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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 pro-
fessor 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.

Valerie Marier is a freelance journalist who has traveled the world writing 
for magazines and newspapers. 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 grandmother who also enjoys knitting and reading, golf and travel, 
and writes about them in her weekly blog, Wandering With Val (www.
wanderingwithval.com). 

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.”
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Other guests this issue include photographer Bob Dennis, who brings us Through the Lens, 
Randal Simon, who brings us his Q&A real estate column, "Simon Says," photographer Sandy 
Gnidziejko with "Behind the Scenes," a peek into the labors of hardworking Mainers, and 
photographer and birdwatcher Ken Janes with his "Field Notes of a Maine Birdwatcher" series.

Dana Pearson is a writer and musician who lives in Kennebunk with his wife, 
Diane. His novels Viewers Like You, Two Birds and The Muralist, as well as the 
humor column collection No, But Seriously: 1994-2007  and the short story 
collection Three Boat Lengths, can be found at www.amazon.com/author/
danapearson.

PUBLISHER'S NOTE

T&T's Commitment to our Readers:
We are determined to maintain an uninterrupted publishing schedule

in order to support local business, as well as inspire and uplift our readers.
We thank the advertisers who make it possible for us to keep this commitment.  

Remember, you can read us online at www.touristandtown.com. 

COVER ARTIST KJ SHOWS
When I was asked to do a piece for The Brick 

Store Museum’s bicentennial show the fi rst thing that 
popped into my head was a pair of stars and stripes 
Converse All Stars. I then wanted to tie in The Brick 
Store Museum itself. I remembered the bricks in the 
courtyard area had names on them so I drove over 
to take a look. Walking around and seeing all the 
names I was worried, I could only get a couple of 
names into the background of my painting and felt 
like I was leaving people out. Then I saw it! Almost 
magical. A brick that said “All History is Local His-
tory” So True!

While painting I also realized that on the tongue of 
the shoe the word All-Star was folded where it only 
read “All” After that I knew I was on the right track.

“Life is 10% what happens to you and 90% how you respond to it,” said Hall of Fame football 
coach Lou Holtz. Ashley Padget, general manager of Alisson's Restaurant, would likely agree. 

"Every day brings new surprises, and additions to our 'things we thought we’d never say' list," 
said Padget in a social media post. "Recent examples include 'Please don’t come in,'  'Sure, you 
can take a beer to go,' and 'Now taking reservations!'

This is a novel experience for each of us. It's a problem whose solution varies from person to 
person and from business to business. It's a true creative endeavor, as we tap into our own inge-
nuity so as to maneuver an ever-changing climate – and stay afl oat. It's also a kind of spiritual 
journey, one that calls us to focus on what matters most, to be both realistic and hopeful and to be 
deliberate about how we show up – because how we show up now matters.

So we plant gardens. We run road races and attend theatre season openings – virtually, of 
course. We open businesses back up. We spread hope like Avery Mills. We make a promise like 
Kennebunkport. We ride this crazy wave the best way we know how.

I'm humbled by the tenacity and creativity which fi ll the following pages. As Toni Morrison 
said, "If you surrender to the air, you can ride it." Keep on keepin' on, everyone.

"I was absolutely stunned by her piece when it 
came in. Not only did she creatively use something 
here on our campus for her inspiration, but this 
brick specifi cally – “all history is local history” – 
is the motto of the Brick Store Museum and the 
reason behind our avid collection of experiences 
and stories. It reminds us that we are all a part of 
something greater than ourselves, and what each 
of us contributes goes to a larger national eff ort to 
improve our shared future. Kelly Jo captured it so 
well and we couldn’t be more excited at featuring 
this piece in our upcoming “Perspectives:2020” 
Bicentennial Show." 

~ Cynthia Walker, Director, Brick Store Museum

www.fearnoart.net
www.facebook.com/KellyJoShowsFearNoArt
www.instagram.com/fearnoart11
www.saatchionline.com/KellyJoShows

Rob Coburn is a feature writer for Tourist & Town. He is a curious 
explorer of Maine’s wonderful distilleries, oddities, and outdoors. He 
helps guide readers to new discoveries and hidden gems. Rob rides 
bikes, rows boats, and teaches youth tennis. He’s a Kennebunk dad 
and husband.
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BAKERY, DELI, CHEF-PREPARED MEALS, FROZEN ENTREES, WINE & BEER

OPEN DAILY
967-1150

TAKE OUT AND
 CURBSIDE

1 MILLS ROAD, CAPE PORPOISE. MENUS @CAPEPORPOISEKITCHEN.COM

TIME STOOD STILL. THEY DID NOT.
Local businesses think outside the box to serve customers and community 

In Kittery
The Blue Mermaid
is offering a limited 
menu and tasty drinks 
for take out. Visit 
www.bluemermaid.
com to order. Takeout 
hours are Thursday - 
Saturday, 4-8 PM.
In Wells . . .
Congdon’s After Dark, 
at 1100 Post Road, will 
reopen Thursday, June 
4 and will be  open 
Thursdays through 
Sundays, 4-9 PM. As 
of June 18, they will be 
open daily.  In fact, nu-

More updates in the next issue of Tourist & Town • Please keep us in the loop by emailing publisher@touristandtown.com

www.portimages.com • Instagram@portimages
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Port Hardware

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

Mon. – Sat.  8-5
Sun.  9-1

Paint

June Bargains
Turf 
Builder 
Lawn 
Food

$16.99

A gold 
star from 

T&T!

In Kennebunkport, as 
in countless other Maine 
communities, the vast ma-
jority of small businesses 
depend on tourism. To 
ensure all visitors enjoy 
themselves, and do so 
safely, businesses in Ken-
nebunkport – and now 
Kennebunk as well – are 
making a promise. 

It began weeks ago, 
when Kennebunkport 
Town Manager Laurie 
Smith began considering 
what re-opening would 
look like for the town. She 
knew its long history as 
one of the state’s hospital-
ity centers would need to 
be carefully considered.

To that end, Smith 
tapped Tina Gordon, 
general manager of the 
Nonantum Resort, and 
Deb Lennon, managing 

The Kennebunkport Promise – setting the standard for a cleaner, safer place to live and visit
partner of Sandy Pines 
Campground, Batson River 
Brewing and Distilling and 
Vinegar Hill Music Theatre, 
to lead the newly-formed 
Kennebunkport Hospitality 
Task Force.

“We appreciated the 
faith Laurie showed in us,” 
Lennon said, “and we knew 
the businesses in our com-
munity could figure out 
the best way for us to open 
safely and quickly.”

Over the next few weeks, 
Gordon and Lennon led a 
team of business owners 
in developing a compre-
hensive, detailed plan for 
each business segment and 
an overarching hospitality 
philosophy that came to be 
known as the Kennebunk-
port Promise.

“The Kennebunkport 
Promise is our promise to 

our employees, the com-
munity and our guests 
that we are doing every-
thing in our power to keep 
them safe,” said Gordon. 

People can go to kpt-
promise.com and see all 
of the safety and cleaning 
protocols local businesses 
have pledged to follow, as 
well as the businesses that 
have signed on to keep the 
promise. The Promise is 
posted at the entrances of 
all participating business-
es as a reminder to all that 
we are in this together.

Businesses are join-
ing daily as the effort 
expands across the Ken-
nebunks. With a defi nite 
buzz in the air about what 
Kennebunkport has cre-
ated, it won't be long 
before other communities 
follow suit.

For a list of current community partners, see page 15 of this issue.

  

Proceeds benefit The New School in Kennebunk. •  www.tnsk.org
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Outta the Box 
8 York St., Kennebunk

(next to Toppings Pizza)

OPEN 7 DAYS A WEEK
Lots of PARKING out back!

207-604-5050  • 8 York St., Kennebunk

BREAKING NEWS:
Alisson's is

taking it outside!

merous crates of Honey 
Dip doughnuts and buck-
ets of glaze have just been 
sent off  to Barreled Souls 
Brewing Company to 
make the signature beer, 
Honey Dip Blonde. 
Huttopia  Southern 
Maine, Wells' newest 
glamping resort, is now 
open to Maine residents 
(and out-of-state visi-
tors who have completed 
their 14 days self-quaran-
tine). Lakefront Trappeur 
tents, lake view Vista 
tiny houses, beach, pond, 
swimming pool, all open 

according to safety proce-
dures. www.bitly.com/
bookhuttopiaen 
Varano's Ristorante Ital-
iano owners Dick & Sher-
ry Varano, along with 
Billy’s Chowder House 
and Hidden Cove Brew-
ery, have been provid-
ing dinners to the Wells 
Ogunquit Senior Center 
twice weekly since the 
pandemic began. The 
Varanos support the 
Wells Ogunquit Senior 
Center throughout the 
year with benefi t dinners, 
brewery tours and more. 

In 2019, they generated 
approximately $10,000 
for the Center. www.
varanos.com
In Kennebunk . . .
H.B. Provisions in Low-
er Village has window 
pickup service, grab and 
go food galore, puzzles, 
pandemic supplies and 
an enhanced craft beer, 
wine and liquor collec-
tion. On their website you 
can order lobster roll kits, 
breakfast kits and Maine 
blueberry pie. Keep an 
eye out for H.B. on the 
TOAST app, where you 

will be able to order from 
the deli menu. And be 
on the lookout for H.B.'s 
cheesy baguette trailer  
parked next to the store. 
Hours will be posted. 
www.hbprovisions.com
In Old Orchard Beach . . .
Duffy's parking lot has 
been transformed into an 
old-fashioned drive-in 
with car hop service. Pull 
in, download the menu 
on your phone or turn 
your headlights on for 
service –  window trays 
and all! www.duffys-
maine.com

www.kptpromise.com

True Temper 
Wheelbarrow

6-Cu. Ft.
$59.99

Alisson's in Ken-
n e b u n k p o r t  a n -
nounces outside 
waterfront dining 
s tar t ing  June  1 . 
Lunch and dinner. 
Walk-ins welcome!

“It’s our way of
telling the world that

Kennebunkport is not only open 
for business, but is ready to do it 

in a way that is safe but
welcoming for all.”

~ Deb Lennon

"This is a true partnership 
between our town government 

and the business community – I 
couldn’t be more proud to have 
been involved with this project 
and to work with the task force 

members to bring it to life."
~ Tina Gordon

THE NEW SCHOOL
Visit our amazing high school at our
Virtual Open House Sat., June 6, 10-11 AM

Go to our website: thenewschoolmaine.org for the zoom link sign-up.

Voted #1
Thrift Store

Like Us!

Our wonderful thrift shop is a recycling creation of

RE-OPENING SOON!!!
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by Valerie Marier
Visitors in France know 

the culinary delight of dis-
covering a local bistro while 
driving through the hilly 
countryside and medieval 
villages of Burgundy and 
Provence. No pretentious 
decor, no snooty waiters, 
simply delectable boeuf 
bourguignon or duck cas-
soulet savored with a glass 
of vin de pays. Luckily, hap-
pily and very soon, those 
memories can rekindle at a 
new French bistro opening 
steps from Dock Square in 
Kennebunkport.

Chez Rosa is the lifelong 
dream of Kyle Robinson 
and Yazmin Saraya Jean. 
The restaurant combines the 
owners’ last names (“Ro” 
for Robinson, “Sa” for Sa-
raya). Kyle says, “We added 

‘Chez’ because it means 
home or house in French, 
and we want people to feel 
at home when they dine 
with us.” 

Together this husband 
and wife team tap years of 
experience and taste, plus a 
pantry full of professional 
credentials honed in no-
table restaurants, including 
Spago in the Bellagio Hotel 
at Las Vegas, The Little Nell 
in Aspen and Five Fifty-Five 
in Portland. “Fine dining 
and creating an atmosphere 
where our guests feel warm 
and without pretension is 
both our core value and 
goal,” Yazmin says. 

Kyle credits an Execu-
tive Chef at Spago named 
Eric for sharpening skills he 
fi rst developed at Johnson & 
Wales University in Provi-

dence.  “Eric 
was from Al-
sace and a mas-
ter of French 
cuisine,” Kyle 
says. “He truly 
taught me how 
to cook and be a 
chef.” 

Under Eric’s 
tutelage, Kyle 
served as sous 
chef at Spago 
for three years. 
He then relo-
cated to Aspen 
and spent four 
years as Chef 
de Cuisine at 
The Little Nell. 
Six years ago, 

he and Yazmin left Colo-
rado and moved back to his 
home state of Maine where 
he was named Chef de Cui-
sine at Five Fifty-Five. 

Yazmin, whose specialty 
is baking and pastry, was 
born in Mexico City and 
earned her bachelor of cu-
linary arts there. After an 
internship in Madrid and 
graduation from CESSA 
University, she was fi ercely 
determined to move to New 
York City. “It was the only 
place I wanted to go,” she 
says. 

But then, The Little Nell 
came looking for a baking 
and pastry chef and suc-
cessfully recruited her. Yaz-
min grew to love Colorado 
— “the hiking, skiing and 
rafting, just being outdoors 
in the mountains” — but 
la creme de la creme was 
meeting, dating, then mar-
rying Kyle. When the couple 
moved to Maine, she joined 
Kyle at Five Fifty-Five, fi rst 
as pastry chef, and later as 
General Manager.

Last July they secured 
the lease for the building 
just off Dock Square that 
once housed Bandaloop 
(which itself had relocated 
to Arundel). In October 
they purchased some of 
the former owners’ kitchen 
equipment. During the fol-
lowing few months, they 
selected china and crockery 
in a rainbow of colors, black 
and white striped aprons for 
their staff , plus rattan and 

Bienvenue, Chez Rosa – French bistro opens in Kennebunkport

wicker French 
cafe chairs to en-
hance the bistro 
ambiance they 
envisioned. They 
inked April 2 for 
their debut, invit-
ing family and 
friends from Col-
orado and Mexico 
to come to Maine 
and enjoy their 
“soft opening.”

“Then, pff ff ft,” 
Kyle says: COV-
ID-19, a world-
wide pandemic, 
a n  e c o n o m i c 
shutdown and a 
statewide stay-at-
home quarantine. 
They recognize 
the challenges 
ahead for restau-
rant owners but 
remain undaunt-
ed. “These are difficult 
times,” Kyle says, “and not 
what we planned. But we 
know we have the experi-
ence, grit and passion to 
come through this success-
fully.” 

They have reorganized 
Chez Rosa to comply with 
current dining restrictions. 
Instead of the original 64 
seats, including the bar, 
there are now 34, with tables 
placed well apart to ensure 
safe social distancing. Hand 
sanitizing stations are stra-
tegically located throughout 
the restaurant. The staff  will 
wear masks and dining 
reservations are a must. The 
owners also hope to add 
several tables outside later 
in the summer.

For now locals can sam-
ple Chez Rosa’s take-out 
items, such as soup au 
pistou, coq au vin blanc 
or a tartifl ette of scalloped 
potatoes, bacon lardons, 
onion and gruyere, among 

other French specialties.
Chef Kyle looks forward 

to foraging local markets 
for the freshest seafood 
and meats. His admitted 
“specialty” is garde manger, 
so the menu will highlight 
a tempting variety of gar-
nishes, charcuterie, pates 
and cold salads, but his 
“love of seafood” will also 
feature prominently on the 
evening carte. Fittingly, 
Chez Rosa has partnered 
with Mornings in Paris for 
coff ee and the Boulangerie 
in Kennebunk for baking 
needs. 

“We chose Kennebunk-
port because this wonderful 
village has it all,” Yazmin 
says. “There’s a strong sense 
of community and friendli-
ness here. There’s the ocean, 
the river and the local art 
scene. The town has every-
thing.” 

Including, now, a tradi-
tional French bistro. Bien-
venue.

6.11.20

www.bat sonr iver . com

wed–fri: 4pm to close
sat & sun: noon to close

Cheers to seeing
you soon.

Owners Kyle Robinson and Yazmin 
Saraya Jean look forward to welcoming 
you to Chez Rosa, a new traditional French 
bistro opening “soon” in Kennebunkport.

“We want our patrons to feel like 
they are dining at home,” owner Kyle 
Robinson says. The decor is classic 
French bistro.

Chez Rosa will open “soon” but curbside take-out is 
currently available Thursday through Sunday; visit www.
chezrosabistro.com for take-out menu.

Chez Rosa is located at 2 Ocean Avenue (entrance 
on Cross Street), Kennebunkport; 207-204-0183. 
Once fully open, hours will be 5-9:30, Wednesday 
to Sunday and 10-2 Saturday/Sunday.

H.B. Provisions 
is celebrating

18 years as
a mainstay in

 Lower Village 
Kennebunk. 

Here's to many 
years to come!

Helen Thorgalsen and Bonnie Clement 
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scendcreative.com

  To everyone making the best
  being at home...

It’s where the       is.

patience

memories

guidance

laughter
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79 Pier Rd. • Cape Porpoise  •  207-967-0123 

CALL-IN • TO-GO
ORDERS ONLY

Featuring 
Lobster & Fried Seafood

CAPE PIER CHOWDER HOUSE

"You can't beat their lobster roll."
– Downeast Magazine

www.capeporpoiselobster.com  •  www.lobstertails.com

    Open 7 days a week!
11 AM - Close • Check Facebook for closing time

Now Open

continued on next page

Open Wednesday - saturday 8:30-4:30 & sunday 8:30-4
163 pOrt rOad, KennebunK • 207-967-8304

BEST cup of coffee ONLY $1

cOffee rOasted On the premises
- We've been rOasting cOffee fOr 40 years - 

COFFEE ROASTERSOF THE
KENNEBUNKS

COFFEE • TEA • SPICE

Until we reopen, call in
phone orders for curbside 

pickup or mail order.
Allow 24 hours for us to 

prepare. Please leave your 
phone number. 

 

OPENING JUNE 1!

Best cup of coffee and cold brew in town.
Grab-and-go breakfast and lunch sandwiches.

by Faith Gillman 
Hydi Dixon is a busy 

person. Whether it’s over-
seeing golf adventures, or 
snapping a shot of the ocean 
in all its glory, she likes to 
stay active. Originally from 

New Jersey, Dixon has been 
living in Maine for more 
than 30 years. Many are 
familiar with her successful 
pursuits over time, includ-
ing Hydi Golf and Drive. 
A lifelong golfer, Dixon 

Capturing nature, especially the many moods of the ocean, is the focus of 
Hydi Dixon Photography. Photo by Hydi Dixon

combines the joy of golf 
with a love of nature with 
two new enterprises: Elite 
Golf Adventures and Hydi 
Dixon Photography.

“The golf course is seren-
ity. It’s where I am most 

comfortable , 
most confident. 
M y  w o r r i e s 
go away once 
I step onto the 
tee,” said Dix-
on. “You go out 
and experience 
the beauty of 
the golf course, 
wildl i fe ,  the 
ocean and just 
embrace  the 
beauty of the 
natural world 
around you.”

Nature also 
plays into Hydi 
Dixon Photog-
raphy. Her pur-
suit of a great 
s h o t  b e g a n 
when she was 
a girl.

“ I n  m y 
mother’s Kath-
leen ’s  spare 
time while rais-
ing seven chil-
dren, she was 
an artist and en-
joyed painting,” 

Hydi is the go-to person for adventures on the golf course – and through the lens
said Dixon. “She would 
send me out to take pic-
tures of the ocean down on 
the Jersey shore where we 
lived.”

With an eye for the sea, 
Dixon took pictures for her 
mother to use for her paint-
ings. Now she is taking her 
passion for photography to 
another level.

“I like capturing the mo-
ment,” said Dixon. “Right 
now, my subject is the beau-
ty of the splash of the wave. 
It kills me how cool it is. 
Each splash is unique and 
full of images. There are 
pictures inside pictures, like 
the sun breaking through a 
wave. The ocean is incred-
ibly brilliant right now.”

Dixon is offering her 
photos of nature for sale on 
canvas. From 11 x 8 inches 
to wall-size images, to stan-
dard paper prints, her work 
can enliven a room.

“Looking for something 
special for a bare wall?  Let 
me bring nature into your 
home,” she said.

Looking at the world 
through a camera brings 
her joy, in much the same 
way as golf.

“Photography and golf 
get me back to nature and 
reminds me of my youth,” 

said Dixon, who won sev-
eral championship titles 
in New Jersey before com-
ing to Maine. “I’ve been 
teaching professionally for 
some time. Worked at Cape 
Arundel under Ken Raynor. 
Being seasonal it was hard 
to make ends meet. So, I 
started Hydi Golf, which 
brought in clientele. Then 
I started Hydi Drive (a 
professional driving ser-
vice based in Kennebunk), 
which meshed with my golf 
clients.”

 Dixon started Hydi 
Drive with nothing but a 
Jeep Grand Cherokee and 
her dog.  

“I put flyers everywhere 
to drum up business,” said 
Dixon. “Then I got a phone 
call from “Steve” at HBO. 
‘Ok sure’ I said. He said 
the Colony Hotel gave me 
a great reference. That’s the 
real benefit of small-town 
life – we all know each 
other and help each other 
out. Steve said, “We’re go-
ing to be in town shooting 
the documentary “41,” do 
you have Suburbans and 
Mercedes available?” ‘Sure, 
no problem,’ I told him. I 
turned to my pup and said 
‘I think we got a big one!’ 
Of course, I didn’t have any 
Suburbans or Mercs but I 

rented what 
was needed 
and off we 
went.” 

Dixon sold 
ownership of 
Hydi Drive 
recently to 
focus on her 
n e w  v e n -
tures.  

“ I t  w a s 
totally bitter-
sweet. I have 
so many good 
memories af-
ter 11 years,” 
she said. “But 
I’m in launch 
mode with 
Elite Golf and 
my photogra-
phy.”

Dixon is eager to share 
the “great sport of golf.”

“It’s a great way to make 
new friends and clients, as 
you really get to know a 
person on the golf course. It 
shows their character; deals 
are struck, there’s a focus 
on etiquette and kindness.”

With Hydi Drive, Dixon 
came to understand how 
she could combine her con-
cierge skills with her golf 
acumen.

“I’d pick up a person 
at airport and be the first 
person they meet. On the 
drive back to the airport 
they would often say they 
wish they’d had a contact 
person to ask questions of,” 
said Dixon. “I realized it 
was something I could do. 
All of that time I was think-
ing “I want to be that point 
person.” And now I can do 
it in in the golf community.”

Once travel opens up 
again Dixon will not only 
know how to get people to 
their destination but also 
understands what clients 
need to enjoy a golf game, 
having played tournaments 
throughout the Northeast 
and serving as an assistant 
pro at courses around the 
country.

“I’m an experienced 
golfer, I speak the lingo 
and have the knowledge 
to make your adventure 
a great experience,” said 
Dixon. “I know my stuff 
and the important details. 
Take Scotland for example. 
Walking is the way to go. 
They don’t offer golf carts, 
unless it’s a medical neces-
sity. These are important 
details.”

Elite Golf Adventures 
will offer trips to courses in 
Scotland, Ireland, the Baha-
mas, Carolinas, Wisconsin 
and Michigan, as well as 
the West coast and Hawaii. 

“And I’d like to bring 
people to Maine to enjoy 
courses in York County,” 

Hydi Dixon helps clients create lasting memories with Elite Golf Adventures. 
Courtesy photo

This beautiful course in Scotland highlights the beauty of nature 
that is in store for golfers. Courtesy photo
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continued from
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 81 Western Ave.
Route 9

Kennebunk, 
Lower Village
207-967-0626 

Hydi Dixon Photography
PRINTS • LARGE-SCALE • CANVAS-WRAPPED

hydidixon@gmail.com • 207-251-5760
Ideal for hotels, B&Bs and private homes

HURLBUTTDESIGNS.COM53 Western Avenue | Kennebunk, ME | (207) 967-4110 |  

Starting June 1, our retail shop is open  
with safe guidelines and new hours.

Come visit us seven days a week, from 11 am to 4 pm.  
Early morning hours available by appointment for seniors, 

 at-risk customers, or private shopping.

We’re following all CDC and Maine state guidelines,  
including social distancing and sanitizing.  

Plus offering free local delivery & curbside pickup!

We can’t wait to see you!

We can’t wait to see you!Welcome Home!

said Dixon. “Pick a desti-
nation and I’ll help with all 
the arrangements. When I 
go on a trip, I like to know 
the staff, how things are 
structured, who do I ask 
questions of. That’s what 
I provide for clients. They 
come to me, not waste their 
time.”

While clients will line 
up flights, Dixon will be in 
charge once they land, from 
car service at the airport, to 
help with hotels and seeing 
the sights.

“Maybe members of the 
group are not into golfing 
and want to go sightseeing 
or shopping or have a spa 
day,” she said. “No prob-
lem. My driver is on call 
and is local, so can show 
you the sights.”

Dixon also has access to 
helicopter service.

“Say a client wants to 
golf at St. Andrews in Scot-
land and then on to Royal 
Dornoch. It’s a six-hour 
drive but by air it’s an hour. 
We can maximize time and 
see the countryside from a 
helicopter.”

And Elite Golf Adven-
tures are for everyone, ac-
cording to Dixon.

 “Give me your wish 
list,” she said. “I want you 
to feel like you are part of 
the elite but at the same 
time it’s affordable and at-
tainable. Give me a budget 
and destination so I can 
provide the best experi-

ence. I don’t do package 
deals. This is not a bus 
tour.”

While there is a mini-
mum of four participants, 
all ages and experience 
levels are welcome.

“I’m on property so I 
can give you lessons or play 
a round with you,” said 
Dixon. “If you need me, 

I’ll be there, if not I’m there 
behind the scenes.”

Trips require a logistics 
coordinator. Different times 
of the year are better at dif-
ferent locations. Weather 
and other factors play into 
the planning, which can be 
challenging. “But there’s a 
solution behind every chal-
lenge,” she said. “I’m your 

concierge with feet.”
Although Elite Golf Ad-

ventures is in its early stage, 
Dixon said inquiries are 
strong. 

“I would like to do as 
many trips as are possible,” 
she said. “It will be exciting to 
watch people have fun again 
and enjoy the world of golf 
and the beauty of nature.”

FMI on Elite Golf Adventures see elitegolfad-
ventures.com; for more on Hydi Dixon Pho-
tography see facebook www.facebook.com/
Hydi-Dixon-photography or contact her at 
207-251-5760 for information and pricing on 
canvas and paper prints.

T&T 5-28-20
Issue #9

exquisite treasures . . .
DANNAH

123 Ocean Ave., Kennebunkport • 207-967-8640

 We plan to Open on June 1st
& will also continue our Curbside Option
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by Dana Pearson
It was with some am-

bivalence that my wife and 
I took a walk on Gooch’s 
Beach in Kennebunk this 
past Sunday (May 17). 
Having re-opened on 
Friday after being closed 
all spring, the beach was 
bound to be a popular spot. 
For better or worse. On the 
one hand, how wonderful 
to be able to stroll those 

since 1953

Fresh Fish Daily
Lobsters • Lobster Meat • Clams

122 Ocean Avenue, Kennebunkport
www.portlobster.com • portlob@gwi.net

207-967-2081

Call ahead to place your order for curbside pickup.
Check Facebook and Instagram for daily items and hours.

Lobsters packed to travel – shipping service available 

Port Lobster Co.

Lobster rolls & lobster meat,
lobster mac n' cheese, fresh � sh

– haddock, salmon, sword� sh, shrimp –
clam chowder, cheddar biscuits & more!

Now Open!
Curbside Pickup

Lobster Dinners
2-1lb. lobsters, cole slaw & chips

$19.95

Please stay healthy and well, everyone.

long, wide-open expanses 
of sand again – a hopeful 
sign of returning slowly 
to our BV (Before Virus) 
way of life, albeit with 
adjustments. We all want 
to embrace activities long 
set aside and enjoy those 
simple pastimes we may 
have taken for granted.

On the other hand, 
I’m reminded of Mayor 
Vaughn from Jaws (1975), 

who said, “It’s going to be 
one of the best summers 
we’ve ever had. Now if 
you fellas are concerned 
about the beaches, you do 
whatever you have to to 
make them safe. But those 
beaches will be open this 
weekend.” And we all 
know what happened that 
weekend. Keep in mind, 
though, that that great 
white shark didn’t kill tens 
of thousands of people.

The good news, as far 
as we could see Sunday, 
was that the beach wasn’t 
packed (I’ve heard that 
Wells Beach was fairly 
quiet, too), and the people 
were keeping apart from 
one another and keeping 
their dogs on leashes (voice 
control, which I have long 
considered an urban myth, 
is no longer allowed). 

Those mobile traffic 
signs remind us to “KEEP 
MOVING” and “STAY 
6 FEET APART,” with 

Part 5 of the continuing Coronavirus Diary – venturing out

printed signs providing 
us the new guidelines of 
what is permitted (walk-
ing, running, swimming, 
surfi ng, fi shing) and what 
is prohibited (sunbathing, 
sitting in chairs, group 
sports, groups of people). 
If nothing else, we’ll all be 
getting a lot more exercise.

A reliable source in-
formed me he saw an older 
man sitting in a lawn chair 
in front of his parked car 
by Gooch’s Beach. Perhaps 
because he was on neither 
the beach nor the sidewalk, 
he felt he wasn’t break-
ing any rules. But then he 
was forgetting the edict to 

“KEEP MOV-
I N G . ”  O n e 
wonders if/
how the po-
lice dealt with 
the transgres-
sor.  

W h i l e 
the preced-
ing applies 
to Gooch’s, 
Middle, and 
M o t h e r ’ s 
b e a c h e s  i n 
Kennebunk, 
Parsons Beach 
r e m a i n s 
closed. Every 
town’s web-
site will pro-
vide the latest 
information 
of beach and 

park openings/closures/
rules.

It’s been eight weeks 
since we started posting the 
number of U.S. coronavirus 
deaths and cases in this 
diary. In broad strokes, be-
tween March 23 and April 6, 
around 10,000 people died 
of the virus. Between April 6 
and April 20, another 30,000 
died. Between April 20 and 
May 4, another 30,000 died. 
And between May 4 and 
May 18, another 20,000 died. 
(Now, at the time of this 
printing, we have passed 
the 98,000 mark.) That’s 
wiping out the town of Ken-
nebunk seven times over. 
I’m afraid the numbers are 
becoming so high that some 
people might become numb 
to them. Worse yet, some 
people may ascribe luna-
tic conspiracy theories to 
the coronavirus, eff ectively 
rendering those 98,000 (and 
climbing) deaths meaning-
less.

Dana Pearson can be 
reached at dana@touristand-
town.com.

Beautifully Landscaped, Tranquil and Private
Close to Beach • 2 Club Houses w/ Laundry • 3 Heated Pools, Tennis, Trolley

Valerie Vrettos (207) 337-2542
www.meadowledge.com

$35,000 to $98,000

Beautifully Landscaped, Tranquil and Private

HURRY – SELLING QUICKLY!

Open By Appointment – Gated Community – 430 Post Road, Wells, Maine

New & Used For Sale

NEW USED

IT’S A GREAT TIME TO PLAN FOR YOUR SUMMER HOME
Let Us Show You! Call Now For An Appointment!

People took to the beaches the weekend of May 15-17 when they were reopened 
with restrictions. Here, a group in Kennebunk strolls Gooch's Beach in sight 
of the Narragansett. Photo/Dana Pearson

Kennebunkport's Dock Square, like so many other sites, was nearly deserted on a Saturday in mid-
May, as Maine continues to practice stay-at-home procedures in light of the coronavirus pandemic 
that has claimed more than 98,000 American lives. Photo/Dana Pearson
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More on Happenings on Maine Art Hill

1 4   W E S T E R N   A V E .   I   K E N N E B U N K ,   M E   I   2 0 7 . 9 6 7 . 2 8 0 3   I   M A I N E - A R T . C O M

MAY 30 - JUNE 25
Virtual Artists’ Reception Saturday, June 6th

5pm Live on Facebook

Kathy Ostrander Roberts
May 9 - June 6

Free wind 
sculpture shipping

Art to go
Virtual tours

MAY 30 - JUNE 25

Help us curate the show! 
Vote for People’s Choice, now thru May 28th 

choice.maine-art.com
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by Rob Coburn
Options for dining and drinking are changing 

quickly and unpredictably in southern Maine. 
What’s available today, how to order, when to 
order, how to pay, and how to pick up is a mov-
ing target. Restaurants have adapted menus, 
business models, and operations to both comply 
with safety guidelines, provide a quality product, 
and make it easy for customers. One regulatory 
change has allowed for takeout cocktails, beer 
and wine. Local options – and you should check 
to confirm – might make your takeout meal feel 
more like the dine-in experience.

Old Vines Wine Bar in Kennebunk has craft 
cocktail options in their excellent and diverse 
takeout menu for online ordering. These are 
premixed and come in sealed containers – just 
add ice and a garnish. The Old School Magick 
– white rum, pineapple juice, lime, grenadine, 
habanero, vanilla bitters – is appealing as the 
weather warms up. Plus it includes ingredients 
you are not likely to have at home. If your stay-
home group includes four, or if two of you want 
two drinks, check out the Vodka Mule for four 
at $22. You’ll find these and other choices on the 
dining-to-go tab at www.oldvineswinebar.com 
or call 967-2310. Current hours are seven days a 
week from 4 to 8 PM.

Batson River Tasting Room, at 12 Western 
Avenue in Kennebunk, has their outdoor pizza 
oven hot, and they’ve kept their menu super 
simple. It’s easy to order and pick up – and the 
pizza is fantastic. Early on in the shut-down, 
they used the distillery operation to make hand 
sanitizer. This go-to item is also available in the 
takeout menu, and it is highly recommended. 
Click on beverages for their selection of beers in 
cans, as well as some fun cocktails to go. The K 
Lo Jungle Bird Cocktail is Batson’s version of a 
rum punch and it is a great way to celebrate the 
long weekend. Check out the options at www.
batsonriver.com. 

Quick sips in Kennebunk
– craft cocktails to go –

by Ken Janes
A birdwatcher friend calls the Baltimore Oriole the glitterati of the bird world, and I have to agree 

that they fit the definition of famous and beautiful. The handsome bright orange and black males are 
stunning and a bird photographer’s delight as they show off their dazzling colors trying to impress the 
local females. This week, in our backyard, we had the remarkable scene of five males competing for the 
favors of at least as many females. And the bonus was the pair of Orchard Orioles, less common and 
much less conspicuous, than their showy cousins.

Baltimore Orioles are named after the family colors of Lord Baltimore, the founder of Maryland.  They 
spend the winter in Central America, then migrate north to spread out across the continent east of the 
Rockies. Their nests are elaborate hanging structures high in deciduous trees. We are hoping that our 
generous offerings of orange slices and grape jelly will entice at least one pair to nest in the neighborhood.

The Orchard Oriole is smaller and more common in the south and mid-west. The males exchange the 
bright orange color for a more subdued chestnut-brown and black. The females are a beautiful lemon 
yellow often with a black bib under the bill.

To learn more about Maine birds consider joining Maine Audubon at maineaudubon.org

Field Notes of a Maine Bird Watcher
"The Glitterati"

Ostrander's book captures a century of Kennebunk 

207-967-9989

Port Walk, Dock Square, Kennebunkport

Best Sellers
Maine Authors  •  Children’s Books

Call Store 
for Updated 

Hours

In the summer of 1643, 
John Sanders was granted 
land bordering the Mousam 
River in Kennebunk. From 
this early grant to the pres-
ent, many generations have 
called Kennebunk home. 
Through nearly two hun-
dred vintage photographs, 
Kennebunk portrays life in 
this charming village from 
1850 to 1940. From the ar-
chitecture of its downtown 
neighborhoods to scenes of 
the rural countryside, the 
images in this book provide 
a window on Kennebunk’s 
past. They also capture the 
people who made up the 

fabric of this community, 
from early sea captains 
to hardworking farmers. 
Among them are immi-
grant Sam Tvedt, an eccen-
tric preacher who sported 
shoulder-length hair and 
a long flowing coat while 
shouting sermons from 
beside the town pump, and 
Colby Jack Coombs, the fa-
mous World Series pitcher, 
shown spending time with 
his family on their Alewive 
farm. 

Kathleen Ostrander 
Roberts has compiled this 
book from the archives 
and records housed at the 

Brick Store Mu-
s e u m  a n d  t h e 
Kennebunk Free 
Library. This re-
vised edition, with 
an added chapter, 
co inc ides  with 
the celebration of 
Kennebunk’s bi-
centennial, which 
commemorates the 
incorporation of 
the town in 1820, 
the same year that 
Maine became a 
state. Ostrander 
Roberts is the chair-
man of the Bicen-
tennial Committee, 
which is planning 
to celebrate Ken-
nebunk's bicenten-
nial  in full  in 2021 
(due to the current 
pandemic). 

Images of America: Kennebunk, Acadia 
Publishing

Ken Janes

Ken Janes, a lifelong naturalist and amateur 
photographer, has created a journal documenting the 
rich diversity of bird species found along the coast 
of southern Maine. Available at Hurlbutt Designs, 
Sherman Bookstores, North Country Press (pnewell@
nothcountrypress.com) and Amazon.

Life List: Field Notes of a 
Maine Birdwatcher

Poetry Lovers:
Bohemian Sundays WILL be back

An open letter from WePoets & Verse
To our community of poetry lovers, friends, and 

readers at our monthly Bohemian Sunday Poetry 
Readings, WePoets miss you all. Our collective hope 
is that the community will be spared from the grips 
of COVID-19 and that life will be enriched going 
forward. We anticipate returning hopefully in late fall 
with our more popular than ever Bohemian Sunday 
Poetry Readings to celebrate POETRY together! Con-
gratulations to the Kennebunk High School and New 
School Class of 2020. Cheers from WePoets!

WePoets (Sandy, Patricia, Quincy and Madeleine)

"I learn something every time I
pick the book up!"

"Superb photos make it easy
to identify birds." 
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18 Dock Square, Kennebunkport • 207-967-4422 • www.docksquarecoffeehouse.biz

GOURMET
COFFEE

ESPRESSO
TEA

PASTRIES
FRESH JUICES

SMOOTHIES
SNACKS

COUNTDOWN TO 200 17th Century Saturday Portal
Opens Saturday, June 6, 12 – 2 PM

In celebration of the State and Town’s Bicen-
tennials, Century Saturdays at the Brick Store 
Museum focus on one century in our region’s 
history through guest lectures, pop-up exhibits, 
activities, and foodways, funded by a grant from 
the Maine Humanities Council. 

June 6 will be 17th Century Saturday, which 
will explore Maine during the European-indige-
nous contact period. Visitors (digitally) will hear 
about 17th Century fashion and Native plants; 
and view an exhibit of 17th Century pieces in the 
Museum’s collection; and take part in several 
at-home activities. For digital access and activity 
information, visit www.brickstoremuseum.org

The Bicentennial Dis-
tance Challenge is the es-
sence of adaptability to the 
times. It's a virtual race, walk 
or bike in which participants 
'travel' an historic 7-mile 
distance to celebrate Maine 
and Kennebunk’s dual Bi-
centennials this year, as 
well as support local history 
organizationand cultural 
nonprofi ts. The Bicentennial 
Distance Challenge is spon-
sored primarily by Southern 
Maine Health Care, with 
additional support from 
Kennebunk Savings.

 Participants choose their 
race day and their course, as 
long as it’s 7 miles. Why 7 

In 2014, the Brick Store 
Museum began its own 
1940s Victory Garden, which 
encouraged hands-on learn-
ing about food conservation 
and gardening while pro-
ducing much-needed fresh 
vegetables for the local food 
pantry. 

Vegetables grown in the 
Brick Store Museum garden 
include: corn, butternut 
squash, green beans, radish-
es, carrots, Brussels sprouts, 
cabbage, sunfl owers, toma-
toes, basil, snap peas, shell 

beans, and romaine-type 
lettuce.

Whether you live in a 
house, a condo, or an apart-
ment – anyone can start a 
victory garden. You can 
eat the items you grow, or 
donate them to your local 
food pantry. Check fi rst, as 
fresh vegetables are only 
accepted at locations with 
refrigeration.

Most vegetable crops 
require a minimum of six 
to eight hours of direct sun 
each day. The only excep-

What is a Victory Garden?

Two museums partner for Bicentennial Distance Challenge
miles? In 1820, three months 
after Maine became its own 
state, the towns of Ken-
nebunk and Wells split to 
become two separate towns. 
Their meetinghouses sat 7 
miles apart.

 “Originally, the Mu-
seum had planned this as 
part of our bicentennial 
celebration,” Museum Di-
rector Cynthia Walker said. 
“It’s a great opportunity to 
work with our neighbors 
at the Historical Society to 
highlight our shared his-
tory in an active way. As 
COVID-19 hit, this event 
remained one that we could 
carry out, as a virtual race 

allows for adequate distanc-
ing and health safety while 
encouraging our commu-
nity to get outside and get to 
know their neighborhoods.” 
It was then, Walker said, 
that the history organiza-
tions decided to split funds 
raised with local cultural 
nonprofi t partners in Wells 
and Kennebunk, too.

 The 7-mile distance race 
will feature prizes, includ-
ing awards for fastest times, 
most creative course; and 
more. Participants who are 
walking can do the entire 
7 miles at once, or split up 
their distance over several 
days.

Registration is $35 per 
person, and $10 for children 
under 16. The race kicks 
off June 24 (the town’s 
birthday), and participants 
can complete their race 
anytime before October 17. 
Participant receives a com-
memorative bib number 
to wear during their race; 
a short history of Wells 
and Kennebunk; race tips; 
and cast participant medal 
during the Virtual Finish 
Line event in October. To 
register, visit www.brick-
storemuseum.org.

Brick Store Museum's Victory Garden
suppports food pantry and promotes learning

DIY Newspaper Pots
by The Brick Store Museum

Make your own seed starter pots from newspaper. Since 
newspaper is biodegradable, once the seedlings are large enough 
to transplant into the ground the newspaper cups can be planted 
directly with no harm done to the environment or your plants. 

Materials Needed: 
• one sheet of newspaper (each roughly 22” x 12”) for each 

pot you want to make 
• one 10- to 15-oz. can (or bottle)
• moistened seed-starting medium 
• waterproof tray 

Don't let COVID-19 prevent your child
from fi nishing the school year successfully! 

Certifi ed teacher available to help with online classes and assignments.
Will wear mask and work in clean or outdoor environment of your choice.

Let's get it done together! 
Call Betty Chambers at 603-508-0680

Advantage Academic Coaching & Tutoring 

tions are the leafy greens, 
including lettuce and spin-
ach, which can manage with 
a little less sunlight. When 
you are planning your gar-
den site, remember that 
surrounding trees will cast 
far-reaching shade during 
the growing season. 

FMI about the Victory 
Garden: http://brickstore-
museum.org/visit/exhib-
its/museumgardens/; use 
#BSMVictoryGarden on 
social media to share your 
progress.

1. Fold the sheet of newspaper lengthwise to create a long strip. Press along 
the folded edge. 

2. Set the can on its side at one end of the strip, with the base about 2 inches up 
from the cut edge. Roll the newspaper around the can to create a cylinder. 

3. Starting at the outer seam, fold the free end of the paper cylinder inward. 
Make three more folds inward to create the base of the pot, pressing fi rmly to make 
the folds as fl at as possible. 

4. Slip the pot off  the can or bottle. Starting at the outer seam, fold the top 1” of 
the pot inward to create a stable rim. 

5. Hold the pot with one hand, with some of your fi ngers on the bottom to keep 
it closed. Fill the fi nished pot to the top with moistened seed-starting medium and 
set it in a waterproof tray. 

6. Repeat steps 1 through 5 to make as many “pots” as desired.

Although victory gardens are usually 
associated with World War II, victory gar-
dens actually started during World War I 
when farmers were drafted into war. At 
their peak in the 1940s there were more 
than 20 million victory gardens planted 
across the United States. By 1944, more 
than 40% of vegetables grown in the 
U.S. came from a victory 
garden. 

Even those who did 
not have yard space 
would plant window-box 
victory gardens. At the 
time, there was concern 
about food shortage, as 
a lot of the food grown 
commercially was being 
sent overseas for the war 
effort, leaving those on 
the home front with less. 
Victory gardeners also 
sent produce overseas to 
support their soldiers.

Schools around the 
country grew victory gardens to use the 
produce in their school lunches. Grow-
ing your own vegetables at home also 
helped to ensure that there were enough 
trucks and trains to assist in transporting 
soldiers, vehicles, and weapons. Because 
food was rationed, many of those who 
maintained victory gardens began can-

ning their own vegetables. By canning, 
their ration coupons stretched farther. 

Victory gardens played a large part in 
the success of the home front in World War 
II. During the war, 75% of the food supply 
went to civilians, 13% to the armed forces, 
and 10% to allied nations. Everyone had to 
make their meals stretch – often practicing 

conservation techniques 
like “meatless dinners.” 
Citizens were encouraged 
to install victory gardens 
to supplement these ra-
tioned goods. Whatever 
you grew, you could keep.

In addition to growing 
vegetables, Kennebunk cit-
izens also went clamming, 
fishing, and hunting to 
add to their family’s food 
supply. Dandelion greens 
and berries were plenti-
ful. Farmers that owned 
chickens sold their eggs to 
the government for the war 

eff ort and sold cracked eggs to citizens 
who ran out of ration stamps.

Victory Gardeners produced over 10 
billion pounds of food in 1943 alone, over 
one-third of all fresh vegetables in the 
country. The online exhibit “How Food 
Fought the Second World War” can be 
found at brickstoremuseum.org. 

Photo courtesy of Brick Store 
Museum, Kennebunk

Cash or 
check 
only!

207-985-3544 
2 Bragdon Lane, 

Kennebunk 
(next to Anchor Fence)

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

Clothing for women & men
Jewelry • Household goods

Open 10 - 4 Mon.–Sat.

Adopt a cat here 
from Safe Haven! 

Saturdays are white ticket days with reduced prices!

Thank you to Cynthia Walker, Brick Store Museum director, for this content. 

The museum's "Perspectives: 2020” Bicenten-
nial Show is scheduled to open on July 1.
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Reclaim It!
Brought to you by Old House Parts

Send Randal your real estate questions
– and see what Simon says!

Randal Simon has been a real estate broker for over 30 years in the Kennebunks, owning and 
managing his own company. He is now a broker at Legacy Properties Sotheby's International 
Realty and part of the Simon Says Team. His column was in the Portland Press Herald for 
many years; he is now pleased to be participating locally in Tourist & Town. Along with his 
own television show he has been a contributor to The Wall Street Journal, Unique Homes and 
The New York Times. Please send your questions to rsimon@legacysir.com

Q: It appears that our real estate market is still mov-
ing, and we have been planning to put our place on the 
market for a while – and now seems to be a good time, 
according to our broker. That said, we thought we were 
ready to go, but our broker, who we like and respect, has 
given us a list of suggestions of projects we should do 
before we hit the market. Actually, it is quite a list and 
much more than we had ever planned on doing. What’s 
your take on pre-showing projects? Is it really that im-
portant to the selling? I have always thought that the 
fact that we are located in a desirable neighborhood and 
location were really the prevailing factors that would 
get our house sold. I am sure that this is not the 1st time 
you have been asked this question.   Thank you, Erin

A: Yes, you are correct. I get asked this question 
quite a bit as it is a factor that most homeowners had 
not intended or wanted to have to deal with. Actually, 
what I tell my clients is that as they get the house ready 
to show to buyers they should think of it as setting up 
the stage (therefore the term staging) of a play or movie, 
where the buyer walks in and is visually and emotion-
ally moved and says, ‘This is it!’ Buying a home is really 
an emotional process for a buyer, along with the fi nan-
cial aspects, and the appropriate staging and setting up 
of the property can have a defi nite impact. For example, 
the curb appeal has a big impact. Exterior appeal is 
super important as people drive by the place, or look at 
the pictures online. The yard needs to be appealing with 
colorful fl owers, and the exterior of a house that is in 
good condition as to paint, etc., also makes a diff erence. 
Truly, your broker should be able to guide you through 
this process. It isn’t easy but can have a positive impact.

Q: I have not sold or bought a property for quite 
some time. My condo is currently on the market and we 
have had two off ers. In both off ers, the earnest money 
deposit was really low. When I last bought a home, we 
were instructed to put down a deposit that was ten 
percent of the purchase price, and I thought that that 
should still be the case. These current deposits are much 
less and we are feeling insulted as we are getting low-
balled. Are these folks just trying to put less skin in the 
game? Just curious on your input.    Rich

A: In the past, a ten 
percent deposit was usu-
ally the amount put down 
on a purchase. When the 
market tanked in ‘08, there was a change in the in-
dustry and those deposits came in at much less.  As 
time has passed, we are continuing to see a real mix 
of deposit amounts. The ten percent is no longer 
defi nite, and there is a real mix of amounts. Truly, 
most off ers we see are less. It is not that your buyers 
trying to mess with you, but is more a change in the 
way things are often done. You can always ask for 
more, but you need to understand the process and 
what is more common.

Q: Just a question: my husband hates real estate for 
sale signs. He thinks they are tacky and unnecessary, 
and are really an advertisement for the real estate 
people not the house, especially in these times of 
website shopping. We are moving toward selling our 
house and he is taking a hard stance on no sign on the 
property. I have spoken to several brokers, who all say 
that the sign is something that helps in the sale. Your 
thoughts, as I would love to change his mind, as he 
has been reading your column for years and says 
you know what you are doing.   Thank you, Arlene

A: Actually, I do believe that signs can make a dif-
ference, as we never know where a buyer is coming 
from and how they learn about the property. Yes, 
websites are a major marketing factor but there are 
still those times that a simple drive-by fi nds you the 
right buyer. And even if the right buyer doesn’t drive 
by, themselves, a friend or family member can pass 
the place and let the buyers know about it; a sign can 
make a diff erence. Again, my answer is that we never 
know where a buyer is going to come from, but we 
want to keep as many options open as possible.   
Randal Simon
Legacy Properties Sotheby’s International Realty
150 Port Rd, Kennebunk, ME 04043
(C) 207-590-9656 | (O) 207-967-0934
rsimon@legacysir.com |
 http://www.legacysir.com

This T-Rex is practicing social distancing, donning a 
super-sized mask at Raptor Falls Mini Golf & Ice Cream in 
Arundel. The dino-themed course opens on June 1.  DINO-
MITE! Photo Credit:Sandy Gnidziejko

Out & About
by Jo O'Connor

hustonandcompany.com
207-967-2345

226 Log Cabin Road
Kennebunkport

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

Antique
Architectural Salvage

Open Monday - Saturday
9am to 5pm

THE
OLD HOUSE

PARTS CO.

OPEN NOW
Saturdays 8 AM-1 PM
Garden Street Bowl

COVID-19 Market Policies & Procedures:
www.kennebunkfarmersmarket.org

It’s time to celebrate the graduates!
A SPECIAL GIFT TO HONOR 

THEIR HARD WORK
CURBSIDE PICKUP, FREE SHIPPING
AND LOCAL DELIVERY AVAILABLE

www.coastaljewelers.com  info@coastaljewelers.com
28 Dock Square, Kennebunkport     (207) 967-0100

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

The Hankses came in recently to fi nd a stained 
glass window to add privacy and beauty in their 
powder room.  As you can see in the photo, fi nd-
ing a precisely dimensioned piece or performing a 
complicated installation is not necessary to achieve 

this look; sim-
ply hanging a 
stained glass 
w i n d o w  i n 
front of an ex-
isting window 
is all it takes!  

We’ve seen 
it all so contact 
us any time to 
discuss the pos-
sibilities that lie 
ahead for you 
and architec-
tural salvage! 
Wanderers and 
explorers wel-
come.
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The Ogunquit Playhouse 
celebrated the would-be 
opening of its 88th season 
with staff , subscribers, spon-
sors and donors virtually 
from their individual homes 
on Friday, May 15. Two-time 
Emmy Award and Golden 
Globe Award-winner, and 
good friend of the Play-
house, Sally Struthers, joined 
in the fun with a toast. The 
cocktail hour began with a 
toast from Executive Artistic 
Director Brad Kenney. 

“During World War II, 
our predecessor Maude 
Hartwig had to cancel one 
season. She was recently 

by Jo O’Connor
These days are full of binge watch Netfl ix, devour-

ing too many carbs and Zooming family and friends. 
But as it warms up, it’s time to bust out of our cocoons 
and crawl out of hibernation. So, I’m here with some 
useful tips on how to put away your fl eece blankets, 
dust off  the cobwebs and refresh your world - the time 
to clean up and purge is here!

For me, organizing is a dirty word as it means mov-
ing knick-knacks, fi lling bins and facing down all of my 
stuff .  Maybe like me, you need to acknowledge that 
you have too much stuff . “Hi, my name is Jo O’Connor 
and I am a stuff -aholic” (I’m secretly hoping that I am 
one step below hoarder status!). But the reality is: the 
diagnosis is in! Now, let’s fi nd the cure. 

Have you seen the ever-popular New York Times
best-selling author and Netfl ix TV star of Tidying Up, 
Marie Kondo? In her words, if it doesn’t spark joy – it’s 
got to go. For my liking, this may go too far.  Touch 
and hold every item that you own and ask – Do I need 
this? Do I use this? And does it spark joy?  Really? No, 
my toilet bowl brush does not spark joy. I decided to 
evaluate how other professionals start.

Dinora Ellis of Your Space by Ellis is an organizer 
and stager. While she works with realtors on the sale 
of properties, she really loves helping people love their 
surroundings by repurposing their own belongings 
and feeling better in their homes. “You can have a 
new home in your old home. With the accumulation 
of paraphernalia over the years, I get a charge out of 
people fi nding things they didn’t remember that had 
and getting to use and love those things.  It’s like getting 
a new haircut (not a trim) – you feel lighter, fresher.  
An uncluttered home leads to an uncluttered mind,” 
said Ellis.

Hmmm, I thought for a second that I was on a 
therapy couch. Alas, this makes sense. Ellis makes it 
clear that clearing the clutter is work and it needs to be 
done in chunks of time. She encourages people to enlist 
family or friends with this or engage a professional.

And, well, since my annual “purging” New Year’s 
resolution failed after fi ve weeks, I decided to enlist 
a pro.  In the meantime, here are Your Space by Ellis’ 
categories and tips Ellis’ tips:

Stop Multiplying Items:
Just how many iPhone chargers do you need?  

Even if you want one per room and in the car, you 
probably have more than that. Everyone has his or her 
own weakness in this category. How many hairdryers, 
curling irons, hot curlers are needed?  If you think you 
need seven mixing bowls, fi ve spatulas and seven pair 
of sneakers, you may have a problem.

Break it down: How many full sets of sheets do you 
need? Ellis says two or three tops.  Same with bath 
towels. Please note: during the summer, more beach 
towels are needed due to the regular use.

Be patient with yourself; a house purge should take 
place in increments.  Ellis says to keep that timeframe 
short. Set aside some time every season with no distrac-
tions allowed. Use a timer. And then get your head in 
the game and do it. 

In the next issue of Tourist & Town you will fi nd specifi c 
steps for spring cleaning and lightening the load - clothes, 
papers, kitchenware and more! 

Ogunquit Playhouse Celebrates 
Virtual Opening NightKBIA’s Day at the Beach

goes virtual for a cause
The Kennebunk Beach Improvement Association 

has made the decision to off er its 29th Annual Day 
at the Beach 5k in a virtual format. The 5k walk/run 
will take place on the weekend of July 11. Participants 
can share their race photos by using the hashtags 
#run4annie and/or #dayatthebeach5k. Your photos 
will be shared with the KBIA community all weekend 
on their social media pages. The fi rst 150 people who 
register by June 11th will be mailed a Day at the Beach 
5k race shirt. 

This year’s race is in memory of Annie McNamara 
Evans, a longtime supporter of KBIA and former coun-
selor. Annie was truly an inspiring person. After being 
diagnosed with cancer at the age of 25, she spent the 
next 3 ½ years raising money for cancer research and 
increasing awareness about becoming a bone marrow 
donor. Proceeds from the race will be donated to the 
Dempsey Center in her name.

The Bauman Family Foundation will be matching 
the contributions to the Dempsey Center in Annie’s 
name. The Dempsey Center provides services that can 
help cancer patients manage the emotional, mental and 
physical impact of cancer impact. Join KBIA as they 
#run4annie and remember her legacy as a “leader by 
doing”. To register, please visit: http://www.light-
boxreg.com/kbia-2020?mobile=0

widowed and single-hand-
edly managed to reopen 
the following year, and to 
also keep the Playhouse 
alive throughout the dura-
tion of the war. If Maude 
could do that by herself, all 
of us together can certainly 
get through this. We must 
remain strong and look for-
ward to brighter days. But 
in the meantime, tonight 
is a night to be optimistic, 
to celebrate our alternative 
opening and raise a glass 
to the future of Ogunquit 
Playhouse!” 

FMI www.ogunquitplay-
house.org

It was a virtual opening night due to the cancelled 2020 season. 

THROUGH 
THE LENS

Bob Dennis has been the pri-
mary photographer for the 
Kennebunk Kennebunkport 
Arundel Chamber of Com-
merce for 26 years and has pub-
lished three books 
on Kennebunkport 
and eighteen an-
nual "Images of 
Kennebunkport" 
calendars. www.kportimages.com • Instagram@portimages

Looking for Something to Do?
Spring Cleaning is here

Photo by Jo O'Connor

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

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

The BEST Beer Store in 3 States
Over 1000 Imported & Domestic Wine Labels

5 Humidors with Premium Hand-Rolled Cigars, 
including Ashton, Liga Privada & Arturo Fuente Friday, June 5, 5-7 PM

140 Ocean Ave.
Kennebunkport

Poolside cocktails and eats, 
tunes and social-distance 
dancing, sun and fun!

Way to go,
Mornings in Paris in 

Lower Village
Kennebunk!

Chosen by Staples as rep-
resenting best practices in 
COVID-19 preventative 
actions and now working 
with Staples to help small 
businesses fi nd ways to 
open back 
up safely – 
well done!.
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Behind the 
Scenes

 ~Planting Seeds~

Tourist & Town
THE GRADUATION ISSUE

Parents, loved ones, local businesses:
Purchase an ‘ad’ to:

 • Salute a graduating senior
 • Congratulate the class as a whole

• Create a lasting memory with candids, baby pics,
quotes, group shots, personal messages

Senior profi les,
student art, essays, refl ections on the times,

young heroes, inspiring words and

GRADUATION
SHOUT-OUTS

Ad & Shout-Out Sizes (full color):

1/12 page 3.3 x 3.5”  – $50
1/8 page 3.3 x 5” – $85
1/4 page 5 x 7” – $175
1/2 page 10 x 7” – $325

Deadline for all submissions May 28
Pick up your copy the fi rst week of June

Send a
completed pdf or

let us design
for you!

We are adding to our June publishing schedule!
This special edition/keepsake issue will be devoted to

Kennebunk, Kennebunkport and Arundel’s Class of 2020.
Graduates, this issue is for you!

Tourist & TownTourist & TownTourist & Town

Way to go! Congrats,Graduate!

Students can also
take out Grad Ads!

Perfect for photos, 
fond memories and 

wishes for the future

send to: publisher@touristandtown.com

And graduating seniors: Send in your creative submissions! 

Note: The number for each high and low tide indicates the height in feet above or below sea level. This chart 
shows tides for the mid-coast of York County; tide times are a few minutes earlier to the north (Old Orchard 
Beach) and a few minutes later to the south (York Beach). Tides are affected by the weather and cycles of 
the moon; the actual times and tide heights can differ slightly from the predictions above. 

May 27 – June 10
Tide Chart

Wednesday, May 27
High ....... 02:48 AM ....9.31
Low ........ 09:13 AM ....0.47
High .......03:35 PM ....8.12
Low ........09:21 PM ....1.51
Sunrise: 5:07 AM
Sunset: 8:11 PM
Thursday, May 28
High ....... 03:40 AM ....9.30
Low ........ 10:05 AM ....0.46
High .......04:28 PM ....8.24
Low ........10:18 PM ....1.43
Sunrise: 5:06 AM
Sunset: 8:12 PM
Friday, May 29
High ....... 04:37 AM ....9.31
Low ........ 11:01 AM ....0.39
High .......05:25 PM ....8.51
Low ........ 11:19 PM ....1.22
Sunrise: 5:06 AM
Sunset: 8:13 PM
First Qtr: 11:31 PM
Saturday, May 30
High ....... 05:38 AM ....9.36
Low ........ 11:59 AM ....0.26
High .......06:22 PM ....8.93
Sunrise: 5:05 AM
Sunset: 8:14 PM
Sunday, May 31
Low ........ 12:22 AM ....0.86
High ....... 06:40 AM ....9.45
Low ........12:57 PM ....0.08
High .......07:19 PM ....9.45
Sunrise: 5:05 AM
Sunset: 8:14 PM

Monday, June 1
Low ........ 01:25 AM ....0.38
High ....... 07:42 AM ....9.57
Low ........01:54 PM ...-0.11
High .......08:15 PM ..10.01
Sunrise: 5:04 AM
Sunset: 8:15 PM
Tuesday, June 2
Low ........ 02:27 AM .. -0.16
High ....... 08:42 AM ....9.70
Low ........02:49 PM .. -0.28
High .......09:09 PM ..10.53
Sunrise: 5:04 AM
Sunset: 8:16 PM
Wednesday, June 3
Low ........ 03:25 AM .. -0.65
High ....... 09:41 AM ....9.79
Low ........03:42 PM .. -0.38
High .......10:01 PM ..10.93
Sunrise: 5:03 AM
Sunset: 8:17 PM
Thursday, June 4
Low ........ 04:21 AM .. -1.03
High ....... 10:37 AM ....9.82
Low ........04:34 PM .. -0.37
High .......10:52 PM ..11.14
Sunrise: 5:03 AM
Sunset: 8:17 PM
Friday, June 5
Low ........ 05:15 AM .. -1.23
High ....... 11:31 AM ....9.75
Low ........05:26 PM .. -0.25
High ....... 11:43 PM ..11.14
Sunrise: 5:02 AM
Sunset: 8:18 PM

Full Moon: 3:13 PM
Saturday, June 6
Low ........ 06:07 AM .. -1.22
High .......12:24 PM ....9.58
Low ........06:16 PM .. -0.01
Sunrise: 5:02 AM
Sunset: 8:19 PM
Sunday, June 7
High ....... 12:33 AM ..10.94
Low ........ 06:58 AM .. -1.02
High .......01:16 PM ....9.32
Low ........07:07 PM ....0.32
Sunrise: 5:02 AM
Sunset: 8:20 PM
Monday, June 8
High ....... 01:23 AM ..10.59
Low ........ 07:49 AM .. -0.67
High .......02:09 PM ....9.01
Low ........07:58 PM ....0.70
Sunrise: 5:02 AM
Sunset: 8:20 PM
Tuesday, June 9
High ....... 02:14 AM ..10.14
Low ........ 08:40 AM .. -0.24
High .......03:01 PM ....8.71
Low ........08:50 PM ....1.08
Sunrise: 5:01 AM
Sunset: 8:21 PM
Wednesday, June 10
High ....... 03:07 AM ....9.67
Low ........ 09:32 AM ....0.21
High .......03:54 PM ....8.45
Low ........09:44 PM ....1.41
Sunrise: 5:01 AM
Sunset: 8:21 PM

A peek into 
the labors of 
hardworking 

Mainers

Random Thoughts and Fun Facts
Purely for the purposes of distraction

by Jo O'Connor
• China owns every panda in the world. That’s called 

Panda-monium.
• Pringles once had a lawsuit trying to prove that 

they weren’t really potato chips. That’s because 
Pringles aren’t made of thinly sliced potatoes, but 
instead dehydrated potato fl akes (making them 
less greasy).  The Food and Drug Administration 
ruled that it couldn’t be marketed as chips, so 
Pringles are now referred to as “potato crisps.” 
Once you pop, you can’t stop.

• More than 3% of all beverages consumed world-
wide are Coca-Cola brand products. Coke is Woke.

• Move over Loch Ness, the unicorn is the national 
animal of Scotland. 

• Chimpanzees, gorillas and koalas have human-like 
fi ngerprints. Now that would make for an interest-
ing crime scene.

• Benin, a country in central Africa, is notable for 
having the highest birth rate of twins in the world. 
File Under: Double Trouble

• “E” is the most common letter and appears in 11 
percent of all English words. Pat, I would like to 
buy a vowel.

• Twelve percent of an egg’s weight is the shell. 
Egg-actly!

• When you sneeze, the particles ejected out of your 
nostrils are traveling at 100 miles per hour. This is 
faster than the maximum run speed of a cheetah, 
which is roughly 70-75 miles per hour. #sneezein-
toyourelbow

• According to Facebook data and its relationship 
statuses, most people break up on Mondays. While 
the data can be misleading as people may not be 
live-updating, this does show a trend. Further, the 
data showed that relationships statuses changed 
for the worse two weeks before Christmas and 
around Easter. Just Another Manic Monday.

• During his illustrious 19-year career, NBA super-
star Shaquille O’Neal made the only three-point 
shot he would ever make on February 16, 1996 
when the Orlando Magic played the Milwaukee 
Bucks. It’s a Shaq Fact.

DEADLINE EXTENDED

to May 28!!

Sandy Gnidziejko has spent the past 11 years in retail pho-
tography for her co-owned business Little River Antiques 

& Estate Sales.  She has expanded her passion 
for taking pictures into Sandy Gnidziejko 
Photography. Sandy is also a published poet 
and author. sgnidzie@maine.rr.com 

From bag to trough the soil is poured. The mixture 
is worked by hand, then containers are fi lled, with 
seeds positioned down into the rich potting soil. Then 
it's  off  to the greenhouse. Sprouted seedlings are then 
taken to another indoor growing area where they are 
transplanted into the ground. Throughout the process 
of cultivating seed to seedling, each tiny plant is nur-
tured, cared for and receives the most closely watched 
attention.

These folks sow two varieties – seeds planted in the 
soil for food and seeds of stewardship planted into the 
minds and hearts of future generations.

Many thanks to Arundel’s Frinklepod Farm espe-
cially Noah, May, Taylor, Sascha and Odetta.
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You make the world
 a better place!

To celebrate all the GOOD,
and to honor all the do-gooders,

we want to know:
Who do YOU know who is making this 

world a better place?
For each issue of Tourist & Town,

one do-gooder will be selected to receive 
this special mug from Natural Life!

(www.naturallife.com)
publisher@touristandtown.com

GRAPHIC DESIGN
logos •  catalogs

brochures • rack cards

“Fabulous job!”
“You’re a life-saver...”
“Love my new logo!”

AIKMAN DESIGN
Kennebunk, Maine
207-985-8395

geeaikman@gmail.com

Ads for print 
and social media
BOOK DESIGN

Dreaming of publishing 
your own book?
Specializing in

self-published books
Memoirs • Photo books

Children’s books 

This week's
honoree: 

Avery Mills!
~ for leaving hope 

and love in our 
woods  

3-19-20

Happy Birth
day 

Maine!

Sandy Gnidziejko Photography
207-751-6466      sgnidzie@maine.rr.com

by Valerie Marier
Avery Mills loves to 

spike a volleyball. The 
12-year-old takes hiphop 
and other dance lessons 
four times a week. She 
sports cute freckles, a sunny 
smile, and her heart is as big 
as the state of Maine. Not 
many other sixth-graders 
would spend their free time 
after “remote learning at 
home” by scavenging for 
and painting rocks just “to 
make people happy.” 

“I want to bring people 
together because things 
are hard in our world right 
now,” Avery says. To do 
that, she walks several 
times a week through the 
groomed trails of Hope 
Woods, adjacent to Ken-
nebunk’s Hope Cemetery. 

Sixth grader's painted rocks off er hope and love

Along the peaceful trails of Kennebunk’s Hope Woods, walkers 
and joggers discover sweet messages painted on rocks. Photo by 
Ashley Padget

She’s on the lookout for 
“nice-sized” rocks that are 
suitable for painting col-
orful ladybugs, rainbows 
and words of love. Under-
scoring her mission, Avery 
always adds a special mes-
sage on the rock’s under-
side: HOPE ROCKS.   

Avery paints her pic-
tures and messages near 
daily, getting “inspiration” 
from photos she spots on 
her computer. She dips 
her brush in acrylics while 
sitting at the kitchen table 
which her mom, Ashley 
Padget, has covered with 
old newspapers. “It only 
takes about 15 minutes, 
and then I blow them dry,” 
Avery says. “That takes a 
little longer.”

“She started doing this 
a month ago,” 
Padget says. “Av-
ery’s always been 
a helper. Painting 
these rocks is her 
way of brighten-
ing someone else’s 
day.” 

As leaves be-
gin to sprout and 
Hope Woods’ can-
opy turns to late-
Spring verdancy, 
walking along the 
meandering trails 
and discovering 
a brightly paint-
ed rock offering 
HOPE is heart-
warming. Thank 
you, Avery. No 
question about it: 
YOU rock! 12-year-old Kennebunk resident, gathers and paints rocks, then 

places them along trails in Hope Woods. “I want to make people 
happy,” she says. Photo by Ashley Padget

Several times a week, Avery Mills 
dons her backpack and walks trails in 
Kennebunk’s Hope Woods, looking for 
rocks on which she can paint messages of 
love and hope. Photo by Ashley Padget

You make the world
 a better place!

Want to nominate someone?
Please email us at

publisher@touristandtown.com

Hotels
1802 House B&B
Beach House Inn

The Breakwater Inn & Spa
Boathouse Waterfront Hotel

Captain Fairfi eld Inn
Captain Jeff erds Inn

Cottages at Cabot Cove
The Inn at English Meadows
Maine Stay Inn & Cottages

Nonantum Resort
Port Inn Kennebunk

Sandy Pines Campground
Rhumb Line Resort

The Seaside Inn
Waldo Emerson Inn
Yachtsman Lodge

Restaurants
Alisson's Restaurant

Batson River Tasting Room
Ben & Jerry's 

The Boathouse Restaurant
Cape Porpoise Kitchen

Hurricane
Mornings in Paris

Ryan's Corner House
Stripers Waterside Restaurant

Shopping
Beach Grass

Cape Porpoise Kitchen
Carla's

Coastal Jewelers
Coff ee Roasters of the Kennebunks

Compliments Gallery
Dannah

Dock Square Clothiers
Farm + Table
JAK Designs

Little River Antiques and Estate Sales
Maine & Vine

Nabos, Inc.
Next Generation 
Pink Tangerine

Seaglass Jewelry Studio
Spaces

Toys in the Attic
Wendy Webster Good Fine Art

Health & Wellness
The Breakwater Inn  & Spa

Cottage Breeze Day Spa & Boutique
Rivers Edge Spa & Salon

Activities & Attractions
Huston & Company

Kennebunkport Historical Society
Kennebunkport Marina

Libreti Rose Sport Fishing Charters
Pineapple Ketch

Rugosa Tours, Inc.
Seashore Trolley Museum

Webhannet Golf Club

THE KENNEBUNKPORT PROMISE
Current Community Members

To sign the promise: www.kptpromise.com

  
T & T Publishing Schedule

~ Spring Issues ~
T&T Issue Date           Deadline
Graduation Issue (1st week June). .   Thurs, May 28
Thursday, June 11 . . . . . . .. . . . . . .   Tuesday, June 2
Thursday, June 25   . . . . . . . . . . . . . .Tuesday, June 16



Eat, drink & enjoy. 
Like a local.

In the heart of town, 
near Dock Square

4 Western Avenue, Kennebunk 

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 

Wednesday - Friday 3-8 PM
– phone line open for curbside 2:30-7:30 PM –

Saturday & Sunday 12-7 PM
– phone line open for curbside 11:30 AM-6:30 PM –

Call (207) 204-0709 for curbside
or drive on down for the car hop service!

4 Western Ave., Dock Square

Breaking News from T&T

Tourist & Town celebrates the Class of 2020
with two upcoming special editions

JOIN THE CELEBRATION!
"The Graduation Pages" in our May 28 issue

This section will be devoted entirely to the graduating 
classes in each of coastal towns we cover.

Local businesses, show your support by sponsoring
your local school's Class of 2020. Inquire now!

"The Graduation Issue" in early June
This keepsake issue is devoted to the graduates of

Kennebunk, Kennebunkport and Arundel.
Families: purchase 'shout-outs' for your graduates.

Local businesses: show your support with
 an ad in this special issue.

publisher@touristandtown.com

WHAT COS DOES
•  Feeds 1,100 family units each year at daily 

food pantry
•  Feeds 1,867 family units each year at Friday 

food pantry 
•  Gave out 707 gift cards to families in need
•  Supplies over 200 meals every Thanksgiving 

and Christmas 

THANK YOU
To all the generous donations and support for our 
community and our local businesses for helping 
make sure no family goes hungry during this 
challenging time.

WHAT CAN YOU DO?
Visit our website or find us on Facebook for 
daily updates! 

Community Outreach Services

coskennebunks.org 

Hunger Emergency Relief 
Effort (HERE) Programs

FOOD PANTRY 
Monday–Friday, 2pm–4:30pm

A 3-day supply of non-perishable food for any 
size household. Curbside pick-up at Vinegar Hill 

Music Theatre, 53 Old Post Road, Arundel.
Contact your local General Assistance Office 

for pick-up and delivery requests.
 

FRESH PRODUCE PANTRY
Curbside pick-up at Vinegar Hill Music Theatre 

Tuesdays from 5–6pm and Fridays from 9–10am.
Call your General Assistance Office if 

you need delivery.


