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THE TOURIST & TOWN EDITORIAL TEAM

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

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

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

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

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

leisure since 1958, created for the people who 
live here, visit here and love it here. 

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

locals and tourists alike.

In This Issue . . .

DISTRIBUTION:
DAVID SPOFFORD

SOCIAL MEDIA:
MEGHAN CANDEE

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

From the
Publisher . . .

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

~ coming together in a shared love of South Coastal Maine ~
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In our "Mainely Maine" issue, Home 
and Away Gallery owner David 
Shultz, whose gallery was featured on 
the cover, was misidentifi ed as David 
Fouts, owner of Landmark Gallery. 
By the way, both are wonderful, 
must-see Kennebunkport galleries. 

COVER ARTIST: JULIE CYR

Attention Young Artists! It's time for a cover contest!
Tourist & Town is pleased to announce its cover contest 
for the 4th of July cover. Now through June 15, we will be 
accepting submissions of original artwork from artists 18 
and under. Please email your submissions to publisher@
touristandtown.com. We can't wait to see what comes in!

Calling all Young 
Artists!

Julie was born and raised in Waterville as part of a 
French Canadian family. She spent her early years 
along with her brother and three sisters experienc-
ing this Northern New England community. For 
30 years she lived in Portsmouth, New Hampshire, 
while spending her summers at her home along the 
coast of Maine – where she has now retired from her 
music and nursing careers and devotes full time to 
painting. Julie began her artistic career as a musi-
cian and singer. She performed for many years with 
an a cappella group called "The Moonbeams." As 
part of her musical career, Julie wrote and arranged 
jingles, and was the recipient of a national award 
for her arrangement of the “Daily Dough” commer-
cial for the Maine MegaBucks. In 2000, she began 
spending her summers in Belfast. There she shared 
a studio with her sister, a professional artist. Julie 
began painting the landscapes, barns and wildlife 
that she experienced daily along Mid Coast Maine. 
Since that time she has had successful shows in 
Maine, Massachusetts, New Hampshire and Florida.july.cyr.maine@gmail.com

OUR MISSION 

MEA CULPA

     “Well, kids, it’s off  to Gotham,” he’d say 
as he grabbed his briefcase and overcoat. A 
constant traveler, Dad simply couldn't tell 
us where he was headed without calling it by 

some ‘other’ name. Even the offi  ce wasn’t the “offi  ce,” it was 
the “orifi ce.” An average nightly meal was entertaining as he’d 
name his foods funny names and share random statistics. I 
especially loved how, at the end of an particularly gluttonous 
feast, he’d announce with great irony that he’d had “an elegant 
suffi  ciency,” while sticking his pinkie delicately in the air and 
sipping at his beverage.
     I’ve always loved a good turn of phrase. My appetite for 
quotes is quite primal – genetic, actually. With a library full of 
quote anthologies, many of them retrieved from my father’s and 
grandfather’s bookshelves, I’m a quote junkie. Quotes provide 
a kind of oral history, and I love this fact. Whether it’s quirky 
little sayings or poignant distillations of thought-provoking 
things, quotes are timeless – and timelessness, if you ask me, 
is a wonderful thing.
     In fact, knowing full well my love of the quote, a friend recently 
handed me a quote book right out of his truck window while I 
was out on a run. I jogged the rest of the 
way, book in hand, eager to crack it open. So 
here’s to you, Jimmy Murray, my quote com-
rade. Here’s to generations of quote-loving 
Gallups before me. And here’s to everyone 
who shares the love of a good quote.

Kingsley Gallup
Publisher, Tourist & Town

~ Think I’ll pop down to HB’s now for a press day breakfast. 
Perhaps I’ll have some potatoes on the side – and give the 
starchy veggie some love. “The potato is the most maligned 
vegetable,” after all. (One of Dad's headier sayings.)
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things, quotes are timeless – and timelessness, if you ask me, 
is a wonderful thing.
     In fact, knowing full well my love of the quote, a friend recently 
handed me a quote book right out of his truck window while I 
was out on a run. I jogged the rest of the 
way, book in hand, eager to crack it open. So 
here’s to you, Jimmy Murray, my quote com-
rade. Here’s to generations of quote-loving 
Gallups before me. And here’s to everyone 
who shares the love of a good quote.

Kingsley Gallup
Publisher, Tourist & Town

~ Think I’ll pop down to HB’s now for a press day breakfast. 
Perhaps I’ll have some potatoes on the side – and give the 
starchy veggie some love. “The potato is the most maligned 
vegetable,” after all. (One of Dad's headier sayings.)
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The T & T Difference
Each issue of Tourist & Town aims to 

entertain, enlighten and inspire.
With so much content, there’s not only 

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

This benefi ts both our readership

The stories are timeless. The countless resources are worth keeping.
And the inspiration is always relevant. 

and our advertiser base.

~ THIS IS THE T&T DIFFERENCE ~

  

Interested in advertising? Email publisher@touristandtown.comInterested in advertising? Email publisher@touristandtown.com

T&T Issue Date   Submission Deadline
Thursday, April 11 . . . . . . . . . . .  Tuesday, April 2
Thursday, April 25 . . . . . . . . . . .  Tuesday, April 16
Thursday, May 9 . . . . . . . . . . . . . Tuesday, April 30
Thursday, May 23 . . . . . . . . . . . . Tuesday, May 14
Thursday, June 6 . . . . . . . . . . . . . Tuesday, May 28
Thursday, June 20   Tuesday, June 11

T & T Publishing Schedule
~ Spring Issues ~

by Faith Gillman
Skunk cabbage, yes, 

skunk cabbage. Although 
crocuses and pussy wil-
lows might come to mind 
first when contemplating 
the first signs of spring, 
the Wells Reserve’s Envi-
ronmental Educator, Linda 
Littlefi eld Grenfell, thinks 
skunk cabbage.

Hope springs eternal at Wells Reserve at Laudholm
“Skunk cabbage is one 

of the fi rst to break through 
the ice and snow, indeed, 
it grows so fast it melts the 
frozen snow around it. It's 
called 'thermogenesis,’” 
said Grenfell, who has been 
in her role as educator at the 
reserve since 2014. 

Grenfell will lead a 
“Welcome Spring Walk” 

at the Wells Reserve at 
Laudholm on Saturday, 
March 30, during which she 
hopes to discover skunk 
cabbage, as participants 
walk along the Laird Nor-
ton boardwalk. The walk 
will also include the Cart 
Path and the Barrier Beach 
Trail.  And Grenfell won’t 
neglect the more commonly 
recognized sign of spring:

“We will fi nd pussy wil-
lows, which we will have to 
backtrack to see in front of 
the Auditorium.” 

Participants must regis-
ter for the walk, which has 
a limit of about 15.

“Folks should dress for 
the weather; usually there 
is still snow and ice on 
the ground, so good boots, 
warm clothes, layers,” said 
Grenfell. “We are out less 
than two hours, but a water 
bottle might be helpful.” 

Walk-goers will be lis-
tening for birds, looking at 
buds on trees and rooting 
around for new growth 
emerging from the receding 
winter mantle.

“We have seen blue-
birds, and I hope we have 
some birders join us and 
help us identify spring birds 
returning,” said Grenfell. 
“We will dig under snow 
to fi nd green shoots. The air 
feels diff erent this time of 
year and the signs of spring 
are subtle but fascinating. 
Maybe we will see tracks, 
and discover who is moving 
around.” 

Grenfell, who grew up 
in Eliot, lived, worked and 
raised fi ve children in Mas-
sachusetts before returning 
to Maine with her husband, 
calls her role as environ-
mental educator her 'third 
career', “making good use 
of my skills and experience 
as a retired United Meth-
odist clergy,” and teaching 
on the college level. She 
enjoys leading the walk, 
as she does every aspect of 
her work.

“I love being outdoors 
and helping others connect 
with this real world; it is 
the purpose of my life. I 
love learning new things, 
and sharing respect for the 
plants and animals. I love 
breathing the air, loving it 
all, exploring together,” she 
said. “I love it when visitors 
are excited and delight in 
the experience.”

While anytime is a good 
time to visit Wells Reserve, 
Grenfell said early spring 
“has secrets, and it is quiet. 
Of course, it is quiet all the 
time even on the busiest 
days. But early spring has 
that higher light, the air is 
shifting, and there is a dif-
ferent feel. Also, no bugs 
but if it is above freezing, 
we need to have the 'tick 
talk', since ticks activate 
above freezing and will 
hang out and try to get on 
your clothes. But don't let 
them keep you away, get 
outside and be wise about 
ticks.” 

In her bio on the re-
serve’s website, Grenfell 
mentions her “mascot” for 
the Wells Reserve is the 
chipmunk. Chipmunk! Why 
a chipmunk?

“I was trained at the 
Maine Primitive Skills 
School in Augusta [which 
teaches traditional, or prim-
itive, skills and is run by 
Mike Douglas]. I had a pro-
found encounter there with 
a particular chipmunk. We 
were climbing on all fours 
on the ground pretending 

A shoot of skunk cabbage breaking through the leaf-covered 
ground is a sure sign of spring at the Wells Reserve.

Birds, including Maine’s favorite, the sweet Chickadee, 
become quite active in the spring.

Soft pussy willows stand out against a barn roof, another sign that spring is here, despite 
lingering snow. All photos courtesy of Wells Reserve at Laudholm.

The colorful and dainty scilla, or squill, is a welcome sight 
after a long winter.

Welcome Spring Walk at the Wells Reserve at Lauholm
Saturday, March 30, 10 – 11:30 AM

Meet at Visitor Center. Participants are invited to bring binoculars 
along. The Reserve is located at 342 Laudholm Farm Road in Wells, 
just off Route 1. Reservations required, call 646-1555 to reserve. 

Members: $5; Non-Members: $7; Family: $15. 

www.wellsreserve.org/event/10346/welcome-spring-walk

just off Route 1. Reservations required, call 646-1555 to reserve. 

LOCAL GEMS

to be animals, and I got very 
close to a chipmunk and we 
talked; me in my 'coyote' 
mode,” said Grenfell. “It 
was deeply moving, and 
I have had numerous en-
counters since. Last spring, 
I watched a family of four 
grow up and learn to eat. I 
love chipmunks!”  

Grenfell hopes walk par-
ticipants will come away 
feeling renewed and recon-
nected to nature. “I think 

folks always leave with a 
sense of peace and relax-
ation, enjoying meeting 
new people and sharing 
this experience. Our visitors 
share a lot of knowledge, 
and I always learn from 
them as well,” she said. 
“Just getting outdoors is so 
important, and connecting 
with what I call the ‘real 
world,’ instead of the inside 
spaces we spend most of 
our time in.”  
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Bell Farm's One Year Anniversary Sale!
April 13 & 1410% off ! Snacks!
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by Dana Pearson
It’s old enough to have 

graduated from college 
by now. 

Usually you wouldn’t 
want to say that about 
something served in a res-
taurant. A five-year-old 
salad? No, thank you. A 
10-year-old sirloin? I’ll 
pass. An omelet made by 
eggs laid by a hen during 
W’s fi rst term? I’ll see what 
else is on the menu.

The notable exception 
to that rule is a tangy, 
crunchy, chewy sourdough 
bread, loaves of which all 
have their beginnings in 
the aptly named “starter.” 
To attain its signature sour-
ness, nothing fi ts the bill 
like a lump of flour and 
water being tended for 
days – and weeks – and 
months – and years on end.

At the Village Tavern in 
West Kennebunk, the sour-

Chef-owner Rich Lemoine in the kitchen at the Village Tavern with his signature sourdough 
bread and, on the counter at right, the starter that started it all 23 years ago.

Sourdough up close and personal

The sourdough starter fi rst made in 1996

Decades in the making – how the Village Tavern's sourdough got its start
dough bread originates 
from a starter that owner-
chef Rich Lemoine created 
in 1996. But it wasn’t his 
fi rst attempt, and he didn’t 
do it alone.

“I was at the Salt Marsh 
Tavern,” said Lemoine of 
his stint as chef at the Ken-
nebunk restaurant. “Steve 
Harmon was the pastry 
chef, and he was very, 
very talented...a great guy. 
I wanted to start making 
bread, and he helped me 
out.”

That was in 1994. The 
mixture of fl our and wa-
ter common to all start-
ers formed the required 
bacteria after a few weeks, 
and was used to create 
sourdough bread for a 
while. But then something 
happened – as it often does 
– and it wasn’t good.

“We put it in the walk-
in [refrigerator] and let it 

sit too long,” said Lemoine. 
“It turned black, and we 
just couldn’t use it any-
more.”

The second time proved 
the charm. In 1996, Har-
mon introduced Lem-
oine to Nancy Silverton’s 
Breads from the La Brea 
Bakery. Taking tips from 
the best-seller, Lemoine 
tweaked his approach with 
his starter, which has sur-
vived for 23 years.

But how?
“In the second one, I 

used organic grapes, fl our, 
and water,” said Lemoine. 
“The wild yeast on the 
grapes that comes natu-
rally from the air helps 
grow the bacteria needed.”

Those grapes were used 
just in the fi rst phase of the 
starter. After sitting a week 
or so in a lidded plastic 
container, during which 
time the mixture bubbled 

and rose, Lemoine 
strained it through 
a sieve to remove 
the grape rem-
nants.

“Within three 
to four weeks, we 
could use it,” said 
Lemoine. “It tast-
ed good, but not 
great. Nothing like 
it does now.”

To paraphrase 
Bette Davis, grow-

ing a starter is not for sis-
sies. Though sometimes 
he’s portioned off  a bit of 
his starter for others to try 
their hand at it at home, 
stories of success have not 
been pouring in.

“It’s like having a pet, 
or a little kid,” said Lem-
oine. “You’ve got to care 
for it.” Nicknames for the 
spongey concoction ap-
parently help, the favorite 
being SpongeBob.

The starter, looking like 
a couple quarts of bubbly 
pancake batter, is subject 
to a specifi c regimen. Ev-
ery morning, after being 
removed from the walk-in, 
48 ounces are separated 
from the herd to make 
the Tavern’s sourdough 
bread. In a large electric 
mixing bowl, the starter 
is combined with flour, 
water, and wheat germ. 
For the fi nal fi ve minutes, 
basil, rosemary, roasted 
garlic, sea salt, and extra 
virgin olive oil are mixed 
in.

The dough is placed in a 
roasting pan and wrapped 
in plastic to rise, taking be-
tween one and three hours. 
The dough is then separat-
ed into nine loaves, placed 
in baskets lined with cloth 
napkins sprinkled with 
fl our, and left in the walk-
in overnight. At 6AM, the 
loaves are brought out 

into the kitchen to rise 
90 minutes before being 
baked. And then the pro-
cess, overseen by Lemoine 
and Todd Goulet, begins 
again.

In the meantime, after 
having 48 ounces removed 
for the loaves, 10 ounces of 
the starter are fed fl our and 
water to keep it healthy in 
the morning, and again 
at 7PM before being put 
to bed for the night. With 
temperature being key for 
rising, the environment 
is kept between 65 to 75 
degrees. 

Handling a nightly av-
erage of 180 diners since 

opening in December 2012, 
the Village Tavern turns 
to Borealis Bread to cover 
any shortages, which may 
happen two or three times 
a week. “They’ve got excel-
lent bread,” Lemoine said 
of the Wells bakery.

Holding up a loaf of his 
sourdough, even Lemoine 
seems amazed that “there 
are molecules in there that 
date back 23 years.” 

A couple feet away on 
the counter modestly sat 
the plastic container of the 
starter responsible for tens 
of thousands of loaves of 
that sourdough. Way to go, 
SpongeBob.

Your Maine Shopping Adventure Begins at Renys!
One-stop shopping with world-class values...at Maine prices!

Thank You...here’s to 70 more!

Renys.com

Bath . Belfast . Bridgton . Camden . Damariscotta
Dexter . Ellsworth . Farmington . Gardiner . Madison

Pittsfield . Portland . Saco . Topsham . Wells . Windham
A Maine family business since 1949

Your Maine Shopping Adventure For 70 Years!

Happy 
Easter!

Your Maine Shopping Adventure For 70 Years!

Happy Happy Happy Happy 
Easter!Easter!Easter!Easter!Easter!Easter!

We will be closed on Easter Sunday!

Your Maine Shopping Adventure Begins at Renys!

Dexter . Ellsworth . Farmington . Gardiner . Madison
Pittsfield . Portland . Saco . Topsham . Wells . Windham

A Maine family business since 1949

Good Restaurants 
Come and Go.
Great Restaurants 
Get Better & Better.

Dock Square, Kennebunkport
207-967-9111
HurricaneRestaurant.com

Find us at                 .com, too!Find us at                 .com, too!

...open for 
the season on 
April 5th...
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Decades in the making – how the Village Tavern's sourdough got its start

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

KENNEBUNKPORT |  Strol l  to  Vi l lage |  Pr ivate marshfront sett ing |  $609,000 KENNEBUNK |  Custom built  cape |  Walk to Gooch’s  Beach |  $799,999

KENNEBUNK |  Total ly  renovated |  Walk to town |  $369,000

KENNEBUNKPORT |  Charming 4 bedroom, 3 bath |  $575,000

KENNEBUNK |  Historic  Commercial  Proper t y |  Business  Distr ic t,  Intown |  $315,000

KENNEBUNKPORT |  Luxur y home in Cape Arundel  | 
Walk to al l  the amenit ies  |  $1,449,000
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by Valerie Marier
Derek Bissonnette’s 20 

year journey from a nov-
ice 16-year-old baker in 
Searsport, Maine to Chef 
de Cuisine at Kennebunk’s 
renowned White Barn Inn 
confirms his amazingly 
innate talent. But he says 
modestly, “I’ve had a lucky 
and fortunate career and 

I’m thankful for all my 
mentors.”

Today Bissonnette has 
taken off  his apron to start 
on a new career path: cu-
linary photography. The 
not-yet-40-year-old has just 
written SOUP: The Ultimate 
Book of Soups and Stews. 
It’s a cookbook you want 
to leaf through slowly, 

perhaps sipping a 
chilled Sauvignon 
Blanc while savor-
ing each delicious 
recipe and exquisite 
photo. Published by 
Kennebunkport’s 
Cider Mill Press, the 
800-page cookbook 
includes more than 
300 original or “Bis-
sonnette-tweaked” 
recipes, each aug-
mented with pho-
tos he shot in his 
5 0 0 - s q u a r e - f e e t 
home studio (aka:  
his basement).

“I wrote this for 
the home cook,” Bis-
sonnette says. Some-
one who wants a 

proven recipe for South-
western chicken soup and 
isn’t afraid to experiment 
with diff erent ingredients 
than are listed. Someone 
who might opt to use Stilton 
in broccoli soup instead of 
traditional cheddar. “I like it 
when people add their own 
touch,” he says. Chris Ellis, 
editor of the magazine Ed-
ible Maine, confi rms, “Derek 
reminds us not to be so rigid 
in the kitchen and to think 
for ourselves.” 

SOUP is also a handy 
guide for anyone who en-
joys spending time in the 
kitchen. It includes informa-
tive sections about spices, 
vinegars, oils and nuts. It 
off ers sketched instructions 
on techniques used in mul-
tiple recipes, including how 
to fi ll and shape wontons or 
how to make a traditional 
bouquet garni. Different 
chapters highlight soups 
for kids, soups that can be 
made in 30 minutes or less, 
plus techniques for making 
savory stocks. 

“Every single culture has 

some form of soup,” Bisson-
nette says. “The soup can be 
thin or thick and it might 
feature vegetables, meat 
or seafood.” Not surpris-
ingly, the variety in SOUP 
is international and all-
encompassing.  In addition 
to household favorites like 
Cream of Tomato with Fon-
tina Jalapeño Hush Puppies 
or Split Pea with Smoked 
Ham, there are recipes for 
Swedish Meatball Soup, 
Iranian Barley Soup and 
Mediterranean Lamb and 
Lentil Stew. Bissonnette’s 
favorite?  “That would be 
my French Onion Soup,” 
he says. “I added my own 
little twist.” (Note: recipe is 
included at the end of this 
article)

Bissonnette admits he 
encountered unexpected ca-
reer twists as he progressed 
from a beginner baker who 
needed money for a car 
to being named Executive 
Chef in one of the finest 
restaurants in the United 
States. He says, “I have to 
credit my mom because she 
strongly suggested I get my 
fi rst job at Periwinkles Bak-
ery in Searsport. My boss 
was tough and demanding, 
but he taught me about con-
sistency and quality, and I 
grew to like being a baker.” 

Two years later at age 18, 

Bissonnette enrolled at the 
famed Culinary Institute 
of America in Hyde Park, 
New York, “using cooking 
machines and ingredients I 
didn’t even know existed.” 
He also tasted a “new” 
flavor when he sprinkled 
salt on his 
food for the 
first time, a 
condiment 
avoided in 
h i s  h o m e 
for  hea l th 
reasons. He 
recalls, “The 
recipe was 
a bone mar-
row prepa-
r a t i o n .  I 
r e m e m b e r 
savoring the 
complexity 
of the dish 
and a light 
bulb went off . I suddenly 
understood how a perfectly 
seasoned preparation en-
hanced the dish.”

Within a year after grad-
uating from this “Harvard 
of culinary schools” with 
an Associate Degree in bak-
ing and pastry, Bissonnette 
was creating crepes and 
tortes for discerning guests 
at Kennebunk’s highly ac-
claimed White Barn Inn. 
Shortly after his 25th birth-
day and to enhance his 

culinary craft, Bissonnette 
left the White Barn to be-
came the pastry chef at 
the renowned Inn at Little 
Washington in Washington, 
Virginia, where the kitchen 
is open 365 days a year, 24 
hours a day.  “I loved every 

minute and 
learned a lot 
about work-
ing harmoni-
ously with a 
large staff,” 
he says. 

B i s s o n -
nette had no 
thoughts of 
leaving Vir-
ginia until he 
received an 
unexpected 
phone cal l 
f r o m  h i s 
friend Ste-
ven Titman, 

a Relais & Chateaux chef at 
the Summer Lodge Country 
House Hotel and Spa in 
Evershot, England. “How 
about crossing the pond to 
help me out,” Titman asked. 

His planned two-year 
stint abroad lengthened 
to fi ve, ending when chef 
Jonathan Cartwright asked 
him to return to the White 
Barn Inn. “I’d learned a lot 
and was ready to come back 
to the States,” Bissonnette 
says. Within months, he was 

named sous chef. Sev-
eral years later when 
Cartwright retired to 
pursue other ventures, 
Bissonnette was named 
chef de cuisine.

“A valuable lesson I 
learned at an early age 
was never be afraid to 
try something new,” 
B i s s o n n e t t e  s a y s . 
Which could explain 
why he bought an inex-

White Barn Inn chef takes off  the apron to focus on photography 

Benefi t Dance Party to honor the late Joe Riillo
Atlantic Hall • Cape Porpoise • Friday, April 5 • 7-9:30 PM

Four local bands – The Wind-
mills, Fog Ave, The Wetsuits, 
and Ocean Ave – will perform 
a mix of originals and covers. 
Advance tickets for $20 apiece 
can be reserved by emailing 
Patricia Smith at patscape@
gmail.com. Any remaining 
tickets may be purchased at 
the door for $25 each. Space is 
limited to 125, so reservations 
are strongly suggested. Re-
freshments and a cash bar with 
beer and wine will be available. 

FMI email Patricia Smith at 
patscape@gmail.com.

"When Joe Riillo of Kennebunk died January 19, the world was suddenly deprived of not only 
a good man but also a wealth of musical talent. I’m fortunate to have performed alongside 
many excellent musicians, but I consider myself especially blessed to have played with Joe, 
which I did several times over the past couple of years. Anyone who ever heard him on sax or 
clarinet or fl ute knows how mellifl uous his lines were. The man was professional grade."   ~ 
Dana Pearson, from his Tourist & Town tribute "Lucky to Have Played with Joe" (2-14-19)

continued on next page

5 Pier Rd., Cape Porpoise, Maine   207-967-5053
www.thewrightgallery.com

Mediterranean Lamb and Lentil Stew

Passionate about what he does, Bissonnette believes in never being afraid to try new things Butternut Squash Soup
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continued from
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What is the ONE utensil Bissonnette can’t cook with-
out? . . . “Honestly, a pen. Ideas come at the strangest 
times. They could come at 2 AM or as a thought shouted 
across the kitchen. The pen is mightier than the sword 
— or a chef’s knife. I constantly write things down, 
even if it’s not appropriate for the season or project 
I’m working on. Having a sketchbook of ideas, tested 
recipes and concepts is a great resource to revisit.”

French Onion Soup ~ The Chef’s Favorite
Serves 4

Ingredients:
5 onions, one left whole, peeled
and cut in half, the remaining 
sliced very thin with a 
knife or mandolin 
2 tbsp. vegetable oil 
2 tsp. thyme, chopped
½ cup Sherry
1 tbsp. Worcestershire Sauce
8 cups chicken stock
Salt and pepper
4 slices Sourdough bread 
1 ½ cups Gruyere cheese, grated

pensive camera and started 
studying photography a 
year ago. “As a trained chef, 
I know how food should 
look,” he says, admitting he 
has since “substantially up-
graded” his photographic 
equipment. 

For now Bissonnette 
is as content focusing his 
lens on Truffl  ed Mushroom 
Consomme as he once was 
standing at the helm of a 
commercial kitchen during 
dinner rush hour. “I’m more 
interested in growing my 

photography business,” he 
says. He runs occasional 
cooking classes and works 
with Jonathan Cartwright 
as an “on-call chef.” He 
enjoys entertaining in his 
Kennebunk home where he 
lives with wife Jana. 

Ten years down the road? 
“I honestly don’t know what 
I’ll be doing but I guarantee 
it’ll be a fun adventure!”

SOUP: The Ultimate Book 
of Soups and Stews sells locally 
at Farm+Table; it’s also avail-
able at Barnes & Noble and on 
Amazon.  FMI: DBMainePho-
tography.com.

46 Western Ave., KennebunK

OntheMArsh.cOM             207-967-2299

 Lunch • Dinner • Onsite Parking • BOOking events fOr 2019-2020

Celebrating Easter

Spring Has Arrived!

Celebrating Easter

Instructions
1. Over an open fl ame, place the onion that is 

cut in half and char
2. Add the oil to a medium-sized heavy-bottom 

pan and cook the onions on the lowest fl ame 
for 30 minutes or until golden brown. Stir 
every few minutes and add small amounts 
of water when/if the onions begin to stick

3. Deglaze onions by adding the Sherry, 
Worcestershire Sauce and thyme; reduce 
this by half

4. Add the stock and charred onion; reduce 
by half

5. Preheat your oven to broiler setting
6. Season soup with salt and pepper, remove 

charred onion and pour into ceramic bowls
7. Cover with a slice of bread and the cheese, 

and cook on the highest shelf to melt the 
cheese

Active Time: 30 minutes
Total Time: 1 hour 15 minutes

Cape Arundel Inn & Resort 
208 Ocean Ave. | (207) 967-2125
www.capearundelinn.com/dining

HAPPY HOUR
�ursday–Sunday, 3–5PM

 

WEEKLY SPECIALS
3/22–5/16

Locals Night
Enjoy 10% o� dining experiences 

every �ursday, 5–9pm

Fondue for Two
Chocolate fondue & a Blood Orange 

Cosmo for two, at the bar, $40++

SPECIAL EVENTS & HOLIDAYS

Easter Dinner
April 21st | 12–5pm

Enjoy our a la Carte Menu and specials. 
Reservations strongly suggested.

Mother’s Day
May 12th | 12–5pm

Toast your guest of honor paired with
with a complimentary glass of bubbles,

our a la Carte Menu and specials.
Reservations strongly suggested.

Locally Sourced Cuisine
Beautiful Ocean Views

Chef and photographer Derek Bissonnette
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by Jo O’Connor
Perhaps you've cooked 

fi sh for dinner or have had 
to clean out your daughter’s 
rank soccer bag complete 
with damp shin-guards and 
mushy left-over snacks.  Or 
Fido’s fresh-from-the-rain 
aroma lingers in your car. 
Even worse, you realize a 
rodent has died in the walls 
of your old farmhouse.

Home odors can be sub-
tle and tricky. Wouldn’t 
you love to walk into your 
house to fi nd it smells fresh? 

The sense of smell is 
a critical one. Our olfac-
tory sense brings depth 
and emotional richness to 
our daily lives. Think about 
the memories and feelings 

that fl ow when you catch 
a whiff of freshly mown 
grass or blooming lilacs.  
Or the scent of your sheets 
just off  the clothesline, or 
Aunt Helen’s kitchen just as 
an apple pie emerges from 
her oven. 

With Sea Air Scents, you 
get to leave the fresh scent 
to someone else. You too 
can be well on your way to 
a fi ne-scented home.

This product line is the 
mastermind of the dynamic 
mother-daughter team of 
Polly Cecchetti and Tina 
Quattrucci. For more than 
three decades, Cecchetti 
was a quality assurance 
manager and then chemist 
at a pharmaceutical lab.

“I am a self-
p r o c l a i m e d 
naturalist .  I 
care about the 
environment 
and what hap-
pens to  i t ,” 
said Cecchetti.

It was after 
she left the sci-
entifi c profes-
sion that she 
started experi-
menting with 
essential oils 
and natural 
extracts. She 
l o n g  k n e w 
that commer-
cially based 
air fresheners 

were toxic and contained 
Phthalates and alcohol. She 
knew that she could cre-
ate something clean using 
blends of essential oils and 
natural extracts.

Enter her daughter Tina 
Quattrucci. After gradu-
ating from USM with a 
degree in marketing, she 
processed thousands of 
mortgages over the next 10 
years. This mother of three 
knew she wanted to do 
more than just push papers.

After smelling her moth-
er’s new concoctions, she 
knew her mom was onto 
something. Their match 
was made in entrepreneur-
ial heaven.  

Now, after eight years in 
business, this twosome is 
reaching their stride – hit-
ting the craft trade show 
circuit and fi nding success 
on Etsy.  Moreover, the duo 
sells driftwood car hangers 
(in which Sea Air Scents’ 
oil diff user droplets are ab-
sorbed onto the wood and 
into your car), sand dollar 
ornaments and other shell 
artwork.  

If that weren’t enough, 
Cecchetti has also been a 
lifelong artist and designs 
all the bottle labels depict-
ing folksy and whimsical 
Maine images of the 15 
scents they sell. This Saco 
native was inspired by 
spending time at her grand-

mother’s rooming house 
called “Sea Air Rooms” 
located in Old Orchard 
Beach.

Their product line is 
evocative of Maine smells. 
Check out some of the 
names: Beach Bum, Apple 
Picking and Pumpkin Ap-
ple Butter.

Take,  for  instance , 
Frosty Peppermint. This 
spray will bring that in-
vigorating feeling into your 
home. Furthemore, from 
teacher testimonials, this 
candy-cane-like scent keeps 
kids awake and alert dur-
ing tests. And many cus-
tomers say that mice hate 
peppermint and so they 
spray the scent around the 
baseboards in their home 
to keep the little pests out.

Or spritz their Field of 
Dreams on your pillowcase 
before tucking in for the 
night to bring calm into 
your bedroom.  The com-
bination of lavender and 
lemongrass will have you 
drifting away in no time.

For a more inviting 
home, try any one of 15 
scents available in two 
sizes: 4 oz. and 2 oz. Or 
choose from six diffuser 
oils. So aff ordable at $12, 
and you don't need to use 
a lot – these scents linger.

F M I :  s e a a i r s c e n t s .
com;  etsy.com/shop/
seaairscents.

Sea Air Scents offers 
the most heavenly smells 
that transform your nose 
and space. This writer 
was so pleased to take 
on this assignment and 
hard pressed to pick a 
favorite. Sitting with 15 
dark green spray bottles 
strewn all over my dining 

You can find
Sea Air Scents at New 
Morning Natural Foods 
in Biddeford. Also catch 

them at Thompson Point’s 
Maker’s Market on Sun-

day, April 7, from
10 AM to 3 PM or at the
USM/Gorham Craft Show 

on Saturday, April 20
from 10 AM to 4 PM.

room table, I love them all. So, breathe in through the 
nose and out of the mouth – and let’s take an olfactory 
journey of their top fi ve sellers:

Gone to the Beach: Sun in your face, wind in your 
hair and feet in the sand – pure heaven! This fragrance 
has a salty and sweet smell with predominant jasmine 
and beach rose – somewhat reminiscent of old-fash-
ioned suntan lotion. 

Christmas in Maine: If you love a deep, rich and 
woodsy scent, look no further. This strong smell is 
blended with Balsam, Cedar and Pine – so very Maine. It 
will take you straight into the fragrant evergreen forest.

Ocean Breeze: Polly, the gifted chemist, truly outdid 
herself by composing fragrances of carnations, Lily 
of the Valley, Hyacinth, Oak Moss and White Musk 
blended with distilled water. Men and women love the 
fresh clean notes of Ocean Breeze!

Lilac: No Maine aromatic 
collection would be complete 
without a Lilac scent. Perfect 
to spritz in your linen closet 
or on your pile of laundry. 

Witches Brew: Bubble, 
Bubble, Boil and Trouble! 
Fragrances of cinnamon bark, 
Jasmine, Black Tea, Patchou-
li, Rose, Musk, Bergamot are 
concocted to make this ex-
ceptional fusion. It’s wicked 
good!

Breathe in – Saco’s Sea Air Scents will transform your home
Aromatherapy at its Finest

Mother and daughter preparing scents. 
Photo Credit: Christopher D. Breton

SPOTLIGHT ON...

The Kennebunk Derby
Race for Conservation

Kennebunk Land Trust 19th Annual AUCTION 

MAY 3

RD 

6PM

     

Buy tickets  and view items now at 
biddingforgood.com/kennebunklandtrust
Bidding begins: April 26th, ends May 3rd
Visit kennebunklandtrust.org, or call 985-8734, or like us on   

*Price includes Kentucky Derby themed heavy hors d’oeuvres and one signature cocktail
Dress attire of Derby hats and bow ties suggested

JOHNSON HALL MUSEUM

ROUTE 1, 2713 POST ROAD, WELLS

$65 

per person*

$75 at the door 

if not sold out

C
e

l e
b

r a t i n g 47

ye
a
rs

1 9 7 2 - 2 0 1 9

F
R

I
D

A
Y

Poster design: Dietz Associates

 Prime Sponsors:
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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% o�  all purchases!
Mention this ad and 

SAVE BIG!
Take advantage of a huge selection 

of amazing inventory

by Valerie Marier
No one asked Matt Tag-

gart or Jon Brooks to become 
best buddies with Calvin 
Mahoney. It just happened 
and it’s pretty cool. “Their 
friendship with Cal comes 
from a deep place in their 
hearts,” says Cal’s mother, 
Betsey Mahoney. “But it 
was completely their own 
idea to champion my son. 
Nobody infl uenced them.”

Cal and Matt met in third 
grade at the Kennebunkport 
Consolidated School. Cal, a 
jovial redhead with Down 
syndrome, was in the same 
classroom as Matt and they 

quickly became pals. “Cal 
was being mainstreamed 
but he is verbally chal-
lenged,” Betsey Mohoney 
says. “Sometimes it’s hard 
for people to understand 
what he’s saying but that 
didn’t phase Matt. They 
just connected on so many 
levels.”  

When the school day 
ended, Matt frequently 
biked over to Cal’s house 
to do puzzles or play out-
side in the yard. “They did 
typical rambunctious crazy 
boy stuff , and Matt sensed 
how to follow Cal’s lead,” 
his mother says.

When the two boys en-
tered the Middle School 
of the Kennebunks, a new 
student named Jon Brooks 
walked into their home 
room … and the twosome 
grew to a threesome. “Jon 
immediately figured Cal 
out and they all became fast 
friends,” Betsey Mahoney 
says. Within weeks, the 
three amigos were insepa-
rable.

During their last year 
of middle school, Matt 
completed his community 
service project based on 
his friendship with Cal. 
Looming ahead, howev-
er, was their eighth grade 
graduation. Cal’s mother 
recalls, “Cal has never liked 
crowds” and he was grow-
ing apprehensive about the 
graduation ceremony. That 
day, Matt and Jon elimi-
nated any worries when 
they walked across the stage 
with Cal when he received 
his certifi cate. After which, 
Cal walked with each boy 
when they received theirs.

During that summer 
before high school, Cal at-
tended Special Education 
summer school. Jon wanted 
to be with Cal so he volun-
teered to be an assistant. His 
primary job was to convince 
Cal to do the things that 
challenged him, but also to 
have fun. By doing this, Jon 
fi nished and earned his high 
school community service 
project before he actually 
entered Kennebunk High. 

Walking into Kennebunk 
High on that first day in 
September, the “three ami-
gos” were excited to dis-
cover they were all in the 
same Advisory (or home 

room). And fortunately, 
they would share the same 
advisory throughout the 
next four years.

The nine other boys in 
their advisory were foot-
ball players. Cal’s mother 
says,“This has been a good 
experience for Cal. He has 
his two best friends with 
him every morning for the 
20-minute advisory, plus 
other boys. My husband 
Dan and I want Cal to be 
exposed to as many dif-
ferent people as possible 
before his transition after 
high school.” 

Nearly every school day, 
Cal sends videos to his mom 
from school, usually before 
classes or during lunch. She 
says, “The three guys are 
fooling around and being 
goofy. They’re all still very 
connected.”  She is quick to 
point out that Cal’s friend-
ship with Matt and Jon is 
not a unique situation at 
the high school. “There are 
other kids in Kennebunk 
High who are very friendly 
and helpful to boys like Cal. 
It’s wonderful that they 
know how to look past dif-
ferences.” 

It’s often stated that peo-
ple with Down syndrome 
are angels. “That is so true!” 
Mahoney says. “Our an-
gel has consistently drawn 
other angels to us. Cal has 
an excellent memory and 
he always remembers when 
people are kind to him.” 

There is no doubt his 
memory bank is happily re-
plete with the kindnesses he 
receives every day from his 
two amigos and this week’s 
local heroes, Matt Taggart 
and Jon Brooks. 

Matt Taggart (left) and Jon Brooks (right) wearing Cal 
Mahoney’s sweatshirts with his name proudly displayed. 

Jon Brooks, Cal Mahoney and Matt Taggart, the three amigos.

YOUNG HEROES
The Bike Cop Legal Thriller Series by James H.K. Bruner, Author & Maine Attorney

Read about Maine's new hero inspiring young and old! Available in retail sites from Kittery to Portland, or at www.thebikecop.com
SPONSORED BY

art by Holly Ross

“Kindness is
 the light that dissolves 
all walls between souls, 
families, and nations.”

Paramahansa
 Yogananda

Our 28th year!

207-967-3800

Resale Clothing for Women

eturn to CindaR

Christensen Lane, Rte. 35 
Kennebunk Lower Village

Tues - Sat.
9:30 to 4

Matt Taggart, Jon Brooks and pal Calvin Mahoney are the three amigos

"A true hero
 isn't measured by the

size of his strength, but by
 the strength of his heart."

~ Zeus, Hercules

by Valerie Marier

SPONSORED BY

1773 Post Road, (Rte.1), Wells  
Exit 19, Maine Turnpike 

left on Rte. 1, 1/3 mile on right

Quality Dealers Always Wanted
207-646-8010 

Quality Dealers  •  Quality Merchandise  •  Great Prices
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by Steve Hrehovcik
The enchantment of the 

Children’s Room at the Ken-
nebunk Free Library begins 
before you even enter this 
magical place. As you ap-
proach the room you pass 
through an area that boasts 
a proud distinction in the 
state – the Maine Children’s 
Book Illustrators’ Gallery. 
No other library in Maine 
offers visitors such a visual 
feast of artwork. Each piece 
of art was created for a book 
that takes a place of honor 
in the children’s collection 
of more than 13,000 items.

All the works  on display 
are original pieces by artists 
who call Maine home, or 
artists who have adopted 

Maine as their inspirational 
homeland. Among the well-
known artists whose works 
grace the gallery walls are 
Barbara Cooney, Gail Gib-
bons, Kevin Hawks, Bruce 
McMillan and 
Dahlov Ipcar. 

S o  o f t e n 
when children 
pick up a book 
it’s the illus-
t ra t ions  that 
capture their 
attention. The 
pictures invite 
them to  f l ip 
t h r o u g h  t h e 
pages, so they’ll 
get an idea of the story. To-
gether, the illustrations and 
stories create an inviting 

combination. They set the 
foundation for developing 
a lifetime of curiosity, learn-
ing and fun. 

The subjects of the il-
lustrations in the gallery 

are as varied as 
the stories that 
motivated the 
artists to create 
them. They in-
clude children 
on exciting ad-
ventures, travel 
and exploration 
sagas, personal 
discoveries, ed-
ucational expe-
riences, cuddly 

animals, fanciful creatures, 
inanimate objects brought 
to life and many more.

The mediums 
used to create these 
pieces range from 
acrylic, pastel, pen 
and ink, mixed me-
dia and hand-tinted 
photography.  

In 1995 the origi-
nal building on the 
corner of Main and 
Fletcher Streets 
went through a ma-
jor expansion. The 
new construction 
more than doubled 
the size of the origi-
nal library built in 
1907. The stately 
brick structure with 
four columns at its 

entrance was a gift of Ken-
nebunk’s prominent bene-
factor George Parsons. In 
tribute to his generosity to 
the town, Parsons’ painting 
hangs over the fireplace of 
the reference room.  

Library trustee David 
Peterson came up with the 
idea of creating a showcase 
for book illustrations, and 
the new library art gallery 
started with 26 paintings 
donated by the illustrators. 
Through the years more 
artists have had their works 
added until wall space has 
become a premium asset.

Library director Michelle 
Conners said, “New art is 
always welcomed, although 
the library requires artists to 
be a Maine “local” or spend 
a significant amount of time 
in the state. We also have 
space limitations and the 
piece must be donated and 
remain on permanent loan 
to the library.” 

While far from the scale 
of the infamous Isabella 
Stewart Gardner Museum 
art heist in Boston in 1990, 
valued at millions of dol-
lars, the Kennebunk Gal-
lery also experienced an 
art theft. In March of 2016, 
an unsavory “art lover” 
stole the painting The Great 
Snowy Owl by Judy Labras-
ca. She created the painting 
for the book The Secret of the 

Seal. Conners said, “Like the 
Gardner Museum robbery, 
the whereabouts of the 
Labrasca paint-
ing remains 
a dark mys-
tery. Anyone 
who can shed 
some light on 
the painting’s 
location is in-
vited to contact 
the library.” 

C o n n e r s 
started at the 
library in 2016 
as the assistant director 
and moved up to library 
director in 2018. Her library 
experience also includes 
work at the Walker Me-
morial Library in West-

brook. Prior to moving to 
Maine in 2012, she lived in 
New York, working at the 

Maritime Mu-
seum in West 
S a y v i l l e  o n 
Long Island. 
Conners lives 
in Waterboro. 
Her two-year-
o l d  d a u g h -
ter ,  Sophia , 
gives Conners 
a  weal th  o f 
personal ex-
perience with 

children and their love of 
books. 

Kennebunk Library boasts one-of-a-kind gallery of joy-filled illustrations

Painting by Judith Hunt for children’s book Three Little 
Kittens.

In March of 2016, The Great Snowy Owl by Judy Labrasca was stolen 
from the Children’s Book Gallery. It has never been recovered. The 
Secret of the Seal is another favorite illustrated by Judy Labrasca.

       continued on next page

Maine Alphabet, written 
a n d  i l l u s t r a t e d  b y 
Dahlov Ipcar.

Daily Happy Hour 4–6pm & Dinner 5–9pm 

Weekday Wine Flights 
$15 for four 4oz pours and half-off all flight 
bottles all night. Sunday–Thursday only.

Live Music
Thursday–Saturday 7–10pm & Sundays 4–6pm 

WEEKDAY SPECIALS

Sunday Supper
$18.99 for a 3-course meal with app, entree 

and dessert. Chef’s choice each week. 

Margarita Monday
$5.00 margaritas + 3 tacos for $10.00.

Tuesday Burger Night 
1/2 off the Classic Burger and $5 select 

draft beer.

Whisper Wednesday 
Ask about our secret menu item of the day...

it could be a drink, appetizer or entree. 
Available until it sells out! 

Thursday Local 967 
$9 select shared plates, $6 select beer & 

wine, $7 cocktails.

The Kennebunkport Inn
One Dock Square | (207) 967-2621 
www.kennebunkportinn.com/dining
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1300 Rte. 1, Cape Neddick  •  207-363-2500

Bouti que Mall in beauti fully restored 
Barn & Carriage House
12 diff erent shops

Monthly paint classes • See website for details

www.theshopsatcapeneddickmaine.com

Through the Lens          

Bob Dennis became a year-round resident of Cape Porpoise in 2011 after retiring from his career as an invest-
ment manager in Boston. He has been the primary 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. See www.portimages.com, Instagram @portimages.

with photographer Bob Dennis

We often take our good fortune for granted but have you ever looked at a monthly photo calendar or other 
pictorial souvenir from one of our southern states or from a country that’s close to the Equator? If you have, 
you’ve noticed that every monthly picture looks pretty much the same. One of the many things I love about 
New England in general, and Kennebunkport in particular, is that we have four distinct and uniquely beau-
tiful seasons. We savor not only the special beauties of summer but also the colorful and varied fl owers of 
spring, the dazzling hues of autumn, and the wonderland of a snowy winter landscape. One of my recent 
photographic interests has been to create photo collages showing familiar  Kennebunkport locations in each 
of the four seasons. Here is my take on the former fi sh houses of Cape Porpoise Cove.

To Everything...there is a season

In addition to the well-
attended Children’s Room, 
Conners is responsible for 
the operation of all library 
activities. She credits her 

staff, who purchase col-
lections and arrange the 
events. These include vis-
iting authors and speak-
ers, arts and crafts classes, 
genealogy sessions, tax 
preparations, environmen-
tal studies, trivia nights, 

adult book discussion and 
so much more.  

Conners added, “An-
other program featuring 
art takes place in Speers 
Gallery, adjacent to the 
Children’s Room. It is 
named for Mike Speers, a 

former library trustee and 
Friend of the Library, who 
promoted the art gallery. 
The Speers Gallery features 
a new artist each month. 
This program is so popular, 
the schedule is complete 
through 2019. The library is 
now accepting application 
for artists in 2020.” 

While the library off ers 
more than 42,000 books, au-
dio/visual, periodicals and 
research literature, with the 
recent association with Mi-
nerva, an interlibrary loan 
program, patrons have ac-
cess to books from libraries 
throughout Maine. 

“With  so  many at -
tractions in the library,” 
Conners said, “on your 
next visit, be sure to stroll 
through the Maine Chil-
dren’s Book Illustrators’ 
Gallery. It’s fun, inspiring 
and a delightful look at the 
vital part illustration play in 
developing the imagination 
of young readers.” 

The Kennebunk Free 
Library is located at 112 
Main Street. FMI: 207-985-
2173; www.kennebunkli-
brary.org.

Kennebunk Library Director Michelle Conners in the Maine Children’s Book Illustrators’ 
Gallery. The gallery features artwork that appears in books in the Children’s Room. 

continued from
previous page

The Maine Children's Book Illustrators' Gallery
~ at the Kennebunk Free Library ~

is the only gallery if its kind in the state of Maine!
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OPEN DAILY
7 AM TO 7 PM

WWW.CAPEPORPOISEKITCHEN.COM

1 MILLS ROAD
CAPE PORPOISE, MAINE

207.967.1150

Things to Do • Kittery to Old Orchard Beach

Classes & Workshops Classes & WorkshopsClasses & Workshops

Window Transfer Workshop
~ with Iron Orchid Designs™ ~

Tuesday, 3-26, 1-4 PM

Creative Stamping
~ with Iron Orchid Designs™ ~

Tuesday, 4-9, 6-8 PM

Camp IOD
Tuesday, 6-11, 6-9 PM

Chalkboard Workshop
Tuesday 7-16, 1-4 PM

Mixology
~with Annie Sloan's Chalk Paint™ ~

Tuesday 4-23, 6-9 PM
Tuesday, 6-18, 6-9 PM

Furniture 101
Bring your own piece!

Tuesday, 4-29, 10 AM-4 PM
Tuesday, 5-28, 10 AM-4 PM
Tuesday, 6-17, 10 AM-4 PM
Tuesday, 7-22, 10 AM-4 PM
Tuesday, 8-19, 10 AM-4 PM
Tuesday, 9-23, 10 AM-4 PM
Tuesday, 10-23, 10 AM-4 PM
Tuesday, 11-18, 10 AM-4 PM

Annie Sloan
Decorative Chalk Paint™

~ Basic Techniques ~
Tuesday 4-30, 1-4 PM
Tuesday, 5-21, 6-9 PM
Tuesday, 6-18, 1-4 PM
Tuesday, 7-23, 6-9 PM
Tuesday, 8-20, 1-4 PM
Tuesday, 9-24, 6-9 PM
Tuesday, 10-22, 1-4 PM
Tuesday, 11-19, 6-9 PM

Annie Sloan
Decorative Chalk Paint™
~ Advanced Techniques ~

Tuesday, 5-14, 1-4 PM
Tuesday 7-23, 1-4 PM
Tuesday, 8-20, 1-4 PM
Tuesday 9-24, 1-4 PM

Cabinet Refi nishing 
Tuesday, 4-23, 1-4 PM
Tuesday, 5-14, 6-9 PM
Tuesday, 6-25, 6-9 PM
Tuesday, 7-30, 6-9 PM

1300 US Route One, Cape Neddick
www.theshopsatcapeneddick.com

 207-363-2500

Wednesday, March 27
Zumba, Kennebunkport Recreation Department, 20 
Recreational Way, 6-7 PM. This class is held every 
Wednesday through April 24. Zumba is a mixture of 
body sculpting movements and easy to follow dance 
steps. All levels welcome. First class is $5, each class 
after will be $9/class or $40 for all six weeks. FMI 
www.kennebunkportrec.com or 967-4304.

Saturday, March 30
Cooking and Nutrition with Warren Kramer. See 
information box on this page.

Monday, April 1
Yoga Beginnings, Graves Library, 81 Maine Street, 
Kennebunkport, 10 AM. Join guest Leslie Cargill as 
she leads little ones and their parents through exer-
cises in breathing and movement. FMI www.gravesli-
brary.org or 967-2778.

Tuesday, April 2 & 9
Drop-in Yoga, Frinklepod Farm, 244 Log Cabin Road, 
Arundel, 6:45 PM. FMI see www.frinklepodfarm.com 
or call 289-5805.

Tuesday, April 2
A Walk Through History with the Historical Society, 
Pasco Center, Kennebunkport, 10 AM. From Walkers 
to Bushes: A History of a Family. Presenter: Kirsten 
Camp. FMI www.kennebunkportrec.com or 967-4304.

AARP Tax Preparation Services, Wells Public Li-
brary, 1434 Post Road, Wells, 1-6 PM. Trained AARP 
Tax Aide volunteers are at the library each Tuesday 
this tax season to answer questions and help with 
electronically fi ling taxes. For an appointment call 710-
0979. FMI akazilionis@wellstown.org or 646-8181.

Book Talk: “Like War: The Weaponization of 
Social Media," York Library, 15 Long Sands Road, 
York, 10:30 AM. This book was written by two de-
fense experts who explore the collision of war, poli-
tics, and social media, where the most important 
battles are now only a click away. FMI www.york.lib.
me.us or 363-2818.

Italian Conversation, York Library, 15 Long Sands 
Road, York, 6:30 PM. Parliamo Italiano! Join in for 
casual conversation in Italian. Suitable for those with 
intermediate to advanced conversational skills in the 
Italian language. FMI www.york.lib.me.us or 363-2818.

Wednesday, April 3
Meditation Meetup, York Library, 15 Long Sands 
Road, York, 6-7 PM. Meets each Wednesday through 
April 24. Led by Jerry Mayfi eld who teaches a unique 
method of meditation known as Sahaja Yoga. This 
program is free and open to all ages. FMI www.york.
lib.me.us or 363-2818.

Thursday, April 4
Chair Yoga, Kennebunkport Recreation Department, 
20 Recreational Way, Kennebunkport, 11:30 AM-
12:30 PM.  Held every Thursday. $5-$15 suggested 
donation. Register online or call 967-4304.

Conversational French Language Group, Wells Pub-
lic Library, 1434 Post Road, Wells, 6:30 PM. An informal 
approach to practicing or re-learning French. This group 
meets weekly to speak French. Anyone with a French 
Language interest is welcome. FMI akazilionis@well-
stown.org or 646-8181.

Poets: Julia Bouwsma and Richard Foerster                                 
Poetry Reading, York Library, 15 Long Sands Road, 
York, 7 PM. Two award winning Maine poets will pres-
ent their latest collections in our celebration of National 
Poetry Month. Copies of these poets' books will be avail-
able for purchase and signing and light refreshments 
will be served. FMI www.york.lib.me.us or 363-2818.

Senior Education Seminar, Graves Library, 81 Maine 
Street, Kennebunkport, 9:30 AM. Coffee and conversa-
tion with Fiona Robinson of the United Way to talk about 
the wonderful services offered by calling 2-1-1. No reg-
istration is required. Light refreshments will be served.  
FMI www.graveslibrary.org or 967-2778.

Friday, April 5
Fiber Arts Group, Wells Public Library, 434 Post Road, 
Wells, 10:30 AM. If you embroider, cross-stitch, sew, 
weave, quilt, whatever you do - if it’s done with fi ber and 
it’s portable, you are welcome. The class meets every 
Friday as long as the library is open. All ages & levels 
of ability are invited. FMI Anne Mosey at amosey@well-
stown.org or call the library at 207-646-8181.

Tuesday, April 9
ServSafe Food Safety Manager Certifi cation, York 
County Community College, 112 College Drive, Wells, 
8 AM-4:30 PM. This certifi cation program is for any 
restaurant staff needing to be certifi ed or re-certifi ed in 
ServSafe. FMI contact Kristen Wiegand at kwiegand@
yccc.edu or see www.yccc.edu/servsafe.

A Special Two-Part Workshop
with Macrobiotic Counselor,

Lecturer and Cooking Teacher
Warren Kramer

Cooking Class, All About the Protein, 9:30 
AM-12:30 PM. Where do you get your protein 
if you are not eating animal or dairy foods? In 
this informative and fun class Warren will dem-
onstrate a number of delicious dishes and dis-
cuss where protein is found in a well-rounded 
natural foods diet. Recipes will be provided 
and a meal will be served. 

Lecture, Understanding Cravings and Addic-
tions, 1:30-3 PM. This lecture examines lwhat 
specifi c cravings mean and how to satisfy 
them without compromising health.Some of 
the cravings discussed include: sugar, choco-
late, baked fl our, chips and crunchy snacks.

FMI on fees and registration:
www.frinklepodfarm.com | 289-5805

Saturday 
March 30

A wonderful 
opportunity to 
learn from the 

expert
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BAKERY, DELI,
WINE & CHEESE,

HOT SOUPS & SANDWICHES

CHEF-PREPARED
MEALS TO-GO

Events & Fundraisers

March 28 - April 10, 2019

Solar Open House
Huston & Company Fine Furniture

Thursday, April 4, 5:30-7 PM
Join ReVision Energy and Huston & Company at an 
open house to learn how solar energy can work for 
you at your home or business. To register, please 
contact Kate Mastrangelo at Huston & Company: 
967-2345, kate@hustonandcompany.com.

Saturday, March 30
11th Annual Grahamtastic Dance & Auction, Town Club, 
Sanford, 6-11 PM. The mission of Grahamtastic Connec-
tion is to provide free technology to children with cancer 
and other serious illnesses for educational purposes. 
Technology, including iPads, laptops, robots, and inter-
net access, enables our children to continue their educa-

tion during treatment while 
also remaining connected to 
family, friends and medical 
providers. FMI  www.graha-
mtastic.org or 324-0888.

Cornhole Tournament 
American Legion Post 159, Route 9, Kennebunkport, 
registration 10 AM, games 12 noon. Double elimination, 
cash prizes, raffl e cost $20 per team. FMI 967-2400.

1st Annual Adult Dodgeball Tournament
Consolidated School Gym, School Street, Kennebunk-
port, 9 AM-12 PM. $72/Team or $200 to Sponsor. Open 
format tournament where teams may consist of any ratio 
of genders on a team of 6. Local businesses, professional 
organizations, colleges, and community social connec-
tions are all welcome to join in on the fun. *Team members 
must be 16+. FMI kennebunkportrec.com or 967-4304.

Brick Store Museum Trustee Dinner, The Brick Store 
Museum, 117 Main Street, Kennebunk, 6 PM. The Brick 
Store Museum presents its annual Trustee Dinner series. 
Trustees Bruce Jackson and Chris Farr team up to serve 
a delicious, travel-inspired menu. The evening will include 
a short talk on the museum’s founder, Edith Barry, a 
world-traveler. The dinner takes place at the Kennebunk-
port Conservation Trust Headquarters. Tickets: $65 per 
person. FMI www.brickstoremuseum.org or 985-4802

Thursday, April 4
10th Annual Toast for the Coast
YCCC Pratt & Whitney Building, Wells Campus,112 
College Drive, Wells, 5:30 PM. A fun night benefi tting 
student scholarships. Silent auction, live auction, raf-
fl es, signature cocktails and more. Snow date is April 
11. FMI contact Elizabeth Fitzgerald at 216-4466. 

Wednesday, April 10
Art Night Out, Kennebunkport Recreation Department, 
20 Recreation Way, Kennebunkport, 6-8 PM. Do you have 
a desire to explore your talents through painting? You 
will learn step by step how to utilize expressionist paint-
ing techniques to create these excellent paintings. Even 
if you’ve never tried painting before this is easy to accom-
plish and provides the opportunity to express your creativ-
ity. You may bring wine or beer to sip while creating your 
masterpiece. FMI kennebunkportrec.com or 967-4304.

Other Goings On

Ongoing Classes,
Activities, & Workshops

at the Center

Gentle Yoga: Mondays at 1 PM; Thursdays at 
9 AM; Mat Yoga: Thursdays at 10 AM. $3 
Open Bridge: Tuesdays at 9:30 AM; Men’s 
Bridge: Tuesdays at 12:30 PM. Intermediate 
Level players welcome.     
Cribbage: Wednesdays at 1 PM.     
Book Club: The 4th Wednesday of every 
month at 1 PM.  
Grief Support: Thursdays at 11 AM   
Mah Jongg: Thursdays at 1 PM
Knitting Group: Fridays at 10 AM 
Acrylic Art Class: Fridays at 10 AM. Bring 
canvas, brushes and paints. $10 per class.  

www.seniorcenterkennebunk.org

Thursday, March 28
York History: Examined through the Lives of York 
Families: 1775 – 1785, York Library, 15 Long Sands 
Road, York, 10:30 AM. York historian James Kences 
examines the history of the town through the stories 
of 25 York families. This seventh session in our series 
will focus on the Revolutionary Era. FMI www.york.lib.
me.us or 363-2818.

Saturday, March 30:
Indoor Walking Tour: Building History, The Brick 
Store Museum, 117 Main Street, Kennebunk, 12 PM.  
Learn about the history of the museum buildings in 
their previous "lives" as stores, gathering places, of-
fi ces, and more; and how it became the Museum we 
know today. The tour takes visitors through the mu-
seum's collections storage spaces. This 45-minute 
tour through the museum requires the use of stairs for 
portions of the program. Cost: $10 per person ($5 for 
Museum Members!) FMI www.brickstoremuseum.org 
or 985-4802.

Friday, April 5
Friday Film Series: Roman Holiday
Wells Public Library, 434 Post Road, Wells, 2 PM. 
This month the library will be showing the 1953 fi lm 
Roman Holiday starring Audrey Hepburn and Gregory 
Peck. No registration is required and all ages are wel-
come. This free event is sponsored by the Friends of 
the Wells Public Library. FMI akazilionis@wellstown.
org or call the library at 207-646-818 

Saturday, April 6
A Lenten Quiet Day, St. David’s Episcopal Church, 
138 York Street, Kennebunk, 9 AM-3 PM. This is  
a time for silent refl ection on Jesus’ words and ac-
tions, and a chance to explore guided meditation, 
centering prayer, body prayer, going deeper with the 
Lord’s Prayer, prayer with icons, and journaling. The 
day will close with Holy Eucharist, to which all are 
welcome.  A simple lunch of soup and bread will be 
provided. To register, call the Church offi ce at 985-
3073 or e-mail cathy@stdavidskennebunk.org by 
Thursday, April 4.

Kennebunk High School Senior Art Exhibit Recep-
tion, River Tree Arts, 35 Western Avenue, Kennebunk, 
5-7 PM. Artwork will be on display April 6 -12,  Monday 
- Thursday, 10 AM – 6 PM. Kennebunk High School 
Seniors have put together artwork that they have been 
working on all year. Please come and support their ef-
forts. FMI www.rivertreearts.org or 967-9120.

We like to provide our readers
with extended calendars of classes at
various libraries, community centers, 

and area businesses. Be sure to clip and 
keep them when you see them!

Louis T. Graves Memorial Library
18 Maine Street, Kennebunkport

Ongoing Every Month

The Book Cellar. Unique gifts and thousands of 
books available at low prices. All titles are in great 
condition.  Open during Library Hours.  To fi nd out 
more about our book sale and other fundraising 
efforts, please give us a call @ 967-2778 or visit 
our website at http://www.graveslibrary.org.
Storytime Fridays @ 10 AM. This program in-
cludes stories, fi nger plays, songs, and crafts. 
Designed for children 5 and younger, however, all 
ages are welcome. No registration required-ever! 
Computer Q & A Fridays @ 10 AM. Bring your 
phone, laptop, or other device to get your questions 
answered by Library and Town staff members.
Morning Book Discussion Group meets the sec-
ond Thursday of every month @ 9:45 AM. 
Evening Book Discussion Group meets the last 
Thursday of every month @ 6 AM.  

Classes & Workshops
Wednesday, April 10
Adults 55+ Community Café, Kennebunkport Recre-
ation Department, 20 Recreational Way, 12 PM. Second 
Wednesday of the Month. $6 donation. (Meals provided 
by Al’s Catering and subsidized by SMAA: family and 
friends welcome for additional cost) Entertainment will 
also be provided. Be sure to RSVP to 967-4304 by the 
Monday before at 9 AM. FMI www.kennebunkportrec.
com or 967-4304.

Looking for a fun and 
creative night out in 
the Old Port?
The Muse Paintbar
245 Commercial Street
207-618-9500

www.musepaintbar.com
See local library websites for full listings 

of Youth Programs and more!
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Sandy Gnidziejko, Manager
sgnidzie@maine.rr.com

LITTLE RIVER 
ANTIQUES & ESTATE SALES, LLC

207-751-6466

Estate Liquidation Sale
Save These Dates!

Offering complete Personal Property Appraisals

Complete listing and pictures on our website
www.antiquesandestatesalesme.com

Featuring: Antiques, 600+/- early 1970s vinyls with 
nearly 100 artists, electronics, books, decora-

tive glass, beautiful home furnishings and decor, 
vintage collectibles, and so much more!

April 12, 13 & 14
Friday, Saturday & Sunday, 9 AM - 3 PM

"Filled to the Brim" • Berwick, ME

Owl at Fortunes Rocks. Photograph by Judy O'NeilBarred Owl in Alfred, Tammy Wells/Journal Tribune

Tiny Maine Saw-whet Owl. Photo courtesy of Maine Audobon

Snowy Owl. Photograph by Ken Janes

by Jo O’Connor
The Wisdom of Owls

Maine’s fascination with owls is palpable. With owl 
sightings on the rise, wanna-be ornithological photogra-
phers armed with their cell phones are out in mass trying 
to catch a glimpse (and that possible elusive photo) of 
the birds. Needless to say, social media has exploded 
with reports of owl sightings. After  the introduction of 
Harry Potter’s inscrutable, mail-delivering snowy owl 
Hedwig, owls have become increasingly famous and 
mythologized. When you think of wisdom, the wise old 
owl come to mind.  And Temple University’s mascot is 
an owl. Let’s face it: Owls are in the same clas-
sifi cation as a unicorn, a dinosaur and possibly 
even a Maine Patrick Dempsey sighting.

It’s not just your imagination! The recent 
infl ux of owls has been attributed to an unusual 
sequence in nature: more oak trees, more acorns, 
more squirrels, more owls – the circle of life.

According to Nick Lund, the outreach and 
network manager at the Maine Audubon, a 
few years ago, our very own mighty oak trees 
produced a bumper crop of acorns, which has 
led to the massive increase of squirrels – a huge 
food source of owls.

“What we are seeing is the natural world in 
play. That has created a ripple eff ect for owls.  
Thanks to the abundance in prey, we are seeing 
more owlettes being bred,“ said Lund. 

With their hooked bills and super-sharp 
talons, many Maine owls are non-migratory 
and nocturnal predators. However, they hunt 
whenever they can fi nd food and can be quite 
nomadic in searching for the best food sources. 

Depending on the species, owl calls are char-
acterized as being either a hoot, a screech or a 
whistle. During the nesting season, owl calls 
can often be heard up to a mile away. 

According to Maine.gov, “Eleven species of owls 
live in or visit Maine for all or a portion of the year. The 
great horned owl (Bubo virginianus) and the barred owl 
(Strix varia) are the most widely distributed owls in the 
state. These two species live in a wide variety of forested 
habitats and occupy dense forests, open woodlands, clear-
cuts and even urban environments such as golf courses, 
cemeteries and parks with adjacent woodlots.”

Hoot! Hoot! Owl Fun Facts
Owls are some of the most fascinating raptors in the 

world. Here are some fun facts that might surprise even 
the most experienced birders.

• According to the website The Spruce, worldwide, 
there are more than 150 species of owls and only 
19 owl species are found in the United States and 
Canada.  Eleven are here in Maine.

• Owls are found on every continent except Antarc-
tica. Some experts believe there is an owl living 
within a mile of everyone in the U.S.

Owls, owls and more owlsSPOTLIGHT ON...

Great Horn Owl at Laudholm Farm in Wells. Photograph 
by Ken Janes

• Owls have superior hear-
ing and the ability to pin-
point where prey is locat-
ed, even if they can't see it.

• An owl cannot move its 
eyes. Instead, owls rotate 
their heads up to 270 de-
grees (135 degrees to either 
side).  

• An owl has three eyelids: 
one for blinking, another 
for sleeping and the third 
for keeping the eye clean 
and healthy. 

• Owls are carnivorous and 
will eat rodents, small- or 
medium-sized mammals. 
After digesting their food, 
owls regurgitate hard pel-
lets of compressed bones, 
fur, teeth and feathers.

• A barn owl can eat up to 1,000 mice each year, 
usually swallowing them whole. 

• Owls have zygodactyl feet with two toes pointing 
forward and two toes pointing backward. 

• A group of owls is called a parliament and baby 
owls are called owlettes.

• The biggest modern threats to owls are habitat 
loss and pesticides.

T&T About Town

Christine Barker catches up on the news 
at Ryan's Corner House, St. Paddy's 
Day 2019. Photo by Jo O'Connor

We love 
seeing T&T 

out an about. 
Send in your 

pics!

117 Main Street, Kennebunk | brickstoremuseum.org
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Photograph courtesy of Maine Audobon

Great Horned Owl. Photo courtesy of Maine Audobon

Photograph by Amy French Mansir

Owlettes in an owl box. Photo Credit: Paul Bennett/ National Wildlife Federation

Creatures of wisdom and mystery

Snowy Owl. Photograph by Ken Janes

Dinner
Specials

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

WE ARE OPEN 
Thurs, Fri, Sat, 

Sun at 2 PM

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

$5 Selected Draft Pints

A True 
Irish Pub 

Prime Rib on
ThursdaysOpen Tuesday-Saturday 10 AM - 8 PM

Closed Sunday and Monday

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

The BEST Beer Store in 3 States

Over 1000 Imported & Domestic Wine Labels

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

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

COFFEE ROASTED ON THE PREMISES 

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

STONEWALL KITCHEN PRODUCTS

207-967-8304

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

Sundays 8:30 to 4 PM

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

A COFFEE SHOP AND SO MUCH MORE!

BEST cup of coffee ONLY $1

COFFEE ROASTERSOF THE
KENNEBUNKS

COFFEE • TEA • SPICE

Myths and Superstitions
Owls have long been the subject of many myths as far back as his-

tory is recorded. Here are some ancient myths, many of which have 
lasted through the centuries in primitive cultures, and as old wives’ 
tales in more sophisticated cultures. According to petslady.com:

1. From as far back as the Paleolithic era, owls have been found in 
cave paintings, as an object of mystery.  Historians theorize that the 
owl’s strange calls at night contributed to superstitions in those times. 

2. The Greeks believed that the owl was a symbol of good fortune. 
The owl was often depicted with the Greek goddess of wisdom, 
Athena. On the other hand, the Romans were terrifi ed of owls and 
believed they portended death.  Thus, when the Greeks and the 
Romans were at war, the presence of the owl meant victory to the 
Greeks and loss to the Romans.

3. Russian hunters used to carry owl claws. In case the hunters 
died, they could use the claws to climb to heaven.

4.The Celts saw the owl as a guide to the underworld, enabling 
humans to see through those who would try to deceive them because 
of its ability to see in the dark.

5. Zulus and other African cultures believe the owl can cast spells 
and that using parts of the owl can give a shaman magical power. 

6. The British believed that if an owl is heard around houses, a 
woman in one of the houses just lost her virginity.

7. In the Lorraine region of France, owls were said to help spinsters 
fi nd husbands.

8. In India, there were superstitions involving the number of times 
an owl hoots.  One hoot meant impending death, six hoots meant 
guests would arrive and nine hoots meant good fortune!

Sources: The Spruce.com, Journal Tribune, Maine Audubon, Maine.gov, 
Petslady.com; Owl Mythology & Folklore, Hilton Pond Center, The White 
Goddess

"Wisdom is the reward you get for a lifetime of listening
when you'd have preferred to talk."

~ Doug Larson

Photograph by Mary Fournier
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Open 7 days a week, 8 AM to 6 PM
58 York Street ~ Kennebunk

207-985-6249

Seafood,
home-baked 

goods,
fresh fl owers, 

decor
and much more

Herb's Seafood 
Where the
locals go

Current Specials:
Hadddock $6.99 pound | Salmon $9.99 pound

Lobster meat $39.99 pound | Fresh smelt $6.99 pound

home-baked 

fresh fl owers, 

Where the

and much more
now serving
99¢ coffee!

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

~ Opening in March at 6 Sullivan Street, Berwick ~

FLOW STUDIOS

This is the fi rst in a series 
of stories about craftspeople 
and their shops.

by Rob Coburn
Some craftsmen create 

beautiful things out of the 
most ordinary spaces. For 
Glen Shivel of Callinectes 
Boat Works in Kennebunk-
port, creating an incredible 
space was the fi rst step in 
building beautiful boats. 
It seems logical, but when 
Shivel built the “barn” he 
had no idea he’d be going 
into the boat business.

The 28x40 shop was 
originally built as a staging 
area to build an “off the 
grid” house on the same 
piece of land. When the 
barn was complete in 2004 
it proved to be the perfect 
space for both building the 
house, and housing the so-
lar panels that now provide 
all the power for the home. 

“I wanted a shop that 
was functional, flexible, 
and inspired me to enjoy 
being here and working on 
whatever that turned out 
to be,” said Shivel. “Even 
though I was a Landing 

In the shop this week is an older Town Class sloop that needs some 
fi berglass repair, paint and all new woodwork.

School grad and was work-
ing at the Landing School 
as a director – I didn’t re-
ally have a boat business 
in mind when we created 
this space.” 

The post and beam con-
struction creates an open 
span with no interior walls. 
Because of this, the open 
bays and carriage style 
doors are perfectly suited 
to have two open bays for 
creating both new boats 
and restoring classic motor 
and sailboats.

Shivel opened the boat 
shop in 2007. His goal was 
to make boats using mod-
ern technology and con-
struction methods in the 
style of classic wooden 
boats  – boats that have 
the style and great lines of 
the classics that grace both 
the lakes of Maine and 
the Italian coastline. The 
idea was to provide all of 
the pleasure of a beauti-
ful boat without all of the 
time-consuming regular 
maintenance that comes 
with a classic wooden boat.

Shivel said, “Our ten-
ders deliver on the prom-

ise of more time on 
the water and less 
time and money at the 
boat yard. The typical 
wooden boat owner 
has either a half done 
project in the back yard 
or a big bill from the 
yard each year. Main-
taining a wooden boat 
is a labor of love that 
gets paid back in some 
truly incredible days 
on the water. The clas-
sic boats are also popu-
lar at boat shows and 
events where people 
come to just look at 
the boats on the dock. 
What I’ve done is built 
boats that have the 
same appeal without 
the hassle.”

Chislett Boating in 
Dover, New Hamp-
shire makes the fi-
berglass hulls Shivel 
uses in his boats. They 
are made in an environ-
mentally friendly process 
and vacuum infusion. The 
semi-custom hulls leave the 
choice of layout, electron-
ics and color schemes to 
the customer. The power 

comes from a fuel-effi  cient, 
low-emission engine that 
drives a jet pump. 

There is no propeller, 
which increases both the 
ability to operate in shal-
low water and the overall 
safety. From the time the 

       Modern, Maine-made boats become instant classics

hull arrives in the shop 
it is about a three-month 
process to deliver the boat.

Shivel works primarily 
by himself. The apartment 
over the shop, however, is 
typically rented to a Land-
ing School student and 

  

Donations always accepted and appreciated!   Proceeds benefit The New School 
in Kennebunk. An adventure in High School Education  •  tnsk.org
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Like Us!

Outta the Box 
8 York St., Kennebunk

(next to Toppings Pizza)

OPEN 7 DAYS A WEEK
Lots of PARKING out back!

207-604-5050  • 8 York St., Kennebunk

Voted #1
Thrift Store

Shivel often has help from 
the student as they work 
towards gaining valuable 
hands-on experience.

In addition to making 
new boats, Shivel reserves 
some time for the restora-
tion and repair of classic 

boats. Boats 
t h a t  c o m e 
in for repair 
can be in the 
shop for a few 
weeks, or up 
to an entire 
year depend-
i n g  o n  t h e 
a m o u n t  o f 
work needed. 

B o t h  t h e 
restored boats 
and the new 
ones are works 
of art in their 
own way  – 
m a d e  b y  a 
true craftsman 
working in a 
special place.

Local Craftspeople

One of Glen’s new tenders on display at the boat show.

Congratulations to Ogunquit’s Amore 
Café celebrating 25 years in business!

Last week, Kennebunkport resident and 
actor Patrick Dempsey was spotted on 
Capitol Hill with our own Senator Angus 
King.  He was also eyed touring George-
town University with his daughter. 
Source: The Hill

Let’s hear it for Biddeford, officially 
named Maine’s youngest city. More than 
a quarter of the city’s 21,400 residents are 
between the ages of 20 and 34. Source: 
Portland Press Herald

Welcome to the newly opened Dizzy 
Birds, a chicken rotisserie restaurant 
located on 65 Maine Street in Biddeford.

Mark your calendars as The Maine Flower 
Show is coming March 27--31 at Thomp-
son’s Point.

Maine News Briefs
Compiled by Jo O’Connor
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The Fishing Chronicles

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

HAPPY HOUR
Monday—Friday | 3-6pm

MONDAY-FRIDAY | 12-5
$12 Soup and Half Sandwich Lunch Special

SIP & SHUCK MONDAYS
$1 Oysters & $6 Martinis 

TRYST TUESDAYS 
Bring a friend, family or date and enjoy a shared 
appetizer, 2 entrees & shared dessert for $50++

BOGO WEDNESDAY
Buy one appetizer or shared plate get one on us 

RAMEN N’ ROLL N’ THURSDAYS 
Sushi,  Sake and Ramen specials from 3–9pm. 

FISH FRY FRIDAYS
Chef’s Selection of local seafood fried 

to perfection and served with select 
sides for $11.95. 

SUNDAYS 
All day Happy Hour at the bar.

21 OCEAN AVENUE, KENNEBUNKPORT

207.967.8225

WWW.BOATHOUSEME.COM/DINING

by Captain Greg Metcalf
Fishermen come in all 

shapes and sizes: tall, short, 
boy, girl, old, young. But 
they all have one thing in 
common – their love of the 
ocean, the anticipation of 
what the day will bring, and 
the thrill and excitement of 
reeling in a fi sh.

Three years ago I re-
ceived a call from a gentle-
man who had recently ac-
quired the old Welby Inn 
on Ocean Avenue in Ken-
nebunkport, and had turned 
it into a summer residence 
for his family.  He inquired 

about taking his son fi sh-
ing but wanted to know if 
he might be too young. I 
told him if your son is old 
enough to stand, hold a fi sh-
ing rod and take direction, 
he was old enough to fi sh 
aboard the Striper Swiper.

A few days later I had the 
pleasure meeting Charlie 
Buckley, his beautiful wife 
Robin and their four-year-
old son Briggs. Briggs was a 
very confi dent young man, 
and despite his diminutive 
size had amazing air of 
self- confi dence and swag-
ger about him. He was very 

polite and brutally direct. 
He held out his tiny little 
hand to off er a handshake 
said to me, “Hello Captain, 
I’m Briggs. I want to catch 
a big fi sh. I hope you know 
where they are today.”  

Whenever Briggs is 
aboard it is always an en-
joyable day, and he always 
keeps me on my toes. If the 
fishing is slow I hear all 
about it from that young 
man. For such a small hu-
man being I am always 
amazed at how fast he can 
get to the fi shing rod that is 
bent over while hooked up 

to fi sh before anyone else on 
board. Once he has a fi sh on 
the line he is quick to show 
the fi sh who the boss is.

We have had many good 
trips together and he is 
always a joy to have on 
my boat. One of the best 
fishing days of the 2017 
season comes to mind. It 
was the afternoon of the 
solar eclipse. We started the 
trip catching mackerel off  
of Walker’s Point and they 
were plentiful. 

When everyone had their 
fi ll of catching mackerel we 
took a ride down to Drakes 
Island. For the next three 
hours we cranked in fi sh af-
ter fi sh, all striped bass from 
24 to 40 inches in length. I 
think we even wore Briggs 
out that day. I believe the 
fi nal total was over twenty 
stripers, which included 
many keeper-sized fish. 
Briggs was very upset with 
his uncle that day because 
he landed the biggest striper 
of day, beating out Briggs 
by several pounds.

At the end of each fi sh-
ing day Briggs takes home 
some of the extra mackerel 
caught during our trip so he 
can use them for bait when 
his dad takes him fi shing off  
the shore of the Kennebunk 
River. He has turned into 
quite the fi sherman.  

I heard that the Buckleys 
are going to become full time 
residents of Kennebunkport 

this year, and Briggs will be 
going to school in Maine. 
I’m sure he will be looking 
for a school that has fi sh-
ing as a varsity sport. I’m 
really looking forward to 

getting him out on the new 
Striper Swiper this season, 
and to see how much he has 
grown. Hopefully he will 
continue to bring us good 
luck and tight lines.

    A passion for fi shing spans all ages. . .

Briggs with his fi rst fi sh aboard the Striper Swiper

Briggs holding a fish caught from the 
Kennebunk River with his dad.

Admiring - or disdaining - his uncle's fi sh
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Skip the crowds! Check our wait times
& get in line right from your phone! We
will text you when your table is ready.

Download the FREE
YELPAPPTODAY!

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

Dock Square, Kennebunkport
207.967.4841 | alissons.com

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

PLEASE READ CAREFULLY • SUBMIT CORRECTIONS ONLINE

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

Kennebunk playwright 
Danie Connolly will pres-
ent her latest play Elvis and 
the Swear Can at the Maine 
Playwrights Festival for two 
weekends beginning April 
25 at the Studio Theater at 
Portland Stage Company, 
25 Forest Avenue, Portland.

Connolly’s play was 
chosen as one of 6 plays to 
be performed showcasing 
Maine playwrights, direc-
tors and actors. Eddie Adel-
man, Travis G. Baker, Kevin 
O’Leary, Thomas Spurr,  
David Susman and Danie 
Connolly will present a di-
verse group of plays with 
storylines ranging from hi-
larious to poignant, 

“It’s been a blast track-
ing down the perfect Elvis 

Bradbury Brothers Market

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

207-967-3939  •  www.bradburybros.com

Kennebunkport’s
Community

Grocery Store
for over 70

years

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

Fresh Prepared Meals to Go

costume with its  outrageous 
pompadour and sideburns, 
iconic glasses and shoes. 
There are so many eras of 
Elvis but I think the search 
will be worth the eff ort when 
Elvis enters the room," said 
Connollly.  The play is based 
on three separate stories 
all colliding to form a side-
splitting event when "Elvis” 
confronts a diffi  cult bank tell-
er who has her own agenda.

Danie Connolly is a hu-
mor columnist, children’s 
illustrator and author who 
decided to transform one of  
the chapters from the novel 
on which she is working into 
a play that takes the audience 
on a fun romp. Connolly won 
playwright slots with other 
chapters years ago at the 

Elvis is in the house!

Maine Playwrights Festival 
and The Northern Writers 
Festival.

“I really need to type 
"the end" on the last page," 
Connolly said, "and move 
on to the next book but these 
interruptions are kind of 

fun. I hope the audience 
gets my sense of humor 
because all the crazy stories 
are based on true events – I 
just changed the names to 
protect the innocent!"

For t ickets  contact :  
acorn-productions.org. 

Featuring original songs from his fi rst new album since 
2010, Tim Janis will be joined by fellow artists Celtic Violin-
ist Máiréad Nesbitt, singer/songwriter Lynn Hilary, Irish 
Flautist Eimear McGeown, harpists Camille and Kennerly 
Kitt (HARP TWINS), and singer Reilly Anspaugh.

Tim Janis' new album is woven together in epic and sweeping emotion routed in Celtic tones, with touches 
of mystical and ethereal themes. With millions of albums sold, fi ve National Public Television specials, 
and two # 1 Billboard-charting CDs, Tim Janis has worked with some of the top artists in the music and 
entertainment business, from Sir Paul McCartney, Billy Joel, Ray Charles, Maya Angelou, Emanuel Ax, 
Andre Previn, Sarah McLachlan, to George Clooney and James Earl Jones. Director, composer, producer, 
and performer Tim Janis is committed to creating music that can heal and promote peace on a global level.  

For tickets:  www.brownpapertickets.com/event/4078681

Tim Janis in ConcertTim Janis in Concert
Saturday, April 13

York Community Auditorium
3 PM and 7 PM

207-251-4065
www.feilerestaurantandpub.com

A True 
Irish Pub 
Delicious 

Homemade Food

Open Monday - Satur-
day 3 PM to close

Sunday noon to close

Live Music Every 
Saturday Night

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

American & Irish Specialti es

A group of people outside a Water Street, Kennebunk home. 
The bicycle with the big wheel is called a Penny Farthing 
or High Wheeler bicycle invented in 1870. From the Brick 
Store Museum photo collection.
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Reclaim It!
~ Brought to you by Old House Parts ~

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

Kennebunk local Kate Aiello of Kate Aiello 
Design is a prolifi c force when it comes to re-
purposing salvaged items.  Here is a sampling 
of her endless cleverness.  Using our hardware 
and chandelier crystals, she created a one-of-a-
kind fl oral centerpiece and an elegant garland 
to drape across windows and fi replace mantels.  
Jewelry for your home!  

We’ve seen it all so come in any time to dis-
cuss the possibilities that lie ahead for you and 
architectural salvage! (Wanderers and explorers 
welcome.)

207-967-9989

Port Walk, Dock Square, Kennebunkport

Best Sellers
Maine Authors  •  Children’s Books

Call Store 
for Updated 

Hours

by Kristen Kuehnle
Spring is here.  All the more reason for grabbing a Maine 

mystery thriller. Written by a Maine author. Set in Maine.  
Dead Drunk (2014) by Jean Ayer
Deadline (2018) by Gerry Boyle
The Bike Cop: In the Greater Weight of the Evidence (2018), by 
James Bruner
Beyond the Truth (2018) by Bruce Robert Coffi  n
Secrets Haunt the Lobsters’ Sea (2018) by Charlene D’Avano
Demon Spirit, Devil Sea (2017) by Charlene D’Avano
The Poachers Son (2010) by Paul Doiron
Dusk on Route 1 (2016) by Cynthia Fraser Graves
Durable Goods (2018) by Patricia Hale
Tidal Pools (2018) by Robert Marier
Matinicus: An Island Mystery (2012) by Darcy Scott
Termination of Benefi ts (2017) by Jane Sloven

207.646.5511 • OgunquitPlayhouse.org 
Rte 1, Ogunquit, ME

DATE NIGHT

Gift Certificates & Subscriptions 
for your VALENTINE & YOU 

OgunquitPlayhouse.org 
207.646.5511 • Rte 1 Ogunquit

WORLD-CLASS
THEATRE!

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

Plus 2 MORE Sensational Shows!

Mark your calendars for the Poetry Swoon
Saturday, April 27, 1 to 3 PM

WePoets & Verse 
is hosting an after-
noon of poetry read-
ings by local celebrat-
ed Poets Laureate 
Richard W. Perkins 
and Linda Aldrich, at 
the Nonantum Resort 
in Kennebunkport, 
on Saturday, April 
27, 1 to 3 PM.

Ogunquit’s Poet 
Laureate, Richard 
W. Perkins is an 
acclaimed author, 
former restaurateur, 
culinary mentor and 
York County Coast 
Star  contributor. 
Perkins has writ-
ten more than 600 
odes. He will regale 
us with some of his 
whimsical odes on 
growing old, and 

introduce a whole cast of 
characters.

Portland’s sixth Poet 
Laureate, Linda Aldrich, 
will read from her two 
published collections of 
poetry, “Foothold” and 
“March and Mad Wom-
en.” Aldrich’s work has 
appeared in numerous 
journals and anthologies; 
among her many acco-
lades is the Emily Dickin-
son Award for her poem 
“Woman-without-Arms.”

Complimentary savory 
treats from Nonantum’s 
kitchen and a Happy Hour 
with a cash bar follow the 
readings. Admission is 
$20. Part of the proceeds 

goes to Camp POSTCARD. 
Free for children under 12. 
Tickets can be purchased 
online at brownpapertick-
ets.com or call 1-800-838-
3006, or available at the 
door. FMI email wepoets.
verse@gmail.com or visit 
the WePoets & Verse Face-
book page.

Located in Kennebunk, 
WePoets & Verse group 
seeks to promote public 
awareness and interest for 
poetry, provide a venue 
where poets can gather to 
share and celebrate their 
personal verse and to help 
create a larger and more di-
verse audience for poetry. 
New members welcome.

Richard W. Perkins, Ogunquit Poet 
Laureate

Linda Aldrich and her exceptional 
dog, Simba

Mainely Authors A selection of Maine mysteries
Annual

Poetry Bash
Sunday, April 7 at 2 PM

Share your own poem,
a favorite from another,

or just sit and listen
to poetry readers.

Light refreshments
will be served.

Louis T. Graves
Memorial Library

18 Maine Street
Kennebunkport

www.graveslibrary.org
967-2778 
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Bring home Native arts from 
across North America
26 Maine Street, Kennebunkport

www.homeandaway.gallery

Sculpture | Prints | Baskets |Beadwork|Jewelry

Current hours: We are glad to open by appointment.
207 967-2122 

Gabriel Frey
Passamaquoddy (Maine)

Earl Plummer
Navajo (New Mexico)

Palaya Qiatsuq
Inuit (Canada)

Decontie & Brown
Passamaquoddy (Maine)

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

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

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

– and it is all about the details.

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

Kittery Walk-In Care
 35 Walker St.

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

207-752-8652

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

OPEN 7 Days a Week 
8am-7pm           

207-646-5211

Sanford Walk-In Care 
1474 Main St.

OPEN 7 Days a Week 
8am-6pm

   207-608-8425

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

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

York Walk-In Care
343 US Rte. 1 

OPEN 7 Days a week
8am-6pm

207-351-2600

Berwick Walk-In Care
4 Dana Dr.

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

207-698-6700

NOW OPEN

Expertise.

          Innovation.

              Kindness.

  Announcing . . .

by Judy Stark
I have been writing 

these little articles for sev-
eral weeks now in Tourist & 
Town and I am very grate-
ful for the space. I try to be 
and remain positive, and 
to share positivity through 
my choices of topics, but as 
I was reminded this week, 
I am not perfect, I too have 
down days.  

I had a few this past 
week, specifi cally as I was 
thinking about losses in 
life. I have many things for 
which to be grateful, but if 

I allow myself time to think, 
there has also been tragedy 
and loss. Life has been im-
perfect.

Our family is large. My 
father had 15 siblings and 
my mother 9, so what that 
means is I've attended a lot 
of funerals, many of them in 
childhood. 

Some of the losses were 
expected – old age losses - 
like my grandfather in his 
80s who died of something 
called “black lung,” having 
worked in the coal mines in 
Pennsylvania. Then there 
were the tragedies, like los-
ing a beautiful, compassion-
ate cousin who was study-
ing to be a physician while 
also being an accomplished 
ballerina. There was the mo-
torcycle accident that took 
another cousin. In recent 
years, I lost my father to 
Alzheimer’s, my mother last 

year and in 2017 my nephew 
to suicide. 

I write this, not to put 
you in a negative place, but 
rather to share what I do so 
as not to dwell in the nega-
tive and imperfect parts of 
life, as we all have them. 
Whether it's the pain of past 
losses or the pain of simply 
recognizing my own imper-
fection, I have to remember, 
I cannot change what has 
happened, but I can always 
change my thoughts and my 
actions.

This past Saturday, while 
my “to do” list sat on the 
table, I lit a fi re in the fi re-
place, I called my sister 
and brother and we talked 
for an hour sharing things 
we have read, experiences 
we have had, and more. I 
met a friend for lunch and 
planned a weekend away 
to do some yoga dance. I 

even purchased tickets to 
see Beautiful on Broadway 
because Carole King’s voice 
and words mean everything 
to me. (I basically wore that 
album out.) I made a plan for 
a giant (therapeutic) beach 
walk in the salt and sun.

As always, I heal from 
pain. I know that exercise 
and movement help. I pass 
my insights on to those I 
coach, hoping to make a 
difference. I think, what 
can I do to help someone 
who is struggling? How 
can I help them help them-
selves? What compassion 
can I show?  How can I help 
them smile and laugh? 

In helping them, I, in turn 
help myself. And again I am 
able, at day's end, to find 
gratitude.

Judy is a writer, fitness 
and nutrition advocate, exer-
cise instructor and coach.

GUEST EDITORIAL I'm not perfect. Life isn't perfect. There, I said it.

Wade Zahares

Sally Caldwell Fisher Danie Connolly

Claire Bigbee

Twenty local artists were given a challenge
~  to create an original piece of artwork

depicting a bird or group of birds,
with crowns, grapes or grapevines.

This resulted in an eclectic collection of wine labels
to be auctioned off  at this event. 

The Great American Wine Label Challenge!
A one-of-a-kind fundraiser

coming to you Wednesday, May 8, 2019
at On the Marsh Restaurant,
Lower Village, Kennebunk

Stay tuned 
for further 
details on 
this event 
and about 
the chosen 

charity.

Here's your 
chance to own 

an original 
Song Bird 
Vineyards
keepsake!

Kelly Jo Shows

TIME
to UNCLUTTER? 

Donate 
to help build 
& weatherize 

homes. 

Wed - Sat 10 to 5 

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

����������������������

Call for a pick up.
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The Art Guild of the Kennebunks invites artists to 
submit their art for consideration to become members 
of the guild. As an AGK member, artists can display 
their work at well-attended exhibits held several times 
each year. In addition, members have their information 
published in the annual Membership Guide.

Artists must preregister by Monday, April 1, 2019. 
For information, email Membership Chairperson 
Sheila Clough at cloughjs@sacoriver.net (type “AGK 
Jury Process” in the subject line of your email) or call 
651-5699. After preregistering, artists submit fi ve ex-
amples of art they feel best shows their artistic  voice 

~ Artists Invited to Submit Artwork ~

T e a m w o r k  b y  a w a r d -
winning AGK artist Sheila 
O’Neil Clough.

Out & About

Sales Associate and product photographer Ella 
Mallory shows off  some fi sh cutting boards, while 
Kennebunk’s Diane Carr and Stephanie Seiders 
chat about their purchases at Minka's fi rst annual 
studio sale. Photo Credit: Jo O’Connor

Mike Tridente of Kennebunk watches bartender 
Matt Sprague at the ice luge at Old Vines Wine 
Bar’s Avalanche Winter Extravaganza in Lower 
Village Kennebunk. Photo Credit Alaina Tridente.

by Dana Pearson
We’ve been hearing 

about it for the better part 
of two decades, ever since 
the tribble-like prolifera-
tion of cellphones. I am 
referring to the perils of 
distracted driving.

The thing is, we were 
distracting ourselves from 
driving long before phone 
calls and texting in our 
cars was even possible. 
Applying makeup. Un-
folding maps. Lighting 
cigarettes. Tossing cigarette 
butts out the window. Re-
folding maps. Turning to 
talk to or yell at our fellow 
passengers. Reaching for 
the Foreigner 8-track that 
dropped to the fl oor mat. 
Popping open a bottle of 
Coke. Trying to refold that 
damn map again.

You get the picture. 
Smartphones have merely 
exacerbated an already 
serious societal problem: 
While driving, a dangerous 

percentage of Americans 
prefer to do things other 
than drive.

Sometimes, however, 
the distraction comes from 
outside our own vehicles, 
and I’m not talking about 
the garden variety semi-
suicidal squirrel trying to 
slalom around all four tires 
before reaching the other 
side of the road. What I’m 
talking about is the guy 
driving behind me the oth-
er day who was conducting 
the most thorough teeth-
cleaning procedure I’ve 
ever seen outside a dentist’s 
offi  ce. It was gruesome.

It was daylight, our line 
of traffic heading south 
on Route 1 through Ken-
nebunk was moving at a 
slow clip, and, most help-
ful in allowing me to wit-
ness the action, the guy’s 
windshield was not tinted. 
Oh, how I wish it had been 
tinted. Like I said, it was 
gruesome.

Through my rearview 
mirror, I could see that he 
was a handsome young 
man, looking as though he 
was off  to celebrate his re-
cent purchase of Coachella 
tickets over an iced skinny 
cinnamon dolce latte. In 
his hand he held what ap-
peared to be an oversize 
green plastic staple, one of 
its business ends poking 
around his beautiful white 
teeth. The operation was 
similar to cleaning shower 
tile grouting. What he did 
with what he unearthed in 
his mouth I shall not share 
here. Suffi  ce it to say, there 
was no dental hygienist in 
his passenger seat spritzing 
his teeth with water and 
then applying one of those 
suction tubes. Correct; it 
was gruesome.

Could I have stopped 
looking? I suppose I could 
have, although it would 
have been as easy as turn-
ing my gaze away from a 

car crash or the cover of Us 
Weekly in the Hannaford 
checkout lane. Fortunately, 
this distraction did not 
make me veer into an on-
coming Chevy; if anything, 
it made me ride the guy’s 
bumper so I could have a 
better look. 

And that’s on him. I 
didn’t ask for the exhibi-
tion. Nor did any of the 
drivers heading in the op-
posite direction, who had a 
clear view of Mr. Indiscreet. 
Or any pedestrians. Or 
semi-suicidal squirrels.

Finally, he put away 
his clever little instrument. 
Good. The show was over. 
Now I could concentrate 
on driving safely through 
my hometown. No more 
distractions.

Oh, how wrong I was. 
Because he wasn’t done 
performing his self-clean-
ing rituals. Still in broad 
daylight, still on full dis-
play through a non-tinted 
windshield, still motoring 
slowly down Main Street 
for all to see – but especially 
me – Mr. Indiscreet decided 
that that was the time and 
place to make sure his nos-
trils were squeaky clean. 
Details are not necessary.

Why do people do this 
to me? I want to be a good 
driver. I do my best not to 
distract myself within the 
confi nes of my own car, so 
why do other drivers occa-
sionally go out of their way 
to provide the distractions 
for me?

I will say this: I was 
mightily tempted to call 
Diane – you know, my wife 
– as the episode unfolded 
before my horrifi ed eyes. 
How I regretted not having 
Bluetooth.

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!

IT'S LIKE THIS

HOMETOWN HEROES 
ARE INSPIRING!

Local legal thrillers for 
young and old

Available in the ‘bunks 
or online at

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

James H. K. Bruner

THE BIKE COP
in

Son Over
the Yardarm

 Sequel June 2019

$21$21

Local Maine Scene
Bracelets

at  Morph Gallery
155 Port Rd., Kennebunk

and available from the artist
Geraldine Aikman

207-985-8395
See all choices at

aikmandesign.com

Mother’s Beach • Goose Rocks
Gooch’s Beach & more

unique • adjustable

The perfect gift for 
anyone who loves 

Maine!

Please don't distract me, especially like that

in each category for which they wish to be considered. Examples of the categories 
include: 1) two dimensional paintings/drawings; 2) photography; 3) sculpture. 

Artists may submit their work either digitally via email to artguildjury@gmail.
com by Monday, April 1, or by delivering their art on Saturday, April 13, between 
Noon and 1 PM to the Brick Store Museum Program Center, 4 Dane Street, Ken-
nebunk. Artists pick up their art at 3 PM the same day. Applicants will be notifi ed 
by mail of the results of the jurying. 

Snow date for submissions is Sunday, April 14. 

After more than 14 years, Scott and Bridget Lee of 
Bandaloop close the doors of their Kennebunkport 
restaurant to relocate to Arundel in late spring. 
Congrats and best wishes. Photo Credit: Jo O’Connor

Compiled by Jo O'Connor

What's for dinner? Photograph by Jane Cole, taken at 
her Saco home. 

Spring Has Arrived!
April 5 is opening day 
for Amore Restaurant 

in Ogunquit and
Hurricane Restaurant 

in Kennebunkport
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Live Music March 28-April 10
Listen to the Music

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

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

Upcoming Gigs:

Saturday, April 6, 
7-10 PM, The Cowbell, 
Biddeford

Friday, May 3, 8-10 PM, 
Garden Street Bowl, 
Kennebunk

Check out our Facebook 
page @docksquares

The Brunswick
39 West Grand Avenue, Old Orchard Beach

March 29: Something Stupid 8:30 PM
March 30: Valley Haze 1-5pm / Stolen Mojo 8:30 PM

March 31: Quiet Riot Act 3-7 PM
April 5: One Hit Thunder 8:30 PM

April 6: Ellis Falls 1-5 PM / Over the Bridge 8:30 PM
April 7: Quiet Riot Act 3-7 PM

www.thebrunswick.com | 934.4873

The Burleigh at the Kennebunkport Inn 
Dock Square, Kennebunkport

Live Music 7-10 PM
March 29: Jim, Jon and Rich

March 30: Mike Maurice
April 4: Ocean Avenue Band with Michael Corleto
April 6: Ocean Avenue Band with Michael Corleto

Sundays 4 PM-6 PM Blues & Jazz w/Michael Corleto 
www.kennebunkportinn.com | 967.2621

Clay Hill Farm
220 Clay Hill Road, Cape Neddick

Mondays: Brian Bair
Fridays: Katherine Mayfield at the Piano

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

www.clayhillfarm.com | 361.2272

Cowbell
140 Main Street Biddeford

April 6: The Dock Squares 7 PM
www.eatatcowbell.com | 284.BELL

Dirigo Brewing Company
28 Pearl Street Biddeford

March 30: The Youngerbloods 7:30 PM
April 6: The Strangely Possibles: Rock-a-delic 7 PM

www.dirigobeer.com | 731.8611

Elements: Books Coffee Beer
265 Main Street, Biddeford

March 29: Pretty Girls Sing Soprano 8 PM
March 30: Quad 8 PM

April 6: Doug Hoyt
www.elementsbookscoffeebeer.com | 710.2011

Federal Jack’s 
8 Western Ave. Kennebunk 

March 30: Tim Theriault 10:30 PM
Every Thursday: Blues with

Travis James Humphrey 5-7 PM 
www.federaljacks.com | 967.4322

Féile Restaurant & Pub
1619 Post Road, Wells

March 30: Spectrum 8 PM 
April 6: Easy Money 8 PM

          www.feilerestaurantandpub.com | 251.4065

The Front Porch 
9 Shore Rd. Ogunquit

Piano Bar Friday & Saturday 5 PM-close
March 29: Robert Dionne 6-10 PM

March 30: Jason Weber 5-8:30 PM / Keith Belanger 
8:30-midnight

www.thefrontporch.com | 646.4005

Funky Bow Brewery and Beer Company
21 Ledgewood Lane, Lyman

March 29: Diamond Sky 5-9 PM
March 30: Billy Howard 1-4 PM
 Kennebunk River Band 5-9 PM

March 31: Pat Foley 2-5 PM
April 5: Pepperell Square Trio 5-9 PM

www.funkybowbeercompany.com | 409.6814
  

Garden Street Bowl
1 Garden Street, Kennebunk

April 5: Chris Ross & Michael Corleto 8 PM
www.gardenstreetbowl.com | 636.7799

Old Vines Wine Bar
173 Port Road Kennebunk
April 4: Gabby Martin 6 PM

www.oldvineswinebar.com | 967.2310

Run of the Mill
100 Main Street, Saco

Live music Thursdays & Saturdays 8-11 PM
www.runofthemill.net | 571.9648

  
Wiggly Bridge Distillery Barn

441 US Route 1, York
March 30: Jason Roman 5-7 PM

April 6: Tim Winchester Trio 5-7 PM
www.wigglybridgedistillery.com

York Harbor Inn 
480 York Street, York Harbor

March 29: Woody Allen 6 PM (Cabin Room)
Pam Pryor 8 PM (Cellar Pub)

March 30: Woody Allen 6 PM / Mica & Sev 8 PM 
April 5: Woody Allen 6 PM / Peter Black 8 PM 

April 6: Woody Allen 6 PM / Tim Theriault 8 PM 
www.yorkharborinn.com | 363.5119

Please  jo in  us  in 
congratulating Tina 
Hewett Gordon, Gen-
eral Manager of The 
Nonantum Resort, on 
being awarded The 
Presidential Pin. Tina 
has been recognized 
by the offi  ce of the late 
George H. W. Bush as 
being a part of “Team 
41” for her contribu-
tions on the Maine 

funeral team.

Congratulations!

Port Hardware

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

Paint

APRIL  BARGAINS
PREEN
Extended 
Control Weed 
Preventer 
4.93-Lb.
$13.99

Mon. – Sat. 8-5
 Sun. 9-1

MiracleGro
Premium

 Potting 
Mix

1 cu. ft 

$5.99

after mail-in rebate
after mail-in 

rebate
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Port Hardware

Open 7 days a week, 8 AM to 6 PM
58 York Street ~ Kennebunk

207-985-6249

Seafood,
home-baked goods,
fresh fl owers, decor

and much more

Herb's Seafood 
Where the
locals go

Current Specials:
Hadddock $6.99 pound | Salmon $9.99 pound

Lobster meat $39.99 lb. | Fresh smelt $6.99 lb.

home-baked goods,
fresh fl owers, decor
home-baked goods,
fresh fl owers, decorfresh fl owers, decor

now serving 
99¢ coffee!

Dinner
Specials

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

WE ARE 
OPEN 

Thurs, Fri, Sat, 
Sun at 2 PM

A True 
Irish Pub 

Prime Rib on
Thursdays

Bradbury Brothers Market

167 Main Street, Kennebunkport
In the       of Cape Porpoise

167 Main Street, Kennebunkport
In the       of Cape Porpoise

207-967-3939  •  www.bradburybros.com

Kennebunkport’s
Community

Grocery Store
for over 70

years

Good Restaurants 
Come and Go.
Great Restaurants 
Get Better & Better.

Dock Square, Kennebunkport
207-967-9111
HurricaneRestaurant.com

Find us at                 .com, too!Find us at                 .com, too!

...open for 
the season on 
April 5th...

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

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

CLEARANCE SALE
GOING ON NOW!

13 Western Avenue (Rte. 9) 
Kennebunk Lower Village
www.downeastwine.com

207-967-9171

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

Download the FREE
YELPAPPTODAY!

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

Dock Square, Kennebunkport
207.967.4841 | alissons.com

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

PLEASE READ CAREFULLY • SUBMIT CORRECTIONS ONLINE

PM-00396274 (100%)
ADVERTISER: ALISSONS RESTAURANT PROOF CREATED AT: 10/30/2018 4:23:14 PM
SALES PERSON: PM170 NEXT RUN DATE: 11/22/18
SIZE: 7X9.75 PROOF DUE: 11/13/18 11:59:55
PUBLICATION: PM-SPEC SEC P11
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Dock Square, Kennebunkport
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- 4PM-6PM

12 Western Ave • Kennebunk

Eat, drink & enjoy. 
Like a local.

In the heart of town, 
near Dock Square

4 Western Avenue, Kennebunk 

4 Western Ave • Kennebunk

8 Western Ave • Kennebunk
207-967-1261

 www.kbcshipyardstore.com
Free Brewery Tours and Tastings!

8 Western Ave • Kennebunk
  207-967-4322

  www.federaljacks.com 

Old Vines Wine Bar
(207) 967-23210

www.oldvineswinebar.com

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

Live Music, Thursday–Saturday, 7–10pm

FRESH MAINE SEAFOOD, CLASSIC PUB FARE, & CREATIVE COCKTAILS

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

U V

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

Live Music, Thursday–Saturday, 7–10pm

FRESH MAINE SEAFOOD, CLASSIC PUB FARE, & CREATIVE COCKTAILS

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

U V

� e Kennebunkport Inn
(207) 967-2621

www.kennebunkportinn.com

163 Port Rd. (Rte. 35)  •  Kennebunk 

207-967-8304

A COFFEE SHOP AND
SO MUCH MORE!

BEST cup of coffee ONLY $1

C

OFFEE ROASTERSOF THE
KENNEBUNKS

COFFEE • TEA • SPICE

21 Western Ave • Kennebunk

207-967-9989
Port Walk, Dock Square

Kennebunkport

21 OCEAN AVENUE, KENNEBUNKPORT

207.967.8225

WWW.BOATHOUSEME.COM/DINING

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

HAPPY HOUR
Mon–Fri,  3–6pm

SUNDAY SPECIAL
Celebrate 2019 with us 

and receive 19% o� your 
bil l  on Sundays 

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

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

SOUP AND HALF SANDWICH 
SPECIAL

Mon-Fri until  5pm for $12

21 OCEAN AVENUE, KENNEBUNKPORT

207.967.8225

WWW.BOATHOUSEME.COM/DINING

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

HAPPY HOUR
Mon–Fri,  3–6pm

SUNDAY SPECIAL
Celebrate 2019 with us 

and receive 19% o� your 
bil l  on Sundays 

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

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

SOUP AND HALF SANDWICH 
SPECIAL

Mon-Fri until  5pm for $12

21 Ocean Ave Kennebunkport
207.967.8225

THE SHOP
RE-AWAKENS

March 1st

THE SHOP
RE-AWAKENS

March 1st
9:00 - 5:00

Outta the Box 
8 York St., Kennebunk

(next to Toppings Pizza)

OPEN 7 DAYS A WEEK
207-604-5050

T & T B I N G O
~  T h e  K e n n e b u n k s  ~

Visit these local businesses, collect your receipts, line ‘em up on this bingo ‘board’
and you can win a gift bag full of wonderful goodies!

~ Your receipts are your bingo chips ~

 FIVE ACROSS • FIVE DOWN • OR FIVE ON THE DIAGONAL . . . BINGO!

Email publisher@touristandtown.com with a photo of your BINGO & receipts

When you support local business you’re supporting a dream.

LARGEST 

Gift
 Sto

re
 

in 
th

e A
re

a!
Just Arrived 

for the Holidays!

Your one stop shop for all 
shipping & packaging supplies.

Recognized by           as the #3 independent shipping service in the USA!

Shop here for Yankee Candles, Gifts
 & Greeting Cards for Every Occasion! 

La
rgest 

Gift 
Store 

in th
e Area!
st 

tore 

Area! Your Back 
to School 

headquarters for all 
your mailing needs. 

Your one stop shop for all 
shipping & packaging supplies.

Packaging Supplies • Professional Packaging 
Award Winning Shipping Services • In Store Services

WE
 SHIP!

45 Portland Rd. •  Kennebunk

985-2087 • www.mailitunlimited.com 

Cash or 
check 
only!

207-985-3544 
2 Bragdon Lane

Kennebunk 
(next to Anchor Fence)

Saturdays are white ticket days
with reduced prices!

Route 35 Kennebunk
207-967-2371

Two winners
will be chosen!

87 Western Ave Kennebunk
207.967.2414

Gift bags include, 
among other things, 

gift certifi cates to
 local restaurants!

and you can win a gift bag full of wonderful goodies!

kennebunkport
207.204.0275         minkahome.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
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Eat, drink & enjoy. 
Like a local.

In the heart of town, 
near Dock Square

4 Western Avenue, Kennebunk 

Bringing you the very best
in arts, entertainment, 

lifestyle and leisure
since 1958.

www.touristandtown.com

Nicole Wolf Photography

IGLOO ICE LOUNGE
Open January 25–march 31

Sun.–�ur., 4–8pm; Fri. & Sat., 4–9pm

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

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

Coming Spring 2019: Sweetgrass Winery & Distillery

G A L L E R I E S  |  S H O W S  |  ST U D I O S  |  P O P- U P S  |  S C U L PT U R E  |  F R A M I N G  |   P R I N TS

14 Western Ave | Kennebunk, ME | 207.967.2803 | maine-art.com




