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PUBLISHER'S NOTE

Valerie Marier is a freelance journalist who has traveled the world writing for magazines and 
newspapers. She moved to Maine from the New York metropolitan area thirty years  ago. She 
considers the Kennebunks home but loves every inch of the Pine Tree State. Val is a happy wife, 
mother and grandmother who also enjoys knitting and reading, golf and travel, and writes about 
them in her weekly blog, Wandering With Val (www.wanderingwithval.com). 
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MDana Pearson is a writer and musician who lives in Kennebunk with his wife, Diane. His novels 
Viewers Like You, Two Birds and The Muralist, as well as the humor column collection No, But Seri-
ously: 1994-2007 and the short story collection Three Boat Lengths, can be found at www.amazon.
com/author/danapearson.
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Jo O'Connor is a local writer with deep roots in Kennebunkport. She is a mother of twins and the 
founder/lead singer of the local band, The Dock Squares. She teaches Zumba and aqua classes, is 
an online marketing communication 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.
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to sign up to receive T&T at home, email:

publisher@touristandtown.com

Guests this issue include Randal Simon, who brings us his Q&A real estate column, "Si-
mon Says," Sandy Gnidziejko with "Behind the Scenes" and photographer Bob Dennis with 
"Through the Lens." 

Getting lost in the act of creating a painting, designing a graphic 
or conceptualizing something new feeds my soul and energizes 
me. Although I am probably most known for my blueberry art, 
I do vary my painting style, as well as the subject matter of my 
work to keep it interesting and challenging. (I will have several 
pieces in a  show Sept 22 - Nov 1, 2020 at the Damariscotta River 
Grill in Damariscotta, ME.) 

My paintings ride the fence between realistic and impressionis-
tic, occasionally pushing color boundaries to add pizazz. My goal 
is not necessarily to recreate a tight, photographic scene because 
a painterly approach is more relaxing and interesting to my eye.  
For a full inventory w/pricing, contact me via phone or email.

Contact info: 207 251-7900, rswennes@roadrunner.com, 
www.designchoc.com, Facebook & Instagram

Someone once told me to 'bookend' my day with gratitude. Morning and night, just a 
little time spent in grateful refl ection. Sometimes I actually remember to do so.

So when I woke up today, I said my existential "thank you" – for health, for family, for 
this work I so love.

I don't always remember to do it, but when I do – wow. And when I remember also to 
do it before bed, instead of just screeching to a halt at bedtime without an ounce of energy 
left for refl ection, well, that's a double whammy. 

As tough as this coronavirus situation is, there are countless individuals making it less 
tough. And when we really pay attention, we see how much more seamless our lives are 
because of them. 

Whether they're fi nding creative ways to feed us, educate us, bring culture into our lives, 
or whether they're simply providing service with a smile – which I'm guessing must be 

Express your thanks publicly to local
businesses and service professionals

in Tourist & Town's new
"Thank You Notes."

Is there someone YOU wish to thank? 
Email us and we will do our best to 

get it in the next issue! 
publisher@touristandtown.com

one hell of an eff ort at 
times these days – let's 
THANK THEM ALL. 

Complaining only 
weakens us. We are so 
much stronger when 
we are in gratitude. 

Who will you thank 
today?

Cover Artist Robin Swennes

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.”

Rob Coburn is a feature writer for Tourist & Town. He is a curious explorer of Maine’s 
wonderful distilleries, oddities, and outdoors. He helps guide readers to new discoveries 
and hidden gems. Rob rides bikes, rows boats, and teaches youth tennis. He’s a Kennebunk 
dad and husband.
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THE BEST IN ARTS, ENTERTAINMENT, LIFESTYLE & LEISURE SINCE 1958

Remember this cover 
from last fall? 

IN THIS ISSUE. . . 
Time Capsule. . . . . . . . . . . page 3
Day Tripper . . . . . . . . . . . page 4
Soap-Making . . . . . . . . . . pages 6-7
In the Art World  . . . . . . . . . page 8
Food Trucks . . . . . . . . . . . pages 9-16
Through the Lens . . . . . . . . . .page 16
Small Container Gardening . . . .page 17
Fishing Report . . . . . . . . . . . . page 18
Calendar . . . . . . . . . . . . pages 20-21
Live Music . . . . . . . . . . . . .page 22
Behind the Scenes . . . . . . . . page 23

Thank you!

"October Sky" by 
Marcia Crumley now 

hangs in the US Senate!
On the cover: Blue All Over

T H A N K
Y O U

Congratulations, Marcia! Well deserved!

Crumley's
friend Tom

in the halls of
the US Senate
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BAKERY, DELI, CHEF-PREPARED MEALS, FROZEN ENTREES, WINE & BEER

OPEN DAILY
967-1150

TAKE OUT AND
 CURBSIDE

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

Check out our
Food Truck Pulllout Section

on pages 9-16.
A handy primer to

many great options in
York County!

by Dana Pearson
There’s some good news, 

and there’s some bad news.
The bad news is that the 

1921 time capsule wasn’t 
found during a recent at-
tempt to locate it within the 
foundation of Kennebunk 
Town Hall. The good news 
is that Kennebunk Town 
Hall is still standing.

Plan A, as envisioned by 
the Kennebunk Bicenten-
nial Committee, chaired by 
Kathy Ostrander Roberts, 
was to unearth the time 
capsule in conjunction with 
Kennebunk’s 200th birth-
day celebration this year. 
We all know what hap-
pened to those plans.

The fi rst stage was un-
dertaken February 28, when 
a group that included Rob-
erts, Town Engineer Chris 
Ostereider, and selectmen 
liaison Blake Baldwin met 
with a two-man team from 
Dig Smart, who used a 
ground penetrating radar 
to try to locate the time 
capsule, a copper container 
the size of a cigar box. Ref-
erencing a contemporary 
newspaper account, the 
team eventually detected 
an anomaly within the lime-
stone wall roughly the size 
of the time capsule. The Dig 
Smart leader, Matt Schrock, 
made it clear that there was 
“no way to say 100 percent 
it’s what you’re looking 
for.”

Which was a wise thing 

The search for Kennebunk’s 1921 time capsule continues
to say. Because by the end 
of the nearly four-hour ex-
cavation on the morning 
of Wednesday, July 22, the 
time capsule continued to 
elude its seekers.

The search had picked 
up after a fi ve-month, coro-
navirus-driven hiatus. Even 
though there was now plen-
ty of time to fi nd the time 
capsule before Kennebunk’s 
rescheduled Bicentennial 
celebration (June 2021), 
Roberts had decided it was 
best to continue the search 
for the six-by-eight-by-two-
inch copper box buried 
during the October 29, 1921 
cornerstone ceremony (one 
year after the previous town 
hall had burned down on 
the other side of Summer 
Street).

Back in early March, af-
ter a planned second foray 
was canceled due to the clo-
sure of Town Hall over vi-
rus concerns, Roberts said, 
“Worst case scenario is that 
we can’t fi nd it, and then 
[Parks & Facilities Supervi-
sor] Dave Boyd is willing to 
open up the wall.”

Which is exactly what 
he did July 22. Ostereider 
and Baldwin were back, 
along with Public Services 
Director Bryan Laverriere 
and Town Manager Mike 
Pardue, as Boyd and assis-
tant Matt DuBois removed 
sections of drywall from a 
stairwell. First, a small hole 
was cut so that Baldwin 

could insert a tiny camera 
(think Mission: Impossible) 
to see what could be seen. 
That led to a small portion 
of drywall being removed…
then a larger portion…so 
that Boyd could drill and 
chisel hunks of 99-year-old 
bricks in search of a cavity 
containing the time capsule.

There were several false 
hopes, where either the 
bricks seemed oddly placed 
or the mortar had a diff er-
ent color or was too heavily 
applied, or a bit of wood or 
slate was found. All dead 
ends. Boyd graduated to an 
enormous Hilti power drill 
that was basically a hand-
held jackhammer, prying 
out or obliterating brick af-
ter brick in the corner of the 
stairwell, exposing the back 
of the cornerstone while 
creating an impressive pile 
of debris. Pardue, who back 
in February had joked about 
using C4, this time quipped, 
“I’m gonna go check the 
insurance policy.”

Finally, a justifiably 
sweaty Boyd said, “With the 
tools we have, that’s about 
as far as we’re gonna go.”

As so work at Town Hall 
came to a halt. Roberts, 
however, had more digging 
of her own to do. 

There were no original 
plans for Town Hall in the 
town’s vault; likewise, the 
plans as originally designed 
by the defunct Boston fi rm 
of J.D. Leonard and Com-

pany (which Roberts identi-
fi ed through online newspa-
per research) could not be 
found. Roberts went to the 
county courthouse in Alfred 
seeking plans or surveys, 
but nothing had been fi led. 
The only pictures of the cor-
nerstone ceremony are the 
ones Roberts already has; 
further snooping through 
the photo archives at the 
Brick Store Museum and 
Kennebunk Free Library 
turned up nada.

Roberts said Town Clerk 
Merton Brown informed her 
that no committee meeting 
minutes were kept in 1921. 
She’s left a message for State 
Archaeologist Arthur Speiss 
to see if he could connect her 
with any municipal build-
ing historians. And she’s 
put out a plea on Facebook 
to anyone who may have 
any old Kennebunk photos 
in their attics.

As far as the next step 
goes on site, Roberts said, 
“We may try the other side 
of building, if town offi  cials 
permit. “I am a bit daunt-
ed,” she admitted. “But I 
remain hopeful, of course.”

Though the location of 
the 1921 time capsule re-

mains a mystery, its con-
tents – if reported accurately 
at the time – are not. Inside 
are photographs of the pub-
lisher of the Kennebunk Star 
and two selectmen (the third 
selectman’s photograph 
was not submitted on time); 
a State of Maine Centennial 
half dollar and Tercentenary 
fi fty-cent piece presented by 

Miss M. Georgia Parsons; a 
Liberty half dollar given by 
Henry Parsons; a copy of 
the Star pasted on a sheet of 
bond paper; and newspaper 
clippings about the burning 
of the old town hall and 
construction of the new one.

D a n a  P e a r s o n  c a n 
be  reached at  dana@
touristandtown.com.

Kennebunk Parks and Facilities Supervisor Dave Boyd goes to town on Town Hall, July 2, 
as a team continued to search for the 1921 time capsule. Photo by Dana Pearson

From left, Bryan Laverriere, Dave Boyd, Chris Ostereider, and Blake Baldwin listen as 
Kennebunk Bicentennial Committee Chairwoman Kathy Ostrander Roberts reads the 
contemporary newspaper account of the 1921 cornerstone ceremony during a break to fi nd 
the time capsule at Kennebunk Town Hall July 22. Photo by Dana Pearson

71 Post Road, Wells
www.castawaysatcompasspointe.com
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 30 Dock Square, Kennebunkport, Maine
Ph: 207-204-0704 • shoplocalcolor.com • Follow us @shoplocalcolor

OPEN 10-5  EVERY DAY

by Jo O’Connor
Looking for a safe and 

beautiful destination to 
visit in August? Look no 
further than Peaks Island 

Day Tripper: There is much to pique your interest on Peaks Island 
in Casco Bay. This spec-
tacular day trip involves 
parking on the Portland 
waterfront, taking a $7.70 
roundtrip/17-minute ferry 

ride, and renting a bike or 
golf cart to see the mag-
nificent sites of the 740-acre 
island.

Peaks Island is a neigh-
borhood of the City of Port-
land, separated by three 
miles of water. It is the 
largest and most populous 
island in Casco Bay, with 
nearly 1000 year-round in-
habitants and an additional 
2,000 summer residents.

The island has long 
been an oasis for artists, 
commuters, retirees and 
summer vacationers. Stroll 
around the village and 
dream of living in your 
own gingerbread or weath-
er-shingled cottage.

There are 14 daily ferry 
rides departing from Port-
land. Tickets are first-come, 
first-served basis and there 
are no walk-on reserva-
tions – so arrive at the ter-
minal early. 

Getting around is pret-
ty easy as there are two 
golf cart rental companies 
(Mike’s Carts, right off the 
ferry, and Peaks Island 
Carts on Island Avenue). 
It’s best to make an ad-
vance reservation as carts 
sell out during high season 
(rates range from $70/two-
hour minimum).  

The route is mostly flat 
and features spectacular 
ocean views of the other 
islands, crisp white sails 

on the horizon and a few 
sandy beaches (some sea 
glass hunting at low tide, 
too).

If biking is your thing, 
proceed to Brad’s Bike 
Rental on Island Avenue, 
where a fleet of affordable 
bikes awaits you. It takes 
45 minutes to cycle around 
the 3.7-mile perimeter, but 
there are plenty of stop-offs 
to take in the sites.

While you can bring 
your car, the island is best 
enjoyed on foot, bike, golf 
cart or kayak. Bringing a 
car for the day is expensive, 
with long lines, to boot.

Take in lunch at the Inn 
on Peaks Island, Milley’s 
Skillet, Peaks Café, the 
Cockeyed Gull or Peaks 
Island House. Or pack a 
picnic lunch at the sizable 
Hannigan’s Island Market, 
which also features sun-
block, maps, swim floaties 
and beer/wine. 

There are a few rocky 
and sandy beaches on 
Peaks Island. Located at 
the Southwest tip of the is-
land, Sandy Beach is a kid-
friendly beach, accessible 
by a long wooden ramp. 
You can walk at low tide, 
swim or kayak to Catnip 
Island.

Cairn beach is located 
on the backshore overlook-
ing the lighthouse. While 
this is not a swimming 

French bistro 
in the heart of 

Kennebunkport

Join us for dinner 
or order take-out

Wed-Sun 5 to 8:30 pm

Try some of our classics 
like cheese and 

chocolate fondue or 
steak frites

Give us a call 
or book your 

reservation online
207-204-0183

www.chezrosabistro.com

EarthCam and the Island Lob-
ster Company have teamed up 
to deliver incredible waterfront 
views of Peaks Island. You can 
watch live streaming feed of 
Casco Bay from the deck of 
the Island Lobster Company: 
the ferry coming in, activity 
in the harbor, and Portland 
in the distance. There are also 
archived still captures taken 
at various times of the day 
and night, going back weeks. 
Visit www.earthcam.com and 
search for Peaks Island.

Peeking in at Peaks

Interested in maps? At peaksisland.info 
you’ll find handy visitor information, 
community calendar and more. Plus, 
if you go to menu > about > maps, you 
can access road and trail maps, topogra-
phy, even tree cover and soil type. Link: 
http://peaksisland.info/about/maps/

Peaks Island by Marty Braun

Peaks Island Preserve

Now open right next door to Dannah in the
Breakwater Inn building, Ocean Ave., Kennebunkport

We’ve got you GUYS covered! 
207-204-2007

LUXURIOUS LODGING •  EXCEPTIONAL BREAKFASTS

b e a c h ,  y o u r 
crew can spend 
an hour build-
ing, balancing 
and engineer-
ing rock tower 
structures from 
the numerous 
flat stones.

D o w n  o n 
Island Avenue 
is a sand beach 
called Centen-
n i a l  B e a c h . 
Take a swim 
or watch the 
sunset over the 
Portland city 
skyline.

Be sure to 
s e e  B a t t e r y 
Steele 9, one 
of the largest 
World War II 
gun bunkers 
in the US (now 
listed on the 
National Reg-
ister of Historic 
Places). There 
are also three 
island muse-
ums inc lud-
ing the Um-
brella Cover 
M u s e u m , 
the Fifth Maine 
Regiment Museum and 
the Eighth Maine Regi-
ment Museum.

If you’re interested in 
soaking in island charm, 
birding, walking, along 

with a bit of history, try out 
Peaks Island – the perfect 
day trip.

SOURCES: peaksis-
land.info; themainemag.
com; cascobaylines.com

Conserved 
Land & 
Trails
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GRANITE POINT | Bold Ocean Views | 3 Bdrm Cottage | Nice Deck | Walk to Timber Island
$799,000

KENNEBUNK | Waterfront | In-Town | Potential Galore! | Walk to Dock Square
$849,000

CAPE PORPOISE | Bold Ocean Views | Charming New Englander | Park Like Grounds
Luxurious & Expansive Interior | Private, Deep Dock | $3,250,000

KENNEBUNKPORT | Dock Square | 3 Levels of Opportunity | Two Decks | Waterfront 
 $950,000

KENNEBUNKPORT | Lovely 5 Bdrm on the Banks of Chicks Creek | New Kitchen & Baths 
Walk to Dock Square | $1,495,000

ARUNDEL | Vinegar Hill Farm | Classic Anitique Farmhouse with Attached Renovated Barn 
Detached Garage & Garden Shed | Perfect Event Center on 10+ Acres | $1,495,000

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

It’s where the       is.

KENNEBUNK | Riverfront with Dock | Stunning Shingle Style | Walls of Windows 
Incredible Water Views | $1,695,000

KENNEBUNK | Beautifully Restored Historic Home | 6 Bdrm w/ Stately living Areas | 2.6 Acres
Stone Patios | Carriage House | Incomparable! | $1,469,000

It’s where the       is.

Follow us! 
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207-967-3331    thecolonyhotel.com    140 Ocean Ave, Kennebunkport, ME  

MARINE ROOM, OCEAN TERRACE AND THE PORCH 
LIVE MUSIC thursday, friday & saturday 5-7 pm

DINING noon - 9:00 pm

by Faith Gillman
Sarah Holden-Remick 

fell in love with soap making 
six years ago.  

Soap-making shapes a serendipitous business for Berwick resident
“When I fi rst moved back 

to the USA, I took an adult 
ed class in soap making,” 
said Sarah, a Maine native 

who grew up in England. “I 
took the advanced class the 
following week, went home 
and bought the ingredients 
and equipment needed to 
make soap. Soap challenges 
my creative side, and I fi nd a 
challenge truly irresistible.”

Sarah, who has an Amer-
ican father and a British 
mother, found that she and 
her husband were coming 
over to vacation in the US 
with increasing frequency 
and decided to “set a fi ve-
year plan and move to the 
USA.” 

Settled into her life in 
Berwick, Maine, her love of 
soapmaking soon spawned 
a business.

“Sarandipity Soap came 
about out of necessity,” said 
Sarah, who has an identical 

twin who lives in the UK. “I 
wanted to keep making soap 
and it became apparent that 
I was going to make more 
that my family and friends 
could possibly use. My busi-
ness name had been set since 
I was 10. My sister and I 
were watching the movie 
Serendipity and decided that 
someday we would start a 
business together and call it 
Serendipity. When I started 
my business, I wanted to call 
it Sarandipity Soap [for my 
name], so I called my sister 
and asked if she minded me 
using it. She didn’t mind, 
as she has a business called 
Serendipity by Sam in the 
UK. Our dream of working 
together will soon be real-
ized, as we are in the process 
of having my products as-

sessed so Sam will be able to 
sell them in the UK.”

Sarah started selling 
soap at farmers markets and 
soon branched out to other 
products, including lotions, 
products for baby care and 
bug spray and bite balm.

“My favorite product 
to make are my soaps, be-
cause of the creativity that 
they allow. And my lotion, 
as it took me so long to 
develop,” said Sarah, who 
uses natural ingredients in 
her products.“The more I 
researched the natural in-
gredients available in mak-
ing soap, the more invested 
I became in using them, 
they off er a bounty of skin 
benefits. Soap is used on 
the skin which absorbs the 
substances that we put on 
it. I would rather use natu-
ral ingredients and keep 
synthetic chemicals out of 
my body. And I use natural 
colorants. This is refl ected 
in my “Nature's rainbow” 
soap that I made as a limited 
edition run all of which are 
filmed for my YouTube 
channel. I was able to make 

every color of the rainbow 
vibrant using natural ingre-
dients.” 

Considerable research 
went into the use of colo-
rants.

“There is a lot of informa-
tion available, the challenge 
is that soap is an alkali prod-
uct so a lot of colors will not 
keep their color; Beetroot 
and blueberries turn tan 
and Turmeric turns orange,” 
said Sarah. “I frequently use 
turmeric for my soaps as 
well as activated charcoal 
and kaolin clay, but the list 
is endless.”

Sarah uses as many lo-
cal ingredients as possible, 
including tallow from a 
local farmer and honey 
and beeswax from her own 
honeybees, as well as her 
own herbs. She also uses 
compostable or reusable 
packaging and has devel-
oped wax paper-based refi ll 
containers for products so 
customers can refill their 
own containers.

“It’s important to me that 
my company is good for 
the environment,” she said. 

"And there is something 
magical about being able 
to make something from 
raw ingredients. I love 
the feeling of accom-
plishment when a soap 
design turns out the way 
I had envisioned it.”

Sarah said her favor-
ite part of the process is 
“right after the sodium 
hydroxide solution is 
added to the oils [in a 
process called Saponifi -
cation]. They transform 
from two clear liquids 
and emulsify to become 
on opaque solution.” 

Sarandipity Soap of-
fers 15 standard soaps 
and four soaps every 

continued on
next page

Sarah Holden-Remick creates and sells all-natural soaps and 
lotions on line and at local farmers' markets, including the 
Kennebunk Farmers’ Market. Photo by Faith Gillman

T&T 8-6-20
Issue #15

exquisite treasures. . .
DANNAH

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

• follow us on facebook and instagram • 
dannahkennebunkport.com

A  s t a r - s p a n g l e d  t h e m e 
decorates this beautiful bar of 
soap. Sarandipity produces 15 
standard bars year-round, along 
with special limited-edition 
off erings. Photo by Faith Gillman 

Harbor Rd., Wells (just off Rte.1 at the Fire Station)  646-6576

garden decoration         folk art & primitives
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w
rought iron &

 tinw
areSum

mer on the Harbor
Open Thurs. - Sat. 10-4

The Country Peddlar Shop
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53 Western Avenue, Kennebunk | 50 Dock Square, Kennebunkport 

207-967-4110 | HURLBUTTDESIGNS.COM

SHOP • DESIGN • LIVE

Maine's 1st custom candle-making experience.
Create your own custom-scented coconut & soy wax candle.

Choose from over 60 fragrance oils.
� e Galleries at Morning Walk

2 Morning Walk Ln. #5 • Kennbeunk, ME 04046
207-210-5571

no appointment necessary • or visit www.sealovecandles.com to book your Candle Pour Party!

month as a limited edi-
tion, which are fi lmed for 
Sarah’s YouTube channel. 
The products come in many 
designs, inspired from ev-
eryday life.

“From a design in a des-
ert on a baking show to the 
desire to create skin care for 
my daughter when she was 
born. I am proudest of my 
lotion. It’s water-based and 
requires the use of a pre-
servative. For years there 
was no natural preservative 
[but then] I found one made 
from fermented radish root. 
It took me two years to de-
velop. I perfected it just be-
fore my daughter was born 
15 months ago. It is light, 
non-greasy and absorbs 
quickly into the skin and 
is gentle enough that I’ve 
been using it on my daugh-

ter since she was 
two weeks old.”

Why should 
people shop at 
S a r a n d i p i t y 
Soap?

“ I  w h o l e -
heartedly believe 
in my products; 
they are good for 
your skin and 
good for the en-
vironment. They 
feel wonderful 
to use. I will not 
make a product 
that I don’t use, 
or enjoy using,” 
said Sarah. “And 
I am a small, lo-
c a l  b u s i n e s s 
and in turn my 
products support 
other local busi-
nesses.”

FMI Sarandipity Soap can be found at several markets weekly, including 
the Kennebunk Farmers’ Market. Details and products are available online 
at www.SarandipitySoapCo.com

Sarandipity Soap Co also off ers a wide array of lotions, balms and products for baby care. 
Photo by Faith Gillman

Many of the products  found at 
Sarandipity Soaps include a touch of 
whimsy.  And who doesn’t love a little 
lobster? Photo by Faith Gillman

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

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

unique • adjustable
Perfect gift for Maine lovers!

Local Maine Scene
Bracelets

at  Morph Gallery
155 Port Rd., Rte. 35, Kennebunk

See all designs available at
www.aikmandesign.com

CAT AND DOG BREEDS!

$21
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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

Susan Kerrigan, new to our gallery, 
has been a painter all her life.  Susan, 
who has used a variety of media in the 
past, now spends her time exclusively 
painting in pastels.  Her coastal scenes, 
rendered in this soft and expressive 
medium, are profuse with vivid 
colors, and her marks are direct and 
made with certainty. 

We invite art lovers to come in and 
enjoy our collection of work by many 
New England artists, and to welcome 
Susan Kerrigan to The Wright Gallery, 
5 Pier Road, Cape Porpoise.

FMI www.thewrightgallery.com or 
(207) 502-0012.

Asking an artist why they 
paint or make any other form 
of art is like asking a bird why 
it fl ies, or a person why they 
breathe. For me, art is so deep 
and profound. 

~ Artist Janis Sanders.

by Trisha Winslow
Shows on Maine Art 

Hill is hosting a three-
artist show, featuring the 
works of oil painters Janis 
Sanders, Ingunn Milla Joer-
gensen, and Jill Matthews. 
Each artist has painted new 
pieces for this show begin-
ning Saturday, August 8, 
and running through Sep-
tember 3.

Natalie Lane, Direc-
tor of Galleries and Gen-
eral Manager of Maine 
Art Hill, says, “The early 
August opening of the 
Matthews, Sanders, and 
Joergensen show is one 
I have been looking for-
ward to all summer. The 
contrasting landscapes and 
seascapes compositions 
and color palettes range 
from bold to ethereal. They 
take us all on a journey of 
the senses through New 
England, and it’s seacoast 
with all its incarnations.”
Artist Janis Sanders has 
been with Maine Art Hill 
since 2010 and is well 
known for his love of the 
perfect blue in the com-
pany of a splash of yellow. 
With this show and each 
painting he paints, he gives 
his best effort to interact 
with the atmosphere of 
the scene.

“I stay focused, concen-
trate, and interact with the 
uniqueness of the interplay 
and path of these particular 
colors and nuances,” says 
Sanders. “Each painting 
is an individual journey, 
much like a musical score, 
in which one leads the other 
in tandem to completion. 

On Maine Art Hill: Three Artists. Three Rooms. One Show.

Cove Meditations by Ingunn Milla 
Joergensen Lifting Fog by Jill Matthews

Sun & Sea by Janis Ssanders

The Wright Gallery Welcomes . . .

Two Cats by Susan Kerrigan

Some directions are more 
familiar, others open the 
doors wide to new latitudes 
and longitudes. You fi nd 
both in this show.”

Ingunn Milla Joergensen 
is a local artist who has 
called Kennebunkport 
home for many years now. 
Whether she is painting on 
location or fi nding inspira-
tion in her fantastic back-
yard, her clean and open 
landscapes invoke calm 
and warmth. These feelings 
are diffi  cult to put to words, 
but unmistakable when 
standing before her work.

“For a long time, I have 
tried to figure out how 
to move my passion for 
fl owers and gardening in 
my work. To me, it makes 
complete sense to unite 
the two things that make 
me the happiest,” shares 
Joergensen. “Tying it all 
together is what I strive 
for in life. I have found a 
feeling of being grounded, 
being mindful, simplicity, 
and peace…and a whole 
lot of green!”

Another local artist, Jill 
Matthews, has traveled all 

over only to 
fi nd her home 
back in Maine. 
A landscape 
artist with a 
few surpris-
es, Matthews 
c e l e b r a t e s 
the area in 
s o f t  c o l o r s 
and smooth 
brushstrokes. 
L i k e  m a n y 
art ists  who 
are  encom-
passed by the 
beauty here, 
Matthews’s 
work is  in-
s p i r e d  a n d 
i n f l u e n c e d 
by her sur-
r o u n d i n g s .
“I am struck 
by things visually in an 
instant. Be it the way light 
plays off  of something or 
the color interactions on a 
clear blue day. My favorite 
days are foggy days. They 
force my eye to see the 
beauty in simplicity,” says 
Matthews. “I strive for 
this in my pieces, strong 
uncluttered compositions. I 

Indoor & outdoor gallery | photo booth
Creative workshops & meet the artist  

From 2 to 3pm everyday.

POP-UP EVENT FROM AUGUST 4-10
OPEN DAILY 10-5pm

Featuring limited series and one of a kind photographic 
pieces printed on metal, acrylic and canvas 

by markpizzaArt

Located at the Studios on Maine Art Hill
5 Chase Hill Road, Kennebunk, ME

10% of sales will go towards Community Outreach Services of the Kennebunks
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mark_pizza_TouristTown_Ad_8_6.pdf   1   7/30/20   10:49 AM

always edit as I work, strip-
ping away details, leaving a 
strength to what remains.”

Enjoy this three-week 
show on Maine Art Hill,  
10 Chase Hill Road, Ken-
nebunk. All Maine Art Hill 
galleries are open daily a 
10 AM. 

FMI www.maine-art.
com or 207-967-0049.
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Food Carts & Trucks

by Valerie Marier
Today’s food trucks have traveled a delectable distance from Dublin’s fair city where Molly Malone pushed 

a wheelbarrow fi lled with cockles and mussels “alive, alive, oh.” Yesterday’s simple wooden push carts have 
morphed into high-tech, refrigerated, gourmet kitchens-on-wheels that refl ect a “$1 billion business, with more 
than 23,000 food trucks in the United States alone,” according to IBISWorld.  

Street-side food in the USA “offi  cially” dates to the late 1600s when inner city living conditions were so cramped 
that people lacked the resources and space to cook their own meals. Sidewalk vendors in Chicago and New York 
discovered a profi table business hawking pretzels, breads, meat pies, fruits and sandwiches. 

Their profi t-making did not go unnoticed by city fathers. In 1691, New Amsterdam (now New York City) is-
sued an ordinance stating that “street vendors can only start selling their goods two hours after public markets 
have opened.”  In 1707, food carts were banned in New York City, partly to ease traffi  c congestion but mainly 
in response to “complaints from retail stores and restaurants.” (Rumor suggests that the vendors kept right on 
selling their tasty meat pies by greasing the hands of property owners and police, but that is “pure speculation.”)  

Certain dates stand out in the food cart timeline, including the 1866 invention of the “Chuck Wagon” by Charles 
Goodnight. This Texas cattle rancher modifi ed an old army surplus Studebaker wagon, fi tted its interior with stor-
age drawers that he then stocked with kitchenware and food supplies, and began feeding cowpokes and wagon 
trains traversing the Santa Fe Trail. Top menu choices included cornmeal cakes, bacon, salt pork and dried beef.

From pretzels to hot dogs to Asian-infused crab cakes:
The history of food carts

continued on next page

A special pullout section
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The Cheesy Baguette – delicious goodnessH.B. Provisions
...a general store & much more

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

Open Everyday 6am to 9pm 
Deli Open 6am to 5pm 

We Have lots going on here 
At HB Inside & Out

The Cheesy Baguette 
(Raclette Cheese) 

Trailer Every Friday 
5pm ~ 7:30pm 

Several years later in 
1872, a Rhode Island food 
vendor named Walter Scott 
opened a “lunch wagon” in 
front of a newspaper offi  ce 
in Providence where local 
pressmen shared tips and 
leads while ordering sand-
wiches, pies and coff ee. This 
prompted Massachusetts 
businessman Thomas H. 

Buckley (a former lunch-
counter boy) to open a food 
cart in Worcester in 1888 
which, because it was open 
during evening hours, he 
called “The Owl.” 

Buckley is often referred 
to as the “father of the food 
cart” because the Owl’s 
success ignited a business 
plan. Within months he 
began manufacturing and 
marketing various food cart 
models that featured sinks, 
refrigerators and stoves. 

continued from
previous page

Between 1893 and 1898, 
Buckley sold roughly 275 
lunch carts across the na-
tion. One of his fi rst clients 
was Colorado entrepreneur 
W. A. Bowen who opened 
the first lunch wagon in 
Denver.

In the latter part of the 
19th century, food carts 
popped up in all sorts of 
places. In 1894, sausage 
vendors started selling their 
wares outside the student 
dorms at major eastern 

universities, including Yale, 
Harvard, Princeton and 
Cornell. These carts were 
known as “dog wagons.” 

By 1917, the U.S. army 
was using mobile canteens 
as “fi eld kitchens” to feed 
the troops. In 1936, Os-
car Mayer rolled out the 
first portable hotdog car, 
aptly named “the Weiner 
Mobile.” And, during the 
1950s, the familiar lilting 
sound of “Turkey in the 
Straw” echoed near play-

grounds as ice cream trucks 
announced their arrival to 
sell frozen treats to tots.

Food carts have grown 
steadily in numbers but it 
took the 2008 recession to 
trigger an implosion world-
wide. Perhaps due to their 
low overhead, augmented 
by customer appreciation 
for fast, family-style dining, 
food trucks are now consid-
ered respectable venues for 
starting a career in the food 
business. 

Today, menu options 
range from simple cupcakes 
to gourmet grilled cheese 
to Asian-infused tacos, and 
almost any viand in be-
tween. Food trucks cater to 
all tastes, off ering gourmet, 
locally sourced and artisan 
menu items. You can also 
celebrate the success of food 
trucks on March 5, aka “Na-
tional Mobile Food Vendor 
Day,” named in honor of 
Charles Goodnight, creator 
of the chuck wagon.

by Jo O’Connor
Think about the food 

staples: bread, cheese and 
meat – they're yummy, no 
matter how you slice it. 
Welcome to The Cheesy 
Baguette food truck. It's 
al the staples, served up 
deliciously. 

Stop by Lower Village 
Kennebunk’s HB Provi-
sions general store every 
Friday afternoon in August 
from 5-7 PM to try a "cheesy 
baguette" – authentic Swiss 
raclette (melting cheese) 
on a baguette. You’ll then 
understand its popularity.

In its sky blue, cute-as-
a-button food truck, The 
Cheesy Baguette has been 
around since last year, 
serving cheesy baguettes  
with Dijon mustard, sour 
cornichon pickles and 
fresh arugula. They off er 
other sandwiches that in-
clude either Maine lobster 
or Black Forest ham. In a 
word, delish.

Cheesy Baguette owner 
Helen Thorgalsen said, 
“I had always wanted to 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

by Jo O’Connor
Think about the food 

staples: bread, cheese and 
meat – yummy, no matter 
how you slice it. Welcome 
to The Cheesy Baguette 
food truck.

Stop by Lower Village 
Kennebunk’s HB Provi-
sions general store every 
Friday afternoon in Au-
gust from 5-7 PM to try 
out this unique and de-
lectable cheese sandwich. 
You will then understand 
its popularity. While you 
are there, say hi to own-
ers Helen Thorgalsen and 
Bonnie Clement while you 
are there.

In its sky blue, cute-as-
a-button food truck, The 
Cheesy Baguette has been 
around since last year, 
serving authentic Swiss 
raclette cheese on a soft ba-
guette with Dijon mustard, 
sour cornichon pickles and 
fresh arugula. They off er 
other sandwiches that in-

clude either Maine lobster 
or Black Forest ham. In a 
word, delish.

“I had always wanted to 
have a food truck. Bonnie 
and I were in New York 
City’s Bryant Park and 
we discovered this type 
of sandwich. We were 
hooked. We ordered the 
truck from China and did 
extensive food testing in-
cluding a trip to Switzer-
land – it was our research 
and development. The 
feedback has been terrifi c,” 
said Thorgalsen.

Watch as proprietress 
Thorgalsen artistically 
heats, carves and slathers 
the creamy cheese from the 
rotating wheel onto a soft 
baguette and masterfully 
adds the ingredients.

Looking for a great 
summer idea to add to 
your private aff air – how 
about having The Cheesy 
Baguette pull up to your 
event or festival?

Find them on Facebook 
and Instagram

FMI :  thecheesyba-
guette.com 15 Western 
Avenue, Kennebunk 

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

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

$35,000 to $98,000

Beautifully Landscaped, Tranquil and Private

Hurry! 3 More Sold Last Week!

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

New & Used For Sale

3 More Sold Last Week!3 More Sold Last Week!

NEW

3 More Sold Last Week!3 More Sold Last Week!3 More Sold Last Week!

USED

Itʼs A Great Time To Plan Your Summer Staycation
Call For An Appointment!

Helen Thorgalsen in front of The Cheesy Baguette.
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by Faith Gillman
More than 100 – that’s 

how many hot dogs Hot 
Digity Dog food truck 
serves up on a busy sum-
mer day. The Kennebunk 
mainstay has been provid-
ing good eats since 2001, 
with Linda and Vaughn 
Mason at the helm since 
2007.

“We go through about 
20 pounds of dogs and we 
are only open 11 to 3,” said 
Linda Mason. “And then 
you have to consider the 
other items on our menu, 
from hamburgers to French 
fries and onions rings – a 
lot of food goes out of here 
in a day.” 

Mason said the best sell-
er is the naked dog—served 
on a toasted and buttered 
bun in a box with fries and 
a drink – followed by the 
chili cheese dog, because 
“Vaughn makes the best 
chili.” The couple’s ham-
burgers are also popular.

The Masons take care 
with the ingredients that go 
into their off erings.

Hot Digity Dog
Route 1/York Street, Kennebunk

Mon-Sat 11-3 • 604-8735
Serving quality food since 2001!

“We use good quality 
hamburger, make them 
fresh every day and use all 
beef natural casing dogs,” 
said Mason. “We buy our 
meat from Shields, as we 
like to do local. Everything 
we make is to order. We 
don’t do things ahead of 
time and nothing is sitting 
under a heat lamp.”

The Masons 
came to the food 
truck with con-
siderable expe-
rience.

“ V a u g h n ’ s 
g r a n d f a t h e r 
was a baker. He 
made donuts 
which he used 
to deliver in Por-
ter, Maine. He was also a 
cook in Parsonsfi eld,” said 
Mason. “My parents owned 
a restaurant 61 years, which 
my brother still runs. My 
sister, brother and I all 
worked in the restaurant 
as kids. Before Vaughn and 
I came to Maine, we had 
three restaurants in New 
Hampshire.”

A local favorite serves up hot-digity dogs and so much more
 When the Masons land-

ed in Kennebunk, Linda 
said no more restaurants 
but then Hot Digity ap-
peared.

“The fi rst day we drove 
in, Hot Digity Dog was 
there. They were looking 
for help, and my husband 
was looking for a job. He 
worked for a year and then 

t h e y  o f f e r e d 
us the truck – 
it ’s Vaughn’s 
baby.”

Linda Mason 
was a teacher 
for  30  years , 
working at the 
couple’s restau-
rant and then 
Hot Digity dur-

ing the summer. She then 
earned a nursing degree 
and landed a “dream job” 
in the fi eld but after three 
years Vaughn needed more 
help with the truck, so she 
came on full time. While 
it can be hard working to-
gether in a confi ned space, 
Mason said they “do okay.”

“We wi l l  ce lebrate 
our 50th an-
niversary in 
August .  We 
like to work 
together – I 
know I can de-
pend on him 
and he on me 
– we depend 
on each other.”

While it can 
be challeng-
ing, especially 
in 100-degree 
weather, the 
Masons enjoy 
being in Ken-
nebunk. The 
truck is open 
M o n d a y  t o 
Saturday in 

downtown Ken-
n e b u n k .  T h e 
couple also ca-
ters events, such 
as birthday par-
ties, weddings, 
h o r s e  s h o w s , 
along with char-
ity events sup-
p o r t i n g  l o c a l 
community.

“ C u s t o m -
ers come up as 
s t rangers  but 
leave as friends,” 
said Mason. “We 
give the best ser-
vice we can and 
want to make 
people feel wel-
come and happy. 
We are friends to 
the community 
a n d  h o p e  w e 
have become a 
valued member 
of it.”

Mason said 
the food truck 
business is labor 
intensive.

“People un-
derestimate the 
a m o u n t  t h a t 
goes into it. It’s 
harder in some 
ways than a res-
taurant because 
everything has 
to  come with 
you– refrigeration is a big 
part of it – keeping systems 
running. Making sure you 
have enough of every-
thing. My husband is really 
good at that.”

And there’s a lot of 
cleaning and prep work.

“We have two fryers, 
one for seafood and one 
for French fries and onion 
rings, that have to be fi l-
tered and cleaned. The dog 

streamer has to be cleaned, 
along with the grill, every 
day,” said Mason. 

A few hours each day 
goes to prep work, another 
two to cleaning and stock-
ing before opening and 
then another two hours 
of cleaning afterwards. 
That adds up to eight to 10 
hours a day, six to seven 
days a week. But it’s all 
worth it to the Masons.

“We have so many great 
customers, from little ones 
to teenagers to families 
and seniors,” said Mason. 
“We want customers to 
have the best experience 
they can and realize we’re 
not just dogs. People are 
often pleasantly surprised 
by the selection and qual-
ity. And they come back 
for the good food and 
service.”

Vaughn and Linda Mason have been serving up great dogs and burgers 
since 2007. Photo by Faith Gillman

Hot Digity Dog can be found in downtown Kennebunk on Route 1, just 
past the bridge headed south. Open 6 days a week, the off erings include 
hot dogs, hamburgers, chicken fi ngers, clam cakes, French fries, onion 
rings and assorted drinks. Photo by Faith Gillman Hot Digity Dog is open Monday through Saturday from 11 

AM to 3 PM, from April 1 to November 1, weather permitting. 
“Please wear a mask to keep us, yourself and others safe.” 
FMI: www.facebook.com/pages/category/American-Restau-
rant/Hot-Digity-Dog-119603951448074/  

“Customers
come up

as strangers
but leave

as friends."
~ Linda Mason
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A seasonal food truck park with something for everyone.

by Valerie Marier
The Ocean Roll specializes in off ering fresh 

local seafood fried to perfection. Hungry cus-
tomers arrive from noon to sundown at the 
red and cream colored food truck standing 
on the corner of Ross Road and Route 1 in 
Kennebunk, and no one leaves hungry. Most 
requested daily sellers are lobster rolls and 
fried clams — but don’t ignore the scallops. 

“We are one of Maine’s largest seafood 
wholesalers and we know fresh seafood,” says 
owner Mike Marceau, who owns both Ocean 
Roll and the nearby Lobster Company in 
Arundel. He takes pride and pleasure know-
ing his daily menu features medium-size 
clams from the fl ats at Biddeford Pool and 
Cape Porpoise, haddock and lobster straight 
off the boat each morning, and swordfish 
hauled in from Georges Bank in the Gulf of 
Maine.

Every day the Ocean Roll off ers a diff erent 
soup, including clam or haddock chowder and 
lobster bisque. If seafood doesn’t catch your 
fancy, try the 50/50 burger — half bacon, half 
beef, French fries, oh my. Customers can sit at 
“socially-distant” picnic tables under the large 
adjacent tent, or take home or to the beach. 

A bit of local history cloaks the Ocean Roll. 
This 1961 Boyertown merchant van built on an 
International Harvester chassis was originally 
manufactured in 1961 for use as a Maine Civil 
Defense canteen lunch truck. Nearly 60 years 
later, it’s not only open for noontime refresh-
ment but a popular dinner destination too.

(The Ocean Roll, 70 Portland Road (Route 
1), Kennebunk; open daily 11-8; cash prefer-
able.)

by Valerie Marier
“Congdon’s After Dark is a familiar place where people know 

they can be outdoors, comfortable and ‘socially distant’ while 
eating pizza or gyros, burgers or hotdogs, fresh doughnuts or 
lobster rolls,” says Adam Leech, food truck manager and son 
of owner Gary Leech. “At a time when everyone feels stressed 
about controlling the environment they’re in, I think it defi nitely 
benefi ts food trucks to be able to move to where the people are.” 

And the people ARE at Congdon’s After Dark, located on 
Route 1 in Wells. Owner Gary Leech believes his truck park is 
especially popular this summer (“explosive!”) because of the 
diversity and variety of food trucks, the 50 picnic tables scattered 
“safely apart” throughout the acre site, inside bathrooms (“ladies 
don’t like porta-potties”) and that “all important bar service.” 

Both father and son agree that the “lower than restaurant 
prices” enhances the explosion. Gary adds, “We are also the only 
food truck park in New England with evening service.”

On one night, customers can taste food from the Knew Potato 
Caboose, Crepe Elizabeth, Maine-ly Meatballs, Nom Bai Street 
Kitchen or Momma Baldacci’s. On another evening, they might 
opt for Cheese Louise, MacDaddy’s Seafood & Tots, What-a-Wrap 
and Boogalow’s Island BBQ. 

Gary Leech says, “Another cool thing about Congdon’s After 
Dark is that we have 20 or more trucks and we rotate them, so if 
you have a favorite, you can look online at our schedules, menus 
and list of trucks and see which ones that will be here that night.” 
(www.congdonsafterdark.com) 

Gary and Adam admit they practice a “heavy vetting process” 
in selecting their food trucks. Adam says, “Trucks really need to 
show they know what they’re doing, have an active fan base and 
a passion for what they cook. I think that’s apparent in the quality 
of the trucks we have on a daily basis.” 

His father adds, “Most of the trucks only off er six to ten items 
that they do really well and that can be made quite fast. They have 
a hip feel to them, often an extension of their owners’ personality. 
I defi nitely believe that in addition to it costing less to have a meal 
here, as opposed to a sit-down restaurant, the younger crowd 
loves the grazing aspects of truck food.” 

(Congdon’s After Dark located at 1100 Post Road (Route 1), 
Wells; open 4 PM to dark, daily; FMI www.congdonsafterdark.com  
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The Ocean Roll
Tom and Margie Genereux established 

Gotta Be Frank Gourmet in 2018, after a trip 
to Washington, DC, where they fell in love 
with all of the food trucks lined up around 
the city. They love to create fun hot dogs 
and burgers with homemade toppings, such 
as their Mac Attack burger, which features 
homemade mac & cheese and crispy bacon. 
Catering is another service they off er, and 

Serving up gourmet burgers, dogs
– and so much more –

throughout York County.

Committed to Excellence.
Dedicated to the Community.

Gotta Be Frank

they are operate year-round. 
Tom and Margie believe also 
in giving back to the commu-
nity and are always fi nding 
ways to do so. 

OGUNQUIT

NOT CORONA

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

CHEF 
JACQUES

KENNEBUNKPORT

CONGDON'S 
AFTER DARK
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This is just a sampling of the
wonderful food trucks in our area.

We plan to continue updating our food 
truck map, so reach out to us and

let us put you on it!
publisher@touristandtown.com

RTE. 1

Did you know?
• The average cost of starting a food truck business 

is $50,0000 to $60,000. (Food Truck Nation)
• To open and operate a food truck, new owners will 

need to complete 45 government-mandated permits 
and licenses to be legally allowed to operate. (Food 
Truck Nation)

• The average time to 
acquire all need per-
mits is 37 business 
days. (Food Truck 
Nation)

• In 2020 there are 23,873 active food truck busi-
nesses in the US. (IBISWorld)

• In 2020, food truck industry employees 28,916 
employees in 2020 in the US. (IBISWorld)

Did you know?
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A seasonal food truck park with something for everyone.

The Ocean Roll is dedicated to serving the highest 
quality seafood in a fun and friendly space. Located 
conveniently on the corner of Route 1 and Ross Rd. 
in Kennebunk. Stop by any day and roll away with an 
amazing meal.
HTTPS://OCEANROLL.COM

Open 7 days a week
11am-8pm

by Valerie Marier
The Ocean Roll specializes in off ering fresh 

local seafood fried to perfection. Hungry cus-
tomers arrive from noon to sundown at the 
red and cream colored food truck standing 
on the corner of Ross Road and Route 1 in 
Kennebunk, and no one leaves hungry. Most 
requested daily sellers are lobster rolls and 
fried clams — but don’t ignore the scallops. 

“We are one of Maine’s largest seafood 
wholesalers and we know fresh seafood,” says 
owner Mike Marceau, who owns both Ocean 
Roll and the nearby Lobster Company in 
Arundel. He takes pride and pleasure know-
ing his daily menu features medium-size 
clams from the fl ats at Biddeford Pool and 
Cape Porpoise, haddock and lobster straight 
off the boat each morning, and swordfish 
hauled in from Georges Bank in the Gulf of 
Maine.

Every day the Ocean Roll off ers a diff erent 
soup, including clam or haddock chowder and 
lobster bisque. If seafood doesn’t catch your 
fancy, try the 50/50 burger — half bacon, half 
beef, French fries, oh my. Customers can sit at 
“socially-distant” picnic tables under the large 
adjacent tent, or take home or to the beach. 

A bit of local history cloaks the Ocean Roll. 
This 1961 Boyertown merchant van built on an 
International Harvester chassis was originally 
manufactured in 1961 for use as a Maine Civil 
Defense canteen lunch truck. Nearly 60 years 
later, it’s not only open for noontime refresh-
ment but a popular dinner destination too.

(The Ocean Roll, 70 Portland Road (Route 
1), Kennebunk; open daily 11-8; cash prefer-
able.)

by Valerie Marier
“Congdon’s After Dark is a familiar place where people know 

they can be outdoors, comfortable and ‘socially distant’ while 
eating pizza or gyros, burgers or hotdogs, fresh doughnuts or 
lobster rolls,” says Adam Leech, food truck manager and son 
of owner Gary Leech. “At a time when everyone feels stressed 
about controlling the environment they’re in, I think it defi nitely 
benefi ts food trucks to be able to move to where the people are.” 

And the people ARE at Congdon’s After Dark, located on 
Route 1 in Wells. Owner Gary Leech believes his truck park is 
especially popular this summer (“explosive!”) because of the 
diversity and variety of food trucks, the 50 picnic tables scattered 
“safely apart” throughout the acre site, inside bathrooms (“ladies 
don’t like porta-potties”) and that “all important bar service.” 

Both father and son agree that the “lower than restaurant 
prices” enhances the explosion. Gary adds, “We are also the only 
food truck park in New England with evening service.”

On one night, customers can taste food from the Knew Potato 
Caboose, Crepe Elizabeth, Maine-ly Meatballs, Nom Bai Street 
Kitchen or Momma Baldacci’s. On another evening, they might 
opt for Cheese Louise, MacDaddy’s Seafood & Tots, What-a-Wrap 
and Boogalow’s Island BBQ. 

Gary Leech says, “Another cool thing about Congdon’s After 
Dark is that we have 20 or more trucks and we rotate them, so if 
you have a favorite, you can look online at our schedules, menus 
and list of trucks and see which ones that will be here that night.” 
(www.congdonsafterdark.com) 

Gary and Adam admit they practice a “heavy vetting process” 
in selecting their food trucks. Adam says, “Trucks really need to 
show they know what they’re doing, have an active fan base and 
a passion for what they cook. I think that’s apparent in the quality 
of the trucks we have on a daily basis.” 

His father adds, “Most of the trucks only off er six to ten items 
that they do really well and that can be made quite fast. They have 
a hip feel to them, often an extension of their owners’ personality. 
I defi nitely believe that in addition to it costing less to have a meal 
here, as opposed to a sit-down restaurant, the younger crowd 
loves the grazing aspects of truck food.” 

(Congdon’s After Dark located at 1100 Post Road (Route 1), 
Wells; open 4 PM to dark, daily; FMI www.congdonsafterdark.com  

Tourist News 2013
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Congdon's After Dark: AVariety of Nightly Noshes

The Ocean Roll
Tom and Margie Genereux established 

Gotta Be Frank Gourmet in 2018, after a trip 
to Washington, DC, where they fell in love 
with all of the food trucks lined up around 
the city. They love to create fun hot dogs 
and burgers with homemade toppings, such 
as their Mac Attack burger, which features 
homemade mac & cheese and crispy bacon. 
Catering is another service they off er, and 

Serving up gourmet burgers, dogs
– and so much more –

throughout York County.

Committed to Excellence.
Dedicated to the Community.

Gotta Be Frank

they are operate year-round. 
Tom and Margie believe also 
in giving back to the commu-
nity and are always fi nding 
ways to do so. 

OGUNQUIT

NOT CORONA

 30 Dock Square, Kennebunkport, Maine
Ph: 207-204-0704 • shoplocalcolor.com • Follow us @shoplocalcolor
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This is just a sampling of the
wonderful food trucks in our area.

We plan to continue updating our food 
truck map, so reach out to us and

let us put you on it!
publisher@touristandtown.com

RTE. 1

Did you know?
• The average cost of starting a food truck business 

is $50,0000 to $60,000. (Food Truck Nation)
• To open and operate a food truck, new owners will 

need to complete 45 government-mandated permits 
and licenses to be legally allowed to operate. (Food 
Truck Nation)

• The average time to 
acquire all need per-
mits is 37 business 
days. (Food Truck 
Nation)

• In 2020 there are 23,873 active food truck busi-
nesses in the US. (IBISWorld)

• In 2020, food truck industry employees 28,916 
employees in 2020 in the US. (IBISWorld)

Did you know?

Over 80% of food truck users 
called the dining experience 
“fun,” “exciting,” “new” or 

“diff erent and unique.”
(Mobile Cuisine)
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TWO 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

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 designated curbside spots right out front!

The Lunch Box
113 Alfred Road, West Kennebunk

Monday-Friday 10:30-2:30 • Saturday 11-2

15 years
and going 

strong!

Cash

Only

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

by Valerie Marier
“Locals and tourists 

seem to love our tuna melts, 
BLTs and home-made crab 
cakes,” says Barbara Wee-
man, owner of The Lunch 
Box on Alfred Road, West 
Kennebunk, just opposite 
the Village Tavern. “But 
this summer our fresh lob-
ster rolls are selling out fast 
too!” 

The 10’x12’ silver food 
cart (that “looks just like a 

The Lunch Box – great food with a smile
lunch box,” Weeman says) 
has been a local go-to lunch 
spot for nearly 15 years. 
“We serve hamburgers 
made with Shields Meats, 
steak-and-cheese subs to or-
der, and the best homemade 
brownies.” Barbara and 
her granddaughter Carley 
greet their customers with 
a cheery “hello” and even 
serve customers at the com-
fortable picnic tables on the 
adjacent shady side lawn.

Barbara Weeman and granddaughter Carley. Photo by Sandra Janes

Open weekdays from 
10:30 to 2:30, with “cash 
only” preferred, this off-
the-beaten-track eatery is 
worth the drive from Dock 
Square. “We’re open all 
summer and into the fall, 
and it’s such fun to see re-
turn customers come back 
every season,” Weeman 
says. 

(The Lunch Box, 113 
Alfred Road, Kennebunk; 
open weekdays 10:30-2:30) 

Port Hardware

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

Mon. – Sat.  8-5
Sun.  9-1

Paint

August Bargains
Rubbermaid
Step-Stool
Aluminum
$29.99

Quad Sports 
Hard Arm 

Chair, Green

$24.99

 Warning!
   The Other Novel Virus is Coming

Labor Day!

Bestselling Local Thriller Series Launches 
Third Novel!

The Bike Cop in
Shadows of Dog Island Light

www.thebikecop.com

Clothing for women & men, jewelry, household goods

207-985-3544 2 Bragdon Lane, Kennebunk

To our Valued Customers
We hope to reopen safely soon for both our customers and volunteers.

Thank you for being so patient and we will keep you posted. 
The staff of the Budget Box

Reopening August 1, 11 to 4!
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Chef Jacques Crepe Wagon
Sweet Crepes, Savory Crepes

and so much more!

Tuesday-Thursday 8-4
Fri, Sat & Sun 8-9

1323 Post Road, Wells

Chef Jacques Events
– Featuring Chef Jacques Crepe Wagon –

With menus tailored to your clientele, 
the Chef Jacques Crepe Wagon serves

directly to you throughout
New England! 

Call John Edmonds
"Let's Talk"
207-423-8219

CrepeWerkes@gmail.com

(512) 699-5687  |  www.texasgracekitchen.com  |  Kennebunk, Maine

www.texasgracekitchen.com • (512) 699-5687 •  www.facebook.com/texasgracekitchen/ 

by Rob Coburn
What can a Texan and a 

big BBQ food trailer do in 
Maine? Make fantastic food 
that should be high on your 
lunch list. 

Dave Angenend had a 
long run in the custom car 
shop business in Texas be-
fore deciding it was time to 
honor his lifelong love of 
cooking. He and his family 
moved to Maine, and Dave 
has been running his Texas 
Grace Kitchen, much to the 
locals' delight. 

Texas Grace Kitchen has 
developed a local following. 
His fans are always sure to 
get there before he sells out 
for the day. Dave uses the 
highest quality ingredients, 
smokes the meats in an-
ticipation of how much he 
needs, and doesn’t hold any-
thing over for the next day.  

The star ingredient in 
Dave’s simple menu is the 
meat. Brisket and pork are 
smoked to perfection and 
served as a taco, sandwich 
or Texas-style. They all come 
with slaw and sauce, and 
Texas style is gluten-free 
with no roll or tortilla, and 
the option of potato salad. 
The brisket is a beef lover’s 
dream. The carnitas (pork) 
is melt-in-your-mouth good 
and tasty in a taco. 

“Texas BBQ is pretty 
simple. Salt and pepper 
and smoke. The technique 
and the quality of the meat 
make all of the difference in 
the end result.  I don’t think 
of making better Texas BBQ 
than anyone else – this is all 
about making great food for 
the people that are here and 
want a special meal.” 

Texas Grace – authentic Texas BBQ in Kennebunk

Inside, Outside or Curbside…
Your Experience – Your Way

at Clay Hill Farm
Enjoy Fresh air and safe-space dining

in Nature’s Backyard!
Dinner Reservations & Take-out 4:30-8:30 PM 

(Closed Tuesday)
LIVE MUSIC Thursday-Sunday

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

Yoga, Mediation and More
For information & reservations, call

207-361-2272

 Private garden spaces available for
events & special occasions

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

Four talented local chefs to pose for a reenactment of the iconic Beatles’ Abbey Road album, 
to celebrate its 50th anniversary. Photographer Robert Akers and art director Danie Connolly 
worked together on the project. The chefs who took part are Jackson Yordon, former owner 
of Salt and Honey, Scott Lee of Bandaloop, Rich Lemoine of Village Tavern and Jonathan 
Cartwright of Musette. The VW Beetle in the background with the license plate OB LA DI is 
owned by Wendy Reagan.

To that end, he has toned 
down the spice in his home-
made sauces to be more 
Maine spicy than Texas 
spicy. All of the sauces are 
made with fresh ingredients, 
with no sugar added. His 
house BBQ sauce is not super 
sweet or super spicy – it’s 
just super good. The sauce 
is added to the sandwich or 
special creation, and Dave 
makes special sauces when 
local ingredients are in sea-
son. He has plans to make 
the sauces available in bot-
tles for folks to take home.

There is always a spe-
cial on the menu and this 

is where Dave’s creativity 
shines.  Make sure to ask and 
you might be surprised at 
the latest cuisine he has come 
up with. Dave has been 
known to serve slaw and 
pork on a smoked poblano 
cornbread waffle.

You can’t go wrong with 
the carefully crafeed menu 
at Texas Grace. Dave is there 
to help you make the right 
choice for you. He’s a one-
man show from Texas that 
is building a business, one 
delicious bite at a time.

Now in a new location at 
71 Portland Road (with the 
entrance on Farragut Way) it 

is open Wednesday through 
Saturday from 11:30 to 3 or 
until the food sells out. 

Mainers in the know 
have been arranging dinner 
pick-ups by email (texas-
gracekitchen@gmail.com). 
It’s a nice way to show up at 
home with dinner. It’s avail-
able Wednesday through 
Saturday with pick-ups be-
tween 6 and 7. Arrange-
ments and ordering must 
be done in advance by email 
and availability varies. Don’t 
email at 5 expecting to get 
dinner that day, but with 
a little planning you’ll be 
happy with the meal. 

Wed-Sat: 11:30 AM to sell out or 3 PM
Market style BBQ pickup

via pre-order
71 Portland Road, Kennebunk

(entrance on Farragut Way)
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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.

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

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

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

$19.95

Please stay healthy and well, everyone.

Lobster Rolls $14.95

“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.

THROUGH THE LENS WITH PHOTOGRAPHER BOB DENNIS

www.kportimages.com • Instagram@portimages

The Friends of Hope 
Cemetery & Woods and 
the Hope Cemetery Cor-
poration are pleased 
to announce that a 
Universally Accessible 
Trail will be installed 
in Hope Woods by Fall 
2020. They have cho-
sen Caribou Recreation 
Development, LLC to 
complete this project.  
The goal of installing 
this type of trail in Hope 
Woods was an integral 
part of the recent Hope 
Woods Conservation 
Initiative Campaign. An 
ADA compliant parking 
lot will be installed at 
the trailhead (behind 
Hope Cemetery).  From 
there, the trail will lend 
itself to “allow for a 
wide range of user skills 
and abilities”.

 Work is scheduled 
to begin in mid-Au-
gust with a projected 
completion date in the 
middle of October. 

Universally 
Accessible 

Trail in Hope 
Woods

“Those of you who follow my work know that refl ections are one of my signature themes. 
The recent warm weather along with calm mornings and evenings off ered some oppor-
tunities for capturing nearly perfect boat refl ections in Cape Porpoise and along the Ken-
nebunk River. This one shows the Cape Porpoise lobster boat “Three of a Kind” taken 
shortly after sunrise on Wednesday, July 29. The boat is owned by Norm Nunan, a mem-
ber of the Nunan family that has fi shed in our waters for several generations, beginning 
in the 19th century. The boat’s name refers to Norm’s three daughters. The daughters did 
not follow in the family fi shing tradition but Mr. Nunan subsequently had two sons, both 
of whom run their own lobster boats today.”

New this summer and very popular, even 
in the wee hours, is Congdon's Sugar 
Shack. Photo by Congdon's After Dark

hustonandcompany.com
207-967-2345

226 Log Cabin Road
Kennebunkport
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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

Thank you to my 
customers for 
your support!

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

Stop in for one of Chef Amy's breakfast sandwiches.
With bacon and smoked ham from a local butcher, organic 
eggs, and 7 different sandwich options, they are the best!! 

by Guest Contributor
Susan Goewey

My wine cork collection 
was overfl owing the glass 
bowl I store them in and I 
wondered where in Ken-
nebunk should I take them 

Reuse, repurpose, and beautify – gardening for the greater good
for recycling? Then I spot-
ted something I had never 
seen before at Kennebunk 
Farmer’s Market: a display 
of the world’s smallest con-
tainer gardens! They were 
created by Jill Cottis, an 
artist who upcycles wine 
corks into containers for 
succulents. She attaches 
magnets to these tiny cork 
vases, making them a great 
way to display live art on a 
kitchen fridge.   

As a nongardener with 
a brown thumb, I did not 
know “succulent” was a 

noun until Jill used it, ex-
plaining that these tiny 
plants require only a mist 
of water to continue to stay 
fresh as they grow in their 
little cork containers.  (The 
word succulent comes from 
the Latin word sucus, mean-
ing 'juice', or 'sap')

Raised in East Lebanon, 
Maine, Cottis grew up a 
professionally trained danc-
er. She retired from teaching 
dance last spring, excited to 
start her own business.  

“I’ve always really loved 
plants,” Jill said. She served 

81 Western Avenue  •  Rte.  9 
Kennebunk, Lower Village  

 Open 7 days 10-5   •  207-967-0626 

We all appreciate home
– now, more than ever.

But sometimes
home needs a refresh.

That's when you visit us.

as gardener at the Maine 
Diner for two years, tend-
ing its fruit and vegetable 
garden, taking pride in sup-
porting the diner’s award-
winning Farm to Table 
concept. “While not profes-
sionally trained, gardening 
comes naturally to me," Jill 
said. 

Jill had just picked a 
name for her new business 
and was geared up or its 
kickoff  when COVID-19 hit. 
She decided to spend her 
time creating and perfecting 
"Jill Home."  

“In a world where recy-
cling is at an all-time high, 
I felt it necessary to per-
sonally adapt my line, for 
the better good of Mother 
Earth. I collect felled wood 
from our forests, driftwood 
from our shores, I recycle 
light bulbs, corks, reclaimed 
wood, to name a few.  I up-
cycle and incorporate live 
plants to create my pieces.”

Her motto: Reuse. Re-
purpose. Beautify. Cottis 
uses annuals, perennials, 
succulents, andf herbs to 
adorn cast-off items for 
unique “upcycled” gifts and 
home décor – and no two 
pieces are the same.

Cottis also propagates 
many of her own plants. 
“I plan on purchasing a 
green house, where I will 

nurture plants 
over the winter,” 
she said. Cattis  
works out of her 
Wells home’s ga-
rage, where she 
l ives with her 
husband and two 
daughters, their 
pet chicken Berta 
and yellow lab 
Bentley. 

Cottis is a true 
farm to table gar-
dener forging a 
new career after 
retirement and 
gardening for the 
greater good by 
upcycling, recy-
cling, and working 
with local farmers' 
markets. 

From the author:
One of our family’s prized 

possessions is my late moth-
er-in-laws’ cork hotplate triv-
et. It joins us at every meal 
when we are in Maine…and 
it’s why I can’t bear to throw 
out a pretty cork. (Tho it is 
clearly a work of art, it is not 
even signed.) 

Among other reuses of 
corks as art: bulletin boards, 
place card holders, stamps, 
candleholders,  wreaths, 
coasters, trivets,  bath mats, 
or wall art. Attractive, use-
ful,  and good reminders of 
the value of recycling and the 
ingenuity of how artists can 
also honor mother earth.  

One of my favorite Jimmy 
Fallon’s Thank You Notes is: 
“Thank you, wine cork col-
lection, for letting the world 
know that I am not only a 
wino but a hoarder too!”  

 I love that what was once 
bark on a cork tree, then use-
ful as a wine stopper, now 
decorates homes rather than 
languishing in a landfi ll. 

4x5 w

Let’s 
Celebrate 
Summer!

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

You can fi nd Jill Cottis at the Wells Farmers' Market on  
Wednesdays, 1:30-5 PM, or at Kennebunk’s Market on 
Saturdays, 8 AM-1 PM. FMI www.JillHome.com  

Jill Cottis' cork magnets.

Jill Cottis at a local farmers' market.
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The Southern Maine Fishing Report – off shore fi shing picking up

Enjoy a day of fi shing 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!

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

Captain Greg Metcalf
Inshore fishermen all 

along the Southern Maine 
coastline struggled at the 
beginning of the week 
as unusually warm wa-

ter creeped into the low 
seventy degree range for 
several days.  This made 
inshore fi shing diffi  cult as 
daytime striper activity 
slowed down considerably.  

Conversely off shore fi shing 
for sharks and tuna picked 
up. As the week progressed 
the inshore water tempera-
tures cooled off  and striper 
fi shing picked up again. 

Kennebunkport: The 
striper fi shing has been very 
good in an around Ken-
nebunk and Kennebunk-
port. Stripers were very 
active in the Kennebunk 
River this week. We had 
a few good striper bites 
fishing off my boat as if 
was tied to the dock dur-
ing high water. Most of the 
Kennebunk boats have been 
traveling down to Cape 
Porpoise to fi nd mackerel 
lately. Stripers have been 
a bit finicky but anglers 
aboard the Striper Swiper 
have been catching them 
along the rocky Ocean Av-
enue shoreline, Gooch’s 
Beach, Mother’s Beach, the 
mouth of the Mousam River 
and Parson’s Beach.  There 
have been reports that some 
of the boats in the charter 
fl eets have caught a few sea 
run brown trout this week 
which is quite rare.

Wells, Ogunquit: Brandy 
from Webhannet Bait and 
Tackle reported  striped 
bass pleased anglers from 
Kennebunk to York Beach 
over the last week. Most of 
the fi sh are school sized un-
der the 28 inch minimum. 
There are some keeper sized 
fi sh in the mix, so keep at 
it and don’t give up. The 
Webhannet and Ogunquit 
Rivers have been particular-

ly productive this week as 
well the Drakes Island and 
Moody Beach shorelines.

York:  Captain Phil Bret-
on from Breton Charters 
told me he has been enjoy-
ing decent striper fishing 
at Long Sands and Short 
Sands Beaches lately, in-

John Mackleroy caught this beautiful 32 inch striped bass aboard the Striper 
Swiper on July 24th.

cluding a few big ones. 
Most of the bites were on 
fresh chunks of mackerel 
both under fl oats and on the 
bottom.  The rocky outcrop-
pings along the Cliff  House 
has also been very produc-
tive recently. Mackerel fi sh-
ing is still good around Bibb 

Rock and Boone Island. 
Goose Rocks Beach: 

Captain Steve Brettell re-
ported fishing at Goose 
Rocks Beach this week was 
very good. Fly fishermen 
are having great luck at 
fi rst light around the mouth 
of Little River at fi rst light. 
The Timber Island shore-
line has been producing 
nice catches of stripers in 
the mid twenty inch range. 
Cape Porpoise Harbor is 
getting better with bigger 
fi sh starting showing up. 

Saco River and Saco Bay: 
Captain Cal Robinson of 
Saco Bay Guide Service told 
me there are still no blue-
fi sh on the hooks to report. 
Mackerel fi shing has been 
very slow even though the 
water temperatures cooled 
off  a bit. Pollock and pogies 
have also been diffi  cult to 
locate and catch.  There are 
still plenty of big bass along 
Old Orchard Beach. The 
weather has been great this 
week and fi shing was very 
good despite the diffi  culty 
fi nding live bait.

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

August 5 – August 19
Tide Chart

Wednesday, August 5
High ....... 12:50 AM ....9.91
Low ........ 07:12 AM .. -0.19
High .......01:28 PM ....8.83
Low ........07:19 PM ....0.71
Sunrise: 5:36 AM
Sunset: 8:00 PM
Thursday, August 6
High ....... 01:32 AM ....9.72
Low ........ 07:51 AM ....0.00
High .......02:07 PM ....8.80
Low ........08:01 PM ....0.80
Sunrise: 5:37 AM
Sunset: 7:58 PM
Friday, August 7
High ....... 02:14 AM ....9.45
Low ........ 08:30 AM ....0.25
High .......02:46 PM ....8.75
Low ........08:44 PM ....0.93
Sunrise: 5:38 AM
Sunset: 7:57 PM
Saturday, August 8
High ....... 02:56 AM ....9.13
Low ........ 09:08 AM ....0.55
High .......03:26 PM ....8.68
Low ........09:27 PM ....1.09
Sunrise: 5:39 AM
Sunset: 7:56 PM
Sunday, August 9
High ....... 03:39 AM ....8.75
Low ........ 09:48 AM ....0.87
High .......04:08 PM ....8.60
Low ........10:14 PM ....1.27
Sunrise: 5:41 AM
Sunset: 7:54 PM

Monday, August 10
High ....... 04:25 AM ....8.36
Low ........ 10:30 AM ....1.21
High .......04:51 PM ....8.51
Low ........ 11:03 PM ....1.45
Sunrise: 5:42 AM
Sunset: 7:53 PM
Tuesday, August 11
High ....... 05:14 AM ....7.97
Low ........ 11:15 AM ....1.53
High .......05:38 PM ....8.41
Low ........ 11:55 PM ....1.58
Sunrise: 5:43 AM
Sunset: 7:51 PM
Last Qtr: 12:46 PM
Wednesday, August 12
High ....... 06:06 AM ....7.65
Low ........12:04 PM ....1.80
High .......06:27 PM ....8.36
Sunrise: 5:44 AM
Sunset: 7:50 PM
Thursday, August 13
Low ........ 12:50 AM ....1.61
High ....... 07:02 AM ....7.45
Low ........12:56 PM ....1.96
High .......07:19 PM ....8.40
Sunrise: 5:45 AM
Sunset: 7:48 PM
Friday, August 14
Low ........ 01:46 AM ....1.50
High ....... 07:59 AM ....7.41
Low ........01:49 PM ....1.98
High .......08:12 PM ....8.57
Sunrise: 5:46 AM
Sunset: 7:47 PM

Saturday, August 15
Low ........ 02:41 AM ....1.24
High ....... 08:55 AM ....7.55
Low ........02:42 PM ....1.81
High .......09:04 PM ....8.89
Sunrise: 5:47 AM
Sunset: 7:46 PM
Sunday, August 16
Low ........ 03:32 AM ....0.84
High ....... 09:47 AM ....7.85
Low ........03:34 PM ....1.48
High .......09:54 PM ....9.33
Sunrise: 5:48 AM
Sunset: 7:44 PM
Monday, August 17
Low ........ 04:20 AM ....0.36
High ....... 10:35 AM ....8.27
Low ........04:23 PM ....1.01
High .......10:42 PM ....9.82
Sunrise: 5:49 AM
Sunset: 7:42 PM
Tuesday, August 18
Low ........ 05:06 AM .. -0.16
High ....... 11:21 AM ....8.76
Low ........ 05:11 PM ....0.48
High ....... 11:30 PM ..10.28
Sunrise: 5:50 AM
Sunset: 7:41 PM
New Moon: 10:43 PM
Wednesday, August 19
Low ........ 05:51 AM .. -0.63
High .......12:06 PM ....9.28
Low ........06:00 PM .. -0.03
Sunrise: 5:52 AM
Sunset: 7:39 PM

Bob Dennis' newest 
calendar is sold at

HB Provisions,
The Whimsy Shop, 

Colonial Pharmacy, 
Beach Grass,

Saxony Imports,
Cape Porpoise Kitchen, 
the Goose Rocks Beach 

General Store, and 
Mail-It Unlimited.
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Town of Wells, Maine

A Guide to 
Our Beaches 

and Beach Parking

Paid Parking Lots
Hours: 8AM-7PM – Saturday of Memorial Day Weekend thru Monday of 
Indigenous Peoples Day Weekend

Fee: $4 per hour – PAY and DISPLAY: We accept Credit Card, Tokens, and Coins. 
The meter will print a ticket to be displayed on your dashboard and 
must be readable from outside your vehicle.

Parking Lots closed:  11PM-6AM    No Overnight Parking

Pay to Park Lots
Drakes Island Beach Lots:   Gross Lot - Drake’s Island Road
                     Jetty Lot - Island Beach Road
Wells Beach Lots:                  Mile Road Playground Lot – Mile Road
                                             Eastern Shore - End of Atlantic Avenue
Crescent Beach Lot:          Gold  Ribbon Lot - Webhannet Drive
     

Dogs on the Beach
At all times the dog must be leashed and under charge of a responsible person
•   Permitted between April 1 – June 15
•   Not Permitted June 16 through September 15 between 8am-6pm

Beach Rules
No Alcohol       No Fires    No Glass  No Golf        No Camping
No Littering       No Smoking   No Fireworks          No Vehicles on Beach

Shading Devices (pop-ups & umbrellas) need to be smaller than 
8’ x 8’ or 8’ in diameter and 15’ away from the sea wall.

We ask all patrons to wear masks on beach paths / bathrooms 
and in areas where social distancing is not practical.
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LOCAL CALENDAR - KITTERY TO OLD ORCHARD BEACH
Budget Box is now open again! 2 Bragdon Lane, Kennebunk. 11 
AM-4 PM. Pay them a visit!

Going on now through August 10
Mark Pizza Pop-Up Event, Maine Art Hill, 5 Chase Hill Road, 
Kennebunk, 10 AM-5 PM daily. Limited series and one of a kind 
photographic pieces. 

Going on now through August 15
Adult Summer Reading Program: Imagine Your Story, Wells 
Public Library, 1434 Post Road, Wells. Register by fi lling out a pa-
per registration form and dropping it off  in the library's drop box, 
or by calling the library. Then make an appointment to pick up your 
welcome gift and Bingo sheets at the library. All registrants will 
be entered into the monthly prize drawings and the grand prize 
drawing in August. Earn extra entries by getting a “BINGO” on 
one of the provided Bingo sheets or by submitting a book review 
to Cindy at cappleby@wellstown.org. FMI ccappleby@wellstown.
org or 646-8181.

Thursday, August 6
Conversational French Language Group via Zoom, Wells Public 
Library, 1434 Post Road, Wells. 6:30 PM. An informal approach 
to practicing or re-learning French via Zoom. Email Cindy at cap-
pleby@wellstown.org for your Zoom invitation. FMI cappleby@
wellstown.org or 646-8181.

Thursday, August 6
Nature Walk, Wells Reserve at Laudholm, 342 Laudholm Farm 
Rd, Wells, 10-11:30 AM. Tour a variety of coastal habitats on a 1- 
to 2-hour walk with a Wells Reserve naturalist to discover what’s 
happening in the ever-changing world of plants and animals. Free 
with site admission. Registration required at 207-646-1555 ext 110 
or caryn@wellsnerr.org. FMI wellsreserve.org or 646-1555.

Thursday, August 6
Kayaking on the Little River Estuary, Wells Reserve at Laud-
holm, 342 Laudholm Farm Rd, Wells, 12-3 PM. Paddle the quiet 
waters of a Maine estuary with a registered Maine Kayak Guide. 
For ages 12 and up and some restrictions apply. $50/regular or 
$40/member plus site admission. Registration required. Wells 
Reserve at Laudholm, 207-646-1555 or wellsreserve.org/kayak. 
FMI wellsreserve.org or 646-1555.

Scenic Outdoor Patio Open
www.poollobster.com

Full Take-Out Menu  •  Grilled & Fried Seafood
Fresh Lobsters, Steamers, Mussels

 ~ Live or cooked to order ~
Great Selection of Wines and Beer

3 Lester B. Orcutt Blvd. • Biddeford Pool

in scenic Biddeford Pool

Like us on                  at Goldthwaite’s/Pool Lobster

Follow us on            @goldthwaitesbpl

OPEN DAILY!

F.O. Goldthwaite’s

Pool Lobster
in scenic Biddeford Pool

F.O. Goldthwaite’sF.O. Goldthwaite’sF.O. Goldthwaite’sF.O. Goldthwaite’sF.O. Goldthwaite’sF.O. Goldthwaite’sF.O. Goldthwaite’sF.O. Goldthwaite’sF.O. Goldthwaite’sF.O. Goldthwaite’sF.O. Goldthwaite’sF.O. Goldthwaite’sF.O. Goldthwaite’sF.O. Goldthwaite’sF.O. Goldthwaite’sF.O. Goldthwaite’sF.O. Goldthwaite’sF.O. Goldthwaite’sF.O. Goldthwaite’sF.O. Goldthwaite’sF.O. Goldthwaite’sF.O. Goldthwaite’s

Pool LobsterPool Lobster

Friday, August 7
Fiber Arts via Zoom Wells Public Library,1434 Post Road, Wells, 
10:30 AM. Every Friday via Zoom. Show off  your latest knitting 
creation, get tips on your crochet technique, and just chat with 
old friends and make some new ones. Email Anne at amosey@
wellstown.org to get your Zoom link invitation. FMI amosey@
wellstown.org or 646-8181.

Friday, August 7
Ferns: Ancient Plants, Wells Reserve at Laudholm, 342 Laudholm 
Farm Rd, Wells 10 AM-12 PM. What makes a fern a fern? How 
many can you identify? On this walk, you will learn the fern 
lifecycle, begin to recognize fern parts, and discover the various 
kinds of fern along the trails of the Wells Reserve. $7/regular, $5/
member, or $15/family plus site admission. Registration required 
at 207-646-1555 ext 128 or linda@wellsnerr.org. FMI wellsreserve.
org or 646-1555.

Afternoon Gaming via Zoom, hosted by Kennebunk Free Library, 
every Friday at 3 PM. If you’re looking for something fun to do 
with friends on Friday afternoons, join every Friday for Teen 
Gaming at 3 PM to play JackBox,  a fun multiplayer game that 
you can play from a distance. See  https://networkmaine.zoom.
us/j/88980582413 or check the library calendar for the Zoom link.  
Open to all teens ages 10 and up. FMI and to register www.Ken-
nebunkLibrary.org or 985-2173.

Saturday, August 8
York Gateway Summer Farmers' Market, York Region Chamber 
of Commerce, 1 Stonewall Lane, York, 9 AM - 1 PM. The market 
runs Saturdays thru October 10. FMI www.gatewaytomaine.org/
farmers-market.

Kennebunk Farmers' Market, Garden Street Bowl lot, Kennebunk, 
8 AM - 1 PM. FMI www.kennebunkfarmersmarket.org.

Newfangled Contraption (Digital) Steampunk Fair, 11 AM – 4 
PM. Hosted by the Brick Store Museum and Southern Maine 
Steampunk Fair. The fair has moved to a digital platform with 
special treats in store. Explore the fascinating world of Steampunk! 
Think of Victorian style in the future - kind of like Jules Verne’s 
20,000 Leagues Under the Sea. It’s a unique event! Through the 
Century Saturday series, discover what life was like in the 1800s 
in Kennebunk through lectures, activities, artifacts and more. If 
you would like to off er a digital feature, contact Alex Fletcher, 
Museum Services, at afl etcher@brickstoremuseum.org. FMI www.
brickstoremuseum.org or 985-4802.

Wells Concert Series - On Tap, 6:30-8:30 PM (concerts are every 
Saturday through August 29).  On Tap off ers wonderful instru-
mentation and vocals covering pop favorites.The concerts, at Wells 
Harbor Park on Landing Road, in the Hope Hobbs Gazebo, are  
free and open to the public, weather permitting. FMI visit www.
wellstown.org/concerts or 207-646-5596.

Monday, August 10
Laudholm’s Farming Past, Wells Reserve at Laudholm, 342 Laud-
holm Farm Rd, Wells, 10-11:30 AM. Delve into the rich history 
of the Wells Reserve at Laudholm, from Native American life to 
English settlement and from farmland to estuarine reserve. This 
docent-led walk covers about ½ mile. Free with site admission. 
Registration required at 207-646-1555 ext 110 or caryn@wellsnerr.
org. FMI wellsreserve.org or 646-1555.

Tuesday, August 11
Bird Banding Demonstration, Wells Reserve at Laudholm, 342 
Laudholm Farm Rd, Wells, 7-10 AM. Visit the banding station at 
the Wells Reserve at Laudholm, where bird studies have been 

ongoing for more than 25 years. 
Weather dependent. Free with site 
admission.  FMI wellsreserve.org 
or 646-1555.

Explore the Shore, Wells Reserve 
at Laudholm, 342 Laudholm 
Farm Rd, Wells, 10-11 AM. Take 
a stroll along the Wells Reserve’s 
Laudholm Beach to learn about 
the sand, the wrack line, and all 
sorts of found objects. Free with 
site admission. Registration re-
quired at 207-646-1555 ext 110 or 
caryn@wellsnerr.org. FMI well-
sreserve.org or 646-1555.

Thursday, August 13
Values and Worldviews on Na-
ture and Its Uses, Wells Reserve 
at Laudholm, 342 Laudholm 
Farm Rd, Wells, 12-1 PM. How 
can scientists and environmen-
tal advocates be most effective 
in protecting biodiversity? Dr. 
James T. Spartz, professor of 

 Sit back and relax in the comfort of your own vehicle and listen to the sounds 
of Kennebunkport as the sun sets in the distance. On several Thursday evenings 
this summer, locals will be entertaining us in a drive-in style concert on the lawn 
of the Kennebunkport Recreation building, School Street, Kennebunkport. 

 Food is available for purchase for your very own picnic. Gates open at 5 PM 
and bands play 6-8 PM. Dancing is strongly encouraged (within 3 feet of your 
vehicle, that is).

The entrance fee is $15 when you register online or $20 at the gate. Please do 
bring exact change if you are paying upon arrival.

Up next?  On August 6: Trifecta; August 13: Lisa Mills Music; August 20: Fog Ave
 Please attend with only those you have been in quarantine with. Space is limited 

and all attendees must adhere to safety guidelines that are listed below.
• Pay when you register to avoid contact at entrance.
• Park in numbered space that you are directed to for entirety of concert.
• Attendees must stay in or on their vehicle or within 3 feet of their vehicle
• Please wear a mask if not in your vehicle or within 3ft of your vehicle.
• Participants must stay 6ft from anyone outside of their party.
• Only those who have been in isolation together can be in a car together.
• Once the concert is over, please wait at space until directed to leave. If you 

need to leave before then please do so in a safe manner.

Drive-in Concerts in Kennebunkport

www.kennebunkportrec.com1 Trackside Drive  |  Kennebunk  |  207-985-1999
www.oldhouseparts.com

Antique
Architectural Salvage

Open Monday - Saturday
9am to 5pm

THE
OLD HOUSE

PARTS CO.

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 em-
bodied energy: the total sum of energy consumed to 
produce a given product.  And it’s FUN.  Sometimes 
folks aren’t sure how to use it.  Meet us here each 
issue for inspiration on how to use architectural sal-
vage to add character and sustainability to your life.

Last issue we talked about blending old materi-
als with new construction.  Our theme continues 
with this photo we received from the Haires.  They 
restored one of our antique slate sinks for their 
new kitchen.  We also helped them select reclaimed 
boards to use for their counter tops.  Instant warmth 
and character without having to wait 100 years!

We’ve seen it all so contact us any time to discuss 
the possibilities that lie ahead for you and architec-
tural 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

Publicly thank the individuals who 
make life easier for us during this 

diffi  cult time. 
Send your short note to

publisher@touristandtown.com 
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THURSDAY, AUGUST 6 - WEDNESDAY, AUGUST 19

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 other things 

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!

by Guest Contributor Marguerite Genest
The Graves Library in Kennebunkport has 

always been more than just a great place to bor-
row books. Mary Lou Boucouvalas, executive 
director, has kept the community energized with 
off erings for both adults and children. After a 
brief closure due to the onset of COVID-19, she 
continues to creatively engage all ages. 

While revising some of the existing programs, 
Boucouvalas has implemented new ones to keep 
folks active, learning and social. They include:

• Two monthly book groups, held in the 
morning and evening. These take place out-
doors, but in the event of inclement weather, 
meetings are held via Zoom.

• On Saturday mornings from 8:30 to 9:30, the 
community is invited for coff ee, conversation 
and doughnuts in the yard. As Boucouvalas said, 
“And who doesn’t love doughnuts?” 

• Because many have missed the downstairs 
book sale, it has been moved outside to the porch 
during library hours. Hand sanitizer is easily ac-
cessible and there’s a wonderful variety of books.

The children’s summer program is “knocking 
it out of the park,” according to Boucouvalas. 
“Ms. Terri and Miss Stephanie organize a project 

Sandy Gnidziejko, Manager
sgnidzie@maine.rr.com

LITTLE RIVER 
ANTIQUES & ESTATE SALES, LLC

207-751-6466

Winner of the 2018 Excellence Award from EstateSale.com
Largest Estate Sale Business in York County 

August 7, 8, 9
Friday, Saturday, Sunday

9 AM-3 PM daily

Public Welcome!
Estate Sale

3 Surrey Lane, Kennebunk

www.antiquesandestatesalesme.com

Beautiful Home Furnishings 
and Decor Items with an international flare! 

environmental communication at Unity College, believes the 
eff ort calls for incorporating local and indigenous peoples’ ways 
of knowing. The Wells Reserve welcomes Dr. Spartz for a virtual 
lecture sponsored by World in Your Library, a program of the 
Maine Humanities Council. World in Your Library gives small 
Maine rural communities access to experts and the opportunity 
to explore complex topics, gain insight, and broaden perspectives. 
Free. Registration required at wellsreserve.org/calendar. FMI 
wellsreserve.org or 646-1555.

Friday, August 14
Afternoon Gaming via Zoom, hosted by Kennebunk Free Library, 
every Friday at 3 PM. If you’re looking for something fun to do 
with friends on Friday afternoons, join every Friday for Teen 
Gaming at 3 PM to play JackBox,  a fun multiplayer game that 
you can play from a distance. See  https://networkmaine.zoom.
us/j/88980582413 or check the library calendar for the Zoom 
link.  Open to all teens ages 10 and up. FMI and to register www.
KennebunkLibrary.org or 985-2173.

Saturday, August 15
Wells Concert Series - Eddie Forman Orchestra, 6:30-8:30 PM 
(concerts are every Saturday through August 29). Strong, lively 
Polka music. The concerts, at Wells Harbor Park on Landing 
Road, in the Hope Hobbs Gazebo, are  free and open to the public, 
weather permitting. FMI visit www.wellstown.org/concerts or 
207-646-5596

Monday, August 17
Nature Walk, Wells Reserve at Laudholm, 342 Laudholm Farm 
Rd, Wells, 10-11:30 AM. Tour a variety of coastal habitats on a 1- to 
2-hour walk with a Wells Reserve naturalist to discover what’s 
happening in the ever-changing world of plants and animals. 
Free with site admission. Registration required at 207-646-1555 
ext 110 or caryn@wellsnerr.org. FMI wellsreserve.org or 646-1555.

Monday, August 17
A Mussel’s View of Climate 
Change, Wells Reserve at Laud-
holm, 342 Laudholm Farm 
Rd, Wells, 6:30-8 PM. How do 
intertidal organisms experience 
their shifting world? Through 
computer modeling, fi eld instru-
mentation, and virtual reality 
technology, Dr. Brian Helmuth 
studies how climate change is 
affecting coastal ecosystems 
from the perspective of marine 
invertebrates. Free. Registration 
required at wellsreserve.org/
calendar. FMI wellsreserve.org 
or 646-1555.

Tuesday, August 18
Bird Banding Demonstration, 
Wells Reserve at Laudholm, 342 
Laudholm Farm Rd, Wells, 7-10 
AM. Visit the banding station at 
the Wells Reserve at Laudholm, 

where bird studies have been ongoing for more than 25 years. 
Weather dependent. Free with site admission.  FMI wellsreserve.
org or 646-1555.

Kayaking on the Little River Estuary, 9 AM-12 PM. Paddle the 
quiet waters of a Maine estuary with a registered Maine Kayak 
Guide. For ages 12 and up and some restrictions apply. $50/
regular or $40/member plus site admission. Registration required. 
Wells Reserve at Laudholm, 207-646-1555 or wellsreserve.org/
kayak.FMI wellsreserve.org or 646-1555.

Wednesday, August 19
August Wellness Walk at Alewive Woods Preserve, 11 AM. Join 
Kennebunk Land Trust Executive Director, Sarah Stanley, for a 
free, rain or shine walk. The Wellness Walk Series provides guided 
social walks aimed at being active, building community, and opt-
ing outside. Alewive Woods Preserve boasts over 625 acres of land 
and a 45-acre pond at its center. This is a moderate walk, about 2 
miles (roundtrip) . Masks and RSVP are required. Space is limited 
due to CDC guidelines. Please email kennebunklandtrust@gmail.
com by Tuesday, August 18. Directions: From the intersection of 
Route 1 (Main Street) and Fletcher Street (Route 35) in Kennebunk, 
proceed west on Fletcher Street for 1.8 miles. After crossing I-95 
bear left on Alfred Road and drive 3.0 miles. Bear right on Cole 
Road and drive 0.7 miles. The entrance to the parking lot for 
Alewive Woods Preserve is on your right. FMI 

Nature’s Night Shift, Wells Reserve at Laudholm, 342 Laudholm 
Farm Rd, Wells, 10-11 AM. Let the Center for Wildlife and its 
animal ambassadors introduce you to nocturnal animals. Why 
does an opossum choose to lumber around at night? How does 
a porcupine defend itself against predators? $5/member, $7/
nonmember, $15/family plus site admission. Reserve your space 
at 207-646-1555 ext 116 or suzanne@wellsnerr.org.

The Center in Kennebunk
Celebrating 30 Years of Service

Congratulations to The Center for thirty years of 
service to the Kennebunk, Kennebunkport, and 
Arundel communities.

Lobster Rolls $14.95

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

Bouti que Mall in beauti fully restored 

www.theshopsatcapeneddickmaine.com

Barn & Carriage House

12 diff erent shops

with packets of materials that are picked up ahead 
of time so children can fully participate, albeit at 
home. We were able to quickly transition into this 
safer mode, with the creativity of the children’s 
library staff . They are amazing!” 

The latest initiative, entitled “Wine Online with 
Maine and Vine” has been a successful substitute 
for monthly movie nights. Debuted a few months 
ago, with Lani Dietz, owner of Maine and Vine 
in Kennebunkport, and Betsy Ross, New York 
City sommelier, this wine event is an interactive 
experience for participants to learn about various 
wines. The next class will take place on August 
20, via Zoom, and participants can pick up the 
selections prior to the event. Snacks from local 
restaurants will be featured as optional additions 
to enhance the experience. 

Community cooperation is important during 
these times, and Boucouvalas is grateful to Vin-
egar Hill for the loan of their outdoor furniture, 
enjoyed by anyone seeking to meet or relax on 
the library grounds. The chairs are well-spaced 
and inviting to anyone who would like to enjoy 
the outdoors in a welcoming and peaceful place. 

You can fi nd details for these and other off er-
ings on their website: graveslibrary.org.

Graves Library shifts gears to stay safely connected

To learn more or to 
support The Center 
with a donation:
www. seniorcenter-
kennebunk.org.
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LIVE MUSIC AUGUST 6-19

T&T'S
"BORN TO WIN"

GIVEAWAY

Ths week's giveaway:
two colorful face masks from

Local Color
in Kennebunkport!

If this is YOUR birthday, email us 
ASAP. The fi rst two, win!

publisher@touristandtown.com

THE LUCKY BIRTHDAY:
AUGUST 18

Out & About
with Jo O'Connor

T h e  B o o t  C o m e t h .  T h e  L L 
Bean Boot Mobile pulled into 
the Kennebunkport Recreation 
Department with its pop-store 
last weekend. Photo Credit Sandy 
Gnidziejko

Mast Cove Galleries open under new 
Ownership.Welcome to manager 
Bob  Bryant shown here posing in 
front of several original paintings 
featured at Mast Cove Galleries in 
Kennebunkport. Photo Credit Laura 
Snyder Smith

Happy 50th x 3!
Happy birthday 

to summer
residents and

triplets
Eileen, Colleen 
and Kathleen 

OConnor!

Anchorage by the Sea
125 Shore Road, Ogunquit

August 7: Ocean Ave Band 6PM
www.anchoragebythesea.com | 646.9384

 Bentley’s Saloon
1601 Portland Road, Arundel

August 7: Two Kings Duo 5PM
August 8: Kids at Play 2PM / Iron Dynamite 6PM

August 9: Rosie Band 2PM
August 13: Jose Duddy 5PM

August 14: Alex Roy 5PM
August 15: Dave Berry Duo 2PM

Iron Dynamite 6PM
August 16: Sarah Libby Duo 2PM

www.bentleyssaloon.com | 985.8966

The Brunswick
39 W. Grand Ave, Old Orchard Beach

August 6: Mike Collins 6PM
August 7: Dan Merrill & Darren 1PM / Some 

Stupid Duo 7:30PM
August 8: Dan Merrill 1PM / Ticklish 7:30PM

August 9:  Dan Merrill & Darren 1PM
Quiet Riot Act 6PM

August 10: Ellis Falls 3PM
August 11: Valley Haze 1PM
Dan Merrill & Darren 6:30PM

August 12: Alex Roy 1PM / Sarah Libby 6PM
August 13: Memphis Lightning 1PM

American Ride Duo 7PM
August 14: Dan Merrill & Darren 1PM

Ellis Falls 7:30PM
August 15: Dan Merrill & Darren 1PM

Mojo Trio Act 7:30PM
August 16: Dan Merrill & Darren 1PM

Quiet Riot Act 6PM
August 17: Sarah Libby 3PM
August 18: Valley Haze 1PM
Dan Merrill & Darren 6:30PM

August 19: Barry Arvin Young 6PM
www.thebrunwick.com 934.2171

Champions Sport Bar
15 Thornton St, Biddeford

August 14: Quiet Riot Act 5PM
www.championssportsbar@gmail.com

282-7900

Chap’s Saloon
1301 Long Plains Road, Buxton

August 8: Ellis Falls 2:45PM
August 18: Trifecta 2:45PM

298.9044

Clay Hill Farm
220 Clay Hill Road, Cape Neddick
Thursdays: Eric Fernald 5:30PM

Fridays/Saturdays: Katherine Mayfi eld 
Sundays: Serenity w/Curt & Jenn 
www.clayhillfarm.com | 361.2272

The Cliff House
591 Shore Road, York

August 14: Ocean Ave Band 5:30PM
August 15: Ocean Ave Band 5:50PM
www.cliffhousemaine.com | 361.1000

The Colony Hotel
140 Ocean Avenue, Kennebunkport

August 8: Beau Dalleo 5 PM
August 14: Dually Noted 5PM
August 15: DoubleCross 5PM

www.thecolonyhotel.com | 967.3331

Federal Jack’s
August 7: Tim Theriault 10:30PM
www.federaljacks.com | 967.4322

Féile Restaurant & Pub
1619 Post Road, Wells

August 8: Dock Squares 5:30 PM
August 12: Terry Brennan
August 15: Party Starters

August 19: Seannachi
www.feilerestaurantandpub.com | 251.4065

The Front Porch Piano Bar
9 Shore Rd., Ogunquit

August 6: Robert Dionne 4PM 
August 7:  Robert Dionne 4PM / Keith Belanger 8PM
August 8: Michelle Currie 4PM / Keith Belanger 8PM

August 9: Michelle Currie 4PM
August 12:  Michelle Currie 4PM / Keith Belanger 7PM

August 13: Keith Belanger 4PM
August 14: Robert Dionne 4PM / Keith Belanger 8PM
August 15: Michelle Currie 4PM / Keith Belanger 8PM

August 16:  Michelle Currie 4PM
August 19: Michelle Currie 4PM / Keith Belanger 7PM

www.TheFrontPorch.com | 646.4005

Funky Bow Brewery and Beer Company
21 Ledgewood Lane, Lyman

Music Friday-Sunday
www.funkybowbeercompany.com | 409.6814

Hurricane
29 Dock Square, Kennebunkport
August 12: Dapper Gents 4PM

August 19: Ocean Ave Band 4PM
Sundays: Chris Joseph noon

www.hurricanerestaurant.com | 967.9111

Inn on the Blues
7 Ocean Avenue, York

August 7: Chad Verbeck 2PM
August 9: Jon Hollywood 2PM
August 16: Jon Hollywood 2PM

www.innontheblues.com / 351.3221

Lobster in the Rough
1000 US Route 1, York

August 7: The Cover Tones 6PM
August 9: Mica’s Groove Train 5PM

August 15: School’s Out 6PM
http://theroughyorkmaine.com | 363.1285

Nikanos 
173 Main Street, Ogunquit
August 6: Jim Dozet 2PM

August 7: Beau Dalleo 8PM
August 8: Jim Dozet 2 PM / BillyBilly 8PM

August 9: Michael Corleto 11AM / Jon Ross 2PM
August 13: Amanda Dane 2PM

August 14: Dan Walker 2PM / BillyBilly 8PM
August 15: Jim Dozet 2PM / Eric Andrews Jazz & 

String Quintet 8PM
www.nikanos.com | 646.1112

The Nonantum Resort
95 Ocean Avenue, Kennebunkport

Music Monday and Wednesday nights
www.nonantumresort.com | 967.4050

Old Vines Wine Bar
173 Port Road, Kennebunk

August 6: Jake McCurdy 7PM
August 8: Fog Ave 1PM 

August 12: Ocean Ave Band 6PM
August 13: Ben Lyons 7PM

August 15: Radio Revival 1PM
www.oldvineswinebar.com | 967.2310

Outlook Tavern at the Links at Outlook
310 Portland Street, South Berwick

August 8: Kaia Mac 6PM
August 14: Gabby Martin 6PM

August 15: Cormac McCarthy 6PM
www.outlooktavern.com | 384.4653

Pedro’s
181 Port Road, Kennebunk
August 9: Chris Ross 4 PM 

www.pedrosmaine.com | 967.5544

The Pilot House
4 Western Avenue, Lower Village Kennebunk

August 7: Chris Ross 5 PM
August 8: Radio Revival 4PM

August 12: Andy MacLeod 6 PM
August 14: Chris Ross 5 PM
August 15: Fog Ave 4 PM

967.5507

The Pirate’s Patio & Galley
2 Walnut Street, Old Orchard Beach

www.piratespatioandgalley.com | 934.0031

Pilots Cove Café 
199 Airport Rd, Sanford

Live Music Thurs-Saturday 6PM
Sunday Brunch 10AM

www.pilotscovecafe.com | 850.1183

River Winds Farm 
121 Louden Rd., Saco

August 7: American Ride Duo 6PM
August 8: Moore Wild Lynch Trio 6PM

August 14: Fog Ave 6PM
August 15: Quiet Riot Act 6PM

www.riverwindsfarmandestate.com | 415.2110

Royal Anchor Resort
203 E Grand, Old Orchard Beach

August 7: Quiet Riot Act 11AM
August 14: Trifecta 3PM

www.royalanchor.com | 934.4521

Run of the Mill
100 Main Street, Saco

August 13: Kris Hype 7PM
www.therunofthemill.com | 571.9648

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

August 6: Brian Johnson
August 7: Jim Brady

August 8: The Barmen
August 9: Shelagh O’Brien
August 12: The Barmen

August 13: Brian Johnson
August 14: Jim Brady

August 15: The Barmen
August 16: Jim Brady

August 19: Shelagh O’Brien
967.3564

Sea Salt Lobster Restaurant
 660 Main Street, Saco

August 8: Sarah Libby 6PM
August 14: Kris Hype 5PM

www.seasaltlobsterrestaurant.com | 494.1178

Wiggly Bridge Distillery
441 US Route 1, York

August 8: Jenny Lou Drew 4PM
August 15: Relish! Duo 5PM

www.wigglybridgedistillery.com | 363.9322
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Randal Simon has been a real estate broker 
for over 30 years. His column was in the 
Portland Press Herald for many 
years; he is now pleased to be 
participating locally in Tourist 
& Town. 

Send questions to
 rsimon@legacysir.com

Jill Matthews, Janis H. Sanders,                            
& Ingunn Milla Joergensen

August 8 - September 3
Shows on Maine Art Hill

Show opens at 10 AM in gallery and virtually on our website 
maine-art.com

August 4 - 10
markpizzaArt
Photography

Free Shipping!
For a limited time on all Wind 
Sculptures sized Small-Extra 

Large, within the contiguous US. 
Visit maine-art.com or Maine Art 

Hill to browse designs.

Gary Koeppel
August 11 - 17 
Oil Paintings

OTHER HIGHLIGHTS ON MAINE ART HILL
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Q:   I know that this is a weird question to ask, but I want to 
sell my house. Both brokers that I contacted came in giving me 
prices that they say are representing comparable market data. 
In the market that we are in, it does not seem to me that market 
data is relevant. Buyers are super motivated and paying ag-
gressive prices for properties that they want, therefore I want 
to list my home $75,000, higher then the brokers are suggesting. 
Do you think I am being crazy? My wife does. Thanks, Arnold
A:   I would recommend that you inquire as to when the houses that are in the market data 
that the brokers are using were actually sold. Our market is certainly on a wild ride. I would 
recommend that you have a conversation with the brokers and see if there is any market support 
for your price and then taking all of this into account as to what is the most aggressive price 
that they would recommend. Do you know that there are properties that are mis-priced that 
just are sitting on the market as well? This needs to be really carefully analyzed. Also, if your 
buyer is obtaining a mortgage (many of which are with the favorable interest rates), a super 
aggressive price could impact their ability to get a loan as a result of the bank appraisal. Just 
know what you are stepping into.

Randal Simon
Legacy Properties Sotheby’s International Realty
150 Port Rd, Kennebunk, ME 04043
(C) 207-590-9656 | (O) 207-967-0934
rsimon@legacysir.com | http://www.legacysir.com

They are welcoming, at-
tentive, conversational and 
brilliant multitaskers. They lug 
pails of ice, stock bottles and 
cans, slice fruit, chop veggies.  
They are talented mixologists 
who combine ingredients, then 
pour these liquid concoctions 
of pure beauty and proportion 
into specialty glassware. They 
are dedicated to serving you 
the perfect beverage.

On busy nights when they 
fl y solo with 12 patrons deep 
at the bar, dozens of drink 

Behind the Scenes
"Women Behind Bars"

orders and a restaurant fi lled to capacity, their goal is simple - “to stay out of the 
weeds.”  And they do so exceptionally well!  These are the women behind bars!

Special thanks to bartenders Taylor, Marissa, Courtney, Brandy and Jill from 
restaurants:  Hurricane, Bitter End, The Pilot House and Feile.

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



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

Below Federal Jack’s
Kennebunkport Brewing Co. Shipyard Store

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

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

INSPIRED FOOD  •  HAND CRAFTED BREWS  •  LIVE MUSIC

Shipyard Bottles  •  Pugsley Signatures

Nautical Gifts  •  Logo Wear

KBC Growlers  •  Kegs

Toys and Books

Mon.-Fri., 10-6  •  Sat.-Sun. 9-6

GREAT MAINE GIFTS & SOUVENIRS

Eat, drink & enjoy. 
Like a local.

In the heart of town, 
near Dock Square

4 Western Avenue, Kennebunk 

Mornings in Paris
7-9-20 issue

Crêpe Nights
at Mornings in Paris

Fridays
from 4 – 7pm

Enjoy 25% off a glass 
or bottle of wine or beer 

with your Crêpe.

To view the menu go to
morningsinparis.com

Order ahead online,
curbside or just show up!

with Crêpe Elizabeth

INFOSALES@KENNEBUNKBEACHREALTY.COM
SALES AND RENTALS

25 WESTERN AVENUE (ROUTE 9) KENNEBUNK, ME 04043

AUTHENTIC  |  LOCAL  |  EXPERIENCE
KENNEBUNK BEACH REALTY - 207.967.5481 - KENNEBUNKBEACHREALTY.COM

KENNEBUNKPORT - 3-4 Bedrooms/2.5 Baths | Stunning custom
3-4 bedroom shingle cottage styled home with open concept
living and a comfortable flow.   This lovely home is in turnkey
condition with 3760 Sq. Ft. of living space.  First floor Master Suite
and laundry room. ROW to private beach! $1,650,000

KENNEBUNKPORT - 3 Bedrooms/2.5 Baths | A Cape Porpoise
Gem!  This home is in a much sought after location with views
of the Harbor from the front and Samsons Cove bordering the
back! Watch the tides rise and fall as you enjoy this quiet &
idyllic Kennebunkport location.  $1,475,000


