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

Valerie Marier is a freelance journalist who has traveled the world writing for 
magazines and newspapers. She moved to Maine from the New York metro-
politan area thirty years  ago. She considers the Kennebunks home but loves 
every inch of the Pine Tree State. Val is a happy wife, mother and grandmother 
who also enjoys knitting and reading, golf and travel, and writes about them 
in her weekly blog, Wandering With Val (www.wanderingwithval.com). 

Faith Gillman is a freelance writer/editor by night and loan processor by 
day. Mother of two and “Nonnie” of two, she is happiest when given an 
opportunity to share the stories of the people and places that make Maine the 
best place to be in every season. When she’s not working, Faith spends her 
time with George and their Japanese Chins, Georgy and Rexy—that is when 
she’s not busy maintaining her reputation as the “Kennebunk Dance Lady.”

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

Dean Johnson literally grew up in a local restaurant. His mother was the 
original Bessie of Bessie's in Ogunquit. He is the food critic for Merrimack 
Valley Magazine and spent over a decade as food critic for the Lowell Sun. 
He's done food and humor columns for the Boston Globe and  wrote about 
music and media for the Boston Herald. His work has been in publications 
ranging from Variety to Rolling Stone. He's also been a talk host at WBZ-AM.
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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.

Guests this issue include Randal Simon, who brings  us his Q&A real estate column, 
Simon Says; Marguerite Genest, who introduces her new entrepreneurship column; 
and photographer Sandy Gnidziejko, who  kicks off  "Behind the Scenes," a peek into 
the labors of hardworking Mainers. 

WITH
SPECIAL

APPEARANCES
BY

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

PUBLISHER'S NOTE

=+ T & T+

COVER ARTIST WADE ZAHARES
Artist and children’s book illustrator Wade Zahares works out 
of his studio on his small farm in southern Maine just outside 
of Kennebunk where he grew up. He takes inspiration for his 
whimsical landscapes from the rolling hills surrounding his 
studio and the creatures that live there. A graduate of Maryland 
Institute College of Art, Zahares’ work has been singled out 

by Time Magazine 
and The New York 
Times as amoung 
the very best pic-
ture books of 1998. 
His work is sold 
through selected 
galleries thoughout 
New England, is in many private and corporate 
collections, and the permanent collection at the 
Decordova Museum of Art in Lincoln, Massachu-
setts. www.zahares.com

    Yes, it's press day, but it's also trash day - a day that 
elicits in me a far greater sense of urgency. And so off  
I went this morning on my weekly pre-dawn purple 
bag pilgrimage.
     As I drove through Lower Village Kennebunk, en 
route to pick up my recycling bags, with the sky illu-
minated by one of the most striking sunrises I’ve seen 
in a while, it hit me how much I’ll miss all the big red 
hearts that have been proclaiming love for the Ken-
nebunks this February. It occurred to me as well that 
I’d like to start a movement to outwardly proclaim 
that love all year!
     Of course, loving our communities is about much 
more than red hearts and twinkling lights. It’s about 
being active within our communities. It’s opening our 
eyes and ears to the needs of others and using our talents and infl uence to do good where we 
can. It's giving of ourselves and practicing kindness. It’s honoring hard work and respecting 
local business. It's giving our best by doing what we love within the towns we so love. 
     Professing our love is a beautiful thing. Acting upon that love is even better. 
     This February we painted the Kennebunks 

red with love. Here’s hoping we continue 
painting all our towns with love. It isn’t 
just for February, after all. 

Kingsley Gallup, Publisher

Photograph by Bob Dennis

Zahares' Naughty Geese is available in giclee prints
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Happy Hour 
3–6pm daily and all day on 
Monday. Half-off beer and 

wine by the glass, $5 snacks

Sunday—Chef’s Tasting 
$18.99 for a 3-course meal

Tuesday—Early Burleigh
$10.99 specialty entree 

from 4–7pm

Wednesday—Burger Bash
$9.99 burger and unlimited 

fries

Thursday—Local 967
Select menu, $9 cocktails, 
$6 wines, $7 apps all night

The Kennebunkport Inn
One Dock Square | (207) 967-2621 

www.kennebunkportinn.com/dining

THE SHOP
RE-AWAKENS

March 1st

THE SHOP
RE-AWAKENS

March 7th
9:00 - 5:00

87 WESTERN AVE., RTE. 9   •   KENNEBUNK, ME 04043
(207) 967-2414   •   WWW.SNUGHARBORFARM.COM

2020
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123 Ocean Avenue, Kennebunkport • 207-967-8640
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by Rob Coburn
Boulangerie is a bakery. 

A really good bakery. In 
Kennebunk. Opened in 
2015, it was an immediate 
hit with locals looking for 
high-quality baked goods 
and a cozy place to meet 
for coff ee. The exceptional 
products, attentive coun-
ter service, and expanded 
off ering have made Bou-
langerie a destination lo-
cation for bread, pastries, 
specialty baked goods, 
soups, sandwiches and 
cheese plates. 

Located at 5 Nasons 
Court (behind the Wa-
terhouse Pavilion), the 
bakery is housed in a con-
verted barn that was built 
out with reclaimed wood 
and vintage architectural 
elements. The heart of the 
café space is a shared table 
made with a natural edge 
top and massive timbers. 

Founders Amy and 
Zachary Tyson sold the 
bakery to Michelle Mc-
Guire at the very end of 
2019. Michelle has met the 
“regulars” and is well on 
her way to maintaining the 
consistency, quality and 
hospitality that abounds 
at Boulangerie.

McGuire loves the pace 
of the bakery and notes a 
huge diff erence from her 
last gig – managing 2000 
employees on the Micro-

soft Campus in 20 din-
ing rooms to feed 45,000 
people a day. She has been 
behind the scenes and 
behind the counter since 
January and is thrilled to 
have had an incredibly 
smooth transition. 

She said, “The staff  is 
terrific. I’m honored to 
now be the leader of such 
a good team. Everyone is 
always focused on quality, 
service and hospitality, 
and it shows in the smiles 
we see every day.”

Michelle is a graduate 
of the Cornell 
Hote l  School 
and has had an 
impressive ca-
reer in the food 
bus iness ,  in -
cluding 20 years 
with The Palm 
R e s t a u r a n t 
Group where 
she ended up as 
vice president 
of operations in 
Europe. She and 
her husband re-
cently moved 
to Maine from 
the West Coast 
and have a child 
in grade school. 
She said she’s 
used to getting 
up at 4 AM for 
work. The big 
difference now 
is the commute 

is short and she’s home 
earlier with her family.

Locals in the know look 
to the bakery for a ham and 
cheese or “everything” 
croissant with a coff ee on 
the way to work. Specialty 
breads, Greek yogurt muf-
fi ns, daily bread menu ad-
ditions, and an assortment 
of other items fi ll the case. 
Slightly overlooked, but 
worth seeking out, are the 
soups, salads and sand-
wiches in the case by the 
door. Thick-sliced roasted 
bacon is a new addition 

and the quiche is a favorite 
to take home or eat warm 
at the bakery.

If you already know 
Boulangerie, try some-
thing new like the Funky 
Bow Cheddar Ale and 
scallion bread on Thurs-
days. If you haven’t been, 
you’re sure to fi nd some-
thing you love. It is open 
Tuesday to Saturday from 
7-4, and Sunday from 
8-noon.

R o b  C o b u r n  c a n  b e  
reached at rob@touristand-
town.com.

New owner Michelle McGuire is happily at home behind the counter 
at Boulangerie in Kennebunk. 

Local bakery doesn't miss a beat with new owner mainelymaineThe next issue of 
T&T will be our 
"Mainely Maine" issue, chock full
of all things Maine – a not-to-miss 
issue for readers and advertisers!
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Stuff  the UPS Truck!

45 Portland Rd., Shoppers Village, Kennebunk, ME • 985-2087
Hours: M-F 8:30-6, Sat. 9-5, Sun. 10-4

February 21st - March 6th

ANNUAL DRIVE FOR:

Many New Items Arriving Daily!

31% OFF any single item
(Limit One) with coupon

Community Outreach Services

IT’S OUR 31st

• Body Oil
• Cologne Spray
• Hand Cream
• Difusser
• Scented Candle
• and More

Naked Bee 
Gift Sets 
Available while 
supplies lastStuff  the UPS Truck!
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February 21February 21

Many 
new items 
arriving 

daily!

46 Western Ave., KennebunK

OntheMArsh.cOM             207-967-2299

Farmhouse Hospitality 
Lunch  •  Dinner  •  Private Events

Behind the Scenes
"Industrial Strength"

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

Got water? Think of a well driller next time 
you turn on your tap. These folks fi nd the source 
of water.

It’s not always an easy go of it though. They 
work all year where physical stamina and patience 
prevail.  This is especially true when they’ve been 
drilling all day amidst rock dust, hauling huge drill 
piping, in sub-zero degree cold on frozen ground 
while standing in the muck.  And yes, throughout 
it all, by the end of the day they just might come up 
dry. Why do they do it?  For the love of the work.  
They get the job done!

Special thanks to Buxton’s Hillock Well Drilling 
Company.

A peek into 
the labors of 
hardworking 

Mainers
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WELLS | Stunning Home | Located within the Coveted “FOREST” Neighborhood 
$558,000

KENNEBUNKPORT | 5 Bdrm, 4.5 Bath | Over 2.5 Acres with 200 Ft. on Sampson’s Cove 
Short Stroll to Cape Porpoise Village | $969,000

KENNEBUNKPORT | 43 Acres | 7 Potential Lots 
$699,000

SMITHFIELD MEADOWS | 54+ Acres of Rolling Fields, Pond & Little River
Stunning | $1,495,000

KENNEBUNKPORT | 15 Langsford Road Live Life on the Harbor 
9 Condominiums & 2 Coastal Cottages | Starting from $449,000

KENNEBUNKPORT | Stunning Estate with Distant Marsh & Ocean Views 
Located Between Cape Porpoise Village & Goose Rocks Beach | $2,449,000

165 Port Road. Kennebunk, Maine 04043    |    207-967-3883    |    pmrealestate.com
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With a strong work ethic, Tory Gordon is driven to create art

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

Great things to
look at, pick up,

eat or drink

OPEN WEDNESDAY - SATURDAY 8:30-4:30 & SUNDAY 8:30-4
163 PORT ROAD, KENNEBUNK • 207-967-8304

BEST cup of coffee ONLY $1

COFFEE ROASTERSOF THE
KENNEBUNKS

COFFEE • TEA • SPICE

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

Sandy
Gnidziejko

Photography

Celebrations     Events     Milestones     Portraits

Planning an Event? Want to Capture the Moments? Call Me!
207-751-6466      sgnidzie@maine.rr.com

by Faith Gillman
As a young girl, Victoria 

Gordon really liked to doo-
dle. But she never fancied 
herself an artist. 

“As a child I was more 
into music for creative ex-
pression. I grew up thinking 
you either could [draw] or 

you couldn’t,” said Gordon, 
“But over the last three years 
I have come to realize that 
the more you create, the 
more you can and the better 
you are.”

Although she grew up in 
Rumford, Maine, her fam-
ily ties are in Biddeford, 

where she now lives. A 
recent graduate of Lesley 
College—earning a self-de-
signed major in English and 
education—Gordon said she 
thought about studying art 
in school but didn’t.

“I was afraid to try but 
now I am pursuing it,” she 

said. “Getting 
my degree was a 
great experience. 
It exposed me to 
different types 
of  art ,  books 
and ideas that I 
hadn’t had be-
fore. It gives me a 
freedom to have 
choice over my 
work. I can do 

anything—my education is 
valuable.” 

Gordon fi rst delved into 
art with watercolors and pen 
and ink. 

“Watercolors are easy to 
get into. They are inexpen-
sive and accessible in a way; 
you can work anywhere,” 
she said. “I balance between 
the two. Painting requires 
more planning. Working 
pen and ink is relaxing.”

Although not always in-
tuitive, she fi nds the process 
to be meditative. It allows 
her to shut her “brain off  and 
get absorbed in the work.” 
While her pieces are mostly 
representational, some are 
more stylized. 

“I work from pictures 
that I take. I want to capture 
the details, centering around 
ideas of both nostalgia and 
community that brings peo-
ple together.”

For Gordon, creating art 
is a work in progress, work 
being the operative word. 

“It’s easy to put pressure 
on yourself when you’re 
engaged in looking for re-
sults. When you get out of 
thinking that way and just 
do it, there can be surpris-
ing results. A quote from 
the book, Art & Fear seems 
simple but sticks with me: 
'You learn to create your 
work by creating your work.' 
That makes sense to me,” she 
said. “I have a driven work 
ethic around my art.”

Gordon has joined a 
growing number of artists 
and craftsmen who have 
found Biddeford’s restored 
mill buildings to be the per-
fect spot for creating.

“I needed more space 
and light, separate from 

home and distraction, so I 
began looking around for 
a studio,” said Gordon. “A 
photographer friend of mine 
was moving and needed 
someone to take over his 
lease.”

Knowing she would have 
to split the studio to make it 
aff ordable, Gordon turned 
to her mom, Judy O’ Neil of 
“Judy Sews.”

“It made sense,” she said. 
“She’s a seamstress and was 
also looking for more space.” 

And how has sharing 
space been?

“It’s good—it works,” sid 
Gordon. “I’m here as much 
as I can be. We sometimes 
share the space together. 
And I love being in the mill 
and in Biddeford. I had only 
planned to be here for a 
short time but I fell in love 
with the community. I be-
gan volunteering at Engine 
[a non-profit arts/educa-
tion collaborative] and have 

Victoria aka ‘Tory’ Gordon works from a studio in 
Biddeford’s restored mill buildings on Main Street. 
Gordon cites the book Art & Fear: Observations on 
the Perils (and Rewards) of Artmaking by David 
Bayles and Ted Orland as encouragement to keep 
creating. Photo by Faith Gillman

A pen and ink by Gordon brings a restored mill building to life. Courtesy 
photo

This winter Gordon painted these plants on her windowsill in 
her home. Courtesy photo

continued on next page

These small watercolor paintings capture the details of the Biddeford 
Mills. Courtesy photo

FMI see Facebook page Victoria Louise
Gordon, Fine Art and Illustration – 

@victorialouisegordon
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THROUGH THE LENS WITH PHOTOGRAPHER BOB DENNIS

Bob Dennis has been the primary photographer for the Kennebunk Kennebunkport Arundel Chamber of Commerce for 
26 years and has published three books on Kennebunkport and eighteen annual "Images of Kennebunkport" calendars. 
Bob Dennis has been the primary photographer for the Kennebunk Kennebunkport Arundel Chamber of Commerce for 
26 years and has published three books on Kennebunkport and eighteen annual "Images of Kennebunkport" calendars. 

7:38 am Saturday February 15

With  temperatures hovering around zero forecast for the morning, I made sure I was up early and had my camera 
properly set for the likelihood of “sea smoke” developing in Cape Porpoise harbor. The conditions indeed turned 
out to be perfect for sea smoke and for taking vivid images of the unusual phenomenon. After shooting for about a 
half hour and capturing several excellent images of sea smoke enveloping lobster boats, I got lucky when I sighted a 
fl ock of birds approaching my view. I was able to quickly react and captured this image of the birds fl ying past Goat 
Island Lighthouse, with a lobster boat complimenting the scene almost perfectly. During a season when classic win-
ter scenes have been few and far between, this one was defi nitely a keeper.

since met entrepreneurs and 
other artists in the area. It’s 
inspiring. The momentum 
is building. Lots of interest-
ing things are going on in 
Biddeford and it’s picking 
up steam.”

Gordon cites organiza-
tions/businesses like Engine, 
Heart of Biddeford, Elements 
and Banded Brewing with 
spearheading the revival 
taking place in the city.

“They have been here a 
while and continue to con-
tribute,” she said. “There’s 
a real sense of pride in the 

community.”
Working in the restaurant 

industry during college, it 
makes sense the experience 
has found its way into her art 
and employment. Gordon 
works at Banded Brewing, 
utilizing her industry and 
creative skills. 

“I’ve been working on 
beer labels, signage and mu-
rals for Banded Brewing. The 
nine by fi ve foot mural I’m 
working on now depicts a 
lake scene. It is on the side of 
the aluminum hops cooler in 
the tasting room,” she said. 

Gordon feels her greatest 
asset is not in mastering all 
the technical aspects of creat-

ing art but in the time spent 
on the craft.

“My work ethic has got-
ten me farther than I thought 
possible. I still am self-con-
scious and self-critical but I 
have improved,” she said. 
“If I put in the hours, I will 
continue to improve, which 
makes way for more oppor-
tunities.”

At present, Gordon has 
pieces on display in the 
Nano exhibit at Engine. 
Her work is in “exploration 
phase,” as she builds her 
portfolio. 

“I’m starting to work in 
oils and on larger pieces.  
I’m actively seeking op-

portunities for more murals 
and commercial work, and 
community work in collabo-
ration,” she said. “I’m feeling 
things out while I work on 
developing my craft.”

But it all comes back to 
work ethic.

“I keep on it, whether I 
feel like it or not,” said Gor-
don. “I go back to it when I 
have doubts or fear, or even 
when I’m bored. I just keep 
creating something. It may 
not be great and I may never 
show it but I will keep at 
it. I’m learning to enjoy the 
results of hours of work.”

Faith Gillman can be reached 
at fatih@touristandtown.com

continued from 
previous page

www.portimages.com • Instagram@portimages

Sea smoke is fog which is formed when 
very cold air moves over warmer water. 
It forms when a light wind of very cold 
air mixes with a shallow layer of satu-
rated warm air immediately above the 
warmer water. The warmer air is cooled 
beyond the dew point and can no longer 
hold as much water vapor, so the excess 
condenses out. The eff ect is similar to 
the "steam" produced over a hot bath. 

What exactly IS
sea smoke?
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Charles & Sarah: a Kennebunk sea captain and his wife - Part Three

COUNTDOWN TO 200
Count Down to

Kennebunk's 
200th Birthday with 

Tourist & TownIf you didn't catch parts 1 & 2 of Dana Pearson's
sea captain story, please do so online at

www.touristandtown.com.

continued on next page

by Dana Pearson
[Note: This story came 

to my attention while 
conducting research on 
behalf of the Kennebunk 
Bicentennial Commit-
tee, which is organizing 
the celebrations set for 

Celebrate Maine’s
Bicentennial 

Raise a glass to Maine's 200th birthday 
and help us raise money for organizations 

doing great things in our community.

Saturday, June 27, 2020. 
Incidents are drawn from 
Norman E. Borden, Jr.’s 
Dear Sarah: New England 
Ice to the Orient and other 
Incidents from the Journals 
of Captain Charles Edward 
Barry to his Wife (The Bond 

Wheelwright Company, 
1966), copies of which 
may be found at the Brick 
Store Museum.] 

In the summer of 1849, 
William Lord bought a 
house on Dane Street 
in Kennebunk which he 

rented to his daughter 
Sarah and son-in-law 
Charles Barry. Charles 
was around longer than 
usual, hanging out at the 
Landing all summer and 
fall as the next ship he’d 
take command of was 
being built. The owner 
was his father-in-law, 
who named the ship after 
himself. Clement Little-
field built the ship for 
the cotton trade, which 
would entail easier runs 
up and down the coast 
and back and forth across 
the Atlantic. No more 
year-long voyages for 
Captain Charles Barry, 
which made everyone 
happy, especially Sarah, 
who was to give birth 
to their second child in 
February.

The William Lord was 
launched November 1, 
1849. Its five-month maid-
en voyage took Barry to 
Mobile, Alabama, where 
he loaded up with cotton 
for Liverpool. This time, 

he was at sea when his 
son Charles was born in 
February 1850. He came 
home in April, but left 
again in May, returning 
from another cotton run 
in August. 

That summer there 
was some domestic strife 
in the Barry household, as 
evidenced in later letters, 
in which Charles admit-
ted he was set in his ways 
and could act as though 
he was the master of his 
home as he was master 
of his ship. He prom-
ised to adapt to Sarah’s 
ways, while noting that 
he couldn’t be expected to 
do so within a few weeks. 
To that end, he vowed 
that his next stay at home 
would be much longer, so 
that they could be happier 
together.

The William Lord sailed 
down to Savannah, where 
it anchored offshore Oc-
tober 4.  His timing was 
lousy. Speculators had 
meddled in the cotton 

market, boosting its cost 
to unprofitable levels. 
Rather than sail on to 
another port, Barry de-
cided to wait there until 
the prices dropped. By 
the time they did – mid-
November – he had had to 
release his crew, putting 
him in the position to hire 
locals to bring the cotton 
to Liverpool.

Barry’s general disdain 
for sailors found justifica-
tion in the shifty lot he 
hired, who strong-armed 
him into pre-paying part 
of their wages. When sail-
ing day arrived, the “ruf-
fians” didn’t show. Barry 
had the sheriff round up 
the bunch, some of whom 
ended up chained aboard 
the ship until they prom-
ised to behave. It was 
not a promising start to a 
transatlantic voyage.

“If I should succeed 
in getting a good return 

Bradbury Brothers Market

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

207-967-3939  •  www.bradburybros.com

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

Fresh Prepared Meals to Go

All roads lead to Bradbury's

Your community grocery store for over 75 years

Ken Janes

Ken Janes, a lifelong natu-
ralist and amateur pho-
tographer, retired from a 
career in surgery in 2011. 
He and his wife Sandra 
moved to Kennebunk, 
Maine, where birdwatch-
ing became part of a daily 
routine. Recording and 
photographing the birds 
of the beaches, fi elds and 
rivers of the area, Ken has 
created a journal docu-
menting the rich diver-
sity of bird species found 
along the coast of southern 
Maine. 

Available at Fine Print, Hurlbutt Designs, Sherman Bookstores and Amazon.

Life List: Field Notes of a Maine Birdwatcher
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Karen E. Hall, D.M.D., P.A.
58 Portland Road

Kennebunk, ME 04043
207-985-3500

We’ll help
you keep

your
fetching 

smile

hustonandcompany.com
207-967-2345

226 Log Cabin Road
Kennebunkport

freight from Liverpool,” 
he wrote Sarah on De-
cember 6, “I shall make 
enough money to pay one 
year’s family expenses. I 
ought to be able to stop at 
home one year upon our 
return.”

But he didn’t return.
On December 15, while 

still anchored off Savan-
nah, he wrote, “I am in a 
good deal of trouble with 
my sailors who are in a 
state of mutiny and are a 
great annoyance to me.” 
The next day he shared, 
“They would do nothing 
in their villainy except 
cheat the ship out of their 
advance wages. Some of 
them I have put in irons 
one place, and some I 
have shut up in other 
places. I endeavor to keep 
them separated all I can.

“I will try, when I need 
their services to raise the 
sails, to make my prison-
ers work. They will work 
or starve. These are the 
villains for whom people 
build sailors’ homes and 
give so much in sympa-
thy, when they might just 
as well throw oil upon 
a fire, for all the good it 
does. Nothing will ever 
benefit or reform sailors, 
except to do away en-
tirely with paying them 
advance wages before the 
wages have been earned. 

A n d  w h i l e 
I  think of i t , 
Sarah, I wish 
you immedi-
ately to have 
y o u r  n a m e 
w i t h d r a w n 
from the mem-
bership and as 
a contributor 
to the Sailor’s 
H o m e .  G i v e 
your charity in 
any other way 
you please, but 
not  to  hard-
ened villains.”

He summed 
up his despon-
dency by writ-
ing ,  “Every-
thing has gone 
against me so 
far this trip.”

O f  t h e  1 5 
mutinous sail-
o r s ,  a l l  b u t 
two eventually 
agreed to work. 
In his last let-
ter, handed to 
the pilot who 
b r o u g h t  i t 
ashore before 
t h e  W i l l i a m 
L o r d  d i s a p -
p e a r e d  o v e r 
t h e  h o r i z o n 
December 21, 
Charles wrote to Sarah, “I 
must have one more kiss, 
my love, even if it is upon 
this paper.”

Tender words from 
a man who was soon 
to vanish, for his ship 

never reached Liverpool. 
Whether or not the crew 
mutinied and killed Barry 
before being lost at sea 
will never be known. All 
that’s certain is that Sar-
ah Cleaves Lord, like so 

many other wives of sea 
captains, was destined 
to live out the rest of her 
life alone.

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

Images courtesy of Brick Store Museum

Save the Date!
~ Tuesday, April 14 ~

DRIVE Women, On the Marsh Bistro, 
Kennebunk, 5:30 PM. This signature an-
nual event features three guest speakers 
(TBA), women in diff erent ages and stages 
in their drive toward professional suc-
cess. $45. FMI 967-0857 or www.goken-
nebunks.com.

The Maine Bicentennial Commemora-
tive Plate may be displayed in lieu of 
the front plate through December 31, 
2020. The cost is $25. The front plate 
may either be covered or removed. FMI 
www.maine.gov.

Maine Bicentennial
Commemorative Plate

H.B. Provisions… 
a general store and so much more 

Best Deals in Town! 
$1 for HB coffee with your own cup    

10% off all Wine every Thursday 
* New Cold Craft Beer Inventory * 

Beer Tasting March 14th.  1-3pm 

15 Western Ave, Lower Village, Kennebunk  *  207-967-5762 
open everyday 6am to 9pm 
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Open Tuesday-Saturday 10 AM - 8 PM
Closed Sunday & Monday

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

The BEST Beer Store in 3 States

Over 1000 Imported & Domestic Wine Labels

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

A chef . . . a yacht . . . and eight hungry men . . .
by Valerie Marier

On a balmy Saturday last 
October, booming cannons 
reverberated through the 
ancient streets of Valletta, 
the capital city of Malta, 
signaling the launch of a 
fi ve-day competition on the 
Mediterranean Sea. This 
rigorous and renowned Ro-
lex Middle Sea Race  – also 
known as a “sailing Everest”  
– featured 119 sleek ocean-
racing yachts with crews 

who, according to a par-
ticipant, “required steadfast 
persistence and patience in 
conditions that veered from 
the mentally sapping benign 
to the physically punishing 
malign.”

The nonstop race covered 
606 nautical miles from Val-
letta, around the island of 
Sicily, then back to Malta, 
through waters acclaimed 
“the most beautiful race-
course in the world.” Among 

the flotilla of yachts com-
peting for the Rolex title 
was an American-owned 
1985 Hinckley Sou’wester 
51 named Kiva, manned by 
a crew of eight men. 

Eight hungry men, actu-
ally. 

Which is how and why 
Kennebunk’s noted caterer, 
Peggy Liversidge of Kitchen 
Chicks Catering and Cape 
Porpoise Kitchen, flew to 
Malta last October 9. She 
toted her special culinary 
knives, several aprons and 
small deli containers, ko-
sher salt, butcher ground 
peppercorn, ground ginger, 
oregano and basil. Plus fi ve 
favorite recipes.

Liversidge recalls, “A 
few months before, I had a 
phone call from my friend 
Deb Otto who handles shore 
logistics and registrations 
for ocean-racing yachts. She 
said, ‘Peggy, they need a 
chef for the Rolex Middle Sea 
competition.’” 

Peggy admits she gets 
seasick standing on a dock. 
“But it took me less than 

fi ve seconds to say YES.”
She assumed she’d be 

cooking three square meals 
a day in the yacht’s gal-
ley, assisted by friend Deb 
who moonlights as a pastry 
chef. “However, I was both 
relieved and disappointed 
that the galley was just too 
small.” 

Instead, the yacht’s own-
er arranged for Peggy and 
Deb to stay, and cook, in a 
“lovely spacious townhouse 
with a modern kitchen, right 
in the heart of Valletta.” 
Their driver Yourem toted 
them to the local markets 
in a Mercedes Sprinter van. 
“We need fresh fi sh,” Peggy 
said. “I take you,” Yourem 
answered. 

Over the fi rst three days, 
Peggy and Deb scoured the 
markets foraging for veg-
etables, meat and Lampuki, 
a Maltese fish which was 
in season. “We discovered 
fully-stocked modern su-
permarkets so gathering 
provisions was easy.”

Then the two chefs 
donned aprons and ignit-

ed the gas range for three 
straight days of cooking. 
Peggy says, “The yacht crew 
numbered eight but, at din-
ners we cooked for them 
here in the townhouse before 
the race, we realized they 
ate like 10 guys.” The menu 
showcased beef bourgui-
gnon, braised chicken thighs 
with rosemary and garlic, 
turkey meatloaf, fi sh stew 
and chicken piccata. 

Her biggest challenge 
was figuring out how to 
store these fi ve diff erent one-
pot meals in 
the 3-feet-deep 
24-inch-wide 
freezer aboard 
Kiva .  Peggy 
says, “We put 
them in two-
pound Ziploc 
bags and froze 
them on cook-
ie sheets. The 
packages were 
thin and flat 
enough to easily 
slide and stack 
them in  the 
galley freezer. 
Since the crew 
was on four-
hour shifts and 
someone was 
always hungry, 
they could easily warm them 
on the small range.”

For breakfasts, Peggy 
supplied yogurts, granola 
and breads. Lunch consisted 
of sliced deli meats and 
wraps. “One day I made 
Cape Porpoise Kitchen 
chicken salad with grapes 
and I heard it was well re-
ceived.” She also supplied 
bars for desserts and pick-
me-up instant energy.

After the cannons echoed 
through Valletta and Kiva 
headed toward the Strait of 
Messina, Peggy and Deb en-
joyed a brief vacation. Travel 
& Leisure cites Malta’s “azure 
waters, charming historical 
vibe and a cuisine that’s a 
perfect melange of Italy, 
Greece and the Mahgreb 
infl uences.” The ladies hung 

around the Royal Malta 
Yacht Club and explored 
the centuries-old city noted 
for its eclectic architecture 
and medieval charm. “Malta 
had not been on my bucket 
list but it’s a great tourist 
destination,” Peggy says. 

A reader might ask, with 
perhaps an envious twinge: 
how did Peggy Liversidge 
get so darn lucky to land this 
dream-of-a-chef’s job? The 
Kennebunk born-and-raised 
native still pinches herself 
as a reality check. And she 

admits that her 
route to chef-
ing in Malta had 
numerous de-
tours.

After gradu-
ating from the 
University of 
Vermont with 
a BA in English 
and Communi-
cations, Peggy 
moved to Bos-
ton. She was im-
mediately hired 
as  a  switch-
board operator 
at Hill Holiday 
Connors Cos-
mopulos Inc., 
a noted  adver-
tising agency. 

But fi rst she had to meet the  
company president. She re-
members, “He later told me 
he wanted to be sure I didn’t 
have a Maine accent since I 
would be the fi rst contact cli-
ents would have when they 
called the agency.” Ayuh.

Peggy quickly moved 
up the corporate ladder 
to account management, 
then worked in fi nance for 
Scudder Funds, followed 
by marketing for the Bank 
of Boston. The Big Apple 
beckoned and, after a stint 
with American Express Cor-
porate Card, she ultimately 
handled corporate market-
ing for Philip Morris USA 
and Kraft Foods. 

“I got to experience so 

207-251-4065
www.feilerestaurantandpub.com

A True 
Irish Pub 

Delicious 
Homemade Food

American & Irish Specialti es

Open daily 3 to Close

Open Sunday
Noon to Close

Happy Hour 3–5 PM
$3 Wines,  $3 Well Drinks, $3 

Cocktails, $1 off  Draft 

Burger Monday 
$6.99 all day

Prime Rib Wed
Trivia Thurs
Karaoke Fri

Live Music Sat

Dinner Specials
 Nightly

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

Live Irish Music
Fri & Sat, 6 PM-ish

Closed Tues & Wed
Open Every Other Day

2:30 PM

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

$5 Selected Draft Pints

A True 
Irish Pub 

Burger Monday
$6.99 All Day

Private Room
Available

Parking in Rear

“I’m just a chick in the 
kitchen,” Peggy told her 
friend Kate Nelligan, 
who off ered to make her 
a business card when 
starting her business.  
The next day Kate 
presented Peggy with 
her “offi  cial” card.

continued on next page

One of Malta's abundant fresh fi sh markets

An array of spices at one of Malta's stocked markets Kiva's compact galley 
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. . . a Kennebunk caterer's talents simmer in Malta

many great restaurants all 
over the country and the 
world, learning about exotic 
cuisines and the chefs who 
created them,” she says. 
“In the process, I became 
captivated by the culinary 
world.” 

A Thanksgiving trip 

home to Kennebunk in 1996 
proved auspicious and life-
changing. She met her future 
husband at a cocktail party, 
they married a year later, she 
worked briefly at a Portland 
ad agency, but “I needed a 
change.”  On a lark, Peggy 
helped a local friend with 
her catering company. When 
that friend abruptly left the 
business, Peggy decided to 

give it a try.
She started by taking 

private lessons with a chef 
who’d recently graduated 
from the Culinary Institute 
of America. She also asked 
her good pal Kate Nelligan, 
a renowned graphic artist 
and designer, to create a 
business card. 

Nelligan asked, “What 
are you going to call your-

self?” Peggy answered, “I’m 
not sure.  I’m just a chick in 
the kitchen.” The next day 
Nelligan presented Peggy 
with a prototype business 
card reading: Kitchen Chicks 
Catering. The rest is history.

Today, 60 employees 
work at and for Kitchen 
Chicks Catering and Cape 
Porpoise Kitchen. Peggy op-
erates out of a 7000-square-
foot building on Water 
Street, Kennebunk, which 
showcases a prep kitchen, of-
fices, warehouse and board 
room. She is one busy lady. 
To wit, on a weekend in 
early December, she catered 
16 parties. 

During the deep winter 
months she hibernates in 
Vermont to ski, ponder new 
recipes for the upcoming 
season, and recharge her 
Triple A’s. Asked if she 
wanted to be a chef on an-
other yacht in the future, she 
answered, “In a heartbeat! 
Just not in July and August. 
That’s my time here in the 
Kennebunks.”

Valerie Marier can be 
reached at val@touristand-
town.com

continued from 
previous page

  

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

Outta the Box 
8 York St., Kennebunk

(next to Toppings Pizza)

OPEN 7 DAYS A WEEK
Lots of PARKING out back!

207-604-5050  • 8 York St., Kennebunk

Voted #1
Thrift Store

207-967-9989

Port Walk, Dock Square, Kennebunkport

Best Sellers
Maine Authors  •  Children’s Books

Call Store 
for Updated 

Hours

Peggy Liversidge, owner of Kitchen Chicks Catering and 
Cape Porpoise Kitchen, stands in the spacious kitchen of her 
7000-square-foot building on Water Street, Kennebunk.

Linda von Rosenvinge, Debbi Otto and Peggy Liversidge aboard Yacht KIVA, the morning she 
returned from the Rolex Middle Sea Race

Malta's limestone coastline. 

There are 12 classes of yachts in the Rolex Middle Sea Race. A cannon is fired by the Malta Navy to announce the start for 
each class. Courtesy photo
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Join us for our 7th Annual Upcycle Boutique 
at Weirs Buick GMC, Rt. 1, Arundel.  

$30/ticket includes light snacks, 2 drink tickets and all 
purchases, excluding Live Auction participation.  
To purchase tickets, visit coskennebunks.org/upcycle 
or contact Michelle at 207-632-6767 
or michelle@coskennebunks.org. 

For all ready-to-wear clothing /accessories donations:  
drop off at Weirs from 9am-6pm, M-F starting Feb. 28. 

SAVE theDATE
Sunday, March 29

 2pm–5pm

seaside gallery and gifts
21 Western Ave., Lower Village Kennebunk

 www.seasidegalleryandgifts.com 
thursday - Sunday, 10 – 4

by Valerie Marier
Overheard recently at 

a restaurant near you. . . 
“Good evening and 

welcome, folks, my name 
is Brian. I’ll be your wait-
er this evening. Anyone 
interested in having a 
drink?”

“We sure are, Bruce,” 
Husband One answers. 
“Are we too late for Hap-
py Hour?”

“Actual ly ,  s ir ,  i t ’s 
Brian, and, yes, Happy 
Hour is over,” the waiter 
says. After taking drink 
orders, he asks, “Would 
anyone care for sparkling 
water?” “We’ll do the 
plain,” Husband One 
says. Wife One whis-
pers, “But I like the fizz.”  

No cooking, no dishes, just the pleasure of being waited upon while dining with friends
“Honey, is it really neces-
sary? Water is water.”

Waiter  Brian says, 
“Now, while  they’re 
making your drinks, 
let me tell  you about 
our Specials. The chef 
has created an incred-
ible Veal Marsala which 
pairs beautifully with our 
seasonal Corn-Shrimp 
Chowder.” Wife Two 
asks, “What kind of soup 
did he say?” Her hus-
band turns to her and 
asks, “Are you wearing 
your hearing aids?”  Wife 
Two sniffs and adds, 
“Did he say Veal Piccata 
or Marsala?”

“Thanks, Bruce, we’ll 
check out the menus and 
let you know,” Husband 

One says. 
H i s  w i f e 
s q u i r m s 
in her seat 
and says, 
“ I s n ’ t 
h i s  n a m e 
B r i a n ? ”  
“Whatev-
er.”

“ F r e d , 
d i d  y o u 
bring our 
r e a d i n g 
g l a s s e s ? ” 
Wife Two 
asks.  “Got 
‘em r ight 
here ,”  he 
a n s w e r s , 
p u l l i n g 
two pairs 
of cheaters 

out of his shirt pocket 
and placing them next to 
the flickering votives on 
the table. “Now, let’s see 
— these black ones are 
yours, right?” “No, mine 
are navy blue,” she says. 

“How the hell can you 
tell what color they are in 
this light?” he asks. “Why 
do they make these can-
dles so dim? And where’s 
that flashlight gizmo on 
my iPhone? And why is 
this menu six pages long? 
Too many things. I like 
a menu with four items 
on it.” 

Husband Two an-
nounces,  “My phone 
flashlight isn’t working.” 
“Here, give me that,” his 
wife says. “Just watch 
how I do it. Now, you 
place your index finger 
on the home button, push 
in, then slide the screen 
up carefully. Hmmm, it 
usually works. Not sure 
what’s wrong. Maybe we 
can ask Brian if he can do 
it.”  “You mean Bruce?”

“Okay, folks, what’s 
it going to be tonight?” 
Brian asks.  “What did he 
say?” Wife One murmurs 
to her husband. “It’s time 
to order, dear.”

Husband One says, 
“I’ll have the cod dish.”  
Wife One immediately 
leans over and says, “No, 
no, no, no, no, George. 
You hate cod. Bring him 
salmon instead, Brian. 
And I’d like the appetiz-

er-size chopped 
C a e s a r  s a l a d 
t o  s t a r t .  V e r y 
chopped, please.” 

“ O h ,  t h a t 
sounds good. Can 
we split  that?” 
Wife Two asks.

“Absolutely, 
Ma’am,” Brian 
says.

After  taking 
their orders, Bri-
an heads to the 
kitchen. The two 
couples sip their 
drinks.  And con-
verse.

“Some game 
l a s t  w e e k e n d , 
wasn’t it,” Hus-
band Two says. 

Wife One asks, 
“What’s that ring-
ing noise?” She 
looks around, her 
neck swiveling 
like a lazy Susan. 
“George, it’s you. 
Your hearing aids 
are acting up.”

“Did he bring 
extra batteries?” 
Wife Two asks.

“ Y e a h ,  w e 
went to bed when 
it was 20-10. Never 
thought the Chiefs 
would catch up.” 

After dinner, Bri-
an presents the bill. 
The husbands man-
age to activate their 
flashlights. They put 
on their cheater glasses, 
study the bill and discuss 

the tip (“Bruce was good 
but 20%?”). The wives 

pick up their white sty-
rofoam boxes (“Here’s 
tomorrow night’s din-
ner.”). 

A great time was had 
by all.  Even Brian. (Even 
Bruce.)

Valerie Marier can be  
reached at val@touristand-
town.com.



 MARCH 5, 2020                                                              ~  BE THE REASON SOMEONE SMILES TODAY ~                                                                        PAGE 13 

Send Randal
your real estate

questions!

Q: We have just purchased a really nice lot in the area and are working 
on a plan to build our next home within the coming year. Our big question 
is what should we build. Honestly, we are at the age that single level living 
is appealing and the right style for our needs. My husband does not like the 
look of ranch style homes as he says that they look fl at and unattractive and 
yells out, ‘Old people live here.’ We are kinda stuck and would appreciate 
any thoughts or suggestions you have. Thx, Maureen

A: Ranch style homes have gone through lots of changes as you can 
see by doing some research online. Architecturally, they can much more 
appealing with new details and layouts. I would recommend that you do 
some of that investigating, and then meet with an architect who can help 
you design a place that is both safe for your well being and visually appeal-
ing. These designs can even include a second level that is not actually living 
area, but just open space. This can give the house the visual appeal that 
your husband would prefer. Truly, there are many ways to solve the issue.

Q: I am looking to buy a property as an investment. It is in the fore-
closure process and is taking a long time to close, as I have been told they 
always do. There is a tenant living in the property and she says that no mat-
ter when we close she has the right to stay there until her lease expires. She 
is taking the position that as the new owner I have to honor her lease even 
though the lease is not anything that I agreed to our signed. Is this really 
the way things go? Seems really strange to me.  Gary

A: In 2009 the Protecting Tenants at Foreclosure Act was enacted and 
changed the process for tenants living in foreclosed properties. Briefl y, if 
the tenant has a current lease and is paying market rent, a new owner does 
indeed have to honor the lease. There is an exception if the new owner is 
going to be living in the property. But this does not sound as if that is your 
situation. I would suggest that you contact an attorney to clarify your rights 
as it is a complex legal.

Q: We are looking to purchase a multifamily property that is pretty old 
and tired and will need a major renovation. It is built on a crawl space with 
a dirt fl oor with a great deal of chalky white powder all around the crawl 
space area. The seller insists that the space is fi ne and says they have never 
been any problems with it in the sixty years his family has owned it. Just 
seems weird to me and I would appreciate you input. Marcus

A: You are correct, that is indicative of an issue that needs to be rem-
edied. Have a contractor look at the crawl area. Sealing it with concrete or 
installing a heavy plastic coating are options. It is in your best interest to 
fi nd out what you are stepping into and correct it.

Q: All the houses for sale on the real 
estate television shows are professionally 

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

www.homeandaway.gallery

Sculpture | Prints | Baskets |Beadwork|Jewelry

Please call for hours: 207 967-2122 

Gabriel Frey
Passamaquoddy (Maine)

Earl Plummer
Navajo (New Mexico)

Palaya Qiatsuq
Inuit (Canada)

Decontie & Brown
Passamaquoddy (Maine)

Maine Art Hill  I  14 Western Ave.  I  Kennebunk, ME  I  207.967.2803  I  maine-art.com

Kathy Ostrander Roberts  May 9-June 6 
Choice Art Show  May 30-June 25 * 
Maine Art Hill Block Party  June 5, 5-7pm 
Trip Park, Bethany Harper Williams & Ellen Welch Granter  June 27-July 16 * 
Margaret Gerding & William B. Hoyt  July 18-August 6 * 
Jill Matthews, Janis H. Sanders & Ingunn M. Joergensen  August 8-September 7 * 
Claire Bigbee, Liz Hoag & Julie Houck  August 29-September 24 * 
Craig Mooney  September 26-October 26 * 
The Pink Show  October 1-October 31 
Hope on the Hill  October 10 
*Opening Receptions occur on the opening Saturday of each show from 5-7 pm 

+ Weekly POP-UP shows May-September  
at Studios on Maine Art Hill  

Check our weekly blog posts for up to date 
information on shows and events.

SAVE THE DATE
FOR MAINE ART HILL’S  

SHOWS  /  OPENINGS  /  EVENTS

2020

staged. Is that really necessary? Seems like another expense for seller to 
absorb. Is it a television thing or worth considering? Appreciate your 
thoughts, April

A: Yes, staging can make a big diff erence in the visual appeal of a 
property. It can be costly but worth the expense. I would confer with your 
broker and see if this is necessary as to market conditions, condition of the 
property, etc. All these factors can have an impact on your decision. 

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

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

Please send your questions to
rsimon@legacysir.com
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Casual. Comfortable. Classic.

Open for lunch & dinner 
every day, year round.

LARGEST SELECTION OF MAINE CRAFT BEER IN THE AREA • 22 TAPS!

Skip the crowds! Check our wait list 
times and add yourself to the wait list 

right from your phone. Visit our website 
and click the “Join the Wait List” link. We 

will text you when your table is ready!

Dock Square, Kennebunkport | 207.967.4841 | alissons.com

Ryan's Corner House and Feile Irish Pub off er festive options for St. Patrick’s Day
by Jo O’Connor

As we approach St. Pad-
dy’s Day, southern Mainers 
have two lively options to 
celebrate everything Irish.

Ryan’s Corner House 
Irish Pub & Restaurant/
Lower Village Kennebunk

In  2010,  the  Ryans 
opened their eponymous 
bar: Ryan’s Corner House 
Irish Pub & Restaurant in 
Kennebunk. The Corner 
House is straight out of 
the Emerald Isle – it helps 

that the proprietors Joe and 
Tracy Ryan are from the old 
county. This aff able couple 
are all-involved in keeping 
it real. The pub’s authen-
ticity is palpable. With a 
low-hanging ceiling, this no-
thrills bar is adorned with 
Irish memorabilia – street 
signs, Guinness merchan-
dise and maps – it’s easy for 
a quick pint or a sit-down 
meal with the family.

Conveniently located, 
The Corner House is fa-

mous for its authentic Irish 
fare featuring Smithwick’s 
beer-battered fish’n’chips, 
Guinness beef stew and 
shepherd’s pie and more 
– it’s truly Irish comfort 
food. It also claims to have 
the largest selection of Irish 
whiskey in the state. 

On Tuesday, March 17, 
Ryan’s will open at 11:30 
AM, and will feature live 
Irish music with the Bar-
men from noon-4 PM, and 
John Carew & Friends play-
ing from 4:30 PM onward. 
Ryan’s will have a full-sized, 
heated outdoor tent, where 
you can listen to Irish dit-
ties and watch the world of 
Lower Village Kennebunk 
pass by. 

Ryan's is closed Tues-
days and Wednesdays and 
open from 2:30 PM Thurs-
days through Mondays. 
Try $6.99 Burger Nights on 
Mondays, Prime Rib Nights 
on Thursdays and Live Irish 
Music on Fridays and Sat-
urdays.

FMI: Ryan’s Corner 
House, Lower Village at 17 
Western Avenue, Lower Vil-
lage Kennebunk; Facebook 
at Ryan’s Corner House 
Irish Pub & Restaurant

Feile Irish Pub & Res-
taurant, Wells

Moving six miles south 
on Route One in Wells, sure 
you’ll have the luck of the 
Irish to come upon Feile 
Irish Pub & Restaurant.  
Pronounced “Fay-la,” the 

name means 
“festive” in 
Gaelic and the 
atmosphere 
proves  just 
that. Come in 
for a chat or a 
laugh and take 
a d v a n t a g e 
h o m e m a d e 
t r a d i t i o n a l 
Irish food, ac-
commodating 
staff, boister-
ous Irish or 
r o c k ’ n ’ r o l l 
m u s i c  a n d 
plenty of hos-
pital i ty .  Of 
course, a wee 
shot of whis-
key or a well-
poured pint or 
two doesn’t hurt. 

On St. Patrick’s Day, 
there is live Irish music from 
noon-4:30 PM with Saco 
River Ramblers, followed 
by The Barmen starting at 5 
PM.  The house-brined corn 
beef is made from certifi ed 
angus beef brisket & cab-
bage or try the bangers and 
mash. 

This is a “come-for-a-
pint, stay-for-the-food and 
music” destination. Slainte!

Feile is open daily at 3 
PM; Sundays noon to close. 
Try $6.99 Burger Nights on 
Mondays, Prime Rib Nights 
on Wednesdays, Trivia on 
Thursdays, Karaoke on Fri-
days and Live Music on 
Saturday nights.

Are you a Trivia Lover?
Here are some local options

FMI: Feile Irish Pub & 
Restaurant at 1619 Post 
Road, Wells; Feilerestau-

rantandpub.com 
Jo O'Connor can be reached 

at jo@touristandtown.com.

Admission is by donation at the door. Suggested levels: 
$20 adults; $15 youth and seniors (under 18/over 65); under 12 

free. Family rate of $45 maximum, for parents with children. 
FMI call Paul Wells at 207-985-2831.

West Kennebunk United Methodist Church
160 Alfred Road, West Kennebunk

Less than a mile o�  the Maine Turnpike at Exit 25.

Ryan's Corner House in Lower Village Kennebunk. Courtesy photo. 

A traditional Irish meal at Feile Irish Pub & Restaurant in 
Wells. Courtesy photo.

Mondays:
Blue Mermaid, Kittery, 7 PM

Skip’s Saloon, Buxton
Sebago, Kennebunk, 7 PM

Run of The Mill, Saco, 7 PM

Tuesdays:
Garden Street Bowl, Kennebunk, 7PM

Federal Jack’s, Kennebunk, 8 PM
Back Street, Sanford, 7 PM

Cowbell, Biddeford

Wednesdays:
Duff y’s, Kennbunk

Alisson’s Restaurant, Kennebunkport

Thursdays:
Feile, Wells, 7 PM 
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Chef Dinner Series at Bandaloop
Bandaloop Restaurant in Arundel
is off ering a Chef Dinner Series
every other Thursday in the loft!

One seating - 6:30 PM
Fixed Price Menu
Communal table

Vegan option available
Wine pairings available

Next dinner is February 20
Menu and price vary weekly

1200 Portland Road, Arundel • 967-4994

EASTER MENU 2020
BRUNCH:

Mushroom & Apple Wood Smoked Bacon Quiche
Spinach & Parmesan Quiche 

Fresh Fruit Salad 
Fresh Baked Scones, Muffi ns & Croissants

APPETIZERS:
Lemon Asparagus Bisque 

Smoked Salmon Platter – 1 lb. minimun
Capers, Red Onion, Creme Fraiche & Mini Rye - 

Crimson Endive & Baby Spinach Salad w/Candied Pecans, 
Crumbled Goat Cheese with Blood Orange Vinaigrette 

Deviled Eggs with Chives – 1 doz minimum

ENTREES:
Bourbon Glazed Country Ham

 Roasted Leg of Lamb with Rosemary Garlic Jus 
Pan Seared Atlantic Salmon with Lemon Caper Sauce

SIDES:
Spring Onion & Buttermilk Mashed Potatoes 

Wild Flower Honey Glazed Baby Carrots
Sauteed Haricot Verts with Roasted Shallots  

HOMEMADE DESSERTS:
 Easter Cupcakes including Coconut Cupcakes 

Sweetie Pie’s Hand Decorated Shortbread Cookies 
Chocolate Silk Pie, Key Lime Pie, Pecan Pie 

Hot Cross Buns 
Lemon Bars 

CAPE PORPOISE KITCHEN 
1 Mills Road, Cape Porpoise • (207) 967-1150

Open Daily 7am-7pm
 Easter Sunday, April 12 ~ 7 am-5 pm

www.capeporpoisekitchen.com

Start your 
Easter

planning
now

Happy
Easter,
Happy

Spring!

Sou th African rusks make the perfect snack in southern Maine
by Jo O’Connor

From her newly licensed 
kitchen in her Kennebunk-
port home, the congenial 
Sarene Matthysen formally 
launched her business in the 
fall. Like some Shark Tank 
contestants, Matthysen’s 
passion, drive and stick-to-it-
tiveness has immediately led 
her product to local success. 
Just what is this product? It’s 
South African Health Rusks. 

What the heck is a rusk?
“When my husband 

and children moved here 
(Maine), I assumed everyone 
knew what a South African 
rusk was. I suppose it was 
like us trying to learn how to 
make a snowman for the fi rst 
time,” South African-born 
Matthysen joked.

Rusks are a traditional 
Afrikaner breakfast meal or 
snack. Since the late 1690s, 
they have been dried in South 
Africa as a way of preserving 
bread, especially when trav-
eling long distances without 
refrigeration. Early variants 
of rusks were rationed to 
soldiers heading off  to war 
and travelers embarking 
on long ocean voyages as a 
staple that could be kept for 
extended periods of time. No 
wagon expedition would de-

part for an African adventure 
without a hefty chest of this 
precious commodity. 

These roughly 3”x1” bis-
cuits are a mere 80 calories 
and a pick-me-up any time 
of the day. They are typi-
cally dunked in coff ee or tea 
before being eaten and the 
dissolving factor has got to 
be experienced. 

Rusks are essentially 
double-baked bread dough. 
After mixing the dough, it is 
closely packed in pans and 
baked like bread on high 
heat for 38 minutes, after 
which long chunks are cut 
and slowly re-baked for 3 
½ hours on a low heat to a 
dry consistency. The result? 
A delicious hard, sweetish 
biscuit that doubles as a 
convenient breakfast item 
or an afternoon bite with 
coff ee or tea. It’s the perfect 
all-purpose nosh.

“Our Ouma (Grandma) 
Rita’s recipe has always con-
tained organic ingredients 
since long before ‘healthy’ 
became a thing. We enjoy this 
is a dry snack any time of day 
and raised our babies on it as 
it is great for teething,” said 
Matthysen. 

Dr. Matthysen is truly a 
Renaissance woman, earning 

a degree in quantum phys-
ics and becoming a Natural 
Medical Practitioner. She 
went on to earn certifi cations 
in naturopathy, allergy test-
ing, Reiki, aroma and color 
therapy.

Her husband Jannie is a 
licensed pilot, and an Avia-
tion Operations Specialist, 
and was relocated with the 
family to Houston for a few 
years. And then they laid 
roots down in coastal Maine.

“I love the community 
here. Everyone has been 
so welcoming,” said Mat-
thysen.

While she left her career 
in medicine once the children 
(now 10 and 11) came along, 
baking was in her blood. 
It became evident that she 
caught lightning in a bottle 
when everyone who tried 
these biscuits was hooked, 
and she found that there was 
a demand.

“I thought: what if I could 
make a living from some-
thing I loved to do? I walked 
outside and saw several 
dragonfl ies, which for me is 
a symbol of transformation 
both physically and men-
tally,” said Matthysen. “It 
was a sign. That was the mo-
ment. I named the company 

Kerengende, which 
is Swahili for dragon-
fl y. And just like that, 
I was in business.”

Of course, this 
was a while ago, and 
this go-getter with 
a British-sounding 
accent registered 
her name, got her 
licensed kitchen, cre-
ated a logo and pack-
aging and then got 
her systems down 
to a science.  She can 
now make 12 large 
packages in several 
hours. 

Future Keren-
gende Life plans are 

to off er a rusk sprinkle by-
product (perfect for adding 
to your yogurt or topping off  
a cake), a beef snack called 
biltong and a farmer’s sau-
sage called boerewors.

For now, Matthysen is 
busy keeping up with the 
rusk demand.

“It’s important that you 
love what you do. That 
really means something. I 
want to spread a positive 
message,” said Matthysen.

Move along biscotti, the 
ruskies are coming.

Find South African 
Health Rusks or Gluten-
Free Rusks in two sizes (a 
package of 6 or 12) at Coff ee 
Roasters in Lower Village 
Kennebunk or Mornings in 
Paris in Kennebunk. Prices 
range from $6 to $12. Youn 
can also order your rusks 
directly from Facebook.

FMI: Kerengende Life on 
Facebook

Jo O'Connor can be reached 
at jo@touristandtown.com.

Sarene Matthysen with a tray of her rusks. Photo by Jo 
O'Connor

Rusks are wonderful for dipping. Courtesy photo. 

Old Vines will be back soon!
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Wells Reserve at Laudholm
March Programs

Tuesdays, beginning March 3, 8-9:15 AM
Hatha Yoga. Begin your day with gentle 
yoga designed for those who want to 
stretch, strengthen, tone, and relax, with 
certified yoga instructor Leslie Fiore, 
founder of Port Yoga in Kennebunkport. 
$96/$80 for the 8-week series. Class is 
ongoing and participants can join mid-
series, but pre-registration is required. 
FMI 207-646-1555, ext 116, or suzanne@
wellsnerr.org. 

Wednesday, March 11, 12-1 PM
Living with the Rainforest: The Cultural 
Knowledge of Borneo’s Dayak People. To 
help document traditional uses of plants 
for food and medicine, Kristen Grant, an 
extension associate with Maine Sea Grant, 
recently traveled to Borneo. In this lunch-
time talk, Grant will share highlights from 
her time living with and learning from the 
Dayak people. $2 suggested donation. FMI 
207-646-1555 or wellsreserve.org

Saturday, March 21, 10-11:30 AM
Welcome Spring Walk. Are new shoots 
coming up? Are fl ower buds bigger? Is the 
air lighter? What birds and bugs are return-
ing? Welcome spring with shared laughter 
and stories. $7/$5 or $15/family. Registra-
tion required. Wells Reserve at Laudholm. 
FMI 207-646-1555 or wellsreserve.org

Thursday, March 26, 10-11:30am
Wells Reserve Volunteer Fair. Every year, 
hundreds of community members con-
tribute thousands of hours to the Wells 
Reserve at Laudholm. This Volunteer Fair 
is an excellent way to learn about oppor-
tunities, trainings, and the special benefi ts 
of donating time to the Wells Reserve 
at Laudholm. Free. Mather Auditorium, 
Wells Reserve at Laudholm, 342 Laudholm 
Farm Rd., Wells. FMI 207-646-1555, ext. 
118, or wellsreserve.org.

During the month of March, the Brick Store Museum, at 117 Main Street 
in Kennebunk, will exhibit “Untitled: The Kennebunk High School Art 
Show,” an annual student art show, now in its fi fth year. The show runs 
through March 22, and features artwork from every Kennebunk High 
School visual arts student in grades 9 through 12.

 The show provides a scope of visual artworks across a broad range 
of media and subject matter, highlighting some of the most dynamic ex-
amples of visual art currently happening in our community at the high 
school level. During the show’s run, all RSU21 students will be admitted 
to the Museum for free.

 All across America, the month of March is celebrated as “Youth Art 
Month,” a month promoting art and art education throughout our schools 
and communities at large. Thousands of American schools participate 
in observing Youth Art Month, often with the involvement of local art 
museums and civic organizations.

FMI call the Brick Store Museum at 985-4802.

Engine announces an immersive fi gure drawing and painting class to take place 
on Saturday and Sunday, March 21 and 22, from 10 AM-1 PM, at Engine's new 
location at 163 Main Street in Biddeford.

Instructor Bess Cutler will teach students to analyze anything from fi gures to 
landscapes abstractly and learn to organize them as compositions. Bess Cutler is 
an MFA graduate of The School of the Museum of Fine Arts/Tufts in Boston, and 
has a BA from Brandeis, as well as undergraduate studies at Bard College. Bess 
is a former NYC and Boston contemporary gallery owner and art consultant to 
corporate and private collections.

 FMI email arts@feedtheengine.org or call  494-7125. 

"Untitled: The Kennebunk High School Art Show"
at the Brick Store Museum through March 22

Abstract fi gure drawing and painting – going beyond the literal 

Devilishly Delicious Demos is 
back! On Tuesday, March 24 at 6 
PM, the theme will be “You Can 
Cook Without a Recipe.” Learn 
how to put together delicious 
dinners without relying on a 
cookbook. As always, samples 
will be served. To ensure that 
there are enough goodies to go 
around, registration is required. 
Please call or email the library 
to register. FMI call 207-985-
2173 or email kfl @kennebunk.
lib.me.us.

 Lit tle Women Little Women
The Broadway Musical

BIDDEFORD MAINE’S HISTORIC OPERA HOUSE

Tickets Available for Online Purchase at 
www.CityTheater.org or Call (207)282-0849

Going on now through March 27 at the Saco Museum is "It's Natural: Art by Art 
Teachers," an exhibition by the Maine Art Education Association. This exhibit  includes 
paintings, prints, sculpture, photographs, and fi ber arts created by visual art teachers 
from throughout the state. 

The Maine Art Education Association is a statewide professional organization 
whose members are committed to excellence in visual arts education. MAEA welcomes 
Visual Art educators from pre-kindergarten through grade 12, higher education, art 
education students, museum educators and retired art educators. 

FMI, visit the Maine Art Education Associateion's website at www.aeforme.org.

What's happening at the
Kennebunk Free Library?

"It's Natural: Art by Art Teachers" at the  Saco Museum

Cash or 
check 
only!

207-985-3544 
2 Bragdon Lane, 

Kennebunk 
(next to Anchor Fence)

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

Clothing for women & men
Jewelry • Household goods

Open 10 - 4 Mon.–Sat.

Adopt a cat here 
from Safe Haven! 

Saturdays are white ticket days with reduced prices!

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

Bill Gallant and pup 
Carson remind us 

that Mail-it Unlim-
ited in Kennebunk is 

hosting its
Annual Food Drive to 

Benefi t Community 
Outreach Services 

and Animal
Welfare Society 

through March 6. 

Check out their 
donation page on 

Facebook.
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On Saturday, March 21, from 7 PM to mid-
night, York County’s Oldies Dance Group will 
present the 18th Rock 'n' Roll Oldies Dance at the 
Eagle’s Hall in Biddeford with 300 tickets up for 
grabs. Now in its 12th year, proceeds from the 
Oldies Dances have raised a total of $66,200 for 
the Ronald McDonald House in Portland since 
its inception.

The dance will take place at the Eagle’s Hall, 
57 Birch Street in Biddeford. Tickets are $10 per 
person and do sell out quickly. FMI 284-4692.

Rock 'n' Roll Oldies Dance on March 21 

Tim Janis, two-time 
#1 Billboard Charting 
art is t ,  and Grammy/
Emmy nominated artist
Máiréad Nesbitt (founding 
member of the global phe-
nomenon Celtic Woman) 
return to Public Television 
for the brand new musical 
special Celtic Heart.

Celtic Heart features 
new songs from com-
poser Tim Janis along 
with traditional Irish

Tim Janis' "Celtic Heart”
to air on PBS on March 22

by Dana Pearson
His fi rst name – Frank 

– doesn’t matter to anyone 
but his descendants. His 
last name – Zamboni – is 
known around the world.

His patented 1949 in-
vention, which took nine 
years to perfect, grew out 
of the need to keep Iceland, 
his family’s Los Ange-
les public ice skating rink 
smooth. And that enter-
prise (which is still run by 
the Zamboni family) arose 
out of the ashes of their 
ice block business, which 
declined with the advent 
of electric refrigerators in 
the 1930s.

Zamboni’s ice resur-
facer, which turned a fi ve-
man, 90-minute job into a 
one-man, 15-minute job, 
caught on quickly, with 
early clients including pro 
skater Sonja Henie and 
the Chicago Blackhawks 
hockey team.

One of his game-chang-
ing machines arrived in 
Kennebunk shortly after 
the ice rink at the Water-
house Center on Main 
Street opened in 2015. The 
60-by-90-foot roofed out-
door rink (open 8AM to 

A dedicated group of smooth operators at the Waterhouse Center
8PM) proved to be an im-
mediate hit with the public, 
so proper maintenance was 
required.

“The [40- to 50-year-old] 
Zamboni was found in 
Minneapolis, and trucked 
out here,” said Blake Bald-
win, one of the dedicated 
cadre of volunteer Zamboni 
operators, which includes 
John Katsonis, Dave Cole-
man, Will Avison, Shawn 
Ingham, Ron Owens, and is 
overseen by Laurin Brooks.

“The Waterhouse Cen-
ter wouldn’t exist without 
our volunteers,” said Ta-
sha Pinkham, director of 
the Kennebunk Parks and 
Recreation Department. 
She’s grateful for the work 
that goes into maintaining 
the ice rink, which includes 
morning rounds of smooth-
ing the surface, again at 
3PM, and, if needed, again 
later in the evening.

Pinkham said the rink 
exudes “a great sense of 
community,” encapsulated 
in the Rockwellian image 
she’s enjoyed often, of a 
line of high school students 
walking through town to-
ward the rink for PE class, 
skates in hand.

Baldwin said the week-
long Zamboni training was 
fairly easy, as the machine 
has streamlined controls 
to master. Having been 
involved with the Water-
house Center since its in-
ception, including video-

taping a time-lapse study of 
its construction, Baldwin, 
also a Kennebunk select-
man, said volunteering to 
help maintain the site was 
a no-brainer.

“I enjoy the opportunity 
to serve the community, 

the routine of operating 
the Zamboni, and the chal-
lenge of getting the driving 
pattern right,” he said. “It’s 
a Zen-like experience, driv-
ing around the rink in a 
specifi c pattern and watch-
ing the scuff ed-up ice turn 

smooth and shiny.
“And, of course,” he 

added, stating the obvious, 
“who doesn’t want to be a 
Zamboni operator?”

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

Local Heroes
Volunteer Blake Baldwin smooths the surface of the Waterhouse Center ice rink in Kennebunk with a vintage Zam-
boni. Courtesy photo.

SEP 23 - OCT 25

M AY 13 - JUN 20 JUN 24 - JUL 25

AUG 1 - AUG 22 AUG 28 - SEP 19

ANNOUNCED!

5 SHOW Subscriptions on sale NOW!

OgunquitPlayhouse.org
 207.646.5511 •  Rte 1 -  Ogunquit, ME

Maine Science Festival Trivia Night at KFL
On Wednesday, March 18, at 6:30 PM, the Ken-

nebunk Free Library will join locations across the 
state in a Science Trivia Night sponsored by the Maine 
Science Festival. All ages are invited to attend. The 

Maine Science Festival 
is returning for its 6th 
year March 18-22 in 
Bangor, Maine. FMI 
visi t  www.maine-
sciencefestival.org/

Port Hardware

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

Mon. – Sat.  8-5
 Sun.  9-1

Paint

reels and beloved well-
known cover songs. This 
new special takes view-
ers on a musical jour-
ney weaving in images 
from the six Celtic regions 
with sweeping, ethereal 
themes.  

Celtic Heart will air 
on March 22 at 8 PM on 
MPBN-HD. FMI contact 
Maine PBS at 1-800-884-
1717 or visit www.maine-
public.org.

2 Ft. Step
Ladder
300 Lb. Rating

$29.99

Professional
Wheelbarrow
6 Cu. Ft.

$59.99
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2nd Annual Family Fun Night
Saturday, March 14, 4-6 PM, sponsored by the Kennebunk Elementary Parent Teacher 
Association (KEPTA). An evening of carnival games and raffl  es. Proceeds of the 
event help KEPTA provide grants to fund fi eld trips, artists in residence, and more 
at KES. $1pp/$5 per family.
Bounce-a-palooza
Thursday, March 26, 4:30-8:30 PM, sponsored by the Kennebunk Elementary Parent 
Teacher Association (KEPTA) and Sharper Events. This will be a night of bouncing 
and fun to benefi t KEPTA's Inclusive Playground Project. Tickets available at the door. 

Family fun this March at Kennebunk Elementary

by Jo O’Connor
Hi, I’m Jo O’Connor and 

I’m a salt-a-holic.
If I die from hyperten-

sion, please know I passed 
away died happy.  Sugar be 
damned! I know, I know, 
there is salt in everything 
already; the water-weight 
gain is palpable and high 
blood pressure is a silent 
killer. Aside from the salt-
rimmed margaritas at Pe-
dro’s, throwing salt over 
your left shoulder for good 
luck (what a waste) or add-
ing salt to to boiling water, 
I can’t live without it. Yes, 
I am the one who salts 
my food before I taste it 
(because, let’s face it, it is 
never enough).  And, yes, I 
salt pizza.  For God’s sake, 
I would salt salt if that were 
a thing.

So when I visited the 
Stack family at their new 
home in Cape Neddick, 
I was introduced to the 
holy grail of salt.  No, not 
Himalayan salt, not pink 
salt, not Icelandic black 
salt, but Maldon Salt.  Say 
it again, Maldon Salt.  Just 

the thought of it makes my 
mouth water.  Karen Stack, 
the consummate foodie, 
whipped up pork loin, 
roasted potatoes, aspara-
gus and then asked if I had 
seen the article on Maldon 
Salt in Bon Appetit by Nick 
Paumgarten of The New 
Yorker.  Of course, that was 
laughable – me read Bon 
Appetit?  Of course not, I am 
the ultimate picky eater. I 
wouldn’t read that if it were 
the last thing on the coff ee 
table in a busy dentist offi  ce 
waiting room.

And so there, in the 
Stack’s well-appointed 
dining room, Karen read 
me a joyous bedtime story 
of the history of Maldon 
Salt. Founded in 1882, this 
family-run business runs a 
super successful enterprise 
on the southeastern coast of 
England –  Oh yes, I am now 
planning a vacation there. 

“The Essex coast has 
long been known for its 
water’s saltiness. This is due 
to its marshes and relatively 
low rainfall. The lower the 
rainfall, the more concen-

trated the salt in the water 
becomes,” according to 
Spiceography.

 And what’s so great 
about Maldon’s sodium 
chloride? It’s tasty, crunchy, 
diamond-shaped fl akes that 
n o  s t e a k 
should live 
w i t h o u t .  
Bye-bye lit-
tle Morton 
salt girl and 
your cute 
umbrella.

Now, if 
there are 
like-minds 
and palates 
out there, I 
know you 
w a n t  m e 
to cut  to 
the chase, 
because this is a life- and 
taste-bud-changing event.

While  you 
can pick up the 
simple white 
8.5 ounce box 
on the shelves 
of Hannaford (I 
am insane to di-
vulge my honey 

hole), it also comes in 3.3-lb. 
bucket – online. 

It is an art form to sprin-
kle a shower of salt on my 
meals – you have to fi rmly 
press it between your fi n-
gers and thumb and deal 

with its girth.
“’It was a 

pleasure to 
pinch it be-
tween fore-
f inger  and 
t h u m b  o r 
absentmind-
edly dab at 
it and taste 
a few fl ecks, 
l ike a narc 
testing a con-
fi scated drug 
shipment. It 
had a sub-
lime eff ect on 

a tomato or a pork chop,” 
said Paumgarten.

And just how popular 
is it?

“I soon realized that 
almost everyone who 
gave food any thought—
professional chefs, res-
taurant junkies, people 
who keep a water-stained 
spiral notebook of a great-
aunt’s favorite recipes—
knew about Maldon,” said 
Paumgarten.

According to Bon Appe-
tit: “The packaging plant’s 
new automated assembly 
line turns out 100 boxes 
a minute, more than five 
times what Maldon pro-
duced when the company 
packaged by hand.” Mal-
don produces 2.755 tons 
a year – that’s 10 million 
boxes.

By 1900, Maldon salt had 
become popular enough 
to be stocked at  Harrods. 

Pinch me . . . I think I've found the Holy Grail of salt
In 1977, Maldon Salt was 
served at Buckingham Pal-
ace for the Queen’s Silver 
Jubilee.

In 2010, Her Majesty 
the Queen visited Mal-
don to get a tour. Then, in 
2012, Maldon was granted 
a Royal Warrant stating “By 
appointment to Her Majesty 
the Queen Purveyors of Sea 
Salt, Maldon Sea Salt.” The 
seal adorns every box.

In the United States 
alone, the Maldon market 
has doubled in the past 
three years. Maldon is now 
in 50 countries and exports 
now account for 50% of its 
business.

It’s crystal clear for all to 
see: my salt fetish.  I call it 
my Salinity Divinity.

Sprinkle away!
Jo O'Connor can be reached 

at jo@touristandtown.com.

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. 

March 4 – March 18
Tide Chart

Wednesday, March 4
High ....... 06:11 AM ....8.26
Low ........12:44 PM ....1.20
High .......07:01 PM ....7.16
Sunrise: 6:13 AM
Sunset: 5:34 PM
Thursday, March 5
Low ........ 12:45 AM ....1.75
High ....... 07:09 AM ....8.86
Low ........01:40 PM ....0.49
High .......07:56 PM ....7.76
Sunrise: 6:11 AM
Sunset: 5:35 PM
Friday, March 6
Low ........ 01:41 AM ....1.13
High ....... 08:03 AM ....9.60
Low ........02:30 PM .. -0.30
High .......08:45 PM ....8.50
Sunrise: 6:10 AM
Sunset: 5:37 PM
Saturday, March 7
Low ........ 02:33 AM ....0.36
High ....... 08:52 AM ..10.37
Low ........03:16 PM .. -1.07
High .......09:30 PM ....9.28
Sunrise: 6:08 AM
Sunset: 5:38 PM
Sunday, March 8
Low ........ 04:22 AM .. -0.42
High ....... 10:40 AM ..11.00
Low ........05:00 PM .. -1.70
High ....... 11:14 PM ..10.00
Sunrise: 7:06 AM
Sunset: 6:39 PM

Monday, March 9
Low ........ 05:10 AM .. -1.09
High ....... 11:27 AM ..11.39
Low ........05:44 PM .. -2.09
High ....... 11:59 PM ..10.55
Sunrise: 7:04 AM
Sunset: 6:40 PM
Full Moon: 1:49 PM
Tuesday, March 10
Low ........ 05:59 AM .. -1.53
High .......12:14 PM ..11.44
Low ........06:29 PM .. -2.18
Sunrise: 7:03 AM
Sunset: 6:42 PM
Wednesday, March 11
High ....... 12:44 AM ..10.88
Low ........ 06:48 AM .. -1.66
High .......01:03 PM ..11.14
Low ........07:14 PM .. -1.94
Sunrise: 7:01 AM
Sunset: 6:43 PM
Thursday, March 12
High ....... 01:31 AM ..10.92 
Low ........ 07:39 AM .. -1.48
High .......01:54 PM ..10.52
Low ........08:02 PM .. -1.41
Sunrise: 6:59 AM
Sunset: 6:44 PM
Friday, March 13
High ....... 02:21 AM ..10.70
Low ........ 08:33 AM .. -1.02
High .......02:49 PM ....9.70
Low ........08:53 PM .. -0.66
Sunrise: 6:57 AM
Sunset: 6:45 PM

Saturday, March 14
High ....... 03:16 AM ..10.25
Low ........ 09:33 AM .. -0.41
High .......03:50 PM ....8.83
Low ........09:50 PM ....0.18
Sunrise: 6:56 AM
Sunset: 6:46 PM
Sunday, March 15
High ....... 04:16 AM ....9.72
Low ........ 10:40 AM ....0.20
High .......05:00 PM ....8.10
Low ........10:55 PM ....0.93
Sunrise: 6:54 AM
Sunset: 6:48 PM
Monday, March 16
High ....... 05:24 AM ....9.25
Low ........ 11:56 AM ....0.58
High .......06:17 PM ....7.68
Sunrise: 6:52 AM
Sunset: 6:49 PM
Last Qtr: 5:35 AM
Tuesday, March 17
Low ........ 12:09 AM ....1.40
High ....... 06:36 AM ....9.00
Low ........01:14 PM ....0.64
High .......07:34 PM ....7.66
Sunrise: 6:50 AM
Sunset: 6:50 PM
Wednesday, March 18
Low ........ 01:23 AM ....1.50
High ....... 07:47 AM ....9.01
Low ........02:22 PM ....0.44
High .......08:40 PM ....7.91
Sunrise: 6:49 AM
Sunset: 6:51 PM

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

Malden Salt is famous for its diamond-shaped fl akes. Photo Credits: Maldon Salt Company

Tourist & Town's hugely popular
FAVORITE THINGS is available

online – a timeless resource!
www.touristandtown.com
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by Dana Pearson
I thought we had a good 

thing going. I thought 
what we had was special. 
I thought our relationship 
would endure for decades. 
I thought that whenever 
I needed attention and 
care, I’d receive both in 
full measure, never to be 
abandoned, never to be 
set adrift.

I thought wrong.
My primary care physi-

cian (known in a previous 
epoch as a “doctor”) is 
pulling up stakes, lighting 
out for the hills, seeking 
greener pastures, hitting 
the road, bidding me adieu, 
riding off into the sunset, 
hightailing it, or, in the par-
lance of the unimaginative, 
leaving his Maine practice 
and, in so doing, leaving 
his patients, all of them 
undoubtably and gravely 
disappointed, one of them 
being me. 

I may have mentioned 

this before: I am not a big 
fan of change, specifically, 
change that occurs without 
passing my desk for con-
sent and which causes me 
distress, e.g. the cancella-
tion of Deadwood before its 
third season even aired; tri-
als without witnesses; the 
sickeningly ever-expand-
ing use of the introductory 
phrase “at the end of the 
day”; and the keto diet. I 
am fully mindful that I was 
blue when my first PCP left 
17 years ago, recommend-
ing that I go to the doctor 
who is now leaving and 
making me blue, but that 
does not make me any less 
blue. It is entirely possible 
that my next PCP will be 
terrific; however, until I 
have my first visit with him 
this spring, I am afraid he 
will suffer by comparison.

Out of discretion I shall 
camouflage his true iden-
tity, and just say that a few 
months ago, Dr. Shwilson 

notified his patients of his 
intended departure by a 
kindly worded letter. It 
shudderingly brought me 
back to other times when 
professional people exited 
the orbit of my particular 
planet (I should clarify 
that I mean people who 
are professionals, not in-
dividuals who have gone 
pro as people and earn a 
living doing so). It’s bad 
enough when buildings 
change their use and mean-
ingfulness, like when the 
church I was married in 
became a private dwelling 
and my old elementary 
school went condo. But 
when people break that 
connection, somehow, it’s 
more…oh, I don’t know…
more human.

Throughout my life, 
there has been but one 
thing I have required from 
those I interact with regu-
larly; if it doesn’t exist, then 
there will be no regular in-

teraction. While kindness, 
integrity, honesty, and 
generosity of spirit are all 
in the Top 10, the one non-
negotiable character trait 
that I absolutely need is a 
sense of humor. Life is too 
short to go through it with-
out laughing as much as 
possible, to find humor in 
most every situation, even 
the dark ones. And Dr. 
Shwilson had that sense 
of humor. It relieved the 
pressure and angst of go-
ing in for physical exams 
and other procedures, and 
simply made being with 
him enjoyable.

Being in the same age 
bracket, I understandably 
expected to enjoy his doc-
torly attentions for the 
foreseeable future. And 
I’m capable of foreseeing 
25 years into the future. No 
such luck.

I set about crafting a 
response to Dr. Shwilson’s 
announcement that would 

Doc, it hurts when you leave (then don’t leave)IT'S LIKE THIS
accurately depict my sad-
ness at his departure, and 
indicate how much I had 
valued his professional-
ism, level-headedness, and 
dedication to the Hippo-
cratic Oath. What I aimed 
for was something along 
the lines of, “And whether 
we shall meet again I know 
not. Therefore, our ever-
lasting farewell take: For 
ever, and for ever, farewell. 

If we do meet again, why, 
we shall smile; if not, why 
then, this parting was well 
made.” 

What I eventually came 
up with was, “Who else 
will I be able to sing ‘Get-
ting to Know You’ to while 
undergoing a prostate 
exam?” Pretty close.

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

Tourist & Town Recommends:
…that you try out the following local eateries, just named the prestigious 
James Beard Foundation semi-finalists for 2020:

Best Chef Northeast: Greg Mitchell and Chad Conley at the Palace 
Diner in Biddeford/David Vargas at the Vida Cantina in Portsmouth.

Outstanding Hospitality: Black Trumpet in Portsmouth

Outstanding Restaurateur: Jay McSharry of Portsmouth (Jumpin’ 
Jay’s Fish Café, Vida Cantina, Moxy, et al).

… that you also consider dining at the local destinations named four or five 
diamond eateries in the recently released AAA awards:

White Barn Inn, Kennebunk: The only restaurant in Maine awarded 
five diamonds, AAA’s highest award.

Earth, Kennebunkport/Walkers, Cape Neddick: both four diamond 
winners.

…that you pay close attention to the new iPhone TV spot touting its im-
proved camera. Among the iconic shots included in the commercial is a 
glorious nighttime photo of our own Nubble Light.

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

Antique
Architectural Salvage

Lorem ipsum

Open 7 days a week

THE
OLD HOUSE

PARTS CO.

The Kennebunk Free 
Library hosts Kennebunk 
writer/author Steve Hre-
hovcik on Monday, March 
30 at 6 PM. 

H r e h o v c i k 
will reveal how, 
w i t h p e r s i s -
tence, patience 
and pluck, he 
became an ex-
pert on survival 
in his book Rebel 
Without A Clue 
–  A  W a y - O f f 
Broadway Mem-
oir. 

Blending a candid con-
fessional with a sense of 
humor, Hrehovcik de-

scribes his turbulent, of-
ten farcical, journey in 
a desperate search for 
a career in the theater.

N e v e r  g i v i n g 
u p ,  h i s  s t o r y 
also reveals how 
he managed to 
carry on with 
some semblance 
of dignity and 
achieve a few 
surprising tri-
u m p h s  a l o n g 
the way – most 
i m p o r t a n t ,  a 
marriage of 55 

years, three remarkable 
children and a wonderful 
grandson. 

Steve Hrehovcik Describes “Secret” of Survival in 
Rebel Without A Clue – A Way-Off Broadway Memoir

At the end of each 
chapter Hrehovcik in-
cludes a cartoon drawing, 
adding fun to the theme 
of his story. 

In addition to reading 
from his book and 
showing the car-
toons, Hrehovcik 
discusses some of 
the advantages of 
self-publishing as 
part of his presenta-
tion.

This program is 
free, wheelchair ac-
cessible, and open to 
all.  The Kennebunk 
Free Library is lo-
cated at 112 Main 

Street  in  Kennebunk, 
Maine. For more infor-
mation please call 207-
985-2173 or email kfl@
kennebunk.lib.me.us.

Reclaim It!
Brought to you by Old House Parts
Antique architectural salvage is not only very at-

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

Attention gardeners: planting season is coming 
up fast! We have all the sustainable materials you 
need to construct cold frames and greenhouses of all 
sizes: salvaged windows, wood boards, tin sheeting, 
sinks, hardware, and architectural elements to add 
extra uniqueness. Check 
out these photos showing 
some  possibilities!

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

Our 29th year!

207-967-3800

Resale Clothing 
for Women

eturn to CindaR

Tues-Sat
9:30 to 4
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OPEN DAILY
7 AM TO 7 PM

WWW.CAPEPORPOISEKITCHEN.COM

1 MILLS ROAD
CAPE PORPOISE, MAINE

207.967.1150

Upcoming at The Center
175 Port Rd, Kennebunk

seniorcenterkennebunk.org
207-967-8514

Gentle Yoga: Mondays at 1 PM and Thurs-
days at 9 AM.  Mat Yoga on Thursday at 
10 AM.  Drop in. $3 per class.  
Open Bridge: Tuesdays at 9:30 AM for 
Intermediate Player.
Men's Group: Tuesdays at 1 PM
Tai Chi: Wednesday, March 18, at 9 AM.  
Drop in.  $3 per class.
Cribbage: Wednesdays at 1 PM 
American Mahjongg:  Wednesdays at 1 PM 
Grief Support: Thursdays at 11 AM 
Bowling at Garden Street Bowl: Thurs-
days at 12 PM at Garden Street Bowl, 
downtown Kennebunk.  Reduced rates for 
adults 60+, $10 for two hours of bowling 
and shoe rental.   
Chinese Mahjongg: Thursdays at 1 PM. 
Knitting Group - Fridays at 10 AM.  Bring 
your project, ask questions and make new 
friends.
Knitting Group: Fridays at 10 AM
Acrylic Art Class: Fridays at 10 AM.  Bring 
canvas, brushes and paints.  $10 per class.  
To attend: please call the Center at 967-
8514.

SPOTLIGHT EVENT

LOCAL CALENDAR - KITTERY TO OLD ORCHARD BEACH
Now through March 6
Mail-It's Annual Drive for Animal Welfare Society and 
Community Outreach Services, Mail-It Unlimited, 45 
Portland Road, Kennebunk. Drop off  at Mail-It. FMI call 
985-2087.

Thursday, March 5
Knitting and Crafting Group, Deering Room, Dyer Li-
brary, 371 Main Street, Saco, Thursdays, March 5, 12, 19 & 
26, 1:30 - 4 PM. Drop in anytime to knit, crochet, embroi-
der, hook rugs--just bring your latest project!  FMI www.
sacomuseum.org or 283-3861.

Saturday, March 7
Stepdancers from the Stillson School of Irish Dance,
Ogunquit Performing Arts, Dunaway Center, 23 School 
Street in Ogunquit, 6:30 PM. The award-winning Stillson 
dancers, returning to Ogunquit by popular demand. Ad-
mission is $5 and payable at the door the evening of the 
performance.  General seating, no advance sales. FMI: 
www.ogunquitperformingarts.org

Sunday, March 8
Pasco Lecture Series: Maine Author Jaed Coffi  n, Graves 
Library, 18 Maine Street, Kennebunkport, 2 PM. Mr. Coffi  n 
will be here to talk about his latest work, Roughhouse Friday,
a meditation on violence and abandonment, masculinity, 
and our inescapable longing for love. Doors open at 1:30 
PM. FMI www.graveslibrary.org or  967-2778.

Monday, March 9
Blood Pressure Reading, The Center, 175 Port Road, Ken-
nebunk,  1:45 pm.  Drop in. FMI www.seniorcenterken-
nebunk.org or 967-8514.

Tuesday, March 10
Men’s Group, The Center, 175 Port Road, Kennebunk, 1 
PM. This is the fi rst gathering to meet everyone, discuss 
interests, and future date and location. FMI www.senior-
centerkennebunk.org or 967-8514.

Thursday, March 12
Pi Day Bake Sale, Kennebunk Free Library, 112 Main 
Street, Kennebunk,  9:30 AM - 5 PM. Baked contributions 
from the community are welcomed. Be as creative as you 
want. Call or stop by to sign up. Please bring pies to the 
morning of the sale to the staff  entrance, located on the side 
of the building facing the church. Please include a list of 
ingredients. FMI www.kennebunklibrary.org or 985-2173.

Balance Screening, Graves Library, 18 Maine Streeet, 

ON INDIVIDUAL 

           & JOINT 

       RETURNS

INCOME TAX
HELP

WEDNESDAYS  9 - 1 
from Wednesday February 5 
through Wednesday April 8

GRAVES LIBRARY    18 MAINE ST.    KENNEBUNKPORT                                

No appointment needed.  No fee for this service. 

Electronic filing of Federal & Maine State returns is available and 
suggested. The IRS recommends taking your refund by Direct Deposit. 

PLEASE BRING LAST YEAR’S RETURNS, YOUR 

SOCIAL SECURITY CARD AND PHOTO ID WITH YOU

FMI 967-2778 or  graveslibrary.org 

Kennebunkport, 10:15 AM-12:15 PM. Sponsored by the 
Southern Maine Agency on Aging and York Hospital, this 
will be an opportunity to learn about diff erent risk factors 
such as balance, blood pressure, and medications that 
may contribute to your chance of falling. For questions or 
to RSVP, contact the Southern Maine Agency on Aging at 
(207) 396-6578.

Senior Education Seminar, Graves Library, 18 Maine 
Street, Kennebunkport, 9 AM. Coff ee and conversation 
with Margy Gambell, RN from Comfort Keepers. No 
registration is required. FMI www.graveslibrary.org or 
967-2778.

Morning Book Group, 9:45 AM.  This group meets the 
second Thursday of every month.  A variety of books are 
chosen.  New members are always welcome. FMI www.
graveslibrary.org or 967-2778.

Library Sketch Club, 18 Maine Street, Kennebunkport, 
10 AM. Join others and fi nd a spot at the Library to sketch 
something. Discussion and refreshments to follow. No reg-
istration required. FMI www.graveslibrary.org or 967-2778.

Calling All Crafters! Graves Library, 18 Maine Street, 
Kennebunkport, 3:30 PM. Sign up to make a special STEM 
craft. All supplies will be provided.  All ages are welcome 
to attend. FMI www.graveslibrary.org or 967-2778.

Friday, March 13
Little Women the Musical Opening Night, City Theater, 
205 Main Street, Biddeford. See page 16 of this issue for 
more information. FMI www.citytheater.org or 282-0849

Special Storytime with Guest Reader, Graves Library, 18 
Maine Street, Kennebunkport, 10 AM.  Stories, Songs, and 
Special morning with Nurse Alison.  Designed for children 
5 and younger, however, all ages are welcome. Parents 
and caregivers are encouraged to participate. FMI www.
graveslibrary.org or 967-2778.

Sunday, March 15
Bicentennial Bean Supper, York High School, 1 Robert 
Stevens Drive, York, 5-6:30 PM. Hosted by Town of York 
Parks and Recreation. FMI www.yorkparksandrec.org.

Tuesday, March 17
Mindfulness Workshop with Mandy, The Center, 175 Port 
Road, Kennebunk, Tuesday, March 17 and March 24, 10 
AM.   $15 members, $20 nonmembers.  Pre-register at the 
Center. FMI www.seniorcenterkennebunk.org or 967-8514.

Drop-in Chess, York Public Library, 15 Long Sands Road, 
York, 3 PM. Do you play chess? Want to challenge others or 
be challenged? Want to learn? All ages and levels welcome 
to join us fi reside. Volunteers will be on hand to teach or 
help pair up players. FMI www.york.lib.me.us or 363-2818.

Monthly Poetry Evening, York Public Library, 15 Long 
Sands Road, York, 7 PM. Please bring poems to share - 
either your own or favorite poems by someone else. The 
prompt for March is “whiff ”; the topic is open for inter-
pretation. Drop-ins welcome. FMI www.york.lib.me.us 
or 363-2818.

Afternoon At The Movies! In honor of St. Patrick’s Day, 
York Public Library, 15 Long Sands Road, York, 1 PM. 
The Secret of Roan Inish will be shown in the Community 
Room.   Hot popcorn will be served! FMI www.york.lib.
me.us or 363-2818.

Wednesday, March 18
Book Discussion Group, Dyer Library, 371 Main Street, 
Saco, 1:30 -3 PM. Open to all who love to read and talk! 
Contact Chris at the Reference Desk for this month's book.
FMI www.sacomuseum.org or 283-3861.

Coming Soon:
Thursday, March 19
Anime Afternoons, Dyer Library, 371 Main Street, Saco, 
3:30 -5 PM. Interested in Anime? Already a fan or curious 

Get your Irish on on Tuesday, March 17 
at Ryan’s Corner House Irish Pub & Res-
taurant in Lower Village Kennebunk 
opening at 11:30 AM – featuring live Irish 
music at noon throughout the day. Hoist 
a Guinness and check out their full-sized 
tent. Slainte!
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BAKERY, DELI,
WINE & CHEESE,

HOT SOUPS & SANDWICHES

CHEF-PREPARED
MEALS TO-GO

Coming up at Kennebunkport Rec
School Street, Kennebunkport
www.kennebunkportrec.com

207-967-4304

Line Dancing: Fridays, March 6 & 20, 11 AM-
12 PM. $6 drop-in

The Community Cafe/Senior Luncheon: 
Wednesday, March 11, 12-approximately 2 
PM. Each cafe will include a delicious meal 
and entertainment. $6. Call 967-4304 to RSVP 
by the Friday before. 

Coff ee and Games, Tuesdays, March 10 & 24, 
Mornings in Paris, 21 Western Avenue, Ken-
nebunk. 25% of your entire order for anyone 
50+. No need to register, just show up. Please 
do not bring outside food or drink inside.

Mystery Lunches, Wednesday, March 25, 
11:30 AM-2:30 PM. Explore the local area and 
end up at mystery lunch location. $5 with 
lunch at own expense. Expense $15 or less. 

Early Release Wednesday Trips. Contact 
the Rec Department for the next Wednesday 
adventure. All trips include transportation, 
supervision and admission.

Fiber Arts Meetup: Fridays, February 21, 
March 13 & 27, 10 AM-12 PM. No registration 
required, however, there is a $2 drop in fee.

Sweetheart Ball (Father/Daughter Dance),
Saturday, March 14, 6-8 PM, for fathers, 
grandfathers, uncles, stepfathers, and sig-
nificant others. $40/couple; $5 additional 
daughter; $10 singles

Maine Flower Show trip: Thursday, March 
26, 10 AM-3:30 PM. Meet at the Rec depart-
ment at 10 AM. $20/person.

3rd Semi Annual KPort Rec Dodgeball 
Tournament, Sea Road School gym, Satur-
day, March 28, 9 AM-12 PM. Open format 
tournament where teams may consist of any 
ratio of genders on a team of 6 (8max). Lo-
cal businesses, professional organizations, 
colleges, and community social connections 
are all welcome to join in on the fun.*Team 
members must be 16+. $72/Team

THURSDAY, MARCH 5 - WEDNESDAY, MARCH 18

are all welcome to join in on the fun.*Team 
members must be 16+. $72/Team

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

entertain, enlighten and inspire.
With so much content, there’s something for everyone.
There's also staying power to each and every issue. 

This benefi ts both our readership and our advertiser base.

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

~ THIS IS THE T&T DIFFERENCE ~

T & T Publishing Schedule
~ Spring Issues ~

to see what it's all about? Join us for old and new favorites, 
plus snacks and socializing. Ages 10 and up. FMI www.
sacomuseum.org or 283-3861.

A Matter of Balance Workshops, Graves Library, 18 
Maine Street, Kennebunkport, 10 AM. Sponsored by the 
Southern Maine Agency on Aging and York Hospital, these 
workshop from Thursday, March 19 through May 14, from 
10:15 AM-12:15 PM. This eight week workshop is meant to 
help older adults identify balance and strength concerns, 
to empower seniors to promote active independence.
Pre-registration is required. Contact the Southern Maine 
Agency on Aging at (207) 396-6578 or (800) 427-7411.

Movie Night, Graves Library, 18 Maine Street, Ken-
nebunkport, 6:45 PM. Join us for a special showing of Green 
Book.  Dr. Don Shirley is a world-class African-American 
pianist, who is about to embark on a concert tour in the 
Deep South in 1962. In need of a driver and protection, 
Shirley recruits Tony Lip, a tough-talking bouncer from an 
Italian-American neighborhood in the Bronx. FMI www.
graveslibrary.org or 967-2778.

Friday, March 20
Climate Change Community Dialogue, York Public 
Library, 15 Long Sands Road, York,  3:30 PM. Climate 
Conversation: Community Round-table talks are facilitated 
by Debby Ronnquist on the third Friday of every month. 
Bring your own topic suggestions, questions, ideas, and 
friends. Debby is affi  liated with York Ready for 100% Clean 
Renewable Energy. FMI www.york.lib.me.us or 363-2818.

Saturday, March 21
Open House at The New School, 38 York Street (Rt. 
1) Kennebunk, 10 AM-1 PM. School Tours, Coff ee and 
Conversation, Mini Class for Students, Admissions Pro-
cess,  Q&A with parents, teachers and students. FMI www.
thenewschoolmaine.org or 985-3745.

Lifting as We Climb: African American Women and the 
Fight for Suff rage in the Nineteenth-Century Northeast, 
York Public Library, 15 Long Sands Road, York, 3-4:30 PM. 
This talk will trace the role of African American women 
activists in the suff rage movement in the Northeast, from 
the nineteenth century up until the passage of the nine-
teenth amendment. The speaker, Kabria Baumgartner, is 
an assistant professor of American studies at the University 
of New Hampshire. FMI www.york.lib.me.us or 363-2818.

An Afternoon at the Concert Hall, Graves Library, 18 
Maine Street, Kennebunkport, 2 PM. A special showing of 
a Celtic music concert in the Community Room (title will 
be revealed soon). FMI www.graveslibrary.org or 967-2778.

Sunday, March 29
7th Annual Upcycle Boutique, Weirs Buick GMC, Route 
1, Arundel, 2 -5 PM.  $30/ticket includes light snacks, 2 
drink tickets and all purchases, excluding Live Auction 
participation. For  tickets, see www.coskennebunks.org/
upcycle-boutique and use the PayPal form, or contact Mi-
chelle Allen at 207-632-6767 or michelle@coskennebunks.
org. Start putting aside gently used and ready-to-wear 
clothing and accessories to donate! Drop off  at Weirs be-
tween 9 AM-6 PM, Monday through Friday.

T&T Issue Date   Submission Deadline
Thursday, March 19 . . . . . . . . . .  Tuesday, March 10
Thursday, April 2 . . . . . . . . . . .  Tuesday, March 24
Thursday, April 16 . . . . . . . . . . .  Tuesday, April 7
Thursday, April 30 . . . . . . . . . . .  Tuesday, April 21
Thursday, May 14 . . . . . . . . . . . . Tuesday, May 5
Thursday, May 28 . . . . . . . . . . . . Tuesday, May 19
Thursday, June 11 . . . . . . . . . . . . Tuesday, June 2
Thursday, June 25 . . . . . . . . . . . . Tuesday, June 16

Publisher's Mea Culpa

This photo of Sheila Reaman's "Life Writing" class (above) 
in Val Marier's February 20 story on South Coast Senior 
College, was misidentifi ed – due to publisher malfunction. 
Pictured above is Reaman's class on the fi nal day of class 
last semerster.  
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Live Music March 5-18

by Jo O’Connor
Join in – because on St. Patrick’s 

Day – everyone is Irish. On March 17, 
you can get your Irish on as this day is 
celebrated in all corners of the world 
by people of different nationalities. 
While some might see this time when 
day drinking is commonplace and you 
have a pass to drink an untold amount 
of booze, the day is meant to honor 
Irish heritage and culture. Taking this 
into consideration, let’s look at some 
fun facts about the Emerald Isle’s rich 
culture and history.
• Famous Irish breweries include 
Guinness, Smithwick's (Kilkenny), 
and Harp Lager.
• The Irish consume in average 131.1 
liters of beer per year - the 2nd high-
est per-capita consumption after the 
Czech Republic.
• There are several famous Irish sym-
bols including the shamrock, lepre-
chaun and Celtic cross. However, the 
Irish harp is the national symbol.
• With 88% of Irish citizens listed as 
Roman Catholic, Ireland has one of 
the highest rates of church attendance 
in the Western World (around 45% of 
regular Mass attendance).
• The ancestral language of Irish 
people is Irish Gaelic. 
• “Slainte” means cheers in Gaelic.  
Pronounce it – Slawn-cha
• Long-held folklore has it that St. Pat-
rick (who was born in England) drove 
the snakes from Ireland. Actually, 
scientists say that Ireland has always 
been snake-free due to its climate.
• If you have one Irish grandparent, 
you are eligible for Irish citizenship. 
For non-Europeans, this means you 
get a passport that allows you to work 
and live anywhere in the EU. 
• Sports are huge in Ireland. Irish 
people take their sports seriously, and 
get very into soccer, hurling, camogie 
and handball.
• According to RTE.ie, Dublin-born 
Cedric Gibbons, an MGM Art Direc-
tor, won an extraordinary 11 Oscars, 
second in the all-time Oscar-winning 
list, behind only Walt Disney. He also 
designed the Oscar statuette back in 
1928. 

Everyone is Irish
on March 17

Blue Mermaid 
10 Shapleigh Road, Kittery

March 6: Tom Emerson
March 7: Frenzie 7 PM

March 8: Kordas & The Pickers 11 AM
March 13: Clandestine Trio 7 PM

March 14: Tim Parent & The Grimm Bros. 7 PM
March 15: Jim Dozet 11 AM

www.bluemermaid.com | 703.2754

The Brunswick 
39 West Grand Avenue, Old Orchard Beach

March 6: Dan Merrill & Darren 3 PM / Holly Heist 8:30 PM
March 7: Valley Haze 2 PM / The Inflatables 8:30 PM

March 8: Quiet Riot Act 3 PM 
March 12: Ellis Falls 6 PM

March 13: Dan Merrill & Darren 3 PM / Duke 8:30 PM
March 14: Trifecta 2 PM / Stolen Mojo 8:30 PM

March 15: Quiet Riot Act 3 PM
www.thebrunswick.com | 934.4873

The Burleigh at the Kennebunkport Inn  
1 Dock Square, Kennebunkport

March 5: Local Dish 7 PM
March 6: Jim & Aja 7 PM

March 7: Mark Gunter - Piano 7 PM
March 12: Local Dish 7 PM

March 13: Dennis Coraccio - Piano 7 PM
www.kennebunkportinn.com | 967.2621

 Champions Sports Bar
15 Thornton Street, Biddeford
March 6: Sarah Libby 6:30 PM

March 7: Live Wire 9 PM
March 13: Tristan and Mike 6:30 PM

March 14: Hollis Hollow 9 PM
March 16: Ben Killcollens 7 PM

www.championssportsbar.com | 282.7900

Chap’s Saloon
1301 Long Plains Road, Buxton

March 6:  RHJ 8:30 PM
March 14: 13 Black 8:30 PM

298.9044

Clay Hill Farm 
220 Clay Hill Road, Cape Neddick

Sundays: Curt Bessette & Jenn Kurtz 5 PM 
www.clayhillfarm.com | 361.2272

Cowbell Burger Bar 
140 Main Street, Biddeford – all shows 7 PM

March 6: Mike and Paul 
March 7: Biddo Honeys
March 13: Chris James

March 14: Don Mills
www.eatatcowbell.com | 284.2355

Elements: Books Coffee Beer
265 Main Street, Biddeford – all shows 8 PM

March 6: Arcadia Band
March 7: Matt and the Skeleton Crew

www.elementsbookscoffeebeer.com | 710.2011
  Federal Jack’s Brew Pub 

The Shipyard, Kennebunk Lower Village
Live Music Every Saturday night

March 6: Tim Theriault with Jamie and Rob 10:30 PM 
www.federaljacks.com | 967.4322

 `Féile Restaurant & Pub 
1619 Post Road, Wells  

March 7: Deep Trax 8 PM
March 14: The Party Starters 8 PM

March 15: The Barmen 6 PM
March 17: Saco River Ramblers noon / The Barmen 5 PM

www.feilerestaurantandpub.com | 251.4065

The Front Porch 
9 Shore Road, Ogunquit

March 6: Jason Weber 5 PM / Keith Belanger 8:30 PM
March 7: Jason Weber 2 PM / Michelle Currie 5 PM /

Keith Belanger 8:30 PM
March 13: Robert Dionne 5 PM / Keith Belanger 8:30 PM

March 14: Jeffrey Mitchell 2 PM / Michelle Currie 5 PM / Robert 
Dionne 8:30 PM

March 15: Robert Dionne 5 PM
www.thefrontporch.com | 646.4005

 
Funky Bow Brewery and Beer Company 

21 Ledgewood Lane, Lyman
Live Music every Fri-Sat-Sun.

March 14: Pardon Me, Doug 5 PM
March 15: Toby 2 PM

www.funkybowbeercompany.com | 409.6814

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

March 14: Toby 7 PM
www.jimmygreeksopa.com | 934.7335

Mill Towne Tavern
898 Main Street, Sanford 

March 7: Rosie 8 PM
March 13: Red Sky Mary 8 PM
March 17: Dirty McCurdy 8 PM

490.5798

Pedro’s 
181 Port Road, Kennebunk

March 11: Michael Corleto 6 PM
www.pedrosmaine.com | 967.5544

Pilots Cove Café
199 Airport Road, Sanford
March 6: Kris Hype 6 PM

March 13: Sarah Libby 6 PM
March 14: The O’Harrows

www.pilotscovecafe.com | 850.1183

The Pilot House
4 Western Avenue, Kennebunk

March 6: Ben Lyons 7 PM
March 13: Andy MacLeod 7 PM

Ricetta’s Brick Oven Ristorante
512 Main Street, Saco

March 17: Great Aunt Alice 6 PM
www.ricettas.com | 571.7700

Run of the Mill
100 Main Street, Saco

March 14: Holly Heist 8 PM
571.9648

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

Fridays: Jim Brady 6 PM
Saturdays: The Barmen 6 PM

March 17: The Barmen noon / John Carew & Friends 4 PM
967.3564

Skip’s Lounge
288 Narragansett Trail, Buxton

March 6: Hello Newman 8:30 PM
March 7: American Ride 8:30 PM

March 8: Girls Night Out Show 7 PM
March 13: Tickle 8:30 PM

March 14: The Chills 8:30 PM
www.skipslounge.com | 929.9985

The Martini Bar
137 Main Street, Biddeford
Every Thursday: Live Music

www.martinisonmainebiddeford.com | 207.284.2355

Wiggly Bridge Distillery
441 US Route 1, York

March 7: Cormac McCarthy 4 PM
www.wigglybridgedistillery.com / 351.8775

Woodland Farms Brewery
306 US Route 1, Suite C

March 5: Ambulate As Tolerated 6 PM
March 12: Jarred Garneau 6 PM
www.wfbrewery.com | 994.3911

York Harbor Inn
480 York Street, York Harbor

March 6: Woody Allen 6 PM / Double Take 8 PM
March 7: Woody Allen 6 PM / Pete Peterson 8 PM

March 13:  Wood Allen 6 PM / Doc Severance 8 PM
March 14: Woody Allen 6 PM / Cormack McCarthy 8 PM

www.yorkharborinn.com | 363.5119
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Actual Google Reviews:

“Could a path to whole health be this simple
and so nearby?” – James B.

“My session with Karen was amazing, and I look 
forward to my next journey.” – Karen M.

“WOW!!! That really describes your experience
with Karen.” – Holly D.

“A keenly att enti ve listener… Brand new and 
transformati ve experience for me.” – L.D.

“Karen is a beacon of light in the world,
and a powerful healer at that.” – Alexis F.

“The caliber and depth of gift s, talents and 
passionate healing with the utmost care and 
compassion are beyond words.” – Cynthia J.

“A gift ed messenger.” – H.D.

“She soothed me and left  me feeling
like almost a new person.” – Amanda D.

“I would recommend her most highly for her skill 
with multi ple healing arts and modaliti es,
her compassion, her kindness and loving 

att enti on to the client.” – Laura D.

Holisti c Healing Soluti ons Tailored
for Your Mind, Body and Soul

in a Private and Tranquil Setti  ng

CALL FOR A FREE CONSULT TODAY

CAPE NEDDICK, MAINE
ALPHAOMEGACONNECTIONS.COM

(207) 351-8828



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 
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Bringing you the very best
in arts, entertainment, 

lifestyle and leisure
since 1958.

See currrent and back issues online at 
www.touristandtown.com

S A L L Y  C A L D W E L L  F I S H E R
G A L L E R Y  &  S T U D I O

149 PORT ROAD 
KENNEBUNK LOWER VILLAGE

F E A T U R I N G  M A I N E
M A D E  G I F T S  A N D

O R I G I N A L  A R T W O R K

mainelymaine
The next issue of Tourist & Town is the

“Mainely Maine” issue. It will be out the week of March 16!


