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Lighthouses
Maine has 64 lighthouses still standing.

The five lighthouses below sit along Maine’s 
south coast, and are listed from south to north.

Whaleback Light, Kittery. Whaleback is actually in 
Maine waters but was built to serve Portsmouth 
Harbor. Views are from Fort Foster Park on Gerrish 
Island and Fort McClary State Park on Route 103.

Boon Island Light, built on a rock ledge, is six 
miles off the York coast. It was built in 1811 and 
then replaced in 1851 with a conical tower made 
of gray granite. At one time, keepers who manned 
the barren light station communicated with the 
mainland with carrier pigeons; it was manned for 
167 years until 1978. It is best to view the light 
from a distance rather than to venture there in a 
boat, as the rock ledge makes landing dangerous. 
Views available from Sohier Park at Cape Neddick 
Light. FMI newenglandlighthouses.net.

Cape Neddick Light, also known as The Nubble, 
York. Rising 88 feet above mean high water, it was 
built in 1879 and sits on small island, or nubble, 
which was first named Savage Island in 1602. The 
41-foot cast-iron tower is central to the town’s holi-
day celebrations and is festooned with lights every 
year. It is one of the most photographed lighthouses 
in the nation and can be viewed from Sohier Park 
in Cape Neddick. FMI lighthousefriends.com. FMI 
for boat trip, finestkindcruises.com or 646-5227

Goat Island Lighthouse, Cape Porpoise Harbor, Pier 
Rd., Kennebunkport. The brick lighthouse was first 
constructed in 1835 and then rebuilt in 1859. It 
sits on Goat Island at the entrance to Cape Por-
poise Harbor. A boathouse, oil house and keeper’s 
quarters also stand on the island ledge. It was the 
final Maine lighthouse to be automated in 1990 and 
is now owned by the Kennebunkport Conservation 
Trust. The lighthouse can be seen from the wharf 
in Cape Porpoise Harbor and is accessible by boat. 
Owned and maintained by Kennebunkport Conser-
vation Trust. FMI kporttrust.org. 

Wood Island Light, Biddeford. Two miles east of 
mouth of Saco River. Visible from East Point Sanctu-
ary, end of Lester B. Orcutt Blvd., Biddeford Pool. 
Built in 1808, and rebuilt in 1858. 47 ft. tower. 
Accessible by boat.  FMI woodislandlighthouse.org 
or 200-4552. 

Maine Lighthouse Museum, One Park Drive, 
Rockland. FMI call 207 594-3301, email maine-
lighthousemuseum@gmail.com, or visit  www.
mainelighthousemuseum.org

Maine Maritime Museum. 243 Washington Street, 
Bath. The Museum has resumed regular hours, 7 
days a week, 9:30 AM-5 PM. FMI www.mainemari-
timemuseum.org or (207) 443-1316.
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Within minutes interior car temps can be deadly to PETS and KIDS, too!

Bailey & Maggie say:
HOT DOGS ARE NOT COOL!

HOW LONG DOES IT TAKE FOR YOUR CAR TO GET HOT?
Even with car windows cracked, the temperature inside 

your vehicle can increase within minutes. 
When in doubt, leave your pet at home!

Outside
Temp (F)

Inside
Temp (F)

70°    89°    104°

75°         94°    109°

80°    99°    114°

85° 104°    119°

90° 109°    124°

95° 114°    129°

10 mins     30 mins 

CAR TEMPERATURE
PET SAFETY CHART

My fondest memories tend to 
be those recognizable gestures and 
unsung moments, those which we 
often see out of the corner of our eye. 
I hope my paintings help the viewer 
reconsider the beauty of the ordinary 
and evoke relatable moments.      

My artistic goals are to continue 
improving and not allow fear to dic-
tate how I move forward. The process 
of painting is invigorating. It is also a 
period of time in which I have trained 
myself to shut out all distractions. 
There is a purity to this state of mind. 
I create art because nothing gives me 
a greater sense of calm and purpose.

Cover Artist Lori Mehta

"I chose a headshot with a very happy 
smile because I can't wait to return 
to this state of mind!”

www.lorimehtaart.com 
Instagram @LoriMehtaArt

LighthousesLighthouses

POSITIVELY SUMMER
If you need your faith in humanity restored, just watch a person 

eat ice cream. 
I'm not sure what it is, but it's magical. And it can't simply be 

the sugar, naughty as it is. No, ice cream seems to posses a unique 
kind of power, even within the world of sugar. I should know. I 
come from an ice cream family (consumers, that is). 

In fact, I just might enjoy watching a person eat ice cream as 
much as I enjoy eating it myself. (I knew that was a lie before I 
fi nished writing it.) But truly, it's like a getting a glimpse of the 
child inside a person – and watching that person transform just a 
little bit, right before your very eyes. It's as if, for that one moment, 
there's nothing but pure, unfettered joy. I used to see it in my dad 
all the time. 

Daily, in fact. 
After all, said my ice cream mentor, "A dish o' cream never hurt 

nobody."
Here's to never outgrowing the simplest of life's pleasures. Happy 

summer everyone.

"A dish o' cream never hurt nobody." – Publisher's Note

See our ice cream pullout
section in this issue!



by Val Marier
Z i p p i n g  s o u t h 

along the Maine coast 
at full throttle in the 
Buzzworthy, writer 
Dana Pearson hollered, 
“This ride is clearing 
out my arteries!”

Reaching speeds 
of more than 50 MPH 
on the high seas, the 
14-passenger hard-
bottom infl atable then 
slowed slightly while 
passing Parsons, Wells 
and Ogunquit beaches, 
showcasing what edi-
tor/publisher Kings-
ley Gallup described 
as “the view of a life-
time.”

Gallup is an adven-

Cruising the coast at 50 mph – still the best offi  ce party ever

Boon Island. Photograph by Ken Janes

Part of the Tourist & Town team. Photo credit: Wes of New England 
Eco Adventures

by Jo O’Connor
A cruise on the ma-

jestic Eleanor is a two-
hour trip that takes 
you down the serene 
Kennebunk River, past 
the breakwater and 
along the scenic rugged 
coastline, including 
views Parsons Beach, 
Gooch's Beach, Cape 
Arundel and Cape Por-
poise. Passengers enjoy 
the peace and quiet 
of cruising under sail, 
while learning a little 
local maritime history, 
helping work the sails, 
or just sitting soaking 

Smooth sailing on The Schooner Eleanor for 20+ years 

Above left: The Eleanor’s Captain Rich Woodman takes the helm of the 55-ft. 
schooner. At right: Eleanor Woodman (age 20), whom the schooner was named 
after. Courtesy photos

ture aficionado 
whose adren-
alin accelerates 
when she spots 
a zip line or 
hang glider. The 
New England 
Eco Adventure 
cruise from Ken-
nebunkport to 
Nubble Light 
and Boon Island, 
done at mach-
speed in under 
two-and-a-half 
hours, was the 
most exhilerat-
ing Tourist & 
Town staff  outing yet.

Many people have 
seen Nubble Light 
from the shore, and it’s 

a spectacular sight. The 
Buzzworthy, however, 
did a 360 around the 
rocky outcropping, off er-
ing a breathtaking view 
of the 40-feet-tall icon of 
Maine. 

Then, off  to Boon Is-
land, six miles out in the 
Atlantic. From a distance 
the obelisk fi rst appeared 
to be an inch high … 
then two inches … and 
slowly but surely rising 
to 133 feet, the tallest 

lighthouse in Maine 
and New England. 
Crowning the half-acre 
rocky plot, Boon Light 
basked majestically in 
the sunlight. Count-
less harbor seals body-
surfed in the surround-
ing waves or floated 
near us for amazing 
photo-ops. While this 
outing will appeal to 
families too, this writer 
still calls it, “Best offi  ce 
party ever!”

in the fresh salt air. Cap-
tain Rich Woodman has 
been sailing trips aboard 
his traditional schooner 
for two decades.

Woodman, whose 
family has been in the 
Kennebunkport area for 
fi ve generations (he is the 
grandson of boat builder 
and local salt Bernie War-
ner), started boat building 
after college.

“I worked as a deck 
hand on a windjammer in 
Rockland. I attended the 
Landing School (an Arun-
del-based boat-building 
school) and eventually 

taught there for six years,” 
said Woodman.

After gaining his sea 
legs, Woodman pur-
chased a small green-
hulled 36-ft. boat in 1989 
called the Lazy Jack, and 
off ered trips out of Gov-
ernment Wharf in Ken-
nebunkport.

Then, after finding a 
hull mold at Dwight Ray-
mond’s boatyard, con-
struction on The  Eleanor 
(named after Woodman’s 
mother) was born. “Two 
long winters later, we 
completed the project 
with the help of so many 

Sail with Schooner Eleanor

Departing from the Arundel Wharf
207.967.8809 for Reservations

View Ocean Avenue from the Sea
on a 2-hour Sailing Trip

1/8 Page Ad
Kennebunkport Resort Collection

Contact:
Richard Woodman
SCHOONER ELEANOR
207-967-0812
207-967-8809

Congratulations to the Class of 2020

local craftsmen,” said 
Woodman. 

“We have had our 
fair share of stories to 
tell, but I’ll keep them 
to myself,” said Wood-
man. This native writer 
says in a complimentary 
manner: “What a typical 
Mainer.”

“We work hard to 
make each journey very 
special to all onboard. 
Some days, I can’t be-
lieve this is my job,” said 
a contented Woodman.

43 Ocean Avenue, 
Kennebunkportschoo-
nereleanor.com

I can think of no other edifi ce constructed by man as 
altruistic as a lighthouse. They were built only to serve.     

~ George Bernard Shaw

Painting by Cordelia Ives



Always something
wonderful happening at 

Frinklepod Farm!
Follow them on

Facebook or visit 
www.frinklepodfarm.com

1 2 3  O c e a n  A v e  K e n n e b u n k p o r t ,  M a i n e
d ann ah k p t . c om

by Jo O’Connor
On many beaches 

in Maine, you will see 
them stooped over 
with their beach pails 
and hand rakes joyfully 
examining their fi nds. 
Sea glass enthusiasts 
often feel like they are 
collecting diamonds, 
emeralds, sapphires 
and rubies from a 
toppled over pirate’s 
treasure chest that has 
washed ashore. Indeed, 
sea glass is Mother Na-
ture’s contribution and 
collectors love to show 
off  their prized ocean 
gems gleaned from 
the rocky parts of our 
coastline.  

With more than 
5,500 miles of coastline, 
Maine a great place 
for your hunt to be-
gin. From shoreline 
erosion and tumbling 
tides over the years, 
these treasures (formed 
from discarded bottles 
and other castoff  glass-
ware) become oddly 
shaped, smooth and/
or sharp collectables 
for beachcombers. 

The ideal time for 
your journey is an hour 
or so on either side 
of low tide, especially 
after a strong storm. 
These turbulent condi-

The great sea glass hunt – treasures from the sea
tions churn up the water 
and sand creating waves. 
More avid beachcombers 
pay attention to both the 
full and new moon cycles.

“During a new or full 
moon, which occur when 
the earth, sun and moon 
are in alignment, the tidal 
range is slightly larger 
or slightly lower due to 
the gravitational pull. A 
stronger gravitational 
pull will bring up more 
sea glass and debris from 
further and deeper in the 
ocean,” said Beachlust.
com

Whether you collect 
sea glass as a souvenirs 
or craft/make jewelry/
create ornaments, sea 
glassing has become a 
popular hobby.

According to Mar-
tha Stewart Living (July 
2020), there are a variety 
of colors to be found 
on your hunt. “Richard 
LaMotte, author of Pure 
Sea Glass, says it takes 
at least 20 years for a 
jagged shard to be trans-
formed into a suffi  ciently 
polished specimen. Of 
course, a lot of glass is 
much older. Green and 
brown are among the 
most prevalent colors, 
owing to the vast number 
of bottles manufactured 
in these hues since the 

19th century. Clear glass, 
used for bottles start-
ing in the early 1900s, is 
equally widespread.”

There are the more 
elusive colored pieces: 
blues, purples, reds and 
pinks followed be the 
even rarer fi nds of yel-
low, black and gray. Eu-
reka! Consider yourself 
one of the fortunate ones 
if you ever come across 
an orange remnant.

If you only like the 
ocean-worn frosted glass, 
then you are a purist.  
You probably love pick-
ing up the “uncooked” 
pieces and then hurling 
then back into the sea to 
mature. However, craft-

ers, who need beach 
glass of all shapes, 
sizes and conditions 
will pick up and keep 
all shards of glass. 
Some even use rock 
tumblers with sea 
water, sand and silt 
to progress the aging 
process.  This causes 
much debate on great 
Facebook pages like: 
Sea Glass Lovers of 
Maine, Sea Glass Lov-
ers and 716 Sea Glass 
Girls.

R e g a r d l e s s  o f 
which category you 
fall into, there is plen-
ty of wave-worn sea 
glass for everyone. 
Happy Hunting!

Maine:
Frenchman’s Bay

Bar Island
Bailey Island 

South Lubec Beach
Peaks Island

Fort Popham Beach
East End Beach

Great Diamond (some parts are private)

York County
Kennebunk’s Middle Beach 

Fortunes Rocks
Drakes Island

Ogunquit Beach
Biddeford Pool

The Wright Gallery Welcomes…
We yearn for summer in Maine as it was. We want to visit with neigh-

bors and welcome folks from away, to walk down busy sidewalks while 
popping in and out of shops, and to spend evenings over leisurely meals at 
local restaurants, feasting on lobster ‘til near bursting… all the while talking, 
laughing, and enjoying.

Well, this summer is unlike any other, and The Wright Gallery in Cape 
Porpoise, is getting creative. Though unable to host events and parties as 
in years past, we would like to invite you to celebrate with us several new 
artists this 2020 season. “The Wright Gallery Welcomes” is our series in 
which we will introduce our newest artists and welcome you to visit us. 

The fi rst new artist we would like 
to welcome is Del-Bourree Bach, an 
award winning and much acclaimed 
realist who paints primarily in acrylics 
on panel.  Del has been taking his in-
spiration from the sea and life around 
it, rural farms, city sidewalks, and the 
people of these communities for over 
40 years.  Del hopes that his paintings 
will “invite viewers to enter into each 
scene and challenge them to create 
their own stories.”

  Del’s dedication to his craft and his 
hard work have paid off  as his paint-
ings are included in many private and 
public collections, and he has received 
more than 200 awards in national and 
international competitions. We hope 
that you will visit us to see his work in 
person, as it is truly wonderful.

The Wright Gallery, 5 Pier Road, Cape Porpoise
Monday, Thursday-Saturday 10-5, Sunday 12-5, Tues & ;

Tuesday & Wednesday by chance or by appointment.  (207) 502-0012

Upwind by Del-Bourree Bach
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SAVE THE DATE! For the remaining 2020 shows on Maine Art Hill

MARGARET GERDING
WILLIAM B. HOYT
July 18 - August 6

Shows on Maine Art Hill
Show opens at 10 am

JILL MATTHEWS
JANIS H. SANDERS

INGUNN MILLA 
JOERGENSEN

August 8 - September 3
Shows on Maine Art Hill
Show opens at 10 am

CLAIRE BIGBEE
LIZ HOAG

JULIE HOUCK
September 5 - 24

Shows on Maine Art Hill
Show opens at 10 am

CRAIG MOONEY
Sept 26 - Oct 26
The Gallery on 
Maine Art Hill

Show opens at 10 am

THE 3RD ANNUAL PINK 
SHOW

October 1-31
A fundraising show in 

support of The American 
Cancer Society’s 

Real Men Wear Pink 
Campaign

— OTHER HIGHLIGHTS ON MAINE ART HILL —
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by Dean Johnson
No other state celebrates summer like Maine. First, have you spent a 

winter here? Second, it’s such a short season- eight weeks with maybe a 
couple of weeks tacked on either end- that we don’t just enjoy the warm 
weather season.

We devour it, we attack it, we grab summer by the shoulders and shake 
it senseless. There is no casual, laidback, la-de-da approach to summer in 
these parts, no taking it for granted,

Not in the Pine Tree State, my friend. We leap full bodied into the mid-
calendar months with the kind of wild, unbridled enthusiasm that would 
be the envy of a pack of glue-sniffi  ng Dobermans.

The coastline is a big part of that, of course, as it is with so much else 
here. No other coastal state in the continental U.S. has the extreme seasons 
Maine experiences.

New Hampshire doesn’t count… with, what, its maybe 300 yards of 
coastline? Ha! And don’t get me started on Massachusett’s Cape Cod/Gulf 
Stream/ 70-plus ocean temp travesty.

Maine is unique, so there is no end to the way we observe…some would 
even say worship…the warm weather months,

We have so-called “Goldilocks” summers here: not too hot, not too 
cold…just right. Lobster is plentiful and, relatively speaking, cheap. There 
are beaches everywhere. Waterfront eating and drinking establishments are 
as ever-present as mosquitoes and dandelions.

Local farms are bursting with fresh vegetables and berries, all dogs are 
suddenly everybody’s friends, and it seems all but impossible to visit all the 
local breweries, craft stores, gift shops, and bric-a-brac spots.  Kennebunk’s 
Lower Village even has a meadery, for cryin’ out loud.

In a “normal” summer, there would also be outdoor festivals, and craft 
shows, and drive-ins, and amusement parks, and concerts, and any other 
reason we could possibly conjure up to be beneath the sun or the stars for 
as many hours of the day as possible.

We may not be able to indulge in all of that this year. But if the stupid 
coronavirus has any positive aspect in these parts, it may be this one: We’re 
all encouraged to spend even more time outside than usual, and right now, 
at this time of year, this is one of the best places on earth to do that.

Dozens of local eateries have suddenly invented outdoor seating areas 
that had never previously existed. So sample the many terrifi c restaurants 
we have that can accommodate most any budget. Surf. Shop. Bike. Hike. 
Paddle. Kayak. Stroll.

The point is that even in this strangest of all years, there are still myriads 
of ways to revel in and experience this most unique Maine experience….
summertime.

 “Summertime is always the best of what might be.”~ Charles Bowden

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!

 ...featuring
outside dining 
riverside...



Throughout this Special Issue: Food, Drinks & Creative Dining

18 Dock Square  Kennebunkport  207-967-4422  docksquarecoffeehouse.biz
Open Mon-Thurs 7:30am-5pm • Fri-Sun 7:30am-6pm

GOURMET COFFEE • ESPRESSO • PASTRIES  
TEA • FRESH JUICES • SMOOTHIES • SNACKS

Summer Special

try our
German Iced 

Coffee!

local and fresh

Dock Square Coff ee House Features Charming Café Atmosphere
Located in the heart of Kennebunkport, Dock Square Coff ee House is a charming and 

cozy coff ee shop, serving classic European-style coff ee and espresso drinks and organic 
teas. It sources its coff ee and espresso beans through Coff ee by Design, the winner of the 
“Roaster of the Year 2020” award by Roast Magazine. Try its best seller called “The Dock 
Square Blend,” a light-medium roast. In addition, it off ers locally sourced pastries and 
breakfast sandwiches (seasonal), freshly squeezed juices, 100% fruit and veggie smooth-
ies, as well as small plates and snacks like its popular avocado toast. Enjoy sitting in the 
cafe with a water view or take your items to go!

Hours: Open Daily 
7:30 AM- 5 PM Monday-Thursday
7:30 AM-6 PM Friday-Sunday
FMI: Docksquarecoff eehouse.biz/18 Dock Square, Kennebunkport

Farmers’ Market Roundup 
Markets are adhering to strict safety measures to 
ensure use of masks, social distancing, limit the han-
dling of products, and increase sanitation. Some are 
off ering a curbside pickup option, and special times 
for seniors and high-risk shoppers. Bring your own 
bags! FMI check their websites or Facebook.
Kennebunk
Saturdays 8 AM to 1 PM, rain or shine
May 2-Nov 21, Garden Street Lot
www.kennebunkfarmersmarket.org
Kittery Community Market
Sundays 10 AM to 2 PM
June - October, Community Market,
Post Offi  ce Square, 10 Shapleigh Road, Kittery
www.kitterycommunitymarket.com
North Berwick
Thursdays 3 to 6 PM
May-October, Mill Field, 10 Canal Street,
North Berwick

Saco Farmers’ Market
May - October, Saturdays 7 AM to 12 PM
Saco Valley Shopping Center, Saco
www.sacofarmersmarket.com
Sanford/Springvale
Saturdays 8 AM to 12 PM
May through October 31 (+ Nov 21)
Central Park (Main, Washington, and School 
streets), across from City Hall, Sanford 
www.sanfordfarmersmarket.org
Wells
Wednesdays 1:30 to 5 PM, rain or shine
May - October, 
Bo-Mar Hall, 1622 Post Road (Rte 1), Wells
www.wellsfarmersmarket.org
York
Saturdays 9 AM to 1 PM
June 6 - October 10
Lot behind York Region Chamber of Commerce
1 Stonewall Lane, York
www.gatewaytomaine.org

8 Spring Street, Kennebunkport • 207.204.0259
Find us on Instagram and Facebook

Fair Trade
Organic Coffees

Cold Brew &
Nitro Cold Brew

Espresso Bar

Superfood Lattes

Cultivating
Positive

Sustenance
with Purpose

Smoothies

Acai Bowls

Toasts

Oats

Teas

FiaFia Opens Smoothly with Smoothies and More
It’s the talk of the town. FiaFia. In Samoan, it means Be 

Happy! Located in the space formally occupied by the Moon 
Rose Café, this new shop cultivates socially responsible ingre-
dients to create positive sustenance for real people.

“From start to fi nish, we work with sources that give back 
to the farmers and their communities.  We stay true to this 
mantra,” said co-owner Monica King, who along with her 
business partner Matt Douglas make it their job to fi nd the 
best ingredients that give back.

From Smoothie Bowls and Superfood Lattes to smoothies 
and toasts, FiaFia rounds out things with a comprehensive 
Coff ee and Tea Bar too.

Its best-sellers include: organic acai bowls, delicious Kona 
bean smoothies with macadamia nut milk, red espresso milk, 
micro-brew chia and sun-dried tomato-pesto-avocado toast.

“We are delighted to be a part of this community. Everyone 
has been so welcoming,” said King.

Hours: Open daily 8 AM- 4 PM
FMI: 8 Spring Street in Dock Square Kennebunkport

Let us know 
of farmers’ 

markets
to be added to 

our list!



Live Café,
A Thriving Café and Fitness Center,

– Now Off ering Holy Donuts!
Even in these uncertain times, it is good to know one busi-

ness is doing well – Live Café in Lower Village Kennebunk. 
Opening last year, this family-friendly, health-conscious 
café and fi tness center off ers more outdoor seating, ample 
parking and has secured a liquor license (beer, wine and 
spirits).  In addition to its organic grab ’n’ go menu including 
gluten-free and vegan options along with juices, smoothies 
and acai bowls, Live Café is now the only establishment in 
York County serving Holy Donuts.

With a hip vibe, this two-story 4,000 sq. ft. restaurant/
fi tness center features an ocean-blue epoxy concrete fl oor 
keeping the beachy theme alive. Fitness off erings include 
Beach Bootcamp on Gooch's Beach and cycling classes 
through Maine Revolution Cycle, off ering classes at all 
levels, seven days a week in the upstairs fi tness space.

Live the Life with Live Café!
FMI: Livecafemaine.com. 169 Port Road, Lower Village 

Kennebunk

www.bat sonr iver . com

MORE to love
at Batson River!

NEW CHEF | NEW DECK | NEW MENU
In just two short years, Batson River Brewing and 

Distilling has become a year-round favorite of Ken-
nebunkport locals and visitors alike. With exciting 
plans to open tasting rooms in Portland this fall, and 
Biddeford next year, the company has hired Tucker 
Crevelling as Executive Chef. From the house-made 
sausage and garlic knots to the Nashville fried chicken 
and “Off  White” lobster roll, you’ll fi nd Chef Tucker’s 
influence all over Batson’s creative new menu. To 
expand socially distant dining options, Batson River 
Brewing and Distilling built a third outdoor deck off  
their elegant patio and fi re pit area.  

Two things that haven’t changed at Batson River 
are their outstanding team and spectacular selection 
of craft beers and cocktails made with the small batch 
spirits they create in their Biddeford distillery.  Featur-
ing their award-winning Riparian Gin garnished with 
seared blood oranges and red peppercorns, the Batson 
River G&T is as eye-catching as it is delicious and the 
new Watermelon Mojito is a refreshing addition to their 
summertime cocktail menu.

Steps from Dock Square’s shops and galleries, Batson 
River Brewing and Distilling is the perfect place to end 
a busy day or start a relaxing weekend afternoon. For 
hours, to review their complete menu and to reserve a 
table or to place a To Go order, visit batsonriver.com.

Batson River: A Year-Round Favorite

"And so with the sunshine and the great bursts of leaves growing on the 
trees, just as things grow in fast movies, I had that familiar conviction that 

life was beginning over again with the summer." 
—F.Scott Fitzgerald, The Great Gatsby



since 1953

Fresh Fish Daily
Lobsters • Lobster Meat • Clams

9 AM-6 PM 7 days a week
122 Ocean Avenue, Kennebunkport

www.portlobster.com • portlob@gwi.net
207-967-2081

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

Lobsters packed to travel – shipping service available 

Port Lobster Co.

TAKE OUT MENU
Lobster Roll………$14.95 + tax
Large Lobster Roll...$28.95 + tax
Tuna Salad Roll……$14.95 + tax

SALADS
Lobster Salad……..$15.95 + tax
Tuna Salad………...$15.95 + tax

(all salads on bed of lettuce w tomato)

CLAM CHOWDER
Small 12 oz. -$8.95 + tax
Med. 16 oz. -$9.95 + tax
Lg. 32 oz.-$16.95 + tax

LOBSTER DINNER
2-1# Lobsters, Coleslaw & 

chips…..$19.95 + tax

Fresh Locally Sourced Seafood at Port Lobster
Located where the river meets the ocean in Kennebunkport, Port Lobster Company Inc. is a 

third-generation, family-owned business specializing in retail and wholesale lobster, fi sh and 
seafood. Operating since 1953, it takes great pride in serving its customers year-round with 
the freshest possible seafood that Maine has to off er – there is parking too. Port Lobster buys 
directly from local fi shermen and other dealers along the Maine coast. From large to small 
orders, it guarantees that it will provide you with the highest quality lobster and seafood along 
with excellent customer service. These days shipping has become a large part of the business. 
You can order directly from the online store or phone toll free at 1-800-486-7029 for FEDEX 
priority overnight next-day delivery. Check out its Instagram account – portlobsterkpt – for 
regular updates and recipes too.

Hours: Daily 9 AM-6 PM 
FMI: portlobster.com, 122 Ocean Avenue, Kennebunkport

Amore Café Open for Breakfast – 
with a New Patio for Drinks and Takeout

If you’ve been there you love it.  If you haven’t, drop every-
thing and go there.

While there, give a great big “howdy-do” to aff able owner 
Leanne Cusimano. This season, the café is featuring new patio 
seating.

“Our new outdoor seating is spacious, comfortable, breezy, 
safe, beautiful and happy,” said Cusimano. “Come on by and 
try our corned beef hash, lobster benedict, mimosas and bloody 
marys.”

Whether it’s sweet or savory, comfort food or special dietary 
requests, Amore has it covered. The top-selling corned-beef hash 
is a perfect balance of fl avors featuring slow-cooked beef brisket, 
a sprinkling of potatoes and onions and grilled till slightly crisp.

The Patio Bar opens at 4 PM, Thursdays-Sundays featuring 
frozen drinks and other frosty cocktails.  

Open six days a week, 8 AM- 12 PM; closed on Wednesdays.
Amore Patio bar Thursdays-Sundays starting at 4 PM.
Find them at the blinking light on the south side of Ogunquit 

Village. You will love this ‘50s diner atmosphere – start working 
on your appetite!

FMI: 87 Main Street, Ogunquit. amorebreakfast.com

“Love is the Maine Ingredient”
87 Main St, Ogunquit

207-646-6667

www.amorebreakfast.com

Curbside, Car Hop, Patio for Take Out

Enjoy the breeze and a drink
at the Amore Patio Bar

Open at 4pm Thursday-Sunday.
Theme nights coming in August!

Have Breakfast take-out on our Patio!
Open 8am-12noon, 6 days a week, closed on Wednesdays.

See our menu on our website.

This recipe (for the best blueberry muffi  ns on the 
planet) comes from my mother-in-law Peg Lang, who 
had this to say about it:

“The recipe was in the Boston Globe, in the women’s 
pages. They used to have this huge section, two or 
three pages a day. It was really big. Women would 
send in their recipes and stories and so forth. One 
woman claimed it was the recipe used by Jordan 
Marsh.

“Way back [in the late 1950’s and early ‘60s], Jor-
dan Marsh had a bakery department, and they had 
these beautiful muffi  ns. Nobody had seen them that 
size before. They were a dollar apiece, which was 
astronomical, because we were used to paying 15, 20 
cents apiece. They were a big thing. 

“Everyone claimed to have THE recipe. I had tried 
one of the muffi  ns from Jordan Marsh, but I couldn’t 
tell you it tasted the same [as the printed recipe]. But 
it was a huge success, and that’s why I kept the recipe. 
Everybody was delighted.”

As they should be.
Dana Pearson can be reached at Dana@touristand-

town.com.

1/2 C butter
2 C unsifted fl our
1 1/4 C sugar
2 eggs
1/2 C milk
2 tsp baking powder
1/2 tsp salt
2 C lowbush blueberries
2 tsp sugar (for top)
1 tsp vanilla extract
Preheat oven to 375. Cream butter and sugar 
at low speed until fl uff y. Add eggs, one at a 
time, and mix until blended. Sift dry ingre-
dients and add to mixture, alternating with 
milk. Mash 1/2 C blueberries and stir in by 
hand. Add rest of whole blueberries and mix 
by hand. Grease muffi  n pans well with butter. 
Pour in mixture, sprinkle tops with sugar. 
Bake for 30 minutes; cool for 30 minutes.

Jordan Marsh
Blueberry Muffins



The Offi cial

Ice Cream Guide

for Southern Maine!

MRS. & ME
400 Route 1, Kittery • (207) 203-0169 

Open 7 days a week, 11:30 -10
This ice cream shop has been serving up 
homemade ice cream since 1948, and 
promises something for everyone. Mrs. 
& Me is a small, seasonal ice cream stand 
featuringe homemade ice creams, yogurts, 
and dairy free fl avors, which are made daily 

on the premises. 

VILLAGE SCOOP
226 York St., York Village • 207-363-0100

Open 7 days, 12-8 PM
Don’t just have ice cream, have the whole 
ice cream experience, with over 20 premi-
um ice cream fl avors, frozen yogurt, sorbet, 
and sherbet, plus many delicious toppings 
for sundaes and banana splits. Handmade 
waffl e cones are made from scratch. Cel-
ebrate a special occasion with one of their 
delicious ice cream cakes or baked goods. 

And homemade caramels!

DUNNE’S ICE CREAM
214 Nubble Rd., York Beach • 207-363-1277
In 1992 Steve Dunne bought Brown’s Ice 
Cream while renting the facility. Then a 
few years ago, when the lease was up, he 
bought his own building perched up high 
overlooking Nubble Light; Dunne’s Ice 
Cream is the result. The shop features 50 
favors of Maine-made ice cream, including 
several no-sugar varieties, yogurts, sher-

bets, sorbets, smoothies and soft serve. 

THE ICE CREAM HOUSE
1300 US-1, Cape Neddick, ME 03902

(207) 361-3149 
Open 7 days, 12-8 PM

The Ice Cream House is located in Cape 
Neddick on US-1 near River Road, with 
plenty of parking and outdoor seating 
where you can enjoy your favorite ice 

cream treat.

THE GOLDENROD
2 Railroad Ave., York • 207-363-2621

Open daily at 11 AM for dine-in
takeout, or sidewalk tables.

The candy counter is also open!
Menu available online for pickup.
Order online or call 207-363-2621.

This fun shop has a wide variety of home-
made treats. One is their creamy home-
made ice cream. Open since 1896 on 
Short Sands Beach, the Goldenrod start-
ed out as a homemade saltwater taffy 
shop, and eventually created its own ice 

cream fl avors. 

WICKED GOOD ICE CREAM
4 Main St., York • 207-351-1171

Open daily. Call for hours.
This ice cream shop is in the heart of 
York Beach on Main Street next to Short 
Sands, the arcade and shopping. This is 
their 13th season scooping and selling 42 
fl avors of delicious Blake’s ice cream, fro-
zen yogurt and some sugar-free fl avors. 

SWEET JOSIE’S ICE CREAM
7 Railroad Ave., York • 207-351-1169 

Open daily 9 AM to midnight.
An ice cream shop with a seemingly end-
less amount of candy, from taffy to choc-
olate. They carry both hard-serve and 

soft-serve ice cream fl avors.

SHAKER POND ICE CREAM
6 Smada Dr., Sanford • 207-850-1027

148 Waterboro Rd., Alfred • 207-459-5070
This homemade ice cream shop started 
in 2008 and has so many ice cream treats 
to choose from: sherbet, frozen yogurt, 
ice cream cakes, ice cream sandwiches, 
frappes, sundaes and ice cream sodas. 
Everything from the cones to the brown-
ies and cookies in the ice cream is home-
made. With over 60 fl avors, there is some-

thing for everyone.

SHAW'S RIDGE FARM
59 Shaw’s Ridge Road, Sanford 

207-324-2510
Ice Cream: Sun-Thurs: 11:30-8:30

Fri & Sat: 11:30-9:00
Mini Golf: Open Daily: 11:30-7:30

BBQ Barn: Sat & Sun: 4:00-7:30
The Shaws have been making ice cream 
since the 1930s, when the family owned 
a large dairy business. Countless fl avors!

SHAIN'S OF MAINE
1491 Main St., Sanford • 207-324-1449

This classic diner serves  50+ fl avors of ice 
cream, plus frozen yogurt and much more.

SWEET PEA'S
37 Shore Rd, Ogunquit 207-646-6788

Seashells, pink beach chairs and the 
ocean breeze all contribute to a beachy 
feel in downtown Ogunquit. Not only 
do they serve 30 fl avors of delicious ice 
cream from Richardson’s Dairy, and fat-
free frozen yogurt, they also offer coffee 

for early birds. 

Continued on page 16

special Pullout section



by Dana Pearson
O f  a l l  c o l l o i -

dal emulsions made 
with water, ice, milk 
fat, milk protein, sugar, 
and air, I’d have to say 
ice cream is my favor-
ite. Hands down. No 
question. 

Records indicate 
that George Washing-
ton spent $200 on ice 
cream from a New York 
City vendor in the sum-
mer of 1790. First of all, 
I hope that wasn’t on 
one day. Secondly, I 
hope that fi gure already 
factored in inflation; 
otherwise, our most 
illustrious Founding 
Father spent $5,500 
on ice cream. Sure, he 
was president, but still. 
Maybe he was treating 
his pals. Perhaps he was 
mourning the death 
of Benjamin Franklin 
that spring. At any rate, 
the man bought and 
quite possibly inhaled 
a serious amount of ice 
cream. As if he hadn’t 
already done enough 
to secure his place in 

American history.
Ice cream is up there 

with pizza for edibles that 
everyone enjoys. And if 
they don’t, I don’t trust 
them. I think that’s only 
reasonable and fair. Ad-
mittedly, if I had to choose 
between ice cream and 
baked goods (cookies, 
cakes, pies, scones, muf-
fi ns, turnovers, chocolate 

croissants – you know, the 
food pyramid) to have as 
my sweets for the rest of 
my life, I’d have to go with 
the baked goods. Still, 
there’s nothing like ice 
cream on a summer’s day.

Which leads us to an-
other tough choice: You 
can have only one fl avor…
forever. What would it be? 
Why do I ask myself such 

H.B. Provisions
...a general store

15 Western Ave, Kennebunk ~ 207.967.5762
www.hbprovisions.com

Open Everyday  6am to 9pm   

Soft Serve 
Ice Cream 
9 Flavors!

We often do, but we needn’t scream for it
horrible questions? Am 
I masochist?

The two most popu-
lar fl avors in America 
– no surprise here – are 
chocolate and vanilla. 
However, the 20th cen-
tury saw an explosion 
of ice cream flavors 
(think Baskin & Rob-
bins meets the Man-
hattan Project), which 
gave the Constitution’s 
“pursuit of happiness” 
more validity.

While I always fi nd 
happiness in the sim-
plicity of a DQ choco-
late cone with choco-
late sprinkles, my fa-
vorite ice cream is Ben 
& Jerry’s Phish Food. 
Chocolate, marshmal-
low, caramel, and more 
chocolate – how could it 
possibly be improved? 
Yes, that’s a rhetori-
cal question. Because 
it can’t. Even though I 
wouldn’t spend $200 on 
it in one summer, it’s ice 
cream perfection.

Dana Pearson can 
be reached at dana@
touristandtown.com

It's miniature golf and so much more:
Play-through volcano, water features and

realistic animatronic dinosaurs that
move, breathe and roar!

open for 2020 season!

1912 Portland Road
Arundel, Maine 04046
www.raptor falls.com

207-467-3131 • info@raptorfalls.com

  

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

(next to Toppings Pizza)

OPEN 7 DAYS A WEEK
Lots of PARKING out back!

207-604-5050  • 8 York St., Kennebunk
207-985-3745 www.thenewschoolmaine.org 38 York St., Kennebunk 04043

New hours and days: Wed-Sat 10-3 and Sundays 11-3. 
Call for new donation procedures and temporary
limitations: 207-604-5050

WE HAVE REOPENED!!!

Our wonderful thrift shop is a recycling creation of
THE NEW SCHOOL
To learn more about our amazing high school visit our 
website or call us for an in-person visit or virtual tour.

Voted #1
Thrift Store

Raptor Falls Mini Golf & Ice Cream: DIN-O-MITE!
Grab your kids, your parents, your friends and head on over to one of 

Southern Maine’s favorite attractions: Raptor Falls Mini Golf & Ice Cream on 
Route One in Arundel. The 18-hole course is an epic experience with dinosaurs 
inhabiting all corners of the property.  For mini-golf experts, the course has a 
few challenging holes, and for the rest of us, the incredible landscaping will 
make you feel as if you were chased by velociraptors in Jurassic Park!

Raptor Falls has 11 species throughout the course: Triceratops (with two 
babies), Dienonychus, two T-Rexs (one with a saddle for pictures), Allosauras, 
Brachiosauras (the tallest at 20 feet high), a Velociraptor and a Megalosauros! 
New this season: a Pterodactyl sitting atop the 18th hole.

For those who want a treat after golf, visitors can visit its ice cream shop, 
which features 11 Shaker Pond ice cream fl avors.  Its new specialty is the Dino 
Tracks: vanilla ice cream with fudge swirl and peanut butter cups. 

”This is our fi rst full season and we have had an amazing turnout and 
terrifi c weather. Come on over for some good and safe fun,” said Bree Gajt-
kowski, who co-owns the course with her husband Cliff .

Open daily (weather permitting): Sunday 10 AM-8 PM, Monday-Thursday 
10 AM-9 PM, Friday-Saturday 10 AM-10 AM.

Raptor Falls take its last golfer ½ before close.
FMI: raptorfalls.com. 1912 Portland Road (Rt. One), Arundel

When I was a kid, I used to think, 'Man, 
if I could ever aff ord all the ice cream 
I want to eat, that's as rich as I ever 

want to be.' ~ Jimmy Dean

It may not be Phish Food, but Dana Pearson still 
enjoyed this cone at Kennebunk Beach in 1967.



Open Daily 12-10 PM
Current

Fan Favorites:

Maple Bourbon Pecan Ice Cream 
Peanut Butter Oreo Ice Cream

Blueberry Pie Ice Cream
Homemade Blueberrry Pie

a la Mode
Homemade Warm Toll House Pie

a la Mode
Jack's Flight:

A sampling of 4 ice creams
of your choice!

Ice Cream Homemade Right Here!
2165 Post Road, Wells • 207-646-5454

Opening Soon in Ogunquit! 
478 Main Street

Homemade Pies • Ice Cream Pies • Frappes • Sundaes • & More!

www.bigdaddysicecream.net

Ever had a pie cone?
Putting new twists on old classics,

Maxim’s Desserts
serves Maine-made pie

A la Mode,
A la Cone,
On the Go!

Maxim's Desserts
2 Harbor Lane

- behind the Pilot House -
www.maximsdesserts.com

207-710-1891

Maxim's Desserts – a delightful summertime treat
Maxim’s was created as a singular idea, the Pie-Cone – a waffl  e 

cone with crushed pie fi lling and crust coating in the inside, 
ice cream in the middle and more pie sprinkled on the top. A 
few years ago, owner Max LeBlanc sought a way to pay for his 
Brandies University education (he is a junior) and Maxim’s was 
born. Now enjoyed by thousands, Maxim’s Desserts uses locally 
sourced ingredients that represent LeBlanc ‘s wicked big love for 
his home state. 

Enjoy your pie a la mode, a la cone, on the go!
FMI: maximsdesserts.com. Located in between The Pilot House 

and Federal Jack’s parking lots in Lower Village Kennebunk

Mainers' Passion for Ice Cream Began with Giff ords
Mainers are serious about ice cream. Only Hawaii has a higher 

per-capita consumption than we do, and considering that Ha-
waii’s average temperature is 77.6 – well, we pretty much disprove 
the notion that you only eat ice cream when it is hot outside. 

Mainers eat ice cream year-round, and when out-of-state 
visitors here in February see a sign that says “Enjoy A Blizzard” 
on a Dairy Queen marquee they are wrong in thinking it is a 
weather alert.

One of Maine’s biggest ice cream success stories is Giff ord’s, 
based in Skowhegan. The Giff ords are a farming family whose 
roots go back to Pawcatuck, Connecticut, and the 1800s, when 
a young man named Nathaniel Main was selling milk and ice 
cream from a horse-drawn cart. 

Eventually, Main’s granddaughter Audrey married Randall 
Giff ord, and the couple took their farming and ice-cream-making 
skills to Farmington, Maine, in 1971, and then three years later 
relocated to a dairy farm in Skowhegan, where Giff ord’s Ice 
Cream is based today. 

The couple was making small batches of ice cream using cream 
from their own cows and berries picked from their fi elds. After 
opening a seasonal stand, the demand was so great the family 
opened an ice cream manufacturing plant in Skowhegan. 

By the 1980s the business had opened several stands in Maine 
and was producing ice cream for wholesale accounts around the 
country. And the rest, as they say, is history!

FMI giff ordsicecream.com.

Big Daddy’s Opens with New Owners - Continues Traditions
“I love ice cream. So, when Big Daddy’s came up for sale late last year, I came 

home and told my husband ‘let’s buy it.’ There were numerous off ers but, in 
the end, we were the lucky buyers,” said Ogunquit native Melanie Tromblee 
co-owner of the 44-year-running popular ice cream shop.

Her husband Raney, who retires from his government job at the end of the 
month, plans to fully jump in.

“The timing was weird. We bought it in the midst of the COVID 19 breakout 
not knowing what we would have ahead. We worked with the O’Connell’s 
(previous owners) for several months and learned their business. We did not 
change a thing, except to improve the inside décor and added four new fl avors,” 
said Tromblee.

They will continue to make ice cream on site (with the original recipe) and are 
opening another Big Daddy’s in Ogunquit on August 1 on Route One. 

Come down and try out one of its 45 fl avors – you won’t be disappointed.
2165 Post Road, Wells. bigdaddysicecream.net



Want to work off  some ice cream
while learning some history?

Take a Walking Tour with the Brick Store Museum
Have you taken one of the museum's walking 
tours? It's a fun and informative summer activity. 
For information on the Kennebunk Beach History 
Walking Tour and the Historical Walking Tour, 
call 985-4802 or visit www.brickstoremuseum.org.

Tourist News 2013
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Can it be true?
Now T&T can come right to you!

For subscription pricing and
to sign up to receive T&T at home, email:

publisher@touristandtown.com

Ogunquit Heritage Museum
open for the 2020 season!

The Museum, in the Captain James Winn House, 86 
Obeds Lane in Ogunquit, is celebrating Maine's 200th an-
niversary as a state and Ogunquit's 40th anniversary as an 
independent town. 

For Maine, the Curator has created an exhibit celebrating 
some of the state's illustrious, history making residents. For 
Ogunquit, a timeline of the village's history has been con-
structed. These are not-to-miss exhibits!

Admission is free but donations are accepted. The museum 
is following safety protocols with 5 people admitted at a time 
and social distancing 6 feet. FMI 646-0296.

Maine Wildlife Park
Make it a day of ice cream and wildlife by visiting the 
Maine Wildlife Park. The park, owned and operated 
by the Maine Department of Inland Fisheries and 
Wildlife, serves as a permanent home for wildlife 
that cannot be returned to their natural habitats. 
With over 30 species of Maine wildlife, as well as 
a museum, trails and nnore, there is something for 
everyone! 56 Game Farm Road, Gray. FMI www.
mainewildlifepark.com or 287-8000.

RAPTOR
FALLS

CAPE NEDDICK
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Have you taken one of the museum's walking 
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some of the state's illustrious, history making residents. For 
Ogunquit, a timeline of the village's history has been con-
structed. These are not-to-miss exhibits!

Admission is free but donations are accepted. The museum 
is following safety protocols with 5 people admitted at a time 
and social distancing 6 feet. FMI 646-0296.
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The Smells, Sounds and Tastes 
of a Maine Summer

by Jo O’Connor
Maine: it’s a sensory thing.  There are so many 

ways to experience our great state. It’s a personal 
thing too.  Let see how many of these you feel. 
Smells
Rosa rugosa, late-season peonies and stalk
The briny air
The waft of batter-fried clams
Freshly mown grass
Boiling fresh sweet corn
Campfire smoke
Grilling franks and burgers on the BBQ
Fried dough from a country fair
Evergreens especially the fragrant balsam fir
The heavy perfume of a field of wildflowers.
Low tide – mud flats, seaweed and clams
Sounds
Porch screen door slamming
The clinking of wind chimes during a breeze
The friendly toot of a horn from a neighbor
Driving by music at a favorite watering hole
Random fireworks
The waves rolling upon the shore
Coastal waves as heard in a shell
A Maine thunderstorm – BOOM!
Distant sounds of loons calling out across the 
lake as you fall asleep
Tastes
Lobster Roll on a Toasted Bun
Fresh Steamers
Melting Whoopie Pies
Freshly Baked Blueberry Pies
Golden Fried Whole-Bellied Clams
Gooey S’mores
Drizzled Maine maple syrup on breakfast 
Pancakes
A Triple-decker Ice Cream with Jimmies
An Italian Sandwich

Enjoy a day of fishing or sight-seeing
with Captain Greg Metcalf aboard Striper Swiper. 

Sailing daily from Government Wharf
Ocean Ave., Kennebunkport

 401-617-9265 • Email: greg@captaingregmetcalf.com 
www.captaingregmetcalf.com 

Seas the Day!

NOT CORONA

 30 Dock Square, Kennebunkport, Maine
Ph: 207-204-0704 • shoplocalcolor.com • Follow us @shoplocalcolor

When asked for favorite blueberry 
recipes, this is what Tourist & Town's 
Val Marier had to say:

   Behind the Scenes
  "Here's the

Big Daddy's Scoop!"
  with Sandy Gnidziejko

They follow the recipe, prepare the in-
gredients then “cook” the batch. They stock 
shelves, restock the tubs of ice cream and 
replenish the garnishes.  They fill the cones, 
pour the frappes and attend to customer 
orders. 

These are the folks who work behind the 
scenes at the ice cream shop. They serve it 
all up to the public with smiles, can-do at-
titudes, team spirit and always for the love 
of the scoop! 

"I have stopped baking blueberry 
crumbles/crisps/you-name it! Nothing 
compares to Kathy's Blueberry Crisp 
from Port Lobster, Ocean Avenue, Ken-
nebunkport. There is NEVER anything 
left in the pan. Priced below $14 and 
made fresh for you."

Port Lobster, 122 Ocean Avenue, Ken-
nebunkport, 967-2081.

Sandy Gnidziejko has spent the past 11 years in retail photog-
raphy for her co-owned business Little River Antiques & Estate 
Sales.  She has expanded her passion for taking pictures into 
Sandy Gnidziejko Photography – specializing in photographing 
celebrations, events, milestones and portraits. Sandy is also a 
published poet and author. sgnidzie@maine.rr.com 

Special Thanks 
to Bailey, Libby, 
Summer, Grace 
and Kat ie  a t 
Big Daddy’s Ice 
Cream in Wells. 
Many Thanks 
to Jack Walker 
and the Jarvie 
family for their 
patronage! 

 30 Dock Square, Kennebunkport, Maine
Ph: 207-204-0704 • shoplocalcolor.com • Follow us @shoplocalcolor

“The more I know about people, the 
more I love my dog.”

~ Mark Twain



Scoop Deck:
Scoopin' up Fun Since 1983! 

"We are located at 6 Eldridge Road (Just off  Route 1), in Wells, 
Maine. We off er a huge selection of ice creams, along with sorbets, 
sherberts, frozen yogurt, our famous homemade (daily) waffl  e 
cones, beverages, hot dogs and more.  Open 7 days a week late 
May-late September!  Visit us to see why we are one of the most 
popular ice cream shops on the Southern Maine coast!!

"We off er take-out service with plenty of space to enjoy your 
ice cream in our spacious back lawn area with picnic tables, 
benches and other facilities.  It's a perfect country setting that's 
also close to the beach (1/2 mi) and not far from Route 1 (you 
can see it!). Come see us soon to get the real Scoop!"  

T&T's
"Born To win"

GiVeawaY

by Valerie Marier
An old aluminum pitcher has served me well over the de-

cades.
The day after school fi nally let out for the summer back in the 

‘50s, my best friend Sally and I would bolt to her back yard and 
work on our tans. We’d lie on  striped turkish towels, pale faces 
to the sun, our milky limbs anointed in baby oil laced with iodine. 

No sooner had we lathered up when Sally’s mom, dear Mrs. 
Cumbler, would appear with plastic tumblers of her delicious 
iced tea. She would say, “You girls need to keep cool.”

Her recipe: steep six or seven Lipton tea bags plus 10 big 
stalks of fresh mint in boiling water for half an hour. Drain and 
add one can of frozen Minute Maid orange juice, a cup of sugar, 
lots of ice. Year after year, it was the liquid asset of my summer.

Mrs. Cumbler made her tea in a 14”-tall aluminum pitcher. 
My mom had an identical one. They loved going to fl ea markets 
together, especially in Bucks County across the Delaware River 
from our adjoining homes in Titusville, New Jersey. Undoubt-
edly, they each bought pitchers there. 

Mom knew l coveted her pitcher because, shortly after I was 
fi rst married, she gave me hers. That pitcher has been in every 
home I’ve lived in since.

When my kids were young, I tried Mrs. Cumbler’s tea recipe 
on them with some success. But my summer elixir never cap-
tured their fancy the way it had mine. They preferred grape 
Kool-Aid.

Over the years, my pitcher’s signature raison d’être changed 
too, and I’m not sure when or why. I probably went on yet an-
other diet and decided sugar and orange juice weren’t benefi cial 
to my growing waistline. And truthfully, I don’t even know if 
stores still sell Minute Maid frozen orange juice. 

Today, that pitcher is a key tool in my gardening arsenal. I 
use it to mix Miracle-Gro All Purpose Plant Food with water for 
fertilizing my tomatoes, fl ower pots and hanging strawberry 
basket. Every two weeks they receive an enriching douse.

I keep the aluminum pitcher on my back deck near the hose or 
sometimes on the potting table next to my vegetable garden. The 
pitcher is dented and dinged, scratched and scarred, defi nitely 
showing signs of wear and tear, and age. Just like its owner. 

That aluminum pitcher is as dear to me as mom’s tiger maple 
desk that sits in my guest room, and her 
daisy and button glass plate that I use for 
serving appetizers. It’s a treasured relic, a 
tangible stepping stone back to my girl-
hood when Sally and I were teenage pals.

Out of curiosity, I Googled “alumi-
num pitchers.” The e-commerce Etsy 
website featured a photo of a 15-inch 
aluminum pitcher similar to mine. The 
ad described it as “an item from the 
mid-1950s, a two-quart aluminum water 
pitcher with a shabby chic fi nish, selling 
for $22.”

Nope.  Mine is priceless.

This pitcher from the 
1950s made the BEST 
summer quencher ever! 

Mrs. Cumbler's Iced Tea - 
The BEST Summer Quencher!

LUXURIOUS LODGING •  EXCEPTIONAL BREAKFASTS

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

GREAT MAINE GIFTS & SOUVENIRS

Mon.-Fri., 10-6

Sat.-Sun. 9-6

Two $15
Scoop Deck

gift certifi cates!
Lucky Birthday:

July 30
Born on this date?
Email us ASAP.
First two, win!

publisher@
touristandtown.com



BEN & JERRY'S
238 Main Street, Ogunquit 207 646 2401

Family owned for over 25 years, this Ben & Jerry’s 
shop is inside Ogunquit Remedies, but has its own 
entrance (look for the blue awning). They serve ice 

cream, sorbet, Greek frozen yogurt and more. 

BIG DADDY’S
2165 Rte. 1, Wells • 207-646-5454

Open 7 days, 12-10 PM
Family owned and operated, this is one of the oldest 
and most popular ice cream shops in Wells and is 
now open for its 41st season. Soon to be opening 

another shop in Ogunquit!

SCOOP DECK
6 Eldridge Rd., (just off Rte. 1) Wells

207-646-5150
This family-owned and run ice cream shop has been 
pleasing customers for 35 years. They have a wide 
variety of ice cream fl avors (more than 90 are post-

ed). They even have hotdogs!

DAIRY QUEEN
1 York Street, Kennebunk 207-985-3050

A timeless tradition with soft-serve ice cream, 
signature shakes and more.

H.B. PROVISIONS
15 Western Avenue, Kennebunk • 207-967-5762

It's the creamiest soft serve around, served in 9 
fl avors, sure to satisfy all palates. H.B. also carries 
Shaker Pond ice cream in quarts and Ben & Jerry's 

in pints. They even have vegan ice cream!

ROCOCO ARTISAN ICE CREAM
6 Spring St., Kennebunkport • 207-251-6866

Creative and nontraditional, there is a fl avor for ev-
eryone. The fl avors are constantly changing and ev-
ery creamy, delicious ice cream is handcrafted. You 

never know what’s going to be on the menu.

BEN & JERRY’S
5 Union St., Kennebunkport • 207-967-2322

This ice cream powerhouse is among the best-
known ice cream parlors around.  With a tree-shaded 
lawn and chairs, it offers a perfect mid-day respite. 

GOOSE ROCKS DAIRY
278 Mills Rd, Kennebunkport, ME 04046

It's delicious ice cream in a beautiful outdoor 
setting. Get it by the cone or packed. And there's 

much more than cones and pints! 

MAXIM'S DESSERTS
maximsdesserts.com

Located in between The Pilot House and
Federal Jack’s in Lower Village Kennebunk

Locally sourced ingredients representing a
love of Maine! 

ARUNDEL ICE CREAM SHOP
1185 Portland Rd., Arundel • 207-604-2734

Thurs-Sun, 4-8 PM
To order online: https://arundelicecream.square.site

Tandreoli@gmail.com
From homemade ice cream to old-fashioned, home-
made hot fudge, it's a satisfying ice cream experience! 

RAPTOR FALLS
1912 Portland Road, Arundel  • 207-467-3131

info@raptorfalls.com
Mini golf, dinosaurs and  ice cream!

What could be better?

SWEETCREAM DAIRY
40 Main St., Biddeford • 207-520-2386

info@sweetcreamdairy.com
Tues-Sat, 2-9 PM, Sun, 2 - 8 PM 

This homemade ice cream shop in the Pepper-
ell Mill Campus in downtown Biddeford pas-
teurizes their own ice cream base using locally 
sourced milk and cream from nearby Harris 
Farm. They make their ice cream from scratch 
at the shop using seasonal ingredients from 

local farms. 

FIELDER’S CHOICE ICE CREAM
156 Saco Ave., Old Orchard Beach 

207-934-4402
Sun-Thur 12-8 PM; Fri & Sat 12-8:30 PM

This location features a drive-thru and over 
30 fl avors of fresh, homemade, hard serve ice 
cream (including several sugar free fl avors), as 
well as soft serve, brownies and cookies baked 

on the premises daily. 

BIG LICKS
8 West Grand Ave., Old Orchard Beach

 207-934-8484
See Facebook page for hours

This homemade ice cream shop is highly cre-
ative. One of their more unusual creations is 
their Lucky Charms® fl avor which is “magi-
cally delicious” for breakfast or anytime. They 
have everything from dipped waffl e cones to 
banana splits and slushies, so there is some-

thing for everyone. 

GARSIDE'S ICE CREAM
320 Ferry Rd., Saco • 207-283-0045

Mon-Sun 12-9 PM
Open 7 days a week, both walk up and curb-
side service upon request – simply call! Please 
respect social distancing signs. Maine's oldest 
homemade ice cream parlor, they make 30+ 
delicious fl avors on the premises using the 

highest quality ingredients.

MARTEL’S
757 Rte. 1, Saco • 207-283-1775

Mon-Sun 1-8 PM
Celebrating 30 years of something sweet!

Martel’s has been in business since 1989, and 
year after year, they continue to offer over 50 of 
the most amazing fl avors to delight everyone’s 
taste buds! Flavors rotate so that over the sum-
mer, there will be over 90 choices. Besides regu-
lar cones, they make their own waffl e cones.  In 
addition to ice cream, frozen yogurt, sugar-free 
ice cream and sorbet, and sandwiches, Martel's 

offers 18 holes of mini golf. 

Happy eating!If we've missed something, don't hesitate 
to let us know. Our issues are all on our 
website and we will happily update this

list online.



TourisT & Town's KiTchen TalK
by Dean Johnson

Day Boat Lobsters from Cape Porpoise Harbor 
Sustainably Caught Fish & Shellfish 

Locally Farmed Produce
from Portland Urban Farm

Assorted Baked Goods 
& Much More 

130 Main Street • Kennebunkport
207-204-0402 

Monday-Thursday 11 AM - 7 PM 
Friday- Sunday 10 AM - 7 PM  

Three Seas Fish & Lobster Company Opens in Cape Porpoise
When Colby Nunan was young, he knew he would own something.  His entrepreneurial side led 

him to a life in the hospitality industry.
“I pretty much worked everywhere: Captains, the Kennebunkport Inn, Tia’s, Federal Jack’s and 

Wink’s.  I would always talk to my dad about opening something up someday after college,” said 
Nunan.

That someday has come.  In March, Nunan, along with his business partner Santana Trottier secured 
the lease on the former Sanborn’s Lobster & Vegetables near the apex of Crow Hill on Route 9 in Cape 
Porpoise. They started out slowly by selling lobsters direct to consumers from his father, Chris and his 
brother Cody – both licensed lobstermen.  To round out the field, his sister Chelsea is a lobsterman too.

“It has been going well.  Santana and I both understand quality control and customer service. We 
met in the restaurant industry around town and hit it off.”

Both these 26-year enterprising owners went off to college and secured degrees before making this 
new opportunity happen.

Trottier is a 2016 University of Maine graduate with a degree in nutrition. Nunan has a degree in 
business finance from University of Southern Maine.

“Just after college, I told dad that I wanted to give lobstering a shot and became his sternman.  I 
loved it. . . . Funny enough, I worked for Roberta and Sanborn’s when I was nine years old doing 
anything that needed to be done. I called her in March, signed the lease and within the week we were 
working . . .  This is becoming a truly word-of-mouth business,” said Nunan.

From boat to consumer, Three Seas offers only the freshest lobster and seafood in town.  You pretty 
much can get your whole summer fare here: 

Catch of Week:
Steamed or live lobster

Salmon
Haddock
Swordfish
Scallops

Gulf or Cocktail Shrimp
Steamers
Mussels
Oysters

Lobster/Crab Meat

Fresh Produce:
Cukes

Summer Squash and 
Zucchini
Tomatoes
Potatoes
Peppers

Corn
Asparagus

Onions/Garlic/Scallions
Greens/Chard/Kale

Open Mon-Thurs 11 AM-7 PM, Fri-Sun 10 AM-7 PM
130 Main Street, Cape Porpoise • threeseasfishandlobster.com

 

Nick G. Burgess is Executive Chef at the Breakwater Inn & Spa 
Stripers Waterside Restaurant.
What would be your Last Meal?
Let’s see... last meal would be an appetizer of pan seared 
medium rare foie gras with grass fed butter & French bread, 
braised pork belly, lobster, mashed potatoes, fresh Maine corn 
succotash, and finish with coffee gelato.
Iron chef ingredient?
Tough question, but I would go with Meyer lemon. It works 
well with almost any ingredient. Acid is a good thing to work 
with.
Worst day in the kitchen?
At latitude 38 in Oxford, Maryland. It was a bistro where we 
changed the menu every 2 weeks. Not once, but twice, my 
sous chef called out sick on New Menu Day. It was a grueling 
7 hours to prep out the entire menu by myself, both times.
Why become a chef?

chemistry. I love knowing why things happen the way they 
do in a recipe. There is always a chemical reaction happening.
Worst meal I ever had?
I ordered a blackened snapper at a restaurant in Florida, and it 
came out burnt.  I mean black as coal. I asked a waitress about 
it being burnt, not blackened, and she said, "Well, that is how 
we do it here," so I sent it back to the kitchen and ordered a 
burger instead and hoped they wouldn’t mess that up.   
Best meal I ever had?
I was just back in Maine from graduating from the Culinary 
Institute of America and went to my Aunt Jan’s home for her 
spaghetti & meatballs dinner and apple pie. It was exactly 
what I needed, great food with family and friends. She had 
mentioned she was afraid to cook for a “chef,” but I explained 
this is the kind of meal I remembered as a child at her home, 
and it was exactly as I remembered... delicious. And that is 
what cooking is all about... bringing back childhood memories.

It is in my blood, I think. This is all I ever wanted to do as far back as I can 
remember. I was the guy in high school in cooking classes.  I love cooking 
food and seeing the pleasure my food can give to someone. It is an instant 
gratification to me.
Guilty pleasure food?
Dark Belgian chocolate.
The one thing in your kitchen you couldn’t live without...
That would be my vita prep blender, Why?  Because I would not be able to 
make a marinade, vinaigrette, coulis, smoothie, chimichurri, basil oil, romesco, 
easily without it. Because speed is necessary in any kitchen.
If you had to eat at a restaurant other than yours...
Evo in Portland, Joshua’s in Wells, and Snickerdoodles coffee shop Limington.
Favorite book and why?
What Einstein Told His Cook. It's kitchen science explained. Because cooking is 

If I could invite anyone to my home for a dinner of four?
Well, being a French-trained chef, of course it would be Paul Bocuse, 
Julia Childs, Jacques Pepin, and Alton Brown. The conversation would 
be priceless.
Favorite "quickie" recipe when you're at home?
Sausage and potato hash. (See following page for recipe.)
What should first time diners eat when they visit your place?
I think you should try our mussels. We change our sauces weekly, although 
our curry coconut has been a popular one. They're topped with fries at 
happy hour & grilled baguette during dinner service. Also the fried avocado 
wedges with  whole grain mustard remoulade. Our lobster roll is made with 
fresh-picked lobster meat from Port Lobster. It's local lobster meat mixed 
with our house made lemon aioli on a brioche roll with house made fries. 
Potatoes are from Green Thumb Family Farms. Our Gulf of Maine Salmon 
& Haddock are always popular.  I use as many local ingredients as possible.

Stripers Waterside Restaurant at the Breakwater Inn • Reservations Only at this Time • 133 Ocean Ave., Kennebunkport • stripersrestaurant.com



Blueberry Farms U-Pick
Blueberry farms are either already open or will open around July 17- 20. 
Many local farms have other crops, and sell farm-fresh food at their stores. 
Weather permitting; blueberry patches may be closed for ripening. U-pick 
days depend on the weather and condition of the crop, and not the day 
of the week. Look for U-Pick signs! Check Facebook or websites, or call, 
before heading on over. 

Berry Best Farm – 33 Colburn Way, Lebanon. 207-457-1435. Facebook 
or www.berrybestfarm.com. 2500 blueberry bushes on 75 acres. Open 
Wednesday through Sunday 8 AM to 5 PM; Thursdays 8 AM to 7 PM; 
closed Monday and Tuesday. Opening around Friday, July 17. Check-in 
and out requires a mask. Facebook: Berry.Best.Farm.Maine

Blueberry Hill Farm – 231 Bluberry Hill Farm Road, Acton. 207-457-1151. 
www.blueberryhillfarm.us. Ten acres of high bush blueberries. Open: 
mid-July to September. Open 8 AM-5 PM. Bring your own containers or 
they can be provided. Physical distancing required. Facebook: Blueber-
ryHillFarmMaine

Dragonfl y Meadow Blueberry Farm – 16 West Lane in Arundel. 207-985-
7884. Pick your own blueberries from mid-July to September. Organically 
grown. Facebook: Dragonfl yMeadowBlueberryFarm

Estes Farm – 114 Waterman Road, Buxton. Phone: 207-929-4801. www.es-
tesberryfarm.com. Blueberry picking is typically mid- to late July through 
August. Season expected to open around July 20. Check the website or 
call for updates. Facebook: estesfarm

The Friendly Blueberry Patch – 144 Cider Hill Road, York. 207-363-3415. 
facebook.com/friendlyblueberrypatch. Call or check Facebook for up-
dates on picking times. Facebook: friendlyblueberrypatch

Joan & Brad’s Berry Farm – 447 Deerwander Road, Hollis. 207-391-3115. 
Open 7 days, 9 AM to 5 PM. Facebook: JoanBradsBerryFarmLlc.

Libby & Son U Pick – 86 Sawyer Mountain  Road, Limerick. Follow the 
U-Pick signs on Route 11 in Limerick for best results. Do not take Norton 
Road. 207-793-4749. www.libbysonupicks.com. Open daily 8 AM to 5 PM. 
Call ahead. Facebook: libbyupicks

Pleasant View Blueberry Farm – 23 Blueberry Lane, off  Pease Hill Road, 
Cornish. 207-625-3719. http://pleasantviewblueberryfarm.com/  Blueber-
ries never sprayed with herbicides or pesticides. Open July and August, 
daily 9 AM to 5 PM. Bring your own containers! Facebook: pleasant-
viewblueberryfarm

Rivard Farm – 110 Blanchard Road, Springvale. 207-324-5566. https://
rivardfarm.wordpress.com  Blueberries July through Labor Day. Open 7 
AM to 6 PM, as long as berries are ripe. Facebook: farmrivard

Spiller Farm – 85 Spiller Farm Lane, Wells. Only minutes from Rte. 1 in 
Wells. 207-985-2575. http://spillerfarm.com/ Open almost every day in 
season. U-pick days depend on the weather and condition of the crop. 
Call ahead. Minimal chemical and pesticide used. Facebook: SpillerFarm

Stripers Chef Nick Burgess' favorite “quickie” recipe when at home?
Sausage and Potato Hash

8 oz andouille/chicken sausage cut in 
half moons. Maine Family Farms has a lot 
of good ones to choose from.
1 medium Vidalia onion med diced
2 each russet potatoes large diced
4 oz cremini mushrooms
2 oz butter
8 oz beer
Kosher salt & black pepper to taste

Sauté the potatoes in butter on high, add salt and fresh cracked black 
pepper, and cook until slightly brown and the butter is starting to smoke. 
At this point add in your onions & cook until translucent. Now add your 
mushrooms and sausage, keep sautéing on med/high until your sausage 
is browned. Now turn your pan on low and add your beer and cover with 
a lid and simmer until potatoes are slightly tender. Turn off  and allow to 
cool slightly with the lid off . Dish out onto a plate, and add some hot sauce 
to fi nish.

OPEN 7 DAYS A WEEK 8:30-4
163 PORT ROAD, KENNEBUNK • 207-967-8304

BEST cup of coffee ONLY $1

COFFEE ROASTED ON THE PREMISES
- WE'VE BEEN ROASTING COFFEE FOR 40 YEARS - 

COFFEE ROASTERSOF THE
KENNEBUNKS

COFFEE • TEA • SPICE

Coffee Roasters has it all
Stop by Coff ee Roasters in Lower Village Kennebunk and you will 

quickly see it off ers more than just great java. Check out its salads, deviled 
eggs, sandwiches, Middle-Eastern food breakfast sandwiches, muffi  ns 
and croissants. Enjoy your ice-cold latte, cold brew or cappuccino over 
coff ee ice cubes. Come in and grab the best cup of coff ee in town for only 
$1. Great things to pick up, eat or drink.  

Hours: Open Daily 8:30 AM-4 PM
FMI: coff eeroastersofmaine.com/163 Port Road in Lower Village 

Kennebunk 

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

Thank you to my 
customers for being 
so supportive to me 

and making me smile
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We're back
– and better than ever!

We thank the Kennebunks for
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Your one stop shop for cards, gifts and
shipping & packing supplies.

3-19-20

Happy Birth
day 

Maine!

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



comedy night 
w/tttom clark
comedy night 

w/tttom clark

every thUrSday nightat 8pm through the SummerColony Hotel • Ocean Ave. • Kennebunkport - 967-3331 ticKets $15 At the dOOrAvailable for private parties. Comedy available on iTunes.www.tttomtalks.com

Comic/Actor TTTom Clark 
Presents his Maine Character

“C.L.Thomas”
with an even more interactive 

show this year titled:
“ teenagers, 

technology and 
that Ain’t Right Chapter 2”

Comic TTTom Clark Presents
"More Things that Aint Right

(at a social distance)"
Starring Clark's character

"C.L. Thomas"

Available for private parties. Comedy available on iTunes.
Available for private parties. Comedy available on iTunes.
Available for private parties. Comedy available on iTunes.
Available for private parties. Comedy available on iTunes.

8th
Season!

Emerging from the COVID chaos
is laughter as comic actor TTTom Clark 

returns to the Colony Hotel!

WEDNESDAYS 8 PM THROUGH LABOR DAY
$15 at door • Discount available online at CLThomasMaine.com
 Colony Hotel • Ocean Ave • Kennebunkport • 967-3331

Longest running 
weekly summer one 
man Comedy Show 

in the state of
Maine!

Take a Look at Bradbury's Meat and Deli Department
Looking to grab a quick lunch? Did you know that Bradbury Brothers 

Market in the heart of Cape Porpoise Square off ers a full deli and sub-shop 
menu featuring Boars Head Brand deli meats and cheeses? Have you tried 
the Patriot Bomb? It’s a steak, roast beef, salami, bacon and much more!

Or maybe you are looking to grill out tonight -- look no further than the 
exceptional off erings of Bradbury's Meat Department.  Bradbury’s off ers three 
types of home-made sausage (Sweet Italian, Hot Italian and Chicken-Garlic-

Spinach-Cheese) along with a variety 
of trademark cuts of meats such as 
the Mr. B's Roast and Cape Porpoise 
Delights (thin cuts of the best steak). 

Hours: Open daily, Monday-Satur-
day 7 AM-7 PM, Sunday 8 AM-6 PM. 

FMI: bradburybros.co.167 Main 
Street, Cape Porpoise, Kennebunkport

ALL THE WAYS TO VISIT ALISSON'S!

ALISSON’S “ON THE ROCKS”
 Our waterfront tent located behind Alisson’s

Open every day, 11 AM-9 PM
Reservations preferred, but walk-ins welcome!

To make a reservation: alissonsVIP.com or call 207-967-4841

ALISSON’S “ON THE HILL”
summer pop-up at the Kennebunkport Inn

 OPENING JUNE 19 • Open every day!
Monday-Thursday: 4-9 PM • Friday, Saturday & Sunday: 11 AM-9 PM

Walk-ins only, fi rst come, fi rst served.
Join us under the tent or on the front patio for our regular menu

– wine, beer, cocktails, happy hour & live music!

CURBSIDE TAKE-OUT
Offering our full menu, wine, beer & cocktails to-go!

Every day, 11 AM-9 PM
Order online at alissonsVIP.com or call 207-967-4841

Pick-up in the designated curbside takeout spots right out front!

Bradbury Brothers Market

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

Full Service Butcher Shop • Our own Baked Goods
Sub Shop • Fine Wines, Beer & Liquor • Fresh Deli Meats & Cheeses

Fresh Prepared Meals to Go

Thank you for your continued support.

We are all in this together.

Take home a bit of Maine with our
Local Flavor Cookbook

– and the Local Flavor Coffee that goes with it!

All roads lead to Bradbury's



East Point Sanctuary, end of Lester B. Orcutt Blvd., Biddeford Pool. A 27-acre water 
and shore bird-watching haven, with views of Wood Island Light. No dogs. Open 
year-round. FMI www.maineaudubon.org. 

Ferry Beach State Park, 95 Bayview Rd. (Rte. 9), Saco. Includes picnic area, nature trails 
and nature center. Open 9 AM to sunset, Memorial Day to Labor Day. Fee charged. 
FMI https://www.maine.gov/ferrybeach or 283-0067.

Fort Foster Park, on Gerrish Island in Kittery. (The island is connected to the mainland.) 
The park contains military structures and batteries constructed in the late 1800s and 
later. The 88-acre park also has beach/swimming areas, biking and hiking trails, picnic 
areas and portable toilets. Playground open but not being disinfected. Gates open 10 
AM–8 PM, daily, Memorial Day to Labor Day. Fee: $20 per vehicle, per day, or $50 per 
RV. Season passes for town residents available. Leashed dogs allowed during open 
hours, except on east side of Pier Beach. FMI 207-439-0333. You MUST purchase a day 
pass online (no tickets sold on-site), for that specific day. Go to www.kitteryme.gov/
fort-foster-park

Fort McClary State Park, Rte 103, Kittery Point, Kittery. Revolutionary-era fort, manned 
during five wars, near the mouth of the Piscataqua River. The fort is named for New 
Hampshire native Major Andrew McClary, who died in the Battle of Bunker Hill in 
Boston during the Revolutionary War. The buildings at Fort McClary represent sev-
eral different periods of construction; the fort was upgraded and modified to meet 
changing defensive needs. The site was manned during the Revolutionary War, the 
War of 1812, the Civil War, the Spanish-American War and World War I. Half-mile 
trail; leashed dogs allowed. Picnic tables. Open year-round, 10 AM to sunset. Regular 
season, Memorial Day to Columbus Day. Admission fee. FMI https://www.maine.
gov/fortmcclary or 439-2845.

Hamilton House, 40 Vaughan's Lane, South Berwick. A National Historic Landmark, 
the c. 1785 Hamilton House is sited on 33 acres of grounds above the Salmon Falls 
River and includes remnants of an early 20th-century formal garden, now renovated. 
Currently, ONLY the grounds are open to the public, daily from dawn to dusk. Free 
but donations accepted. FMI: 207-384-2454 or www.HistoricNewEngland.org

Ogunquit Museum of American Art, 543 Shore Road, Ogunquit. Museum grounds 
feature three acres of landscaped gardens, lawn and oceanfront ledge, including numer-
ous large sculptures, a reflecting pool and secluded benches for quiet contemplation. 
Museum galleries open daily, 10 AM-5 PM, from July 1 to October 31. Masks required. 
Number of visitors at a time is limited. Special hours for seniors: Wednesdays 10 AM-1 
PM. Fee. Cash or credit accepted. FMI: 207-646-4909 or www.ogunquitmuseum.org

Rachel Carson National Wildlife Refuge, 321 Port Rd. (Rte. 9), Wells. Carson Trail, a 
one-mile walking trail, handicapped-accessible, open daily, dawn to dusk, year-round. 
Leashed dogs allowed. Free. Visitor Center closed; trail and restrooms open. FMI 646-
9226 or https://www.fws.gov/refuge/rachel_carson/

Sanford Parks, Main Street, Sanford. Two parks designed by noted Boston landscape 
architect Arthur Schurcliff in the 1930s: Gowen Memorial Park, site of an impressive 
stone gazebo, and Central Park, featuring a statue of local mill owner Thomas Goodall. 
Open sunrise to sunset.

Sarah Orne Jewett House, 5 Portland Street, South Berwick. Closed. FMI: 207-384-2454 
or www.HistoricNewEngland.org

Scarborough Marsh, 92 Pine Point Rd. Scarborough. State’s largest salt marsh (3100 
acres) has guided and self-guided walks, kayaking and canoe trips and rentals (call 
207-883-5100 and see website for payment and other details). Includes nature center. 
Open year-round. The Audubon Center is open May through September. FMI maine-
audubon.org or 207-883-5100.

St. Anthony's Franciscan Monastery Grounds, Beach Avenue, Kennebunk. Bordering 
the Kennebunk River, this former estate with an elegant Tudor House, purchased by 
Lithuanian Franciscans, features an English park with gardens and shrines and trails 
designed by Frederick Law Olmsted. It is known for its rhododendrons. Open between 
sunrise and sunset; free admission. FMI: 967-2011.

Vaughan Woods Memorial State Park, 28 Old Fields Rd., South Berwick. 165-acre park 
near Salmon Falls River features walking trails through old growth forest. Picnic facili-
ties. 9 AM to sunset, Memorial Day to Labor Day. Small cash fee, no credit cards. FMI 
https://www.maine.gov/vaughanwoods or 384-5160, summer season.

Wells Reserve at Laudholm Farm, Laudholm Farm Rd., Wells. Seven miles of trails 
through fields, forests and marshes, leading to a beach. Trails are open daily, 7 AM to 
dusk, year-round. Visitor Center offers exhibits of coastal habitats, plus gift shop, and 
is open 10 AM–4 PM daily from Memorial Day weekend to Indigenous Peoples Day. 
Bring a face covering and your own hand sanitizer. Currently indoor programs will be 
held online. Admission charged Memorial Day weekend through Indigenous Peoples 
Day. Over age 16, $5; ages 6 to 16, $1; under age 6, free. Members free. FMI for events, 
talks, workshops: www.wellsreserve.org or 646-1555.  

Gardens & ParKsBoulangerie: A Proper Bakery
Adds Wine & Beer
to the Repertoire

Yes, it's true. Boulangerie in Ken-
nebunk is launching the bottle sale of 
unique international wines and local 
Maine beer as  procured by Certified 
Wine Specialist & Educator Gary 
Murfitt & son. Be on the lookout for 
the kickoff!

FMI aproperbakery.com; 5 Nasons Court, Kennebunk. 
See ad on back cover

It just keeps
getting
better!

PoinTs of inTeresT 
Beach Plum Farm, Rte. 1, Ogunquit. Preserved farmhouse 
and barn on 22-acre saltwater farm, near the Ogunquit River. 
Includes the Roby Littlefield Museum. Beach Plum Farm also 
serves as headquarters of the Great Works Regional Land 
Trust. Open dawn to dusk, year-round; free admission. No 
dogs. FMI gwrlt.org 646-3604.
Cliff Walk, York Harbor. One-mile walk starts at the public 
parking lot (parking permit required) beside the Stage Neck 
Inn, off Route 1A. Free parking available on Rte 1A. The 
walk winds along the edge of rock cliffs, and offers dramatic 
views of the crashing surf, and views of some of York’s most 
beautiful estates. The trail is narrow and rocky, and without 
a guardrail in places. Rubber-soled shoes are advised. 
Fisherman’s Walk and Wiggly Bridge, York. The walk is 
three-quarters of a mile, and starts at the George Marshall 
Store on Lindsay Road, near Hancock Wharf. It leads through 
Steedman Woods Preserve to the Wiggly Bridge, a 75-foot-
long mini-suspension pedestrian bridge, then crosses Route 
103 to the Sayward-Wheeler House, and ends at Edward’s 
Harborside Inn on Stage Neck Road. 
Marginal Way, Ogunquit, is a one-mile paved walkway 
that follows the shore from Perkins Cove to Shore Road. 
A favorite spot for artists and photographers, because of 
its scenic overlook of surf and rocky outcroppings. Paid 
parking is available at Perkins Cove, and also at Obed’s Lot, 
Cottage St., at the north end of the walk. Masks required due 
to narrow path. Benches and handrails not sanitized. Map at 
marginalwayfund.org.
Mount Agamenticus in York, elev. 692, (also known as “The 
Big A”) is the tallest hill on the Atlantic seaboard between 
Florida and Mount Desert in Acadia National Park. On a 
clear day, panoramic views extend along the Maine coast, 
west to Mount Washington in New Hampshire and south to 
Boston. A variety of trails available for hikers and mountain 
bikers. The summit is a popular site in the fall for watching 
migrating hawks, including peregrine falcons, bald eagles 
and osprey. Access from Mountain Road, off Route 1. Parking 
currently limited. READ Covid-19 update and rules before 
you go. FMI agamenticus.org.
Walker’s Point, the family compound of former President 
George Herbert Walker Bush, can be viewed from Ocean 
Avenue, Kennebunkport. There is limited parking along the 
road; best viewing and easiest access is by foot or bicycle. 
Follow Ocean Avenue, two miles from Dock Square.
Blowing Cave - and while you’re there, check out the blow-
ing cave, just a few feet from the parking area. The hollow, 
about eight feet from top to bottom, extends nearly l6 feet 
into the rock. It fills with the incoming tide, and when a big 
wave rushes in, the overflow gushes into the air with an 
explosive roar. An impressive sight at mid to high tide and 
awesome during a storm.
The Wedding Cake House, 105 Summer Street, Kennebunk, 
is one of the most photographed structures in the area. On the 
National Register of Historic Places, this distinctive Federal-
style brick house was built in 1825 by shipbuilder George 
Bourne. Bourne added the lavish, ornamental “frosting” 
about 25 years later. It is a private home so viewing is from 
the roadside only. 



by Dean Johnson
So what is there to do in Maine this summer?
Start by walking. Anywhere. There is Gooch’s 

Beach, Ogunquit Beach, Goose Rocks Beach, 
Long Sands, Short Sands, any kind of sand. A 
startling variety of beaches are within a short 
drive of wherever you are on Maine’s southern 
coast.

Not exactly a sand-between-the-toes kind of 
person? Not a problem. Hike the many trails 
on Mount Agamenticus in York. You’ll be hard 
pressed to find a more impressive oceanside 
walkway anywhere than Ogunquit’s Marginal 
Way.

The Kennebunkport Conservation Trust 
maintains all manner of woodland trails. Don’t 
overlook Laudholm Farm and the Rachel Car-
son Wildlife Refuge in Wells or more seaside 
spectacle at the East Point Audubon Sanctuary 
in Biddeford Pool.

The beauty of just taking a walk is that it can 
be done solo or with a family, and the degree 
of difficulty is completely up to you. We have 
everything. Just pick.

And if you prefer taking a bike to taking a 

hike, it all starts with the 65-plus miles of the 
Eastern Trail that begins in Kittery and ends 
in South Portland.

It’s also not unusual to see entire cycling 
teams training on the roads in and around the 
Kennebunks. Again, the variety of sceneries 
and roadways can meet most every ability from 
family-of-four to "I've biked in France, y'know!"

And now a word about food: lobster. It’s 
okay to overindulge. Us locals and relocators 
(That may be a new word, but it’s a nice one, 
isn’t it?) do each summer, too.

We just don’t do bibs. That’s our little joke 
on people from away, and it never grows old. 
To us, anyway. Don’t get caught up in trying 
to find the best lobster roll, though a visit to 
perennial contenders such as the Clam Shack 
in Kennebunk or Red’s in Wiscasset is never 
a bad thing.

Just remember that a lobster roll is like that 
old joke about democracy: When it’s great 
there is nothing like, and even when it’s not 
so great…. it’s still better than almost anything 
else.

Inside, Outside or Curbside…
Your experience, your way at Clay Hill Farm

Enjoy Fresh air and safe-space dining
in Nature’s Backyard!

Serving Dinner Wednesday - Monday 4:30-8:30 PM 
(Closed Tuesday) • Sundays 1-7 PM
LIVE MUSIC Thursday-Saturday

Wellness Workshops with Helen Garber
in the healing gardens of Clay Hill Farm

Yoga, Mediation and More
For information & reservations, call

207-361-2272

Visit & view our gorgeous new meditative gardens,
labyrinth, private dining & event spaces 

Clay Hill Farm - Restaurant • Weddings • Events
220 Clay Hill Rd. • Cape Neddick, ME - 03902

2 miles West of Ogunquit Square
(207) 361-2272 • www.ClayHillFarm.com

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

Boutique Mall in beautifully restored 

www.theshopsatcapeneddickmaine.com

Open Daily!

Barn & Carriage House
12 different shops

Maine’s Favorite Sandwich Rises From Humble Beginnings
to Rock Star Acclaim

by Valerie Marier
Maine’s favorite sandwich first gained national éclat in 2006 when Bon Appetit declared it 

“the dish of the year.” Foodies took even more note when, three years later, it graced the cover of 
Gourmet. Overnight, “our” crustacean concoction headlined menus from Massachusetts to Florida. 

With all due respect to these Johnny-come-lately bibles of gastronomy, lobster rolls have been 
a Pine Tree state staple for decades. “We’ve been serving lobster rolls since 1973,” said Ashley 
Padget of Alisson’s Restaurant in Kennebunkport’s Dock Square. “In fact, this year in one month 
alone, from June 27 to July 27, we sold 6237 lobster rolls.” 

Whether eaten at the beach or on the back deck, at a food shack near the ocean or on a river 
dock at high tide, even at an upscale Ogunquit restaurant with white linen tablecloths, lobster 
rolls are Maine’s culinary crown jewel. For certain, not many self-respecting Mainers would even 
THINK of ordering one in Hackensack, New Jersey. 

Lobster rolls are the de rigeur welcoming meal for visiting relatives and out-of-stater guests. 
One area businessman, who frequently travels overseas, declares he “won’t leave Logan Airport 
for a long flight without having a lobster roll.” 

Truthfully, no one knows the exact moment a Downeast lobsterman’s wife slathered a piece 
of white bread with mayo, slapped on leftover tail meat, and labeled it lunch. Even the words 
“lobster roll” didn’t appear in print until 1937 in The New York Times. 

Most Mainers credit Bayley’s Lobster Pound at Pine Point in Scarborough as the provenance 
for this famous sandwich. Those “from away” insist the lobster roll was created by Harry Perry 
at his Milford, Connecticut restaurant in the 1920s. Keep in mind, however, that the Connecticut 
version featured lobster meat sautéed in hot butter which is not the protocol for traditional Maine 
lobster rolls.

Tongues have also wagged near forever as to what ingredients make the tastiest lobster roll. 
There’s hardly a housewife from Kittery to Skowhegan who hasn’t sampled a neighbor’s “secret” 
recipe at one point, and wondered, “What’s she got in there?” 

The best recipes always start with fresh lobster meat “Sea to table,” as it were.
Some cooks enhance the 3.5 to 5-ounces of lobster meat that go into a roll with a dash of lemon 

juice. Others add a dollop of smoked bacon mayonnaise, a sprinkling of chopped chives, even a 
hefty tablespoon of Stonewall Kitchen’s Lemon Herb Aioli.  Even others top the roll with smoked 
paprika or celery salt. 

“And you never shred the lobster, like they do with tuna.” says Cape Pier Chowder House's 
Wanda Daggett. “It’s gotta be in nice chunks.”

Hands down, the preferred lobster roll bun is a New England-style top-split hot dog roll with 
crustless sides. And there are many favored side dishes to enhance the lobster roll. Without a 
doubt, the most popular side are potato chips.  But perhaps the most telling answer came from a 
15-year-old tourist sitting at one of Nadeau’s tables. When asked his favorite side dish, he said, 
“Another lobster roll.”

Enjoy Sweetgrass Farm's cocktails and wines by-the-glass outside on beautiful
Maine Art Hill, no reservations required. It's a small, quiet, peaceful setting in which to 

enjoy fine Maine made wines and spirits.
FMI sweetgrasswinery.com  

See ad on back cover

Enjoy Cocktails on the Hill
with Sweetgrass Farm Winery & Distillery

Always Something to do in Maine in the Summer



The study and collecting of postcards is called deltiology, from the Greek deltos, meaning writing tablet or 
letter. Brown Street Greenhouse, and Post Offi  ce Sq. in Kennebunkport, courtesy Brick Store Museum. Other cards 
purchased at Reed's Antiques in Wells.

Dog Parks
Southern Maine has lots of parks where your dog can run off -leash in a safe, fenced and 

clean area. Many parks have separate spaces for small or large dogs. Not all the parks are 
open year-round. Also, water is not available at all sites, so pack water and water bowl, 
snacks and waste disposal bags. Check the parks’ Facebook pages for more details. 

Following CDC guidelines, parks ask visitors to remain 6 feet apart, to wear masks if 
you are not maintaining distance, and to keep your distance when using the entry gate. 
One family member per dog allowed. Currently, no children are allowed in some parks. 
Some parks are limiting amount of visitors at a time, usually 5 or 6.
Old Orchard Beach
This busy beach town also has a play area for dogs. The K9 Veteran’s Memorial Dog Park is at 4 Heath 
Street, near the tennis courts, and is part of the town’s Veterans Memorial Park. The park is open year-
round, daily, from 9 AM to 9 PM. There is a section for small dogs, under 30 lbs. FMI, OOBDogPark 
on Facebook.

Saco Dog Park
Saco’s dog park is in Pepperell Park, which can be accessed from Beach or School Streets, near Saco’s 
downtown. The park has shady areas, and places (for humans) to sit. It is a small park by some standards, 
but your dog won’t notice that. FMI, DogParkSaco on Facebook, or 283-3139.

Biddeford Dog Park
The Animal Welfare Society of West Kennebunk has been instrumental in creating a dog park at Rotary 
Park at 550 Main Street in Biddeford. The spacious park includes trees and a water spigot. One family 
member per dog allowed. Max 5 people in the park at a time. FMI, BiddefordDogPark on Facebook.
Kennebunk Dog Park
This park at 36 Sea Road in Kennebunk (near the recycling center) has both large and small dog areas, a 
gazebo with seating, several benches, shaded areas, running water and a doggie pool in season. Regularly 
sprayed for ticks. It is open from dawn to dusk, daily. This park follows the CDC guidelines stated above.
FMI, KennebunkDogPark on Facebook.
Sanford Dog Park
This dog park is located near the armory, by the Number One Pond in Sanford. The offi cial address 
is 148 William Oscar Emery Drive. There are also many nature trails that dogs and owners can enjoy 
afterwards, although a leash is required on those trails. Community members bring water. Two fenced-in 
areas, shade trees, seating available. Currently, only 6 adults allowed in the park at a time; no children. 
FMI, visit the SanfordMaineDogPark Facebook page. 
Ogunquit Dog Park
Located near 323 Berwick Road, (look for signs, for Spring Hill Road), next to the Transfer Station. Open 
daily, 7 AM to dusk. Berwick Road is off Route 1 near the center of Ogunquit; the entrance to Spring 
Hill is marked. The one-acre park is open to all. Special features of this park include plenty of shade and 
sunshine; water from April through November; and, also, it is sprayed every two months to prevent ticks. 
There is a section for small dogs. FMI ogunquitdogpark.com or the Facebook page: ogunquitdogpark. 

Greetings from Vacationland!
Vintage postcards gathered by

Geraldine Aikman

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

Deck Seating & To Go Orders

Featuring
Lobster & Fried Seafood

CAPE PIER CHOWDER HOUSE

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

www.capeporpoiselobster.com  •  www.lobstertails.com

Open 6 days, Thursday to Tuesday
11 AM - Close • Check Facebook for closing time



KENNEBUNKPORT | Structural Masterpiece | 3 Bdrm, 4.5 Bath
42+ Acres | 48’X23’ Solarium w/ Pool | Elevator | $1,999,000

KENNEBUNK | 40+ Acres in Common | Meticulous 4 Bdrm
Apartment & In-Ground Pool | Minutes to Parsons Beach | $899,000

KENNEBUNKPORT | Condo with Reverse Plan | Open Concept Living Area
In-Town Dock Square Overlooking River | $699,000

KENNEBUNK | “The Woods” Subdivision Near Town & Beaches 
Walking Distance to Webhannet Golf Course | $275,000

KENNEBUNKPORT | Riverfront Studio Condominium 
Steps from Dock Square | $359,000

KENNEBUNKPORT | Bold Oceanfront | Spacious Contemporary | Unobstructed Views
4 Bdrm, 3.5 Bath | Right of Way to Sandy Beach | $2,950,000

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

Follow us! 



Reservations Only – Menus Available Online
Call us at 207-967-4050 or visit our website

WWW.NONANTUMRESORT.COM

Private Cabana & Adirondack Dining
Every night except Tuesday  |  5-8pm

Breakfast Marketplace
and Lunch available daily

Open to the Public
Breakfast, Lunch & Dinner

      ARTISANAL BREADS & PASTRIES
         Sandwiches, Salads, Soup, Quiche
                   Espresso, Tea, Beer, Wine

KENNEBUNK, MAINE
APROPERBAKERY.COM 207-502-7112

BOULANGERIE
A PROPER BAKERY


