kennebunk 

High School.

Spirits & Beer 
by Batson River 

Brewing & 
Distilling

Creative bites 
by The Boathouse, 
The Burleigh, The 

Dory, Earth, Ocean 
and Tides Beach 

Club  

Dancing & live 
music by Gina & 

the Red-Eyed 
Flight Crew!

Tickets
• Early Bird by 
May 3rd: $115

• After May 4th: $125
• VIP: $175 (Includes
VIP Lounge and Open 

Bar all Evening)

Our Sponsors

Saturday, June 8, 6pm
Vinegar Hill Music Theatre

Amy Springer  works  on  a  F i rs t 
Communion cake at Reilly's Bakery in 
Biddeford. Photo by Dana Pearson. 

http://www.bradburybros.com
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A One-Of-A-Kind Artisan Gallery

25 Dock Square - Kennebunkport
www.jakdesigns.com 
info@jakdesigns.com 

207.204.0396 

Jewelry and accessories for men and women
Artisan made in the USA

by Dean Johnson
It seems the rest of the 

country is finally catching 
onto something the good 
people who live on or visit 
Maine's southern coast have 
known for quite a while.

When it comes to good 
eating, regardless of the 
budget, we know what we're 
doing, and we do it as well 
as anywhere else in Maine.

Earlier this year, for ex-
ample, AAA announced 
its much-coveted three and 
four diamond awards to 
outstanding restaurants 
across the country. The 
SoCo (southern coast) had 
a four-star winner (Ken-
nebunk's White Barn) and 
three three-star  awardees 
(The Cape Arundel Inn, and 
Earth in Kennebunkport and 
Walker's in York).

Those totals bested the 
combined totals from the 
rest of the Pine Tree State.

More recently, the popu-
lar food website The Daily 
Meal (thedailymeal.com) 
compiled a list of the coun-
try's 75 best hole-in-the-wall 
eateries defined thusly:

"First of all, it needs to fit 
the most literal definition of 
the term – by being small. 
Second, it has to be fairly 
inconspicuous, not exactly 
looking like a legendary res-
taurant (until you account 
for the perpetual crowds, 
of course). And third, it has 
to have an air of authentic-
ity, that feeling that this is 

the place and that there’s 
nowhere else quite like it. 
A lived-in feel also helps, 
but that doesn’t mean that 
it needs to be old. And in 
order to be called one of the 
best? Well, obviously, that’s 
the most important part: The 
food needs to be absolutely 
spectacular, because that’s 
the main reason why the 
crowds keep coming."

Two SoCo locations were 
cited: Kennebunkport's 
Clam Shack and Flo's in 
York. Math has never been 
my strong point, but only 75 
eateries were honored across 
the country...which breaks 
down to 1.5 per state. We 
had two of them.

Once again, the SoCo had 
as many selections as the rest 
of the state combined. Heck, 
SoCo had more top hole-in-
the-wall choices than a lot 
of states.

Here's what the Daily 
Meal had to say about the 
local winners: "The tiny Flo’s 
Hot Dogs in Cape Neddick, 
Maine, is a family owned 
and operated establish-
ment that has been slinging 
sausages from a small, red 
shack on the side of the road 
since 1959. They specialize in 
steamed hot dogs that only 
need a sprinkle of celery salt, 
relish and mayo. Know what 
you want to order by the 
time you get to the front of 
the line, and look for a spot 
at the six-seat counter inside, 
but if it's full (as it normally 

is), don't worry – picnic 
tables are provided outside."

The Clam Shack earned 
similar praise: "The Clam 
Shack is the first stop for 
many Kennebunkport visi-
tors, and is located right 
smack dab in the middle of 
town, right off Dock Square. 
Its lobster rolls and central 

location have put it on the 
map, but just the fact that it’s 
a perfect little lobster shack, 
with a tiny dining room and 
an even busier front window 
(along with a few tables and 
chairs outside), make it a 
perfect eatery."

Hmm ... hard to top "per-
fect," isn't it?

The Daily Meal's latest findings mean more local recognition

M A I N  S H O P  53 Western Avenue, Kennebunk 207-967-4110  |  P O R T S I D E  50 Dock Square, Kennebunkport 207-204-0408 

HURLBUTTDESIGNS.COM

It's the Food & Wine issue – so here's a food-based flick
By Dana Pearson

There are plenty of excellent movies in which food and/or drink 
play a significant role. Chef (2014) is a good one. So are Chocolat 
(2000), Christmas in Connecticut (1945), Willy Wonka & the Chocolate 
Factory (1971), Ratatouille (2007), and Julie & Julia (2009), in which 
Julia Child (Meryl Streep) memorably turns to her husband (Stanley 
Tucci) in a restaurant in France, makes a face of sublime ecstasy 
after taking a bite of her meal, to which her husband softly says, “I 
know…I know.”

For me, the ultimate food-based flick is Big Night (1996), which 
Stanley Tucci co-wrote and co-directed. He also co-stars as Secondo, 
who runs a failing Italian restaurant in New York with his brother Primo 
(Tony Shalhoub). It’s not head chef Primo’s fault – his meals, crafted 
with love, are unequaled. It’s that times are changing and people are 
more interested in the mediocre fare served at the far more stylish 
and trendy eatery run by a competitor played by Ian Holm. He’s a 
competitor all right, but he has a plan to help the brothers: he’s ar-
ranged to have a big-time jazz musician come to their restaurant. 
It’ll be a big night.

And that’s the plot. Simple enough. What makes it fascinating 
is the interplay between the two brothers, one who is a perfection-
ist who will not lower his standards to become more commercially 
successful, while the other is willing to conform to popular tastes in 
order to stay in business.

And the food. It’s ridiculous (in a good way). In preparation for 
the big night, Primo goes all out for the guests – mostly their regulars 
– who are gobsmacked to be presented with such a fantastic feast, 
course after course of classic Italian fare. 

That being said, my favorite scene comes at the end, set the 
following morning, when (in one uninterrupted take without a word of 
dialogue) Secondo prepares a simple two-egg omelet which he splits 
with his brother, with whom he has had the most emotionally explosive 
night of their lives. One senses that it’s the best meal they’ve ever had.

So we haven't even hit 
the summer season yet, but 
already two highly regarded 
foodie organizations have 
raved about the SoCo's res-

taurant scene – from high 
end to hole-in-the-wall.

And what's the best way 
to celebrate? Why, get out 
there and eat something!

http://thedailymeal.com
http://www.jakdesigns.com
mailto:info@jakdesigns.com
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Spotlight on Rich Lemoine, the happiest chef in York County

www.farmtablekennebunkport.com

“Love is the Maine Ingredient”

207-646-6667 • www.amorebreakfast.com 
87 Main Street, Ogunquit • find us at the blinking light

Now in our 25th Year!

7:30am-1pm Daily (Closed Wednesday-Thursday)

25 YEARSOF AMORE

1994           2019

AMORE
BREAKFAST

Now Open for the Season!

Moms are special 
at Amore! 

Now taking
reservations!

since 1953

Port Lobster Co.
Fresh Fish Daily

Lobsters • Lobster Meat • Clams
Hot Clam Chowder To Go

122 OCEAN AVE.,  KENNEBUNKPORT  •  207-967-2081

 

Open 9 AM to 6 PM daily  •  portlobster.com • portlob@gwi.net

    Our Lobsters cooked free. 

Lobster ~ The Best Gift from Maine!
Lobsters packed for travel. Next day air service available.

Gift certificates available
Our own Homemade entreés featuring fresh local seafood

LOBSTER ROLLS freshly made 
with our own hand-picked lobster meat

Fresh Crab Rolls, too!

Port Lobster is
~ One Stop Shopping ~

for the Perfect Picnic Lunch

Lobster rolls
Tuna rolls with our own tuna salad   

Beer, wine, soda, & water
Chips & coleslaw

A variety of homemade
cookies, raspberry squares,

blueberry crisp and new this year,
Shaker Pond ice cream!

122 OCEAN AVE.,  KENNEBUNKPORT
 portlob@gwi.net • 207-967-2081

by Valerie Marier
The sun is just rising 

when Rich Lemoine, owner 
and chef extraordinaire of 
the Village Tavern in Ken-

nebunk, puts on his apron. 
At 5 AM, he starts mak-
ing soup stocks, cutting 
specialty steaks, preparing 
sour dough bread and plan-

ning the dinner specials. 
Midday, he’s back in the 
kitchen to place food orders 
and strain/reduce/season 
what’s simmering on the 
stove. By early evening, 
this hands-on chef admits 
he “contentedly stands back 
and watches” as his sous 
and dessert chefs add the 
finishing touches to panko-
crusted crab cakes or grilled 
short ribs.

Then, smiling and still 
wearing his signature white 
chef coat, Lemoine brows-
es through his restaurant, 
chatting with customers. 
“Did you like the salmon?” 
“How was the veal rib spe-
cial?” “The lobster risotto 
— tasty?”  “Thank you for 
coming tonight, I love you!” 

This happy chef is living 
his dream. “I just love the 
feeling of being in a kitchen 
and cooking,” Lemoine says. 
His first job at age 14 was in 
a Massachusetts restaurant. 
Over the next three decades, 
he worked as a line chef at 
the Cliff House in Ogunquit, 
honed his culinary skills 
at several restaurants in 
Arizona, then returned to 
Maine and became chef at 
Kennebunk’s White Barn 
Inn and later the Salt Marsh 
Tavern, both under owner 
and renowned restaura-
teur Jack Nahil. When the 
Nahil-Lemoine gastronomic 
juggernaut moved to the 
Cape Arundel Inn in Ken-
nebunkport, an article in 
Maine Magazine claimed 
that Lemoine “was a chef 
at the peak of his culinary 
confidence.” 

Whoa! Peaked? Hardly. 
For years Lemoine had fan-
tasized about having his 

own restaurant. In 2012, that 
dream became reality when 
he and wife Tina purchased 
the old Cummings Market 
on Alfred Road and convert-
ed it to the Village Tavern. 
With an original staff of 12, 
decor touches by Tina, and 
more than 100 soup recipes 
in his head, not to mention 
also being blessed with the 
stamina of a marathoner, 
Chef Lemoine remembers 
that he just “hoped it would 
succeed.” It has — beyond 
his wildest dreams. 

There are many ways 
to gauge the success of a 
restaurant. The Tavern’s 
triumph is apparent be-
fore even entering the front 
door and dipping that first 
delectable piece of chicken 
tenderloin tempura into an 
orange ginger sauce. Look 
around the parking lot! By 
5 PM it’s wall-to-wall with 
every type of vehicle imag-
inable, from a luxury silver 
Lexus to a family mini-van 
to a battered Ford pickup 
truck with lobster traps in 
the cargo bed. The Tavern’s 
draw is widespread.

Chef Lemoine is justifi-
ably proud of the Tavern’s 
popularity but he admits 
it takes more than cooking 
proficiency. He says, “To be 
a successful chef you need a 
thick skin. You never know 
what’s going to happen 
in a day with the food or 
the staff. It takes patience. 
Maybe because I live here 
on the property with my 
family but, for me, it’s a 
24/7 job. I lie in bed at night 
and my mind is racing. I go 
to the kitchen the minute I 
wake up. I’m  still there well 
into the evening. I do this 
because I love to cook and I 
can’t imagine another life.” 

“A chef is only as good 
as his staff,” Lemoine says, 
“and mine is fantastic. They 

a r e  a l s o  m y 
f r iends .  Sev-
eral have been 
with me for 28 
years.” Every 
night when the 
last diners have 
left the Tavern, 
Lemoine then 
feeds his staff 
of 20-plus wait-
resses and bus-
boys. “Around 
9 or 9:30, I’ll 
lay out pasta or 
BLTs or shaved 
beef on a panini. 
They’ve worked 
hard and de-
serve this.”  

Asked what 
he  looks  for 
when he dines 
out,  Lemoine 
says, “It’s the feel of the res-
taurant. Does it smell good? 
Is it clean? Is the decor tired? 
Are there cobwebs in the re-
strooms? Is the staff friendly 
and knowledgable? For me, 
it’s not all about the food, 
though I am curious how 
they make certain dishes. 
I can’t help but compare 
their’s with mine and, if 
it tastes better, I’ll come 
back and try to figure out 
why it tastes better. Years 
ago, when I was dining at 
a TexMex restaurant in the 
southwest, I ordered chick-
en and green chili soup. It 
was delicious. So I basically 
recreated the same recipe 
and occasionally serve it 
here at the Tavern.” 

Rich Lemoine enjoys life 
outside the Tavern too. He’s 
a regular at nearby Spurling 
Fitness. His spirits rise when 
he zips along the Eastern 
Trail on his Raleigh bike, 
or on long beach walks. 
“I am often alone so that I 
can clear my mind.” Later 
this summer he and wife 
Tina are heading to Tus-

Chef Rich Lemoine wears a smile on his face 
from dawn to dusk. Photos by Val Marier.

The focus is on the fabulous 
food at the Village Tavern. But a 
sprig of fresh flowers and mini-
candle-light add the perfect 
touch to a delicious meal.

cany, specifically to see the 
medieval-style Siena Palio 
Horse Races.

His devoted patrons 
hope the chef will dine at 
a Tuscan restaurant, taste a 
pasta or risotto he “must” 
have, and put the dish on the 
Village Tavern menu.

—————
Village Tavern, 110 Alfred 

Road, Kennebunk; open dai-
ly at 4 PM; FMI call 604-7954. 

http://www.farmtablekennebunkport.com
http://portlobster.com
mailto:portlob@gwi.net
mailto:portlob@gwi.net
http://www.amorebreakfast.com
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M A R K  D A V I SH E AT H E R  B L A N T O N
5 / 3 0 - 6 / 1 0
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TA S T I N G  R O O M

FRIDAY, JUNE 7 5-7:30 PM
TICKETS AVAILABLE AT:

THEKENNEBUNKPORTFESTIVAL.COM

Hop around Maine Art Hill’s nine galleries at this lively 
New Orleans-style  block party Preview the 8th Annual 

Choice Art Show. Featuring live music, delicious food 
and signature cocktails. Proceeds will benefi t the Maine 

Art Hill Scholarship for the Arts at Kennebunk 
High School.

Block Party • June 7
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by Dana Pearson
Richard Salter has wast-

ed way too much of my 
time. I’ve never met the 
guy to tell him so, nor 
would I want to, for that 
would involve joining him 
in whatever state we enter 
when we die, which I’d 
rather postpone for as long 
as possible.

Salter is the Englishman 
who, in 1770, invented the 
spring scale, the first ver-
sion of what would become 
the common bathroom 
scale – you know, that ac-
cursed thing I obsessively 
step onto every morning 
to see how bad I was the 
day before. For quite a 
while I was good, faith-
fully adhering to the Fast 
Diet, wherein one fasts 
for two non-consecutive 
days every week. Doing 
so, I dropped 25 pounds, 

much to the amazement of 
my primary care physician 
(formerly known as “my 
doctor”). And I kept the 
weight off for about two 
years.

And then another Eng-
lishman decided to ruin 
me, an Englishman with 
the decidedly un-English 
name of Paul Hollywood. 
This one, however, un-
like Richard Salter, still 
lives. He’s been the con-
stant baking judge of The 
Great British Baking Show 
since the show’s inception 
in 2010, first with Mary 
Berry and now Prue Leith. 
I cannot get enough of 
this show, which is un-
fortunate, because it has 
inspired me to experiment 
in the kitchen with all sorts 
of baked goods. Gruyère 
Biscuits. Victoria Sponge. 
Florentines. In short: my 

adherence to the Fast Diet 
has, for the past couple of 
years, been less sticky. Un-
less you count Sticky Toffee 
Pudding.

Of those 25 lost pounds, 
15 have made a return en-
gagement. I felt as though 
I was letting my doctor 
down, he who was so im-
pressed with the results 
of the Fast Diet. I recently 
vowed to get my act to-
gether, rededicate myself 
to the diet, and show up for 
my annual physical exam 
in fine form. The problem 
was that it was scheduled 
for shortly after Christmas. 
You know, the holidays, 
when most people stuff 
their gullets with baked 
goods.

I postponed my exam by 
two months. That would 
give me time. It did not. 
I postponed my exam by 

One solution is to throw out my bathroom scale
another two months. It’s 
coming up soon. Perhaps 
too soon. But I won’t post-
pone it again. I think I may 
have a problem. Do other 
people do this?

In this special issue of 
Tourist & Town, I had the 
fortune to interview three 
remarkably talented wom-
en: a bartender, a pastry 
chef, and a cake decorator 
(talk about hitting the tri-
fecta). It is no coincidence 
that they prepare food and 
drink that I enjoy eating 
and drinking. 

Did I expect free sam-
ples? Who would ask such 
a question? I did? Why, 
because I have self-control 
issues? The nerve of me, 
asking such a thing. I am 
a journalist. I have ethics. 
Ethics which I could prob-
ably drop easier than 15 
pounds.

Wine – Yes Please!
Winery Directory

by Jo O’Connor
When you think of wine country, one might think 

Sonoma or Napa Valley.  But did you know that over 
the past two decades, Maine has had a huge boon of 
wineries popping up?  That’s due in part to our state’s 
moderating ocean climate and long coastline. Yes, the 
Pine Tree State is quite capable of producing fine wines.  
Afterall, we do need a good wine to pair with our first-
rate seafood (especially lobster). 

Whether you are an expert or a novice, here’s a list 
of wineries throughout the state:

Anthony Lee's Winery
Dexter | anthonyleeswinery.com

Bar Harbor Cellars
Bar Harbor | barharborcellars.com

Bartlett Maine Estate Winery & Spirits 
Gouldsboro | bartlettwinery.com

Boothby's Orchard and Farm
Livermore | mainehoneycrisp.com

Breakwater Vineyards
Owls Head| breakwatervineyard.com

Catherine Hill Winery
Cherryfield | catherinehillwinery.com

Cellardoor Winery
Lincolnville | mainewine.com

Cellardoor at the Point
Thompson’s Point, Portland |mainewine.com

Dragonfly Farm & Winery
Stetson|mainewinegrower.com

Eighteen Twenty Wines
Portland|eighteentwentywines.com

Fat Friar's Meadery
Newcastle|thefatfriarsmeadery.com

Hidden Spring Winery
East Hodgdon |hiddenspringwinery.com

Maine Mead Works
 Portland, Kennebunk & Rockland

mainemeadworks.com
Oyster River Winegrowers

Warren |oysterriverwine.com
Portersfield Cider 

Pownal | www.portersfieldcider.com
Prospect Hill Winery

Lebanon | www.prospecthillwines.com
Ricker's Cidery/Winery

Turne | rickershardcider.com
Savage Oakes Vineyard and Winery

Union | www.savageoakes.com
Shalom Organic Orchard Farm & Winery

Franklin | www.shalomorchard.com
Solar Rock Winery

Dayton | solar-rock.com
Sow's Ear Winery

Brooksville, ME | tomscrumpy@gmail.com
Sweetgrass Farm Winery & Distillery

Union, Portland, & Kennebunk
sweetgrasswinery.com

Tree Spirits Winery & Distillery
Oakland | treespiritsofmaine.com

Two Hogs Winery
twohogswinery.com

Vista of Maine Vineyard/Cidery
Greene, | vistaofmaine.weebly.com

Wallingford's Fruit House
Auburn | wallingfordsorchard.com

A Wild Fern Winery
Farmington, Maine | kennebechomebrew.com

Urban Farm Fermentary
Portland | www.fermentory.com

Winterport Winery/Penobscot Bay Brewery
Winterport| winterportwinery.com

Mark Your Calendar:
Portland Wine Week: June 17-23

by Valerie Marier
“We get tremendous 

satisfaction when a cus-
tomer from the South tells 

us, ‘Y’awl are doin’ it just 
right,’” says Al Clark, co-
owner with his wife Linda 
of Fahrenheit 225. Consid-

ering that Al grew up 
in Maine and his wife 
in Maryland, that’s a 
compliment to savor. 
As is the Memphis and 
North Carolina style 
barbecue they serve in 
their 20-foot-long food 
cart at Congdon’s After 
Dark in Wells.

Four years ago, the 
Clarks quit their cor-
porate jobs to pursue a 
culinary passion.  “All 
my life I’ve loved bar-
becue,” Al says. He re-
members being “blown 
away” when he ate at 
Big Shoe’s Barbecue in 
Terre Haute, Indiana 
,and also at the no-frills 
Skylight Inn in Ayden, 
North Carolina. “Both 
places were as rustic 
as can be with the best 

pulled pork I’d ever tasted,” 
he says. And that’s what the 
Clarks set out to duplicate. 

Before opening Fahren-
heit 225 in 2015, they trav-
eled through the South, com-
paring different recipes at 
each tasty stop. They grew to 
appreciate the difference be-
tween Memphis style (“red 
sauce with a little heat”) 
and North Carolina style 
(“slightly thinner sauces that 
are vinegar-based”). After a 
lot of “admitted trial and er-
ror,” they take pride in their 
“low and slow” smoked ribs 
(four to five hours in the 
smoker) and pork shoulders 
(14 hours overnight).  

Customers also favor 
smoked sausage brisket, 
pulled chicken, mac and 
cheese and a slew of mouth-
watering sides. One custom-
er raved about “Pigs Gone 
Solo,” which features layers 
of baked beans, cornbread, 
pulled pork and coleslaw 

Fahrenheit 225: Southern style barbeque at Congdon's After Dark 
topped with a rib — all in-
side one Solo cup.

Fahrenheit 225 is one 
of 30 food carts at Cong-
don’s After Dark on Route 
1, Wells, which opened for 
the season over Memorial 
Day Weekend. Owner Gary 
Leech says, “We’ve got a 
terrific variety of different 
foods this season — crepes, 
burgers, Greek, Brazilian, 
seafood, pizza, subs, sushi, 
even gluten-free, for start-
ers! Every day, eight to ten 
different carts will be on 
site, including a beer garden 
featuring Maine craft beers.”

The Clarks plan to bring 
Fahrenheit 225 to Congdon’s 
Thursday through Sunday 
evenings. About that name. 
When asked, Al Clark said, 
“Fahrenheit 225 is the ulti-
mate temperature for low 
and slow smoked barbecue.” 
For a taste of the South here 
in Maine, Fahrenheit 225 is 
indeed the ultimate.

The Clarks, next to 
their diverse menu 
for “low and slow” 
smoked barbeque. 
Courtesy photo. 

WE DELIVER!

Visit FillourFridge.com
or call Annette @ 207-702-7817

R
es

ta
urant Takeou

t
"I cook with wine,

sometimes I even add it to the food."
~ W.C. Fields

Inset: “I smoke these pork ribs four to 
five hours and they are one of our most 
popular dishes,” Al Clark says. Photo by 
Val Marier. 
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THE KENNEBUNKPORT FESTIVAL
~ a pullout guide to the festivities & fundraising

Tuesday, June 4 - Sunday, June 9, 2019
A fun, delicious way to kick off the busy summer season in Southern Maine.
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by Heather and Greg Burke
Since 2004, The Ken-

nebunkport Festival has 
been a fun, delicious way 
to kick off the summer sea-
son in The Kennebunks 
while recognizing the tal-
ents of local artists, chefs, 
and musicians. From 2004 

The history of The Kennebunkport Festival – then and now
Burke of VisitMaine.net, 
John Spain and Trisha Win-
slow of Maine Art Hill, Mi-
chelle Allen of The Spirit of 
Massachusetts, Rob Labelle 
of The Nonantum Resort, 
Rachel Pelkey and Justin 
Grimes of The Kennebunk-
port Resort Collection. This 
group, plus local business 
owners hosting events, have 
met diligently for over a 
year to plan the resulting 
20 festival events June 4-9, 
coordinating every detail 
and garnering support from 
generous sponsors to make 
the festival possible.

The continued goal of 
The Kennebunkport Fes-
tival is to generate excite-
ment in the community, 
highlight local art, music 
and cuisine, while raising 
significant funds for local 
charities. This year’s week-
long celebration is packed 
with 9 major events, and 11 
Art of Dining dinners in lo-
cal homes. The Festival has 
become a much-anticipated 
salute to summer, attract-
ing locals and visitors to 
celebrate the plethora of 
unique talent that exists 
in our vibrant community 
during this typically slower 
time of year, early June, 
before the busier tourist 
season arrives. 

There are other Food & 
Wine festivals around the 
world, but The Kennebunk-

port Festival remains ex-
traordinary and one-of-
a-kind with its variety of 
venues and inclusion of 
big dance parties, cocktail 
parties, a grand Taste The 
Kennebunks, plus a dozen 
intimidate dinner parties 
where local chefs cook in 
private homes and Maine 
artists display their work. 
The 20 unique events cele-
brating our local culture and 
talent are rolled into one 
festive fun week. Some say 
the festival is a marathon, 
not a sprint, with parties 
and entertainment nightly. 

Going forward, the Com-
mittee’s vision for The Ken-
nebunkport Festival is to 
carry on the tradition of 
a community-wide event 
involving local businesses 
and residents working to-
gether, raising funds for 

– 2010, a small dedicated 
group of local business 
owners coordinated the 
event, originally dubbed 
the "Kennebunkport Food 
and Wine Festival."  

From 2011 through 2017, 
t h e  K e n -
nebunkport 

Festival was organized by a 
Portland, Maine, based me-
dia company. In the spring 
of 2018, united by a sense 
of pride in our community 
and conviction that “the 
show must go on,” local 

b u s i n e s s e s 
owners and 
r e s i d e n t s 
took back the 
reins of The 
Kennebunk-
port Festival, 
formed a vol-
unteer Festi-
val commit-
tee and host-
ed a record-
breaking fun-
draiser with a 
week full of 
events, par-
ties and chef 
dinners in a 
tremendous 
grass roots 
effort .  The 
Kennebunk-
port Festival 
raised over 
$81,000 for 

Maine charities in June of 
2018, all of which was do-
nated locally.

Once again, The 2019 
Kennebunkport Festival 
is being orchestrated by 
locals. This year’s Festival 
Committee includes Me-
lissa Freeman and Louise 
Hurlbutt of Hurlbutt De-
signs, Heather and Greg 

local charities, while rais-
ing a glass to good times 
and making new friends 
while welcoming familiar 
faces. The festival would 
not be possible without 
sponsors, local businesses, 
volunteers, chefs, musician 
and artists that donate their 
time and talent, and locals 
who show up and support 
these thoughtfully designed 
events by purchasing tickets 
that benefit charities near 
and dear to our community.

 See the full schedule of 
events, and acquire tick-
ets – hurry, some are sold 
out and others are selling 
fast, at The Kennebunkport 
Festival web site at www.
thekennebunkportfestival.
com. Join your friends and 
neighbors at the 15th annual 
Kennebunkport Festival 
June 4-9, 2019. 

“We have enjoyed attend-
ing The Kennebunkport 

Festival for 14 years now. 
We always make new 
friends and reconnect 

with familiar faces. It is 
a such a fantastic week 
in our vibrant commu-
nity. We are especially 
pleased that the festival 
has come home to the 

Kennebunks - once again 
being organized by locals. 
It's so rewarding that we 

are supporting chari-
table causes to help other 

Mainers in need.”
~ Heather Burke,

Festival Committee

 A N D  G E T  Y O U R  O Y S T E R
O N  A L L  S U M M E R  L O N G !

21 OCEAN AVENUE, KENNEBUNKPORT

207.967.8225

WWW.BOATHOUSEME.COM/DINING

J O I N  T H E

M E M B E R S  B E N E F I T S

• $1 Oysters every Monday from June–Sept. 2019

• Exclusive advance access to special oyster events

F O U N D I N G  M E M B E R S H I P :  $ 5 0

Limited to the first 25 members and includes
your own oyster shucking kit

G E N E R A L  M E M B E R S H I P :  $ 6 0

S t o p  b y  t h e  B o a t h o u s e  Wa t e r f r o n t  H o t e l  &  R e s t a u r a n t  
o r  g i v e  u s  a  c a l l  t o  j o i n .

2 0 1 9E S T D

SUMMER SHUCKERS

One of so many breathtaking tables. Photo by Dave Dostie.
Always a good time at The Kennebunkport Festival. Photo 
by Dave Dostie.

http://VisitMaine.net
http://www.thekennebunkportfestival.com
http://www.thekennebunkportfestival.com
http://www.thekennebunkportfestival.com
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by Heather Burke
In 2018 The Kennebunk-

port Festival raised over 
$81,000 for local Maine char-
ities, an impressive number 
for its first year back in local 
hands. Last year, the festi-
val’s 14th, a group of local 
businesses owners joined 
together to reinvigorate the 
festival with new energy 
and an ambitious charitable 
goal. The new format of di-
rect donations allowed that 
each event and host would 
select their charity. Ticket 
sales now benefit the local 
non-profit or charitable 
cause of its choosing. Even 
the dozen Art of Dining 
hosts who opened their 
homes for dinner parties 
featuring local chefs and 
artist designate their char-
ity for their evening. This 
new direction has proved 
hugely successful, donating 
a record amount of funds 
to seven unique charities in 
our community in 2018. 

Local outreach groups 
l ike  COS of  the  Ken-
nebunks, Good Shepherd 
Food Bank and Full Plates, 
Full Potential were recipi-
ents of thousands of dollars 
in donations from last year’s 
festival. 

Mark Jago, COS Execu-
tive Director said, “On be-
half of our board of direc-
tors and over 100 of our 
faithful volunteers, I want 
to express how grateful 
and thankful we are for The 
Kennebunkport Festival 
support this past year to 

The Festival – a great time for great causes "

It's time for the 2nd Annual Maine Art Hill Block Party 
by Trisha Winslow

On Friday, June 7, from 
5 PM to 7 PM, celebrate 
with Maine Art Hill at the 
biggest bash on Chase Hill 
this summer.  Art, music, 
food, and classic cocktails 
are all on the menu, all 
inspired by the city that 
New Orleans. Owner John 
Spain, knows and loves 
New Orleans and claims it 
is one of the best cities to 
celebrate anything in.

Like all Kennebunk-
port Festival 
events,  the 
M a i n e  A r t 
H i l l  B l o c k 
Party has a 
charitable fo-
cus. The pro-
ceeds from 
t h i s  e v e n t 
g o  t o w a r d 
a w a r d i n g 
and growing 
the Maine Art 
Hill Scholar-
ship for the 
Arts at Ken-
nebunk High School. Since 
2008, $12,000 has been 
awarded to eleven Ken-
nebunk High School grad-
uates who were pursuing a 
degree in the arts. Thanks 
to the success of last year's 
event, MAH can more than 
double last years award, 
and give a $5000 scholar-
ship to a 2019 graduate.

Linda P. Wiewel from 
the Guidance Department 
at KHS says, "College costs 
are out of control, and as a 
result, many students com-
ing right out of high school 
are faced with the decision 
between expensive loans or 
putting off going to school 
for lack of funds. This is an 
extremely gracious scholar-
ship which will undoubt-
edly make a big impact on 
the recipient's pursuit of 
higher education. We are 

so incredibly 
grateful to the 
arts commu-
nity for sup-
porting this 
scholarship." 

Attendees 
are invited to 
wander back 
a n d  f o r t h 
between all 
the galleries 
enjoying art, 
food, cock-
t a i l s ,  a n d 
music along 

the way.  All three Maine 
Art Hill buildings, The 
Gallery, Shows and Stu-
dios will be featuring new 
works. Adjacent neigh-
bors at the Grand Hotel 
will also be in on the fun. 
Donna Kabay with Phosart 
Studios, Heather Blan-
ton at the Pop-Up gallery 
and Sweetgrass Winery 

help us make a difference 
in the lives of our neigh-
bors who were challenged 
with life-changing circum-
stances. As a result of your 
financial support this past 
year, we were able to help 
hundreds of these dear folk 
specifically dealing with 
challenges with food, fuel 
and specific needs.” COS 
of the Kennebunks, Com-
munity Outreach Services, 
reports that the $18,000 do-
nated from the 2018 Festival 
provided meals for over 
1,400 local individuals, 75 
families, and additionally 
ensured fuel assistance, car 
repair, eyeglasses for chil-
dren, medicine for seniors 
in need in our community. 

Good Shepherd Food 
Bank received $19,961 from 
the 2018 Festival, the major-
ity of which was raised at 
The Colony Hotel’s Taste 
The Kennebunks event 
which is now the signature 
finale event on Sunday. That 
$19,961 translated into over 
80,000 meals distributed by 
the Food Bank to Mainers 
in need.

Other beneficiaries of 
charitable donations in-
cluded The Kennebunkport 
Conservation Trust’s Trust 
Our Children, Habitat for 
Humanity, Maine Art Hill 
Scholarship for Arts at Ken-
nebunk High School and 
Animal Welfare Society. 

“We at Animal Welfare 
Society were so thrilled with 
the response from last year's 
festival. Kathy Molloy was 

beyond generous hosting an 
event in our home, and we 
are grateful that so much of 
the proceeds stayed in our 
community,” said Kerrie 
Leclair, Director of Develop-
ment for AWS. “Through 
this funding, we are able 
to subsidize our fees in the 
clinic to assist loving pet 
owners with medical care 
for their pets - before they 
need to make a decision to 
surrender their pet or need-
lessly euthanize it, simply 
because of veterinary ex-
penses.”

For the 2019 Kennebunk-
port Festival, the volunteer 
committee has an ambitious 
goal of raising $100,000 to 
be donated locally. The Fes-
tival events and resulting 
donations would not be pos-
sible without the generous 
support of its sponsors and 
venues, Kennebunk Sav-
ings, Jim Godbout Plumb-
ing & Heating, Thomas 
& Lord, Hurlbutt Design, 
Maine Art Hill, Kennebunk 
Beach Realty, Kennebunk-
port Resort Collection, Vis-
itMaine.net, Meserve Build-
ers, Colony Hotel, Vinegar 
Hill Music Theater, Batson 
River Brewing & Distilling, 
Stripers Waterside Res-
taurant, Breakwater Inn & 
Spa, The Nonantum, Giffy 
Me, Tourist & Town, and 
Douston Construction. 

Get your tickets to the 
15th annual Kennebunkport 
Festival, be part of the party 
and be an important part of 
this fun fundraising week.

COS' mission 
is to extend a 
helping hand 
to neighbors 
w h o  f a c e 
c h a l l e n g e s 
with food, fuel 

Community Strong! Character Strong! Children 
Strong! is a program through the Kennebunk 
Rotary Club to pay for food, clothing, afternoon 
care and camp scholarships for school children in 
need. FMI rotary7780.org/clubinfo/kennebunk

COMMUNITY OF CARING
Community of Caring is a pending 501(c)(3) 
nonprofit that raises funds for  organizations that 
directly impact those affected by cancer in Maine. 
Since 2016, over $90,000 has been raised for the 
Maine Cancer Foundation. Contact Community of 
Caring us to see how you can join the fight. FMI 
distinctivetileanddesign.com/community-of-caring

Foundation4Love's vision is to provide adults 
battling cancer an escape to disconnect from 
cancer and connect with those they love. FMI 
www.foundation4love.org

The Full Plates Full Potential network is constructed 
from a wide range of businesses that all have a 
significant role to play in ending child hunger. 
The mission of Full Plates Full Potential includes 
connecting food-insecure kids in Maine with 
nutritious meals in local schools, working together 
to eliminate duplicative efforts, sharing best 
practices and leveraging innovative ideas that have 
proven to end hunger. FMI www.fullplates.org

+ Distillery, 
who are all 
h o u s e d  a t 
Studios are 
r e a d y  t o 
Mardi Gras.

For these 
few hours, 
Chase Hill 
R o a d  w i l l 
be looking a 
bit more like 
Frenchmen 
Street, but it 
is for a great 
cause ,  and 
one of this 
would be possible without 
the help and talent of so 
many generous local ven-
dors. Both the Gallery and 
Shows are offering NOLA-
inspired bites by Jackson 
Yordon, owner and chef 
at Salt and Honey in Ken-
nebunkport. At Studios, 
BP's Shuck Shack from 
Portland will be shucking 
oysters, because the only 
thing better than Louisiana 
oysters are Maine oysters. 
Also at Shows, none other 
than the local and lovely 
Rococo Ice Cream will 
be scooping N'awlins-
inspired flavors made just 
for this event.

Of course, this wouldn't 
be an authentic New Or-
leans event without a few 
tasty cocktails made with 
local rum from Maine 

Craft and Distilling, Mak-
ers from Maine Spirits, 
and of course none other 
than the famous Back Riv-
er Gin from Sweetgrass. 
Batson River Brewing and 
Distilling are going to be 
there to make sure the beer 
drinkers are not forgotten. 
No matter what your taste, 
there is something for ev-
eryone.

No night in N'awlins 
is complete without jazz. 
The lively New Orleans 
flavored septet, Soggy Po' 
Boys will be entertaining 
all evenin.

On Friday, June 8, 
from 5-7 PM, give back to 
the community through 
Maine Art Hill's Scholar-
ship for KHS. FMI and 
for tickets visit theken-
nebunkportfestival.com.

"No one in Maine should go hungry. And we 
believe there is a solution to the problem of 
hunger in Maine. For every person who is 
currently in need, there are even more Mainers 
willing and able to reach out with a helping 
hand." FMI www.gsfb.org

Additional beneficiaries are listed
on the following  page 

J o h n  S p a i n  a n d  T r i s h a 
Winslow welcome you to their 
block party. Courtesy photo

The Maine Art Hill Block Party takes place Friday, 
June 8 from 5-7 PM. Courtesy photo

or specific-needs emergencies. As a 501(c)(3), non-
profit organization, it serves the individuals and 
families in the towns of Kennebunk, Kennebunkport 
and Arundel. FMI www.coskennebunks.org

"Our mission is to support young artists in 
our community. Our scholarship is awarded 
annually at Kennebunk High School. It is there 
to help students who have chosen to further their 
art education." www.maine-art.com

"A little over $18,000 
was donated to Commu-
nity Outreach Services 

from the 2018 Ken-
nebunkport Festival.

Our needs at COS are 
always growing and 
changing and these 
funds were a huge 

support to how many 
different programs we 

can offer and how many 
people we can help."

~ Michelle Moore Allen

S m i l e s  a b o u n d  a t  T h e 
Kennebunkport  Festival . 
Photograph by Dave Dostie. 

Following is a guide to Festival 
beneficiaries. Now THIS is what 

the Festival is all about.

http://VisitMaine.net
http://VisitMaine.net
http://rotary7780.org/clubinfo/kennebunk
http://distinctivetileanddesign.com/community-of-caring
http://www.foundation4love.org
http://www.fullplates.org
http://thekennebunkportfestival.com
http://thekennebunkportfestival.com
http://www.gsfb.org
http://www.coskennebunks.org
http://www.maine-art.com
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Art of Dining Dinners
Wednesday, June 4 - 7 PM - $200
Enjoy spectacular food prepared by Maine's 
most talented chefs paired with great 
wines, and showcasing area artists with 
100% of your dinner ticket going to benefit 
local charities. Five extraordinary dinners 
in fabulous private homes are scheduled 
for this Wednesday night. Talented chefs 
include Julio Mata of Barrio Queen, Joe 
Schafer of Earth, Rebecca Charles of Pearl, 
Taylor Stanton of Tides Beach Club, and 
Emil Rivera of Sur Lie.  

Maine Wine and Dinner Party
Wednesday, June 5, 6 - 9 PM - $150
Under the Tent at Old Vines Wine Bar.  
Four courses, great wine, one giant tent. 
Zero pretense. Some of you have been to 
Old Vines family wine dinners … and on 
June 5, they’re taking it to a new level - an 
elegant evening under the big tent, with 
live entertainment, multiple courses, wine 
pairings and other surprises, all for one 
all-inclusive price. And in the spirit of the 
Festival, a portion of ticket sales benefits 
Kennebunk Rotary Charitable Fund. $150 
includes dinner, wine, tax, and gratuity.

Cocktails on The Spirit of Massachusetts
Thursday, June 6, 5 - 7 PM - $35
A cocktail party onboard The Spirit of Mas-
sachusetts. Ticket proceeds benefit Com-
munity of Caring.

15th Annual Kennebunkport Festival • June 4 - 9, 2019 • Schedule of Events

Cocktails at The Burleigh
Tuesday, June 4, 5- 7 PM - $35
A cocktail party at The Burleigh in the Ken-
nebunkport Inn. 100% of ticket sales benefit 
Community Outreach Services and Com-
munity Strong! Character Strong! Children 
Strong!, a program through the Kennebunk 
Rotary Club to pay for food, clothing, after-
noon care and camp scholarships for school 
children in need. Generously sponsored by 
Pack Maynard and Associates.

Art of Dining Dinners
Tuesday, June 4, 7 PM - $200
Enjoy spectacular food prepared by Maine's 
most talented chefs paired with great wines 
and showcasing area artists’ work, all for a 
good cause. 100% of your dinner tickets will 
benefit local charities. Five unique dinners 
in fabulous local homes are scheduled for 
this Tuesday night, featuring top chefs John 
Shaw of The Boathouse, Romann Dumorne 
of Northern Union, Shannon Bard, Peggy 
Liversidge of Kitchen Chicks, Selena Gear-
inger of Musette. 

Cocktails at Stripers
Wednesday, June 5, 5-7 PM - $35
A cocktail party at Stripers at The Breakwa-
ter Inn overlooking the Kennebunk River 
and the ocean. 100% of ticket sales will 
benefit Full Plates Full Potential.

     The party starts when you arrive! Since 2004, The 
Kennebunkport Festival has been a fun, delicious way 
to kick off the busy summer season in Southern Maine. 
This 15th annual, week-long celebration, is considered 
one of the best events in Maine with 20 scheduled events 
featuring Maine’s top chefs, artists, musicians, and dance 
parties, all to benefit local charities.    

~ For information and tickets: www.thekennebunkportfestival.com ~

"In 2018, The Good Shepherd Food Bank received 
nearly $20,000 from The Kennebunkport Festival. 
Funds that never would have found their way here 
without the support and generosity of a commu-

nity that ensured the continued success of this local 
festival. With this incredible gift we provided nearly 
80,000 meals for people in need in our community. 

80,0000 meals that never would have happened with-
out this support." ~ Good Shepherd Food Bank

"We were so grateful to be a beneficiary of festival 
events last year. It was completely unexpected, and for 

an organization of our size receiving a gift of nearly 
$2000 is substantial and very much appreciated!"

~ Amy Nucci, Habitat for Humanity
of York County

http://www.thekennebunkportfestival.com
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Oasis
Thursday, June 6, 6:30 -11:30 PM - $125
Under the Tent at Old Vines Wine Bar.  An 
all-inclusive summer night of fun! Live 
music by Portland superband Hello New-
man, followed by a late night dance party 
hosted by DJ Nate. An incredible buffet 
and late night snacks.  Specialty cocktails, 
wine, and beer. And in the spirit of the Ken-
nebunkport Festival, a portion of sales go 
to the Good Shepherd Food Bank of Maine.

Maine Art Hill Block Party
Friday, June 7, 2019 – 5 - 7:30PM - $55
Hop around Maine Art Hill's nine galleries 
at this lively New Orleans-style block party. 
Featuring live music, delicious food and 
signature cocktails. Proceeds will benefit 
the Maine Art Hill Scholarship for the Arts 
at Kennebunk High School.

#KissME: Foundation4Love Gala
Friday, June 7, 2019, 6 - 10PM - $60
Join us at The Nonantum Resort to enjoy 
hors d'oeuvres, a Sweet Treat table, and, of 
course, cocktails. This 4th annual gala event 
benefits Foundation4Love, an organization 
providing adults battling cancer an escape 
to disconnect from cancer and connect with 
those they love. Music by Jim Ciampi Band. 

Summer Soiree at Vinegar Hill
Saturday, June 8, 2019 – 6 - 10 PM - $125
Enjoy food and drinks from popular res-
taurants Earth, The Burleigh, Tides Beach 
Club, Ocean, The Dory, and The Boathouse 
Waterfront Hotel & Restaurant, all under 
one tented ‘roof.’ The event culminates with 
a Dance Party you won’t want to miss! Pro-
ceeds will benefit Full Plates Full Potential 
and the Vinegar Hill Youth Theatre. Gen-
erously sponsored by the Kennebunkport 
Resort Collection, Batson River Brewing & 
Distilling, and Vinegar Hill Music Theater.   
Tickets $125/$175 (VIP)

Taste the Kennebunks
Sunday, June 9, 2019 - 12- 3 PM - $65
On The Colony Hotel’s iconic grounds!  
Sample tastes from an array of local chefs, 
master brewers, distillers, and wine im-
porters while enjoying a live performance 
by Beau Dalleo. Please help us reach our 
$20,000 donation goal to the Good Shepherd 
Food Bank which is battling some of the 
worst hunger issues in our country. Maine 
currently ranks 9th in the nation for food 
insecurity with 14.4 % of Maine’s house-
holds being considered “food insecure”. 
Generously sponsored by Piscataqua Land-
scaping and Nappi Distributors.  

     

15th Annual Kennebunkport Festival • June 4 - 9, 2019 • Schedule of Events

"I’m so proud to be participating in my eighth 
Kennebunkport Festival. There is an energy and 

excitement around this year’s Festival that is truly 
special—everyone is pulling together to meet our 
$100,000 charitable donation goal. I’m particu-

larly excited to bring back a big fun dance party on 
Saturday night—the Summer Soiree at Vinegar 

Hill. There will be plenty of fun packed into these six 
days, and I wouldn’t want to kick off summer

in any other way."
~ Emily McConnell, Festival Director

~ For information and tickets: www.thekennebunkportfestival.com ~
Following are additional beneficiaries

of the Festival's efforts this year:

"Our mission is to educate 
t h e  p u b l i c  a b o u t  t h e 
epidemic of child sex abuse 
and sex trafficking here in 
the United States through a 
survivor's message. Our goal 
is to prevent future children 
from being sexually abused." 
www.stoptrafficking.org

The Animal Welfare 
Society exists to provide 
humane shelter and care 
to animals and to further 
the cause of responsible 
animal adoption and 
ownership. FMI www.
animalwelfaresociety.org

The Louis T. Graves Memorial Public Library is a cultural 
and intellectual commons for the community, providing 
free and unfettered access to knowledge and life-long 
learning through print, electronic resources, activities, 
programs, and services. The library collaborates with 
others to meet the needs of the entire community for 
education, information, recreation, and communication. 
www.graveslibrary.org

The mission of the Barbara Bush Foundation is to advocate 
for and establish literacy as a value in every home. www.
barbarabush.org

Seeking  to  put  God’s 
love into action, Habitat 
for  Humanity of  York 
County  br ings  people 
together to build homes, 
communities and hope. 
www.yorkcountyhabitat.org

Safe Haven’s mission is to provide 
sanctuary for abused, abandoned 
and unwanted feline companion 
animals of our community, a 
place where they will experience 
compassion and healing. Safe 
H a v e n  p r o m o t e s  h u m a n e 
treatment, responsible pet care 
and the prevention of cruelty. 
www.safehavenumanesoctiety.org

Outright supports underserved 
members of the LGBTQ+ youth 
community through weekly 
member meetings, ongoing 
mentorship, social events, and 
trainings, as well as intentional 
support to youth navigating 
systems – such as the juvenile 

justice system, foster care, homelessness and mental health 
services. We are a community of people who are invested in each 
other, building deep connections, sharing both our struggle and 
joy, while fighting for each other's dignity and survival. www.
portlandoutright.org

The Salvation Army, an international 
movement, is an evangelical part of the 
universal Christian Church. Its message 
is based on the Bible. Its ministry 
is motivated by the love of God. Its 
mission is to preach the gospel of Jesus 
Christ and to meet human needs in His 
name without discrimination. www.
salvationarmyusa.org

This live music venue offers the finest in national, regional, 
and local music talent throughout the summer and fall. Located 
in an area of Kennebunkport’s Arundel, historically known 
as Vinegar Hill, the venue’s name honors that history. www.
vinegarhillmusictheatre.com

"The Maine Art Hill Scholarship for the Arts 
is an extremely gracious scholarship which will 
undoubtedly make a big impact on the recipients 

pursuit of higher education. Since 2008, The 
Kennebunkport Festival, or a descendent of, has 

given $1000 a year to a talented and deserving art 
student from Kennebunk High School. In 2018, it 
was increased to $2000 and in 2019 it will be our 

largest scholarship given at $5000."
~ Linda P. Wiewel, Kennebunk High School

      Kennebunkport Festival would like to thank its numerous sponsors for 
making this week possible including ... Hurlbutt Designs, Jim Godbout 
Plumbing & Heating, Kennebunk Savings, Kennebunk Beach Realty, 
Meserve Builders Inc., Thomas & Lord, Kennebunkport Resort Collection, 
Maine Art Hill, VisitMaine.NET, Tourist & Town, Vinegar Hill Music 
Theatre, Batson River Brewing and Distilling, The Colony Hotel, The 
Nonantum Resort, Stripers Waterside Restaurant and The Breakwater Inn. 

"It’s a Festival of fun."
~ Ellen Miller

Photographs on these two pages, from Kennebunkport 
Festival 2018, are by Dave Dostie. 

http://www.thekennebunkportfestival.com
http://www.stoptrafficking.org
http://www.animalwelfaresociety.org
http://www.animalwelfaresociety.org
http://www.graveslibrary.org
http://www.barbarabush.org
http://www.barbarabush.org
http://www.yorkcountyhabitat.org
http://www.safehavenumanesoctiety.org
http://www.portlandoutright.org
http://www.portlandoutright.org
http://www.salvationarmyusa.org
http://www.salvationarmyusa.org
http://www.vinegarhillmusictheatre.com
http://www.vinegarhillmusictheatre.com
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A Different Taste of Salt and Honey

by Dana Pearson
She cracks over a dozen 

eggs with one hand and 
adds them to the bowl 
of chocolate batter. After 
mixing it to the desired 
creamy consistency, she 
scoops it out with a spat-
ula and transfers it into 
a large clear pastry bag 
fitted with the proper 
nozzle. A minute later, 
she’s squeezing out row 
after row of dark brown 
spritzes onto a baking 
sheet lined with parch-
ment paper. 

Next, with the small-
est cookie cutter imagin-
able, she’s creating tiny 
discs from a rolled-put 
sheet of a sugary crumble 

and placing them atop 
what are becoming mocha 
cream puffs.

How many is she mak-
ing?

“Around 250,” said 
Amanda Beun, pastry chef 
at the Nonantum Resort 
in Kennebunkport. She 
explains that with Mother’s 
Day coming that weekend, 
and with 600 people having 
made reservations for Sun-
day brunch, she needs to 
make 2,000 pieces of seven 
different types of pastry.

She’s often this busy, 
and she loves it.

“I’m very passionate 
about my job here,” said-
Beun, who’s starting her 
third full season in the 

Nonantum’s lab-
yrinthine kitch-
en. “I feel more 
appreciated here 
than anywhere 
else.”

Not that she’s 
felt unappreci-
ated elsewhere. 
For every step 
along the path 
that brought her 
to Maine in the 
fall of 2016, Beun 
has been taught 
and supported 
and encouraged.

It started in 
her grandmoth-
er’s kitchen in 
N e w  J e r s e y , 

where she’d go as a lit-
tle girl to help with the 
Christmas baking. Her 
fascination with the magic 
found in a kitchen latched 
onto the supermarket bak-
ery where her older broth-
er John worked.

“When I was in high 
school, I thought it was the 
coolest thing,” said Beun. 
“When he quit, I took his 
place. The cake decora-
tor was on vacation, so I 
stepped in and learned on 
the job.”

Plan A had Beun be-
coming an art teacher. 
With a smile, she said, 
“Now I make edible art.”

After graduating high 
school, during which she 
also did some baking at 
a banquet hall, Beun said 
she “wanted to make my 
own path,” and enrolled 
in the French Culinary 
Institute in Soho, New 
York (now the Interna-
tional Culinary Center). 
Throughout the six-month 
course, she worked full-
time at the supermarket 
bakery, commuting into 
the city at night.

“The class started with 
30 students,” said Beun 
of the competitive course. 
“The instructor said half 
of us would graduate. 
Twelve of us did.”

She secured a gig as a 
pastry cook at the five-di-

Thank Google for the Nonantum's talented pastry chef
amond Hilton Short Hills 
in New Jersey, where she 
created her first wedding 
cake, which she described 
as “the best thing I’ve 
made in my career.”

“If I hadn’t worked 
there, forget it. I was given 
freedom there.”

After two years, she 
went to a bakery in Hobo-
ken, New Jersey, where 
quick production was 
key. On a typical day, 
she’d make 25 cakes, plus 
mountains of cupcakes. 
Her first official pastry 
chef position came next, 
at the Basin Harbor Club, 
a lake resort in Vergennes, 
Vermont.

Contracting Lyme dis-
ease while in Vermont, 
Beun found herself no lon-
ger able to consume sugar 
and wheat. An ironic fate 
for a pastry chef, Beun 
philosophically said she 
“chugged along through 
it,” and came out with a 
heightened appreciation 
for people with allergies 
and dietary restrictions. 
She also has learned to 
make tasty gluten-free 
pastries.

One day, deciding to 
relocate to the coast, she 
Googled “Maine pastry 
chef” and found an open-
ing at the Nonantum. It 
was the best search she’s 
ever made. With help 

from assis-
t a n t  C a i t -
l i n  B r o w n 
(who’s also 
a breakfast 
cook) and an 
intern, Beun 
arrives at 5 
AM to bake 
bread, pas-
tries, Danish, 
c i n n a m o n 
rolls, babka, 
muffins, and 
d o u g h n u t s 
for breakfast. 
A  l a  c a r t e 
d e s s e r t s , 
sorbets, ice 
creams, and 
b r e a d s  f o r 
dinner come 
next, along 
with i tems 
for the pool 
bar, like pret-
zels and ice 
cream sand-
wiches.

And she’s 
a l ine chef 
two days a 
week.

S h e ’ s  a 
busy woman, 
but a satisfied 
one, drawing inspiration 
from Bon Appetit maga-
zine, Johnny Iuzzini’s Des-
sert Fourplay, and Rose 
Levy Beranbaum’s The 
Bread Bible. Most impor-
tantly, though, she val-

ues Nonantum Executive 
Chef Steve Sicinski, whom 
she described as “amaz-
ing to work with. He’s uti-
lizing all I have to offer.”

Sounds like she may 
stick around awhile.

How did Maine Art Hill 
ensure a New Orleans flair 
for their 2nd Annual Block 
Party? Easy. They partnered 
with Jackson Yordon, chef 
and owner of Kennebunk-
port's Salt & Honey.

Yordon and his wife Ali-
son opened Salt & Honey  in 
May of 2014 on the 2nd floor 
of 24 Ocean Avenue. Many 
locals and visitors know all 
about this little gem tucked 
away just a stone's throw 
from the shops of Dock 
Square. What many do not 
know is that Yordon learned 
from one the best of the best, 
New Orleans style.

While at Le Cordon Bleu 
Academy of Culinary Arts 
in Atlanta, Georgia, Chef 
Yordon studied under Chef 
Kevin Rathbun. Rathbun, 
now the owner of four res-
taurants in the Atlanta area, 
is a former chef at the fa-
mous Commander's Palace 
in New Orleans and an Iron 
Chef winner. "At the time I 
worked with him much of 
his food was based on his ex-
perience at the Commander 
in New Orleans. I learned 
more from him in one year 
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than I did all through culi-
nary school," said Yordon. "I 
have a great deal of experi-
ence and a true appreciation 
for this style of cuisine."

This season brings some 
changes for Salt & Hon-
ey. "We are focusing more 
on the daily breakfast and 
lunch side of our business. 
This is giving me time for 
the more intimate dinner 
series we have planned for 
select weekends during the 
summer," said Yordon. "It 
has allowed me to work 
with different cuisine for 
each, and made me available 
for catering work."

Yordon lives in Ken-
nebunkport with his wife 
and two children and it is 
clear family is priority for 
him. "There are definitely 
perks to being a chef and 
owner of a thriving restau-
rant, but it certainly can test 
your love for cooking," said 
Yordon. "Our new schedule 
gives me time and energy 
for both family and work. 
I can focus on relationships 
with local vendors and busi-
nesses, like we are doing 
with Maine Art and their 

scholarship fund," said Yor-
don. "As for family, my son 
is five, and my daughter is 
nine now. They are people 
I truly love to hang out 
with. They are just cool little 
people."

At his catering events, 
Yordon loves featuring food 
that isn't on the Salt & Hon-
ey menu, like the Shrimp 
Étouffée on the menu for the 
Block Party. "Challenging 
myself as a chef and enjoy-
ing that connection with 
local business and vendors 
lets me fall in love with 
cooking again. It is critical 
not to lose sight of what is 
important. I admit to being 
blessed. I know how lucky 
how I am," said Yordon. 
"Not only am I ready for 
refreshed cuisine, but also a 
refreshed sense of attitude."

Yordon will be "Going 
to New Orleans" as the 
featured chef at the Maine 
Art Hill Block Party on 
Friday, June 7. He will also 
be "Going to Italy" with his 
Progressive Dinner Series 
from June 7-9 at Salt & 
Honey,  24 Ocean Avenue. 
FMI. thesaltandhoney.com.

Amanda Beun, pastry chef at the Nonantum 
Resort in Kennebunkport, prepares mocha 
cream puffs for a Mother's Day brunch. 
Photo by Dana Pearson

Pastry chef Amanda Beun says her first 
wedding cake is the best thing she's ever 
made. Courtesy photo

http://thesaltandhoney.com
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by Kristen Martin
Taste the Kennebunks, 

a culinary event to benefit 
the Good Shepherd Food 
Bank of Maine, returns to 
the Colony Hotel on Sun-
day, June 9 at 12 PM. 

Taste the Kennebunks 
is the culminating event 
of The Kennebunkport 
Festival and it benefits a 
wonderful cause. "Taste" 
is the best the 
K e n n e b u n k s 
has to  offer : 
ocean views, 
award-winning 
restaurants and 
eateries, deli-
c ious  wines , 
craft beers and 
spirits, soulful 
live music, and 
a welcoming 
c o m m u n i t y .  
And the best 
part is 100% of profits 
goes directly to the Good 
Shepherd Food Bank.

If you’re a first time at-
tendee of Taste, you’re in 
for a treat. You will find 
more than 40 food and bev-
erage vendors to sample 
from, including local chefs, 
bakers, and artisan ice 
cream makers as well as 
master brewers, distillers, 
coffee roasters and wine 
importers. And this year, 
according to John Martin 
of the Colony Hotel, it’s go-
ing to be bigger and better 
than ever.  “We’re raising 
the bar when it comes to 

The ever-popular Taste the Kennebunks returns to the Colony Hotel
beverages. We’re asking 
the wineries to go deeper 
into their portfolios and 
pour a larger selection of 
varietals, and Nappi Dis-
tributors will be offering a 
first-ever all Rosé Table, a 
favorite this time of year.  
We’re also introducing 
more specialty cocktails 
thanks to Batson River Dis-
tilling, Hendrick’s Gin, and 

Jim Beam.  And 
we’re thrilled 
to have the mu-
sical talent of 
Beau Dalleo & 
Lionheart play-
ing throughout 
the afternoon.”

“This is my 
favorite event 
of the Festival 
and a perfect 
way to wind 
down from a 

full week of fun. I love be-
ing outdoors at the Colony, 
sampling the delicious 
and abundant food and 
spirits and catching up 
with friends. And the best 
part is I know my money 
is going to a good cause.” 
said Ronni Hass of Ken-
nebunkport.

If this sounds like a 
unique event, you’re ab-
solutely right. “What I love 
about Taste is seeing all the 
restaurants and vendors 
in one location. It’s so rare 
to gather this caliber of 
talent for a united cause.  
Although we support each 

other as customers, we 
so rarely get to chance to 
work together. It’s a busy 
time of year in Kennebunk-
port, and the fact so many 
chefs, bakers, distillers, 
craft brewers and wine 
purveyors carve time out 
of their busy schedules to 
participate in a fundrais-
ing event shows just how 
important the Good Shep-
herd Food Bank is to our 
community.”  John Martin, 
Colony Hotel.

"Taste the Kennebunks’" 
goal is to raise $20,000 for 
the Good Shepherd Food 
Bank. Maine currently 
ranks 9th in the nation for 
food insecurity, with 1 in 5 
Maine children considered 
at risk. By working hand-
in-hand with more than 400 
non profit partner agencies 
including food pantries, 
meal sites, schools, shel-
ters and senior centers, the 
Good Shepherd Food Bank 
is effectively battling some 
of the worst hunger issues 
in our country. For every 
dollar donated, 4 meals are 
delivered. We hope you 
will help us reach our goal 
of 80,000 meals for families 
in need in our community.

This event would not be 
possible without our gener-
ous sponsors, Piscataqua 
Landscaping and Nappi 
Distributors. For more in-
formation and ticketing 
visit thekennebunkportfes-
tival.com.

The photographs
on this page are the work of  

C.A. Smith Photography

Kennebunk Savings
Proud sponsor of the

Kennebunkport Festival

Kennebunk Savings | www.kennebunksavings.com

“What I love 
about Taste is 
seeing all the 

restaurants and 
vendors in one 
location. It’s so 

rare to gather this 
caliber of talent for 

a united cause."
~ John Martin  It was a picture perfect day for Taste the Kennebunks 2018. Photo by C.A. Smith Photography.

 John and Kristen Martin, enjoying a catch up with Pete Emery of Optimus Imports. Photo 
by C.A. Smith Photography.

Peggy Liversidge of Cape Porpoise Kitchen, serving up some seashore delicacies. Photo by 
C.A. Smith Photography.

Kai Adams of Sebago Brewing Co., always happy to share a brew. Photo by C.A. Smith 
Photography.

"I think there is a huge value of the arts and culture to society in general and on a 
smaller scale just as important. Art festivals such as The Kennebunkport Festival rec-
ognizes that. It’s truly a unique cultural experience that ties art and food to the setting 

in which it takes place – a quintessential New England coastal town."
~ Artist and Festival Attendee, Craig Mooney

http://thekennebunkportfestival.com
http://thekennebunkportfestival.com
http://www.kennebunksavings.com
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WWW.KENNEBUNKPORTRESORTCOLLECTION.COM/OUR-RESTAURANTS/

D I N I N G  E X P E R I E N C E S  

354 Goose Rocks Road
207.967.6550

Cuisine inspired by on-site 
gardens, locally sourced seafood 

and meats, �ne wines, and 
cocktails from herb-infused spirits 

and muddled fruits, in a re�ned 
rustic atmosphere.

21 Ocean Avenue
207.967.8225

A “classic Maine” menu focused 
on fresh seafood, enhanced with 

Asian in�uences; two vibrant bars 
and outdoor dining overlooking 

the Kennebunk River.

208 Ocean Avenue
207.967.4015

Ocean-inspired cuisine 
enhanced with the best of what 
is grown, raised and produced 
locally—served with stunning 

ocean views.

One Dock Square
207.967.2621

Happy Hour and dinner daily with 
a vibrant social scene, extensive 

wine list, craft cocktails and 
outdoor dining.

Starting June 20th
Join us for Brunch 7 days a week.

254 Kings Highway
207.967.3757

Classic seaside fare featuring 
locally sourced seafood, vegetables 
and herbs grown on site—served 

with craft cocktails and a 
beachfront location at Goose 

Rocks Beach.

29 South Main Street
207.967.3993

Sandwiches, burgers, epic 
homemade milkshakes, and unique 

sides in a laid back atmosphere 
with creative cocktails, happy hour 

specials and lawn games for the 
whole family. 
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Our 28th year!

207-967-3800

Resale Clothing for Women

eturn to CindaR

Christensen Lane, Rte. 35 
Kennebunk Lower Village

Tues, Wed & Thurs
9:30 AM - 4:30 PM

Fri and Sat
9:30 AM - 5 PM

by Dana Pearson
It’s not as if a twist of 

fate decided Maribeth 
Betters should become a 
bartender. Appropriately 
enough, it was more the 
bend of an elbow.

Betters can be found be-
hind the bar at Joshua’s in 
Wells three or four nights a 
week (if it’s not her, it’ll be 
Christina Holbrook). It’s a 
gig she’s happy to have, as 
it has her mingling with all 
sorts of interesting people 
and has provided her with 
a schedule that allowed her 
to witness plenty of her two 
now-grown-up daughters’ 
school activities.

At Joshua’s, they use 
as much produce as pos-
sible from the one-acre 
garden at the 
Wells farm run 
by the owner’s 
father, Mort 
Mather. It’s a 
set-up familiar 
to Betters, who 
grew up on a 
farm where 
h e r  f a m i l y 
raised much 
of their food.

“ I ’ v e  a l -
ways been in 
the food busi-
ness,” said Bet-
ters, who now 
lives in Wells. 
“When I was 
14, I worked 
weekends and summers 
with a neighbor at a little 
diner in Gorham where I 
grew up.” It was several 
years later when her ca-
reer in the service industry 
took an unexpected though 
gratefully accepted turn.

She was a cocktail wait-
ress at DiMillo’s on the 
Waterfront in Portland (be-
fore it moved its operation 
onto a former car ferry and 
became DiMillo’s Floating 

Restaurant at the tail end 
of 1982). With its double-
sided service bar, it was 
where Betters learned what 
went into each cocktail by 
watching the bartender 
night after night.

“She’d pour the alcohol, 
I’d put in the mixer and 
garnish,” said Betters. One 
day, the bartender report-
edly arrived at work in a 
state that Benjamin Frank-
lin, in his Drinkers’ Diction-
ary (1737), would describe 
as “glaiz’d,” “loose in the 
hilts,” or “muddy.” Betters 
said owner Tony DiMillo 
sent the bartender home 
and told the cocktail wait-
ress to get behind the bar.

Instead of being ner-
vous, Betters, who had 

p i c k e d  u p 
enough about 
tending bar 
through care-
ful observa-
t i o n ,  s a i d , 
“My confi-
dence was up 
there. I was 
good to go.” 
The bartend-
er returned 
the following 
day, and Bet-
ters was giv-
en a couple 
shifts every 
week. She did 
so for a cou-
ple of years, 

all the while improving 
her craft.

After a Florida sojourn, 
she returned to Maine for 
a highly satisfying three-
year stint as bartender and 
cocktail waitress at a North 
Italian restaurant called 
Raphael’s. Her longest gig 
to date – 13 years – came 
next, when she became a 
service bartender (meaning 
there was no sit-down bar 
for patrons) at The Steak-

house in Wells. She may 
well break that record soon, 
since she joined the crew at 
Joshua’s 12 years ago, three 
years after the restaurant in 
the Revolutionary War-era 
home opened.

“Most people at Joshua’s 
leave happy,” said Bet-
ters, who gets a kick out 
of watching someone take 
a sip of one of the restau-
rant’s signature Cosmopol-
itans and going, “Mmmm, 
that’s delicious.”

“Cosmos are the most 
popular drinks here,” she 
said. “It all started with 
the Grand Orange Cosmo. 
We started to play with 

Pay attention – this is how one becomes a bartender

it, using seasonal ingredi-
ents. The fresh fruit comes 
from Mort’s farm, and we’ll 
supplement with the local 
farmers’ market, which 
Josh goes to every week.”

Along with the Cosmo, 
Betters said several popu-
lar drinks include ones 
that had faded from the 
scene for years and are now 
enjoying a resurgence, in-
cluding the Old Fashioned, 
Sidecar, and Sazerac. 

“Learning by experience 
is the best,” said Betters, 
who’s passing her knowl-
edge on to others. “That’s 
what I tell my bar-backs. 
Pay attention and watch.”

 

 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.”

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

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

Soft serve is here!
~  and WOW is it good! ~

 9 flavors to choose from:
vanilla, chocolate, strawberry,

coffee espresso, salted caramel,
peanut butter, blueberry,
maple nut and coconut.

~ oh and chocolate and cherry dip too! ~

“If we
don’t have it,

you don’t
need it.”

Open 6 am – 10 pm / 7 days (June-Sept)  6 am – 9 pm (Sept-June)

Maribeth Betters has been mixing drinks at Joshua's in Wells 
for a dozen years. Photo by Jennifer Folsom.

The rhubarb strawberry 
Cosmopolitan is a seasonal 
favorite at Joshua's. Photo 
by Jennifer Folsom.

Wine Picks from some local experts, Part 1
~Continued on page 19 ~

by Jo O’Connor
Sometimes there are endless bottles lining 

wine room shelves, or the restaurant wine list is 
far too long and you don’t know what to order. 
Well, Tourist & Town has complied a list from 
some experts in the field.  Eat, Drink and Be Local!
Alisson's Restaurant
Dock Square, Kennebunkport
White: Rombauer Chardonnay 
Medium bodied with big fruit and vanilla 
flavors. 
Red: Carol Shelton Wild Thing Old Vine Zin-
fandel
Aromas of black cherry, ripe plum and rasp-
berry fruit combined with a hint of cigar box 
and vanilla-oak baking spice loveliness.
Arundel Wharf
43 Ocean Avenue, Kennebunkport
White: Marlborough MATUA Sauvignon Blanc 
from New Zealand
It’s tropical and citrus fruits with subtle herba-
ceous characters. Crisp and fresh!
Red: Hess Select, Shirtail Ranches, northern 
coast of California. 
It’s a Cabernet, Petite Syrah, Merlot, Syrah and 
Malbec blend. Red raspberry, cherry, black 
cherry with spicy notes of currants, anise, 
cloves, cedar and a touch of vanilla!

Bandaloop
Dock Square, Kennebunkport
White: Falanghina, by La Capranera, Italy 
Lightly fleshy, balanced.
Red: Cannonau, Argiolas, Sardinia, Italy
Medium bodied, baked, ripe strawberries, 
black cherries, herbs and spices.

Boathouse
Kennebunkport
White: Chateau Bellevue, White Bordeaux, 
Sauvignon Blanc/Semillon Blend, Entre-deux-
Mers, Bordeaux, France
Notes of citrus, grapefruit and pears. Great for 
sauvignon blanc drinkers or even an adventur-
ous chardonnay drinker.
Red: Bodewell Pinot Noir, Willamette Valley, 
Oregon
Light bodied, red fruits, red raspberries, red cur-
rants, dried flowers and underlying dried herbs. 
This winery donates $1 of every bottle sold to 
'Wine to Water,' a charity that helps to provide 
clean drinker water in poor communities. 

Bradbury Brothers 
Cape Porpoise
White: Rat's Reserve Chardonnay 
A popular with the local's, this is an easy-
to-drink wine was created Paul Carr, a wine 
expert who worked for Nappi Distributors and 
Jed Steele, the original head winemaker and 
vice president for the first 10 years of produc-
tion for Kendall-Jackson wines.
Red: The 2016 Artemis Cabernet Sauvignon has 
expressive aromas of dark berries, currants, 
raspberry sorbet, nutmeg and baking spices. 
The wine has a rich entry with round tannins 
and a plush mouthfeel with lingering flavors of 
dark fruit and subtle oak undertones.

Burleigh & Kennebunkport Inn 
Dock Square, Kennebunkport
White/France: Thierry Delaunay Touraine Sau-
vignon Blanc (2017)
A bone dry with gooseberry, citrus and a flinty 
minerality characteristic of the Loire region 
with its sandy, chalky and flinty clay soils.  
Red: Hayes Valley Cabernet 
Sauvignon (2017)
This wine offers aromas of 
black currant, vanilla bean and 
wet stone. It shows flavors of 
bright cherry, fresh herbs and 
vanilla with medium acidity 
and medium-high tannins.

“One of the very nicest things about 
life is the way we must regularly stop 
whatever it is we are doing and devote 

our attention to eating.”
 ~ Luciano Pavarotti

http://www.hbprovisions.com
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by Jo O’Connor
Have you ever heard that your red 

wine needs to “breathe” before being 
consumed? After being cooped up in 
a bottle for so long, exposing wine to 
oxygen just prior to drinking opens up 
its flavors and lets it settle in its taste.  
Because of a narrow neck, simply uncork-
ing a bottle doesn’t expose enough wine 
to oxygen to make it effective. 

That’s where a decanter comes in.  
You know, those weird-looking, glass-
bottomed receptacles that you pour the 
entire bottle of wine into? Slowly pour 
the bottle and let it sit for 40 minutes. 
You have now decanted your wine. Or 
another way to achieve adequate aeration 
is to pour the wine into a large wine glass 
and let it sit for 10-20 minutes – but who 
wants to do that?

 “I personally always decant a wine 
that’s vintage is six or more years old. 
But if a decanter is not available, you 
can still achieve the full expression of the 
wine by simply enjoying it in small glass 
pours of 2-3 ounces. This allows for your 
wine glass to act as a small decanter in a 
way,” said Sam Cote, Wine Director for 
Old Vines Wine Bar in Lower Village, 
Kennebunk.

Mark your calendar: Old Vines Wine 
Bar is hosting a Maine Wine and Dinner 
Party on Wednesday, June 15th from 6-9 

PM. Featuring five 
different domes-
tic wines and five 
courses of Maine 
seafood. 

V i s i t :  o l d -
vineswinebar.com 
for more details.

by Dana Pearson
Too often a cake is 

used for a gag in the mov-
ies, usually ending up in 
someone’s face. Leave it 
to Francis Ford Coppola 
and Mario Puzo to craft 
a scene where a cake not 
only is treated with respect 
but also helps to illustrate 
a crucial plot element. I kid 
you not.

Just check out the scene 
in The Godfather Part II 
(1974) where Hyman Roth 
(Lee Strasberg) gathers 
with Michael Corleone 
(Al Pacino) and other 
mobsters on a balcony 
overlooking Havana on a 
beautiful sunny day short-
ly before the Castro-led 
revolution that would see 
the ouster of the corrupt, 
Mafia-friendly govern-
ment.

The scene starts with 
a close-up of a gorgeous 
pale green cake frosted 
with the map of Cuba and 

adorned with a 
lit sparkler be-
ing wheeled out 
to the gathering, 
ostensibly to 
celebrate Roth’s 
67th birthday, 
but  which is 
u s e d  b y  t h e 
Miami-based 
gangster to an-
n o u n c e  h o w 
he’ll divide his 
operations once 
he’s retired or 
dead.

Proving that 
he has retained some of 
his humanity, Roth says, 
“Make sure everybody 
sees the cake before we cut 
it.” The camera lovingly 
frames the cake several 
times as Roth gets down 
to business; it’s as though 
Coppola wants us to see 
the cake before it’s cut, 
too. Michael gives the cake 
a cursory nod when it’s 
shown to him, and when 

Letting the air out
~ The power of aerating wine ~

Godfather II offers a cake scene for the ages

Hyman Roth slices up Cuba in The Godfather Part II. Photo credit: 
Paramount Pictures. 

he receives his piece, he 
immediately sets it aside; 
he has no interest in what 
Roth is divvying up.

“I want all of you to 
enjoy your cake, so…en-
joy,” says Roth, who had 
detailed the carving up of 
his empire while the mag-
nificent cake was sliced 
and handed out. Through-
out, the cake is filmed as 

though it’s a character 
– which it is. By the way, 
it’s a three-layer yellow 
cake that looks light and 
moist – one of the most 
tempting in film history. 
Every time I watch that 
scene, one of my favorites 
in the mob epic, I revel in 
the metaphor and long to 
reach through the screen 
for a bite. 

We all want what she's having
– a scene to remember –

by Steve Hrehovcik
One of the most hilarious scenes in the movie 

When Harry Met Sally takes place in a crowded 
restaurant. Harry (Billy Crystal) and Sally (Meg 
Ryan) stop for lunch. Their conversation turns to 
sex and Harry claims he can tell when a girl fakes 
an orgasm. Sally boasts she can fool any guy. 
She begins to breath heavily, moans and erupts 
in a climatic outburst, “Yes, YES, YEEESSSS!!!” 
Then, she gives a perky smile and says, “See,” 
to a humbled Harry. An elderly onlooker says, 
“I’ll have what she’s having.”

The T & T Difference
Each issue of Tourist & Town aims to

entertain, enlighten and inspire.
With so much content,

there’s something for everyone.
There's also staying power

to each and every issue. 
This benefits both our readership

and our advertiser base.

The stories remain relevant.
The resources are worth keeping.

The inspiration is timeless.

THIS is the
T & T Difference

Maine's Largest Group Gallery • Showing Works by 75 Artists

 Jean Briggs, Gallery Owner
Mast Cove Lane & Maine St.  •  Kennebunkport

207-967-3453

Season 
Opening

June 1
5-7 PM

Celebrating
a fabulous 
forty years!

The Blue Vase by Michael Zigmond

http://oldvineswinebar.com
http://oldvineswinebar.com
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by Dean Johnson
    Charley Baer calls 

himself a farmer, and as 
soon as you step onto his 
South Berwick, Maine, 
property you know it’s 
true.

His is no “gentleman’s 
farmhouse” meant for 
show, it’s a real working 
environment, and Baer 
regularly works 25 acres 
of land to harvest just one 
product…beans.

But not just your aver-
age, everyday lima/kidney 
bean. Among the 20 variet-
ies he grows each season in 
New England’s typically 
cantankerous weather are 
brands most people have 
never heard of: Bumblebee 
and Yellow Eye and Jacob’s 
Cattle and Marfax, and 
Scarlet Beauty.

Spend some time with 
Baer, 67, in the convert-
ed garage that serves as 
an office/storage area/
work space, and you’ll be 
struck by the diversity and 
simple beauty of his dried 
beans as he proudly paws 
through the large plastic 
buckets where they are 
stored before packaging

Some resemble kernels 
of rainbow corn. Others 
look as if they could only 
have been individually 
hand-painted. But Baer 
isn’t growing  them sim-
ply because of their rich 
palettes.

His casual conversation 
reveals why he is commit-
ted to such a unique niche 
market, and it’s hardly for 
big profits. He reckons 
there may be just one other 
farmer up in Bangor grow-
ing Bumblebee beans. The 
Marfax beans come from 
a farmer by way of Bar 
Harbor, King of the Early 
came into his possession 
thanks to a sole grower in 
Knox, Maine.

The Jacob’s Cattle beans 
(the name is a Biblical refer-
ence, they are spotted, just 
like Jacob’s cattle), Baer 
explains, originally were 
passed along to Mainers by 
the Passamaquoddy tribe – 
at least that’s the story he’s 
been told

These beans, and plenty 
more like them, were kitch-
en mainstays in Maine and 
much of New England for 
scores of years, especially 
during Colonial times.

Dried beans have a long 
and varied history in the 
Pine Tree State. Maine’s 
“wicked long” winters 
made dried beans a regu-
lar part of the early set-
tlers’ cold weather cuisine. 
They stored well, had high 
nutritional value, and, as 
Baer explained, “They’re 
a vegetable protein that 
can really take the place 
of meat.”

So for over a quarter of a 
century he has been doing 
his small part to make sure 
those local varieties don’t 
go the way of the dodo, 
which makes him more 
than a farmer. Baer is also a 
preservationist, committed 
to making sure that those 
onetime Maine staples 
– dried beans – don’t be-
come,  for all intents and 
purposes, extinct.

For the average con-
sumer, dried beans are, 
well, just dry. The former 
chemist was quick to ex-
plain it’s not quite that 
simple.

The percentage of mois-
ture in so-called “dried 
beans” is essential. He 
always shoots for 12-13%. 
If it’s higher than that, the 
beans will get moldy and 
won’t last. Lower than that 
(as in old beans too long 
on store shelves) and it’s 
all but impossible to cook 
them, they’ll never soften.

Baer’s beans 
g o  t h r o u g h 
several levels 
of grading and 
cleaning be-
fore they are 
finally bagged. 
Check out their 
Facebook page 
( F a c e b o o k .
c o m / B a e r s -
Best) and there 
is a 4-minute 
video that en-
capsulates an 
entire growing 
season from 
start to finish.

T h e  f i n a l 
step is especial-
ly awe-inspir-
ing. The farm 
has a handful 
of century-old grading 
machines that involve go-
ing through all the beans 
by hand for one last visual 
inspection.  

The end result, Baer 
explained, is that, “People 
won’t have to sort out the 
beans on the kitchen table 
before they cook them.” 
And because he keeps the 
moisture level in that 12-
13% sweet spot, they also 
don’t have to pre-soak 
them before cooking.

Baer’s healthy obses-
sion took root back in the 
late '70s when good friends 
moved to Maine and began 
growing dry beans. “I used 
to visit them a lot and saw 

Bring home Native arts from 
across North America
26 Maine Street, Kennebunkport 

www.homeandaway.gallery

Sculpture | Prints | Baskets |Beadwork|Jewelry

Open 11 AM to 5 PM every day except Thursday
207 967-2122 

Gabriel Frey
Passamaquoddy (Maine)

Earl Plummer
Navajo (New Mexico)

Palaya Qiatsuq
Inuit (Canada)

Decontie & Brown
Passamaquoddy (Maine)

Charley Baer is both farmer and preservationist

what they are doing, and I 
thought ‘Huh. I could do 
that.’”

And now he is, in a big 
way…big, that is, for a 
“niche” farmer.

The last question is 
the obvious one. When it 
comes to dining, what is 
Baer’s favorite bean?

Could it be the Black 
Turtle or the Calypso or the 
Italian Cranberry or one of 
the other exotically labeled 
varieties he grows?

“I like the Sulphur 
Bean,” he said, which came 
courtesy of a single grower 
in Brewer, Maine.

“It’s a terrible name,” he 
admitted.

"Niche" farmer Charley Baer in front of 
his wide array of beans. Courtesy photo

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

Wine Picks from some local experts, Part 2
~Continued from page 17 ~

Cape Porpoise Kitchen
Cape Porpoise
White: Greywacke Sauvignon Blanc
This is an unusually smooth, balanced New 
Zealand Sauvignon Blanc shows minerality and 
bright fruit and omnipresent citrus. 
Red: John Duval Plexus
This Australian wine sips incredibly on its own 
with its smooth and elegant cedar, spice, and 
red and black fruit.

Hurricane's Restaurant
Dock Square Kennebunkport
White: 2016 Chateau La Nerthe, Châteauneuf-
duPape Blanc from Rhone France
Lovely freshness on the palate, with hints of 
white peach and dried candied fruits. The finish 
is long with floral notes, a touch of pineapple 
and green banana, all wrapped in a beautiful 
sweetness.
Red: 2010 Catena Zapata NCZ, Cabernet Malbec 
from Mendoza, Argentina
A complex wine with delicate aromas of black 
cherry and licorice, it is enlivened by minerals, 
violet, spice and herbs. 
Nonantum 
Kennebunkport
White: Hugel and Fils Gentil (2017) is a white 
blend that allies the suave, spicy flavor of 
Gewurztraminer, the body of Pinot Gris, the 
finesse of Riesling and the refreshing charac-
ter of Pinot Blanc; it is the perfect introduction 
to Alsace wines. The aroma hits the nose with 
a powerful fruitiness filled with the youthful 
scent of springtime and a flavor that melts and 
charms the palate.  
Red: Clos Des Lumières Cotes du Rhone Rouge 
(2017) is a light, sappy, flavorful handmade 
Cotes du Rhone that is harvested overnight to 
limit oxidation. This red blend is comprised 
of mostly Grenache and a bit of Syrah. It is a 
beautiful ruby   color with purple highlights that 
reveal an intense nose with hints of fresh fruit 
and clove spice. This is a great summer season 
red blend: fruity palate, balanced in the mouth 
with melted tannins and a chocolate finish. 

Ocean
Kennebunkport
White: Chablis, 1er Cru La Chablisienne, “ Four-
chaume," Burgundy, France ‘15 
This Chablis has a pale straw yellow color and 
is citrus forward with aromas of a lemon zest 
and white floral notes. This wine is crisp with 
ripe yellow fruits of pears and golden apples 
on your palate. It is a medium bodied wine 
with a nice mineral edge.
Red: Brunello di Montalcino, “Tenuta La Fuga”, 
Tuscany, Italy ‘13 
Floral and woodland berry aromas, notes on 
your palate start with pomegranate, sour cherry 
and culinary spice perfectly packaged with fine-
grained tannins with an elegant acidic finish.

Old Vines Wine Bar
Lower Village Kennebunk
White: Arcan Albarino 2016, Rias Baixas, Spain
This wine offers lots of stone fruit and is zingy 
on the palate with lively acidity and minerality 
and a salty, briny rockiness.
Red: Kate Arnold Pinot Noir 2016, Willamette 
Valley, Oregon
This vintage is characterized by bright fruit fla-
vors and medium color with plenty of depth.

"Beer is made by men
    . . . wine by God."

 ~ Martin Luther

Charley Baer grows 20 varietals each season. Courtesy photo. 

“Men are like wine – some turn to vinegar,
but the best improve with age.”

~ Pope John III

http://Facebook.com/Baers-Best
http://Facebook.com/Baers-Best
http://Facebook.com/Baers-Best
http://www.downeastwine.com
http://www.homeandaway.gallery
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BAKERY, DELI,
WINE & CHEESE,

HOT SOUPS & SANDWICHES

CHEF-PREPARED
MEALS TO-GO

Calendar of Events • May 30 - June 5

Thursday, May 30
“The Future of Maine’s Tourism Industry,” Rogers Lecture 
Series, Brick Store Museum, 117 Main Street, Kennebunk, 7 
PM. Hear from Terry Hayes, Director of Workforce Development 
and former candidate for Governor of Maine (2018) as she dis-
cusses Maine’s hospitality economy and the challenges it faces. 
Museum members: free. General admission: $5 donation.  FMI 
www.brickstoremuseum.org or call 985-4802.

Conversational French Language Group, Wells Public Li-
brary, 434 Post Rd, Wells, 6:30 PM. An informal approach to 
practicing or re-learning French. FMI akazilionis@wellstown.org 
or 646-8181.

Cooking Class with 'The Sugarbunk Sisters' at Coffee 
Roasters of the Kennebunks, 163 Port Road, Kennebunk, 
5:30-7 PM. Limited seating: FMI 207-967-8304. 

Friday, May 31
Museum Free Friday, Brick Store Museum, 117 Main St, Ken-
nebunk, 10 AM-5 PM. Thanks to generous support from the Mrs. 
James Sage Coburn Fund, visits to the Museum are free every 
Friday from May through December. FMI call 985-4802 or visit 
www.brickstoremuseum.org.

Fiber Arts Group, Wells Public Library, 434 Post Rd, Wells, 
10:30 AM. If you embroider, cross-stitch, sew, weave, quilt, 
whatever you do - if it’s done with fiber and it’s portable, you're 
welcome to join. The group meets every Friday as long as the 
library is open. FMI amosey@wellstown.org or 646-8181.

Saturday, June 1
First Congregational Church’s Annual Garden & Bake Sale 
Day & Hot Dog Luncheon, 141 North Street, Kennebunk, 9 
AM-1 PM. Garden items for sale will include plants, seeds, vas-
es, pots. From the kitchens of the great cooks of First Congre-
gational Church there will be homemade pies, cakes, cookies, 
and more for hungry customers at the bake sale area. A hotdog 
luncheon will also be available for purchase. FMI call the church 
office on Tuesdays & Wednesdays at (207) 967-3897.

Bird Walk, Wells Reserve at Laudholm, 342 Laudholm Farm 
Road, Wells, 7:30 AM. Join a birder from York County Audubon 
to look and listen for the birds found in spring and summer at the 
Wells Reserve at Laudholm. Free with site admission. Meet in 
the parking lot. FMI www.wellsreserve.org or 646-1555.

Mast Cove Galleries Season Opening, Mast Cove Lane & 
Maine Street, 5-7 PM. FMI 967-3453.

Native Plant Sale, Wells Reserve at Laudholm, 342 Laudholm 
Farm Road, Wells, 9-11 AM. A wonderful opportunity to bring 
nature home by buying locally grown native plants for your gar-
den. FMI www.wellsreserve.org or 646-1555.
Phenology: A Spring Stroll, Wells Reserve at Laudholm, 342 
Laudholm Farm Road, Wells, 12:30-2 PM. Take time to appreci-
ate, observe, and—like any good citizen scientist—take data to 
record the signs of the seasons through a study called phenol-
ogy. $7/regular or $5/member, plus site admission. FMI www.
wellsreserve.org or 646-1555.
How to Train Your Dragon The Hidden World,  Family Film, 
York Public Library, 15 Long Sands Road, York 6:30 PM. FMI 
www.york.lib.me.us or 363-2818.
Sunday, June 2
Day of Days: June 6, 1944: American Soldiers Remember 
D-Day Film, York Public Library, 15 Long Sands Road, York 7 
PM. They were the best the United States had to offer and on 
June 6, 1944, their nation sent them through the gates of Hell in 
Normandy, France. The 75th anniversary of which will be rec-
ognized this June. In this film, hear accounts of transformations 
from boys to men, veterans' uneasiness with the term "hero," 
and how they grapple with why they survived when so many 
others did not. FMI www.york.lib.me.us or 363-2818.
Monday, June 3
Yoga Beginnings, Graves Library, 18 Maine Street, Ken-
nebunkport, 10 AM. Join guest Leslie Cargill, RYT, as she leads 
little ones and their parents through exercises in breathing and 
movement. FMIwww.graveslibrary.org or 967-2778. 
Sensing Nature’s Presence, Wells Reserve at Laudholm, 342 
Laudholm Farm Road, Wells, 9:30-11 AM. Journey into nature’s 
embrace with guided meditation that fosters deep nature con-
nection. Suitable for anyone age 12 and up who can walk at a 
very slow pace. $15/regular or $12/member plus site admission. 
FMI www wellsreserve.org or 646-1555.
Tuesday, June 4
Senior Walking Club, Kennebunkport Parks and Recreation,  
20 Recreation Way in Kennebunkport, Tuesdays starting June 
4, 8:30-9:30 AM. FMI www.kennebunkportrec.com or 967-4304.
 
Bird Banding Demonstration, Wells Reserve at Laudholm, 
342 Laudholm Farm Road, Wells, 7-11 AM. Scientists from the 
Biodiversity Research Institute and the Maine Medical Cen-
ter Research Institute will share knowledge on bird migration, 
breeding activities, life spans, and vector ecology. Free with site 
admission. FMI www.wellsreserve.org or 646-1555.

Book Talk: American Dialogue: Our Founders and Us, York 
Public Library, 15 Long Sands Road, York, 10:30 AM. Will 
Ethridge will present a book talk on Joseph Ellis’s American 
Dialogue: Our Founders and Us with references to two other 
recently published books on American history, Doris Kearns 
Goodwin’s, Leadership in Turbulent Times and Jill Lepore’s, 
These Truths. FMI www.york.lib.me.us or 363-2818.
Italian Conversation, York Public Library, 15 Long Sands 
Road, York, 6:30 PM. Parliamo Italiano! Suitable for those with 
intermediate to advanced conversational skills in the Italian lan-
guage. FMI www.york.lib.me.us or 363-2818.
Wednesday, June 5
Love to Read Book Club, sponsored by Graves Library and 
held this month at the Nott House/White Columnns, Maine 
Street, Kennebunkport, 12 PM. For children grades 3-5. FMI 
www.graveslibrary.org or 967-2778. 

Walden Warning: Climate Change Comes to Thoreau's Con-
cord, Wells Reserve at Laudholm, 342 Laudholm Farm Road, 
Wells, 6-7:30 PM. For 15 years, Professor Richard Primack and 
his team at Boston University have been using Henry David 
Thoreau’s meticulous records from the 1850s, along with other 
Massachusetts data sources, to document changes in the timing 
of life events in plants and animals. $5 suggested donation plus 
site admission. FMI www.wellsreserve.org or 646-1555.

Coming Soon:
Thursday, June 6
Peaks with the Port Take 2! Kennebunkport Parks and Recre-
ation, 20 Recreation Way in Kennebunkport, 8:45 AM-4:45 PM. 
Cost: $30. FMI www.kennebunkportrec.com or 967-4304.

Friday, June 7 & Friday, June 14
25th Annual Chamber Music Festival, Ogunquit Performing 
Arts, 7:30 PM. The first concert will take place at the Dunaway 
Center, 23 School Street, Ogunquit; the second concert will be 
at the Barn Gallery, Bourne Lane at Shore Road, Ogunquit. FMI 
www.ogunquitperformingarts.org.
Friday, June 7
Grand Opening of the Art Co-Op, 149 Alfred Road, Ken-
nebunk, 5-7 PM. FMI 502-7118.
Saturday, June 8
Meet and Greet with recording artist Sophie Patenaude, Tune 
Town Music, 932 Sanford Road, Wells, 103 PM. FMI 641-8863.

Mast Cove Season Opening
June 1, 5 to 7 PM

Celebrating a Fabulous Forty Years!

 Jean Briggs, Gallery Owner
Mast Cove Lane & Maine Street
 Kennebunkport • 207-967-3453

149 Alfred Rd, Kennebunk

207-502-7118

The ART CO-OP
@ Sacred New Beginnings
    A Collaborative Art Studio

Grand Opening
Friday, June 7, 5-7 PM

Open Monday-Saturday 10 AM - 8 PM
Sunday 10 AM - 5 PM

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

Martine Richard takes T&T on the road. 

Where in the World is T&T?

http://www.brickstoremuseum.org
mailto:akazilionis@wellstown.org
http://www.brickstoremuseum.org
mailto:amosey@wellstown.org
http://www.wellsreserve.org
http://www.wellsreserve.org
http://www.wellsreserve.org
http://www.wellsreserve.org
http://www.york.lib.me.us
http://www.york.lib.me.us
http://FMIwww.graveslibrary.org
http://wellsreserve.org
http://www.kennebunkportrec.com
http://www.wellsreserve.org
http://www.york.lib.me.us
http://www.york.lib.me.us
http://www.graveslibrary.org
http://www.wellsreserve.org
http://www.kennebunkportrec.com
http://www.ogunquitperformingarts.org
http://www.TullysBeerandWine.com
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163 Port Rd. (Rte. 35)  •  Kennebunk Lower Village 

COOKING CLASSES ON THURSDAYS

ALSO: CHEf'S ORGANIC bREAKfAST SANDwICHES
 & DAILY CHEf CHOICE SANDwICHES

207-967-8304

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

Sundays 8:30 to 4 PM

Best Breakfast Sandwiches, Croissants,
Muffins. Grab-and-go Sandwiches.

A COffEE SHOp AND SO mUCH mORE!

BEST cup of coffee ONLY $1

COFFEE ROASTERSOF THE
KENNEBUNKS

COFFEE • TEA • SPICE

We Mainers love tradi-
tion.  We don’t like change. 
Can’t we all return to the 
summers-in-Maine 1960s 
feel? And yet, with change 
comes convenience and pro-
gression. Case and point: 
the iconic landmark: Ma-
bel’s Lobster Claw Restau-
rant in Kennebunkport. It 
is certainly that classic go-to 
destination that southern 
Mainers (including gen-
erations of the Bush family) 
flock to. And the news? The 
70-year old Ocean Avenue, 
50-seat establishment has 
recently changed owner-
ship.  Purchased by First 
Serve Hospitality Group 
(owners of the Edgewater 
Inn-next door to Mabel’s 
and Kittery’s Roberts Maine 
Grill), Mabel’s third own-
ers have made numerous 
upgrades and necessary 
improvements simply to 
come up to code. However, 
the management is deter-
mined to retain many of the 
things people love about the 
restaurant.

“It’s important to us 
to keep the tradition of 

Mabel’s alive.  The classic 
signature favorites on the 
menu have not changed and 
neither have the recipes,” 
said a representative of First 
Serve Hospitality Group.

With more than 27 
years of hospitality expe-
rience, First Serve Hos-
pitality Group is very 
mindful of customer ser-
vice and preserving the 
long-standing legacy of 
this popular local staple. 
Since opening in April, 
Mabel’s has even changed 
the menu twice after hear-
ing from locals, and many 
of last-year’s staffers who 
are returning for the sea-
son.  It is clear they want 
to get it right.

Take a look at all the 
upgrades: now fully hand-
icap accessible, expanded 
bathrooms, newly fitted 
banquettes, a new bar 
with a canoe lighting fix-
ture (a nod to its river-
side location), ‘50s-style 
black and white floor tiles 
and a tin ceiling. New on 
the menu: Lobster Slid-
ers, Brussel Sprouts and 

The Old and New of Mabel’s Lobster Claw Restaurant

Farmers' Market Roundup
Kennebunk

May 4-Nov 23
Saturdays 8 AM to 1 PM, rain or shine

Garden Street Lot
www.kennebunkfarmersmarket.org

Kennebunk Artisans Market
May 25-October 5

Saturdays 9 AM to 2 PM
Waterhouse Center, 51 Main Street, Kennebunk

www.kennebunkmaine.us/

Kittery Community Market
June - October

Sundays 10 AM to 2 PM
Community Market, Post Office Square

10 Shapleigh Road , Kittery
www.kitterycommunitymarket.com

Limerick
May - September

Wednesdays 2:30 to 5:30 PM
In front of Limerick Town Office/Library

55 Washington Street, Limerick  

Newfield
May - September

Saturdays 9 AM to 1 PM
In front of the Newfield Town Office/Library

Water Street, Newfield
On rainy days, barn next to post office,

637 Water Street, Newfield

North Berwick
May - October

Fridays 3 to 6 PM
21 Main Street, North Berwick

Saco
“The Saco Farmers' Market”

Saturdays 7 AM to 12 PM, May - October
Wednesdays 7 AM to 12 PM. June - September

Saco Valley Shopping Center, Saco
www.sacofarmersmarket.com

Sanford/Springvale
Saturdays 8 AM to 12 PM

May through October 26 (+ Nov 23)
Central Park (Main, Washington, and School 

Streets), Across from City Hall, Sanford 
www.sanfordfarmersmarket.org

Wells
May – October

1:30-5 PM
Wednesdays 1:30 to 5 PM, rain or shine

Rear Wonder Mountain Fun Park lot
270 Post Road, (Rte 1), Wells

www.wellsfarmersmarket.org

York
May 25-October 5

Saturdays 9 AM to 1 PM
Lot behind York Region Chamber of Commerce

1 Stonewall Lane, York
www.gatewaytomaine.org/farmersmarket 

Let us know of there farmers' markets
to be added to our list!

publisher@touristandtown.com

HospitalityMaine, the 
non-profit trade group 
representing hotels and 
restaurants in Maine, re-
cently held its first awards 
night to honor a handful 
of industry pros. In a jo-
vial ceremony at Thomp-
son's Point, the associa-
tion bestowed top honors 
to veterans and upstarts 
in the restaurant and hotel 
space. 

Touted at a buffet din-
ner were restaurateurs-
of-the-year Justin and 
Danielle Walker, of Walk-
ers Maine in Cape Ned-
dick, and rising star Rob 
Labelle, director of mar-
keting for the Nonantum 
Resort in Kennebunkport. 
Labelle was one of three 
finalists nominated for 
this award. He has only 
been in the hospitality 
sector for two years, but 
has risen through the 
ranks at the waterfront 
property, impressing 
owners and streamlining 
the guest experience both 
online and in person.  

Similarly, the Walkers 
enter their second sea-
son at the former Cape 
Neddick Inn. The couple, 
who have lived in Cape 
Neddick for 20 years, said 
the award took them by 
surprise. Their journey 
from Arrows, to Earth at 
Hidden Pond, to having 
their name emblazoned 
on the Route 1 dining hot 
spot — Walkers Maine 
— was told in a moving 
video at the ceremony. 

"The guest experience 
is what we are after. It's 
just a passion," said Dani-
elle Walker, who is the 
front of the house pres-
ence. "To get recognition 

Southern Fried Chicken 
Sandwich.

“Our vision is to 
make people happy 
so they can leave their 
stress behind them,” 
said the representa-
tive. "We are gear-
ing this restaurant 
toward the local and 
returning crowd."

Hours: 11:30 AM- 
9 PM. 124 Ocean Av-
enue, Kennebunk-

port/On Facebook @ma-
belslobsterclaw

like this for a business 
you have ownership in is 
really special." 

"We've always been 
chef and general man-
ger," said chef/co-owner 
Justin Walker. "To be 
recognized early on in 
our journey here, we hope 
this is our last stop."

Also honored at the 
May 21 event was chef 
of the year Kerry Alt-
iero of Cafe Miranda in 
Rockland, innkeeper of 
the year Gerard Kilad-
jian, general manager of 
the Portland Harbor Ho-
tel and Inn at Diamond 
Cove.

"The gala focuses us all 
on the primary need of 
sustaining our industry. 
Its growth and success 
will simply not continue 
without attracting, train-
ing and providing re-
warding careers for our 
employees – building a 
talent supply chain," Hos-
pitalityMaine's CEO and 
President Steve Hewins 
told the crowd of 300. 

The HospitalityMaine 
Awards and Scholarship 
Gala is a fundraiser for 
the association's educa-
tional foundation, which 
focuses on workforce de-
velopment solutions. 

Scholarships were be-
stowed on five young 
women pursuing hospi-
tality careers: Taylor Fee-
han, University of South-
ern Maine; Alexandra 
Clark, Thomas College; 
Barbara Haskell, Hus-
son University; Amanda 
Hawkes, Southern Maine 
Community College and 
Abigail Brown, Eastern 
Maine Community Col-
lege.

Not all 

who wander 

are lost. 

28 Dock Square, Kennebunkport, ME
207.967.0100 | Coastaljewelers.com

Award Winners: HospitalityMaine award winners from 
left to right: Rob Labelle, Kerry Altiero, Danielle and Justin 
Walker, Gerard Kiladjian and HospitalityMaine's CEO Steve 
Hewins. Photo Credit: Dave Dostie

Restaurant and hotel industry professionals receive top honors 

Mabel’s newly renovated bar includes a canoe lighting fixture 
as a nod to its riverside location. Courtesy photo

Old-fashioned black and white 
tiles mark Mabel’s establishment 
date. Courtesy photo

http://www.kennebunkfarmersmarket.org
http://www.kennebunkmaine.us/
http://www.kitterycommunitymarket.com
http://www.sacofarmersmarket.com
http://www.sanfordfarmersmarket.org
http://www.wellsfarmersmarket.org
http://www.gatewaytomaine.org/farmersmarket
mailto:publisher@touristandtown.com
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Live Music May 30 - June 5
Batson River Brewing

12 Western Avenue, Kennebunk
www.batsonriver.com | 967-8821

Bentley’s Saloon
1601 Portland Road, Arundel

May 24: 13 Black, 8 PM
May 30: Jose Duddy, 7-11 PM

May 31: Carbone 14, 8 PM
June 1: Alex Roy Band, 2-6 PM/Jodie Cunningham, 8 PM
June 2: Northern Groove, 1-5 PM/Tombstone PD, 5-8 PM

 www.bentleyssaloon.com | 985.8966
 

Bitter End
2118 Post Road, Wells

May 31: The Dock Squares, 6 PM
June 1: Pepperell Square Trio, 5:30-9:30 PM

www.bitterend.me | 360.0904

The Brunswick
39 West Grand Avenue, Old Orchard Beach

May 31: Tickle, 8:30 PM
June 1: Dan Merrill & Darren, 1-5 PM/

Rock Hard Johnson, 8:30 PM
June 2: Quiet Riot Act, 3-7 PM

June 4: Sons of the Beach, 1-5 PM
www.thebrunswick.com | 934.4873

 
The Burleigh at the Kennebunkport Inn 

Dock Square, Kennebunkport
May 30: Ocean Avenue Band w/ Michael Corleto, 7 PM

www.kennebunkportinn.com | 967.2621
 

Blue Mermaid Island Grill 
10 Shapleigh Road, Kittery

June 1: Clandestine Jazz Collective, 7-10 PM
www.bluemermaid.com | 703.2754

 
Clay Hill Farm

220 Clay Hill Road, Cape Neddick
Mondays: Brian Bair - local singer/songwriter

Fridays: David Hollis/Katherine Mayfield at the piano
Saturdays: David Hollis/Katherine Mayfield at the piano

Sundays: Local duo - Curt Bessette & Jenn Kurtz
www.clayhillfarm.com | 361.2272

The Colony Hotel
140 Ocean Avenue, Kennebunkport

May 30: Beau Dalleo, 5 PM
www.thecolonyhotel.com | 967-3331

Cowbell 
140 Main Street, Biddeford

June 1: Emily-T, 7 PM
www.eatatcowbell.com | 284.2355

 Dirigo Brewing Company 
28 Pearl Street, Biddeford

May 25: The Youngerbloods
www.dirigobrewingcompany.com | 731.8611

  
Elements: Books Coffee Beer

265 Main Street, Biddeford
May 31: Michael Quinlan

June 1: Gary Wittner
www.elementsbookscoffeebeer.com | 710.2011

 
Federal Jack’s Brew Pub

The Shipyard, Kennebunk Lower Village
Thursdays: BBQ, Brews and Blues 4-9 PM

www.federaljacks.com | 967.4322
 Féile Restaurant & Pub
1619 Post Road, Wells

May 29: Marty Quirk
June 1: Easy Money
June 5: The Barmen

www.feilerestaurantandpub.com | 251.4065

The Front Porch
9 Shore Road, Ogunquit

May 30: Michelle Currie, 6 PM/Branden and James, 8 PM/
Robert Dionne, 9:30 PM

May 31: Robert Dionne, 6 PM/Keith Belanger, 9 PM
www.thefrontporch.com | 646.4005

 
Funky Bow Brewery and Beer Company

21 Ledgewood Lane, Lyman
May 31: Middlemen, 5 PM

www.funkybowbeercompany.com | 409.6814

Hurricane Restaurant
29 Dock Square, Kennebunkport

June 1: Ocean Avenue w/Michael Corleto, 7 PM
www.hurricanerestaurant.com | 967.9111

Inn on the Blues
7 Ocean Avenue, York
May 31: Business Time

June 1: Beneath the Sheets
www.innontheblues.com | 351-3221

Jimmy the Greek’s 
215 Saco Avenue, Old Orchard Beach

May 31: Chris James, 7 PM
www.jimmygreeksopa.com | 934.7335

Lobster in the Rough
1000 US Route 1, York

May 31: The Amanda Dane Band, 6 PM
June 1: Johnny WAD, 6 PM

June 2: Ted Solovicos, 1 PM/Eric Grant, 5 PM
http://theroughyorkmaine.com | 363.1285

 
Mike’s Clam Shack

1150 Post Road, Wells
May 31: Cool Change

 June 1: Northern Charm
www.mikesclamshack.com | 646.5999

Old Vines Wine Bar
173 Port Road, Kennebunk

June 4: Dueling Pianos, 6:30 PM
www.oldvineswinebar.com | 967.2310

   
Pedro's

181 Port Road, Kennebunk
June 2: Sock Puppets

www.pedrosmaine.com | 967-5544

The Pilot House
4 Western Avenue, Lower Village Kennebunk

June 1: Trapper Keeper, 3 PM
June 5: Stealing North, 6 PM

967.5507
  

Run of the Mill
100 Main Street, Saco

June 1: A Single Thread, 8 PM
www.runofthemill.net | 571.9648

The Spirit
In the River, 4 Western Avenue, Kennebunk

May 31: Radio Revival Duo, 5-8 PM
www.thespiritrestaurant.com  

Wiggly Bridge Distillery 
441 US Route 1, York

June 1: Richard Sheppard, 5 PM
www.wigglybridgedistillery.com | 363.9322

 
Woodland Farms Brewery

306 US Route 1, Kittery
May 30: Borscht, 6 PM

www.wfbrewery.com | 994.3911

York Harbor Inn 
480 York Street, York Harbor

May 31: Woody Allen, 6 PM/Matt & Paul, 8 PM
June 1: Woody Allen, 6 PM/Tim Theriault, 8 PM

www.yorkharborinn.com | 363.511

A sampling of local happy hours

Eat, Drink & Be Local

Batson River Brewing Company
12 Western Avenue Lower Village Kennebunk

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

$7 cocktails, $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

Happy Hour 4-6 PM daily
Happy Hour Bites $5 | Happy Hour Sips
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 

Happy Hour 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 - 5:30 PM
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 
Happy Hour daily 4-6 PM

Snacks, wine by the glass, draft beer: 50% off
www.oldvineswinebar.com | 967.2310

On the Marsh
“Our Happy Hour” 4 - 6
Homemade appetizers

and drinks to tickle the palate for more!

Pearl Oyster Bar
27 Western Avenue, Kennebunk

Happy Hour 5 - 6 PM daily
www.pearloysterbar.com | 204.0860

Pedro’s Mexican Restaurant
181 Port Road, Kennebunk
Happy Hour daily 3-6 PM

www.pedrosmaine.com | 967.5544

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

Happy Hour daily 3-5 PM (currently open Thurs-Sun)
967.3564

This is only a sampling.
Let us know if you want to be added to the list!

“Without music,
life would be a mistake”

~ Friedrich Nietzsche

"People who love to eat are always
the best people."

~ Julia Child 
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http://www.thecolonyhotel.com
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http://www.feilerestaurantandpub.com
http://www.thefrontporch.com
http://www.funkybowbeercompany.com
http://www.hurricanerestaurant.com
http://www.jimmygreeksopa.com
http://theroughyorkmaine.com
http://www.mikesclamshack.com
http://www.oldvineswinebar.com
http://www.runofthemill.net
http://www.thespiritrestaurant.com
http://www.wigglybridgedistillery.com
http://www.wfbrewery.com
http://www.yorkharborinn.com
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GREAT FOOD TO GO!

A gourmet market and café with fresh baked pastries, locally roasted coffee, soups, salads, 
sandwiches, and entrées to go. Large selection of wine and cheeses, gift baskets, and full-service catering.

Open daily 7am – 7pm  •  1 Mills Rd., Cape Porpoise, ME
207-967-1150  •  www.capeporpoisekitchen.com

Hold Fast to the Vine
~ Memoir of a Strawberry ~ 

 

“Hold fast to the vine,”
Momma would say.

“Hold fast to the vine -
You’ll last longer this way!

You will grow up much stronger.
Live twenty times longer

And reach the tippety top -
Just hold fast to the vine,”

Momma would say. 

“They” say that…
At the end of the season

There are only two reasons
For picking the best of the rest.

The bigger than big,
The redder than red,

They could have picked others
But handpicked me instead.

“Hold fast to the vine,”
Momma would say.

“You’ll be at the tippety top
In quarter quick time.”

Upon the fluffy white cream now I sit,
Looking over the other delights.

Momma was right – Make no mistake;
I was chosen to be at the tippety top

Of the splendid strawberry short cake!
 

Sandy Gnidziejko
Coastal Biddeford, 1/9/2019

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 pri-
mary photographer for the Kennebunk 
Kennebunkport Arundel Chamber of 

Commerce for 26 years and 
has published three books 
on Kennebunkport and 
eighteen annual Images of 
Kennebunkport Calendars. 

www.portimages.com
 Instagram @portimages.

Through the Lens          
with photographer Bob Dennis

http://www.capeporpoisekitchen.com
http://www.portimages.com


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

Eat, drink & enjoy. 
Like a local.

In the heart of town, 
near Dock Square

4 Western Avenue, Kennebunk 

27 Western Ave, 
Kennebunk Lower Village
Reservations 207- 204-0860

Cra�  Cocktails ~ Raw Bar ~ Steak ~ Seafood
Dinner Wed. – Sun., 5 PM to Close

Happy Hour 5-6 PM  •  Simple, fresh, perfectly prepared.  
Bar ~ Terrace ~ Events ~ Take Out

Fresh Maine Seafood
Waterfront Views

Organic Produce
Live Entertainment

888-205-0726
nonantumresort.com

Coastal Maine Fine Dining

http://www.kbcshipyardstore.com
http://www.federaljacks.com



