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Can I Come Out Yet? by Amy Bertsch Waldrop

Patience
and fortitude

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

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

PUBLISHER'S NOTE

Our Commitment to You
We are determined to maintain an uninterrupted publishing schedule

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

Remember, you can read us online at www.touristandtown.com. 
Stay well everyone – 

~ the Tourist & Town team

The list might be short, but we are happy 
to have calendar items again to share,

as you will fi nd on page 15.
We look forward to more!

COVER ARTIST AMY  WALDROP

COVER ART
Calling all Graduates!

We are coming out with a very 
special issue in early June and 
are looking for cover artwork 
by a graduating senior from 
Kennebunk, Kennebunkport or 
Arundel.
Please see page 11 of this issue 
for information on our special 
edition. 
Submit a photo of your art and 
you could be on the  cover!

Deadline for all art is May 26
publisher@touristandtown.com

Amy Waldrop is a self taught artist and poet - a creative spirit.  
She sees life as art, staying true to her belief that the artistic process 
is the art.   

Amy grew up in central Maine and currently resides in Northern 
Virginia.   She began painting at the age of 43, eventually starting 
her own teaching studio where, almost ten years later, she contin-
ues to evolve as an artist, while sharing her intuitive approach to 
creativity with artists of all ages and skill levels.

Her paintings cover a full range of subjects, all inspired by her 
passion for nature, travel, and family-especially her fi ve grand-
children.  

Amy accepts a limited number of commissions each year and 
sells select artwork directly to private collectors.  

www.amywaldropart.com Instagram @amywaldrop_art

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.

We might be dipping our toes into the water again, but 
we’re not back yet – at least, back to that 'new normal' we keep 
hearing about. And while each of us is uniquely experiencing 
the eff ects of the times, the debate continues about whether 
we truly are “all in this together.” I catch myself going around 
and around with it.

On the one hand, the playing fi eld is not level. The sacrifi ces 
being made are not equal. And perhaps we discount those with 
greater suff ering by saying we are all in this together.

On the other hand, if we are genuinely members of commu-
nity, and if we are part of a greater human family, then aren’t 
we always in this together? What’s on your plate, isn’t it meant 
to be on mine as well? Maybe being “in this together” means 
knowing we are NOT all in this together – not equally – and 
having sensitivity to that fact. 

Okay, my head is spinning again. 
What I know to be true is this: these are crazy times, there’s 

no rulebook, and we are all just winging it the best we can. No 
matter what, we are all IN this. And as evidenced on the follow-
ing pages, we are in this with heart. As my daughter said the 
other day, "Even in diffi  cult times, the light will always shine." 

I wish each and every one of you sustained patience, 
renewed energy and above all, health. 

Kingsley Gallup, Publisher
Tourist & Town

Patience
is not about

doing nothing.
Patience is about con-

stantly doing
everything you can. 
But being patient 

about results.
~ unknown 
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BAKERY, DELI, CHEF-PREPARED MEALS, FROZEN ENTREES, WINE & BEER

OPEN DAILY
967-1150

TAKE OUT AND
 CURBSIDE

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

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

A gold 
star from 

T&T!

In Perkins Cove . . .
As the Pottery Shop's physical location remains closed, 
they've been using Facebook Live to welcome customers 
into the shop on Saturday mornings. Free shipping on 
virtual shopping orders through May 15. Just use code 
MAY15 on the website. www.perkinscovepottery.com.
In Wells . . .
Congdon's Doughnuts' takeout window is open! Hours 
are 6 AM-2 PM. Drive-thru doughnuts, breakfast sand-
wiches, muffi  ns, whoopie pies, scones, mimosas, bloody 
marys, screwdrivers, and fritter stout. Also, Thursdays are 
customer appreciation days with the 'buy 6 doughnuts, get 
7 doughnuts free' special! www.congdons.com
Tully's Beer & Wine has joined CarHop Drink Delivery! Just 
go to www.carhopme.com to order your favorite beverages 
from Tully's – delivered right to your door. 

In Kennebunk . . .
Maine Art Hill is bringing art to you with virtual tours, art-
to-go and free wind sculpture shipping. Kathy Ostrander 
Roberts is showing her work through June 6. www.maine-
art.com
Did you know. . .? Quest Fitness off ers live workouts 
daily at  noon on Facebook Live. There is also a compre-
hensive YouTube library of free workouts. Visit www.
questfi tnessmaine.com.
In Kennebunkport . . .
Rococo Artisan Ice Cream continues cooking up fascinating 
fl avors such as their latest vegan Blood Orange Raspberry & 
Candied Citron. You can ship ice cream or pick it up curb-
side at Rococo's Wells test kitchen (Hannaford Plaza, Route 
One). Orders can be placed through www.rococoicecream.
com by selecting Contactless Curbside Pickup. 

Bradbury's cookbook Local Flavor, a collection of stories 
and recipes from the heart of Cape Porpoise, is full of 
local favorites, including the Lobster Salad on page 4 
of this issue. 

Earth will be open for takeout Saturday, May 16, 5-7:30 
PM at The Tides Beach Club. Order by calling 967-9050, 
by emailing dining@hiddenpondmaine.com or online. 
Orders accepted daily from 12-7 PM. Orders must be 
placed before 12 PM on Thursday, May 14. www.hid-
denpondmaine.com
In Old Orchard Beach . . .
Oceanwood's third blood drive is scheduled for 
Monday, May 18, 12-5 PM. Register at www.redcross-
blood.org/give.html/donation-time. No walk-ins, 
donors must register.

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

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. 

in
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n
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www.kportimages.com • Instagram@portimages

"Refl ections"
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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 lastLARGEST 

Gift
 Sto

re
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for the Holidays!

Your one stop shop for all 
shipping & packaging supplies.

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

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

La
rgest 

Gift 
Store 

in th
e Area!
st 

tore 

Area! Your Back 
to School 

headquarters for all 
your mailing needs. 

Your one stop shop for all 
shipping & packaging supplies.

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

WE
 SHIP!

Recognized by           as the #2

WE ARE OPEN!
Great gifts, cards

and so much more
Be safe. Wear your mask.

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

Field Notes of a Maine Birdwatcher
"April (or May!) Snow"

by Ken Janes
Poor man’s fertilizer is what the old Yankees called snow at this time of 

the year, but to birdwatchers it means the return of Snowy Egrets and their 
larger cousins, the Great Egrets. “Snowies” are returning to the saltmarshes 
of southern Maine after spending the winter in the mangrove swamps and 
marshes of the southern United States, Mexico and Central America.

Snowy Egrets are very social birds and will soon be nesting in colonies, 
along with other herons and egrets, often on islands along the coast. The 
males, with elaborate white plumes and bright yellow facial skin, fi ght for 
breeding territories, choose nest sites, and put on courtship displays to attract 
mates. 

Herons and egrets suff ered severe losses in the early 1900s when thousands 
were killed for the feather trade, but Snowy Egret numbers have rebounded 
and now they have even extended their range through most of the United 
States. The biggest continuing threat  is loss of wetland habitat, so the future 
of Snowy Egrets and other wetland species depends on coastal wetland con-
servation across North America.

While they can be found in any of the wetlands along the coast in York 
County, one of the best places to see Snowy Egrets is in the marshes on Granite 
Point Road in Biddeford. When this photograph was taken in late April,  there 
were at least ten of these beautiful birds there, stopping to feed and rest as 
they make their way north.

OPEN NOW
Saturdays 8 AM-1 PM
Garden Street Bowl

Bradbury Brothers Market

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

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

Fresh Prepared Meals to Go

All roads lead to Bradbury's

Thank you for your continued support.

We are all in this together.

You are the      of our business and as responsible
business owners, we are putting in place our best practices

to decrease the spread of Covid-19 at Bradbury’s.
We will do our part to keep YOU and our staff healthy.

Snowy Egret, Granite Point Road, Biddeford. Photograph by Ken Janes
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The following recipe is from Bradbury Brothers Mar-
ket's  Local Flavor – A Collection of Stories and Recipes from 
the Heart of Cape Porpoise, a 148-page, locally sourced 
cookbook. Recipes have been collected from more 
than 150 friends and neighbors of Bradbury’s, from all 
over the country, in support of the local Cape Porpoise 
04014 Post Offi  ce. The book is available for purchase at 
Bradbury's in Kennebunkport.

1 pound fresh picked lobster meat
1/4 cup mayonnaise
1/4 cup fi nely diced celery

Combine lobster meat, mayonnaise and celery. Mix 
well. Store in refrigerator for 2-3 hours to allow fl avors 
to blend.

Serves 4

This recipe was included in the 1991 cookbook 
"Lobster Tales" by Martha Griffi  n (former owner of 
the Kennebunkport Inn) and the late Brooks "Brookie" 
MacDonald (of Hurricane Restaurant). Printed with 
permission and in love and remembrance of Brookie.   

Lobster Salad

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

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

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

Advantage Academic Coaching & Tutoring 
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KENNEBUNK | Stunning, Meticulous 5 Bdrm in Great Location | Walk to Dock Square | Bike to Beach  
$1,550,000

KENNEBUNKPORT | Last Lot Available in The Ledges | Premiere Subdivision in Cape Arundel
$489,000

KENNEBUNKPORT | Structural Masterpiece | 3 Bdrm, 4.5 Bath | 42 Acres | 48’x23’ Solarium w/ Pool
$1,999,000

GOOSE ROCKS BEACH | Quintessential Maine Cottage | Waterfront | Steps to the Beach
$1,225,000

CAPE PORPOISE | Newly Created with Quality & Style | One level | Walk to the Village
$660,000

CAPE PORPOISE | Custom Designed Waterfront Home | Separate Guest Cottage 
$3,595,000

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

Stay informed on the latest 
properties in our community

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

BEST cup of coffee ONLY $1

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

COFFEE ROASTERSOF THE
KENNEBUNKS

COFFEE • TEA • SPICE

Until we reopen, call in
phone orders for curbside 

pickup or mail order.
Allow 24 hours for us to 

prepare. Please leave your 
phone number. 

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

CALL-IN • TO-GO
ORDERS ONLY

Featuring
Lobster & Fried Seafood

CAPE PIER CHOWDER HOUSE

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

www.capeporpoiselobster.com  •  www.lobstertails.com

Open Fridays, Saturdays, Sundays & Mondays in April
    Open 7 days a week as of May!

11 AM - Close • Check Facebook for closing time

Now Open

by Faith Gillman
Chelsea Nunan has been 

out on the sea longer than 
she can remember. Nunan, 
who lobsters out of Cape 
Porpoise, began working 
on the water when she was 
a little girl.

“I can’t really remember 
my fi rst time out but I know 
when I was eight years old, 
I had ten traps of my own 
that I would haul with my 
brother,” said Nunan. 

Nunan’s father is a lob-
sterman, as is her brother. 
“We’re fifth generation 
fi shermen,” she said. “We 
weren’t all lobstermen but 
we’re the fi fth generation 
working out of Cape Por-

poise. It’s in my blood. 
At a younger age I would 
probably have said no I 
wouldn’t be doing this. But 
the older I got, the more 
I loved it. I can’t imagine 
doing anything else.”

Nunan, who is 24, did an 
apprenticeship program as 
“a kid.” 

“I put in 200 days and 
a 1,000 hours lobstering,” 
she said. “Every year I did 
more time and got more 
lobster tags until I reached 
my 800-tag limit [for the 
area to be fi shed].”

Nunan took a giant step 
forward in the past year 
when she applied for and 
received a federal off shore 

permit and purchased a 
boat of her own.

“It’s a real bonus to get a 
federal permit. The paper-

Chelsea Nunan – no denying it, fishing is in her blood

continued on next page

work wasn’t too bad but it 
was a bit of a waiting game. 
And it was expensive, but 
now I can fi sh outside of 

three miles,” she said. “It’s 
a big game changer. There’s 
a lot more territory. It’s a 
whole new learning game.”

That new 
g a m e  b e -
c a m e  r e a l 
when Nunan 
launched the 
N a u t i l a d y , a 
1998, 34-foot 
Wayne Beal 
boat, with a 
375 horsepow-
er John Deere 
diesel engine, 
on April 28, 
2020, from the 
Kennebunk-
port Marina. 

O n  t h a t 
fi rst day Nun-
an “just put it 
in the water, 
checked every-
thing to make Nunan’s boat, the Nautilady, is a 34-foot Wayne Beal. Photo by Melanie 

Wendell

by Dean Johnson  
  Festivals are canceled, concert venues closed and 

summer playhouses skipping the season. Yet even 
as we begin adjusting to this new "normal," a few 
things have become obvious, at least at this address:
• The fi rst thing teachers unions should do when 
public schools are back in session is hit up the Powers 
that Be for big raises. Who's going to oppose that? Ev-
ery parent I know is just barely avoiding a complete 
breakdown after spending only a handful of weeks 
trying to homeschool their restless kids.
• Please tell me I am not the only person 
whose new stay-at-home diet includes 
at least two Devil Dogs a day.
• It is a great time for cheapskates to en-
joy more television than ever before be-
cause so many previously paid networks 
are now off ering free sample viewing. 
My current binge heroes are The Good 
Fight and Star Trek Discovery.
• Let me quickly add Humpty Dumpty 
BBQ chips to that recommended daily diet.
• Serious beach scavengers must be drooling like 
St. Bernards at the prospect of once again working 
their favorite sandy stretches for ocean glass, exotic 
shells, and a fortune in sand dollars after weeks and 
weeks of not being allowed to prowl the waterline.
• I am fairly certain that the Bible's Book of Matthew, 
in its description of  the signs of the last days, predicts 
all of Maine's Krispy Kreme donut shops will close 
– and now they have. Uh-oh.

• Having watched a couple of unusual episodes of 
American Idol where everything took place in isolation, 
I now wonder what we can expect from the fall TV 
season. Good guys chasing bad guys on Zoom and 
FaceTime? How many sitcoms can we endure featur-
ing nine onscreen, boxed-in talking heads all speaking 
at the same time?
• My wife and I have become uber fans of Judge Judy
while self-isolating. As far as I can tell, the only reason 

people appear on that show is because 
they are still suff ering the delusional ef-
fects of a recent concussion.
• I've moved on from BBQ, now I'm 
obsessed with the Humpty Dumpty All 
Dressed chips.
• Okay, I admit it. I have also redis-
covered the joys of a Maine staple, the 
whoopie pie, during these many days 
of self-contemplation.
• I've also come to realize that few things 

in the world are more terrifying than listening to radio 
sports talk hosts discussing politics and current events. 
My time would have been better spent trying to teach 
a beagle to play chess.
• As bad as things may be, it's important to remember 
there are certain advantages around here that just aren't 
available to the rest of the country. Last weekend our 
curbside pick-up included a pound of lobster meat and 
a quart of homemade clam chowder.

Take that, South Dakota!

sure it was kosher and then 
brought it back to my moor-
ing in Cape Porpoise.”

Why call it Nautilady? 
Nunan said the boat came 
with the name.

“It was called that when 
I bought it, so it seemed 
like it was meant to be,” 
she said.

While the boat can be 
used for a number of ap-
plications, Nunan will use 
it for lobstering and catch-
ing halibut in the spring, 
and maybe pogies now and 
then. She hopes to be at full 
speed by June. 

“It’s a challenging time 
with what’s going on in the 
world right now but I’ll do 
my best,” said Nunan, who 
is looking for crew mem-

The view from here during COVID-19
since 1953

Fresh Fish Daily
Lobsters • Lobster Meat • Clams

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

207-967-2081

Call to place your order for curbside pickup.
See Facebook and Instagram for daily items.

Taking cooked orders until 4 PM daily.

Port Lobster Co.

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

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

Now Open for the Season!
Curbside Pickup • 9 to 5

Closed Tuesday & Wednesday

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

$19.95

Please stay healthy and well, everyone.

One of the sweeter 
COVID-19 rediscoveries 

OPENING JUNE 1!

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

123 Ocean Avenue, Kennebunkport • 207-967-8640

T&T 5-14-20
Issue #8

Hope to see you in June!

 Follow us on Facebook and Instagram 
for our favorite picks!

bers. “My dad and I will 
team up for a while and I 
will take all the precautions 
to be safe out there.”

Lobstering is hard work. 
But for Nunan it’s a life-
style, not a job.

“It’s hard for anyone on 
land that works in an offi  ce 
or store or some other job 
to understand, but there’s 
something about being on 
the water and doing your 
own thing, your own boss 
– it’s all on you – there’s 
nothing like it. Heading out 
of the harbor in the morn-
ing, all baited and ready 
for the day and you see 
the sunrise, that’s the best. 
Well, that and a full tank of 
lobsters.”

Of course, there are chal-
lenges. “Finding lobsters 
and staying on top of them. 
Bait prices. Weather. The 
boat itself is a challenge,” 
said Nunan.

And what advice would 
she off er for other women 
thinking of making a life on 
the water?

“Don’t be afraid to be 
in a man’s world. It would 
surprise you what you 
can do. Women are better 
thinkers in lots of ways,” 
Nunan said. “Lots of times 
women can work circles 
around the guys. Girls 
know how to work and 
will kick ass every time.”

“Don’t be afraid to be
in a man’s world.

It would surprise you
what you can do."

Above left and above right: Chelsea Nunan recently launched 
her own lobstering boat from Kennebunkport Marina. Nunan, 
24, is a fi fth-generation fi sherman out of Cape Porpoise. Photos 
by Melanie Wendell

Chelsea Nunan, pictured here onboard with her father Chris Nunan, hopes to be up to full speed by June 2020. Photo by 
Robert Dennis

continued from
previous page

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

15 Western Ave, Lower Village, Kennebunk  ~  (207) 967-5762 
www.hbprovisions.com                 open everyday 6am to 8pm 

 Lots and lots of PUZZLES! 

Curbside pick-up for your H.B. Provisions groceries  
Call to order | (207) 967-5762 

Find our specials, seasonal offerings & more at 
Facebook, Instagram, and www.hbprovisions.com 

 81 Western Ave.
Route 9

Kennebunk, 
Lower Village
207-967-0626 

ANTIQUES
ON NINE

OPENING
JUNE 1
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BRINGING THE GALLERY TO YOU

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

Kathy Ostrander Roberts MAY 9 - JUNE 6

VIRTUAL TOURs
Free wind 

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

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

$35,000 to $98,000

Beautifully Landscaped, Tranquil and Private

HURRY – SELLING QUICKLY!

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

New & Used For Sale

NEW USED

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

by Dana Pearson
When last we met them, 

in November 2018, Deb 
Lombard and Dennis Boil-
ard had recently fash-
ioned an eye-catching fairy 
house out of a huge old 
maple tree that had recent-
ly died on their property. 
With its red door and hip 
roof (with architectural 
shingles, no less), it per-
fectly complemented Lom-
bard’s family home built 
by her great-grandparents 
on Saco’s Portland Road 
(Route 1) in 1924.

That fairy house was 
built out of the third ma-
ple to die out of the six 

originally planted 
when the main 
house was built. 
The hole at its base 
resembled a door-
way, so the couple 
had no choice but 
to have fun with 
it. Her grandchil-
dren – the sixth 
g e n e r a t i o n  t o 
live in the house 
– painted clam 
shells for the fairy 
house’s walkway, 
and a miniature 
solar panel was 
installed to power a light 
fi xture inside.

That year, a fourth ma-

Pure magic on Portland Road - It's a fairy house worthy of a sequel

to order for pickup
or delivery, visit

www.bat sonr iver . com

At the Batson River 
Tasting Room, we miss 

serving our beers every 
bit as much as you miss 
enjoying them. We look 
forward to re-opening 
soon, but until then, 

we're thrilled to 
announce that our most 
popular beers are now 

available in 16oz 4-packs 
or singles to go. 

WE CAN GET
THROUGH THIS!

ple had died – a maple 
with a promising heart-
shaped hole about eight 
feet off  the ground. Sure 
enough, Lombard and 
Boilard have followed 
through with a second 
fairy house. With a twist.

This one has two hip 
roofs, to accommodate 
the Y shape of the roughly 
15-foot-tall remains of 
the maple. Because the 
heart-shaped red door 
is elevated, tiny wooden 
ladder rungs were nailed 
into the trunk to reach it. 
And connecting the trunk 
and main limb angling off  
from it is a footbridge, for 
which Lombard said, “My 
grandkids and I gathered 
all the driftwood at the 
beach one day.”

The roofs were con-
structed and put into place 
late last fall, with the fi n-
ishing touches added this 
March. “However,” said 
Lombard,  “you never 
know what new little de-
tails might get added as 
time goes on.” One such 

detail is lighting, which is 
reportedly in the works.

As far as reactions she’d 
like the fairy houses to elic-
it, Lombard said, “Every-
thing I do in and around 
my home is to make all 
who visit feel welcomed, 
cozy, safe, loved, impor-
tant, happy, at home, and 
comfortable.”

It can’t get any better 
than that.

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

A footbridge made of driftwood joins the trunk and limb of the fairy 
house. Courtesy photo.

Dennis Boilard and Deb Lombard's fi rst fairy house from 2018 
resembles their Saco home. File photo by Dana Pearson.

It's hard to miss the latest fairy house on Route 1 in Saco built by 
Deb Lombard and Dennis Boilard. Courtesy photo.

Publisher's Note: This 
story got us thinking we 
would love to see more. 
Please send us photos 
of your fairy houses, 
tree houses and other 
crafy nature dwellings.
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Curbside? Take-Out? Delivery?
– a sampling of chef picks –

  
by Jo O'Connor

Our local restaurants are all stepping up to 
feed the community when we just can’t cook 
another thing.  Some have curbside service, oth-
ers take-out options and a few have deliveries.  
Please check websites/social media or call for 
daily specials.  Here are chef picks for a few area 
establishments:
50 Local in Kennebunk
Noodle Bow Kits is the choice at 50 Local. Guest 
chooses pork or tofu. The kits also includes veg-
gies, homemade ramen, dashi broth, hot sauces, 
hoisin, pickles and chopsticks. The restaurant 
includes a little “cartoon” diagram of instruc-
tions (which is easy). 50 Local serves takeout 
Thursdays-Saturdays 4-8 PM.  Some deliveries. 
www.localkennebunk.com
Alisson’s in Kennebunkport
No surprises here – the local fave is the award-
winning lobster roll. Alisson’s offers a full menu 
for curbside pick-up every day from 11:30 AM 
-8 PM with special items added often. Order 
online: www.alissonsVIP.com

Bandaloop in Arundel
Pizza’s on Wednesdays. There are 14 different 
pies in sourdough crusts with a GF potato crust 
available. Try the 3-cheese with tomato and basil 
or a sausage with caramelized onion and fennel. 
Both with a homemade tomato sauce. Menu 
rotates. Pick-up Tuesdays-Saturdays from 4-8 
PM. www.bandalooprestaurant.com  

Batson River Brewing & Distilling in Kennebunk
Check out bestseller Buffalo Chicken Pizza! 
Batson’s wood-fired pizza is available seven 
days a week 4-8 PM weather permitting. www.
batsonriver.com

The Pilot House in Lower Village Kennebunk
Try its ever-popular Haddock Reuben – a true 
local favorite! Join in on the Car Hop – staff 
comes to your car (great rock’n’roll tunes blast-
ing) – eat in the lot or take home. Wednesdays-
Fridays 3-8 PM and Saturdays and Sundays 12-7 
PM. Take a look at the Facebook page or take a 
drive to The Pilot.

Bradbury Brothers Market, Cape Porpoise
The popular Mr. B’s Breakfast is two eggs, a 
choice of meat, home fries and toast. This item 
recognizes the history of the Bradbury family 
and the meat business they created, much like 
the Mr. B’s Roast that is still offered in its meat 
case today. Deliveries available. Check out their 
Facebook page for details.

The Boathouse in Kennebunkport
The go-to item is the Thai Steak & Noodle Salad. 
Currently offering their full menu for curbside 
pick-up or delivery daily from 12-8 PM. Local 
delivery is available. You can order online at 
www.boathouseme.com/kennebunkport-
maine-restaurants
 
Feile Irish Pub & Restaurant in Wells
Two fan favorites: Fridays Fish’n’Chips and Burger 
Night Mondays. Feile is open Thursdays-Mondays 
4-8 PM. www.feilerestaurantandpub.com   

Hurricane Restaurant in Kennebunkport
Chef Pick: Pan Roasted Statler Chicken Breast, 
Orzo Pecorino Mac & Cheese, Asparagus and a 
Prosciutto-Herb Pan Sauce. Also, offering their-
popular Family-Styled Meals serving 4 adults for 
only $45. Take-out/curbside: Wednesdays-Sat-
urdays 4-8 PM.www.hurricanerestaurant.com.

Ryan’s Corner House Irish Pub & Restaurant 
in Lower Village Kennebunk
The Seafood Stuffed Haddock is a real winner. 
Ryan’s is open Thursdays-Mondays 4-8 PM. 
Take a look at its Facebook page.

There are many other local dining options avail-
able including Old Vines Wine Bar, Garden 
Street Bowl, HB Provisions, Lost Fire and The 
Bitter End.  Stay tuned for more updates!

by Guest Contributor 
Robert Akers

Now, more than ever, 
the idea of capturing family 
on film seems to matter. A 
family portrait can mean ab-
solutely everything. Every 
time that I look at mine, it 
brings a smile to my face and 
reminds me I did something 
right in this world. I thought 
I’d put together the ‘who,’ 
‘what,’ ‘where’ and ‘how' of 
family portraits.

1. WHO will be in the 
portrait? Will it be core fam-
ily? Extended family? Will 
there be pets? These things 
matter when it comes to 
factors such as lighting and 
positioning.

2) WHERE will the por-
trait be created? Will it be 
at home? Inside the home? 
In the backyard? At a park? 
In the mountains? On the 
beach? Every location has 
advantages and disadvan-
tages. If shooting inside the 
home, I always opt for the 
largest room because I want 
to be as far away from every-
one as possible. This is pri-

marily to reduce lens distor-
tion. Also, a larger room also 
helps create a more natural, 
spacious photograph, rather 
than one in which everyone 
looks jammed together. 

Many great photogra-
phers have told me, ‘Take a 
beautiful landscape picture 
and then put a family in it.’  
And they’re right. In other 
words, step number one is 
to go out and compose a 
beautiful landscape image.

Backyards can be tricky 
in terms of finding the right 
shade/light balance. I al-
ways like being on the edge 
of shade, putting the fam-
ily about 3 feet into the 
shade. This gives a nice 
direction of light. But, watch 
out for spots of light coming 
through the trees and mak-
ing ‘hot spots’ on people.  
Also, look to see what is be-
hind the subjects. You don’t 
want it to look like a  branch 
is coming out of someone's 
head, for example. 

Sunny days and open 
spaces can seem ideal, but 
careful not to give people 

racoon eyes, which happens 
when light is coming down 
from above and the eyes 
are dark from the shadow 
created by the forehead.  
Lastly, remember that green 
grass reflects green light 
onto people, so you will 
want to adjust the white 
balance on your camera or 
in photoshop. 

My personal favorite out-
door location is the beach. 
One reason is the sand, 
which has a light warm 
tone that reflects light up 
into the eyes. The beach also 
has some really nice clean 
backdrops.

3) WHAT kind of light 
will there be? Will it be full 
sun, shade, overcast, sun-
rise, sunset, on camera flash, 
off camera flash, bounce 
flash or reflector? Of all of 
the factors that go into a 
great portrait, this is num-
ber one. It has taken me 15 
years, in fact, to understand 
lighting fully – and I’m still 
learning.

First off, get light into 
your subjects’ eyes. This is 

best achieved when 
the light source is at 
an angle of 10 to 20 de-
grees above the height 
of the subjects’ eyes, 
whether it’s a flash 
or the sun. It’s also 
preferable to  have 
the main light source 
coming from behind 
the camera on the left 
or right side at 20 to 30 
degrees.  

R e m e m b e r ,  i f 
the sun is your light 
source, you can run 
into squinting prob-
lems, so pay attention. 
Some say overcast 
days are great for tak-
ing pictures – yes and 
no. An overcast day 
will definitely make 
the light softer, but the 
light is coming down 
and not at that 10 to 
20 degrees we talked 
about. A silver reflec-
tor or flash will really 
help here. Also, on an 
overcast day, colors 
are muted. A good 
off-camera flash will 
make a big difference 
and with a soft box or 
umbrella it can look 
amazing. 

What’s  the easiest 

light for a novice photogra-
pher?  I’d have to say it’s the 
golden hour – 45 minutes 
before  until 15 minutes after 
sunset. Atmospheric condi-
tions can affect the light at 
this time, with summer hav-
ing more haze at sunset and 
winter being more crisp.  In 
other words, summer haze 
has softer, warmer light and 
winter has more vibrant, 
high contrast color with 
cooler tones.

4) HOW will people (pos-
sibly even pets) be dressed? 
What kind of look do you 
want? Formal, informal  
uniform, or semi-uniform? 
What will be the color pal-
ette? This is an important 
one to get right. Do it wrong 
and you’ll end up on '100 
Most Awkward Family Pho-
tos’ list! First, look at the 
colors of the background 
and choose colors that work 
well. At the beach, choose 
tan, blue and pastels.  In 
the woods, choose brown, 
greens and darker colors, 
avoiding plaids, prints and 
stripes. Solid colors are the 
least distracting. Keep colors 
and style similar, without 
being a uniform (although 
sometimes this can actually 
look great).

5) HOW will people be 
posed? People have written 
books exclusively about pos-
ing, but here are some quick 
takeaways:

– Don’t let people stand 
square to the camera. They 
will look like lined-up sticks. 
Turn them slightly side-
ways, some in the same 
direction, some not. 

– Have each person bend 
one leg slightly.  This will 
really help to get rid of the 
stick effect.  

–Tallest to shortest al-
most never works, so mix 
it up. If you have a lot of 
people, put the taller ones in 
the back row. Children and 
pets can go in the front. In-
fants can be awake or asleep 
- and if the baby is awake, 
and if he/she looks at the 
camera – and smiles – right 
when push the button, well, 
you’ve just won the lottery. 

– I always count before I 
take the picture, so everyone 
knows when to look at the 
camera. 

You’re now on your way 
to creating a family por-
trait. And for those of you 
scratching your heads right 
now, thinking, ‘Geez, I just 
want a picture of the fam-
ily,’ then by all means, take 
a snapshot. It’s actually 
amazing what an iPhone can 
do. But if it’s a Family Por-
trait you’re after, then this 
requires forethought and 
intention. A quality family 
portrait is a work of art, one 
that highlights the connec-
tions among subjects as well 
as with the surroundings.

And remember, Robert 
Akers Photography will be 
happy to help out if you 
need it.  Just give us a call at 
207-985-4606 or see www.ro-
bertakersphotography.com.

The who, what, where and how of family portraits

18 Dock Square, Kennebunkport • 207-967-4422 • www.docksquarecoffeehouse.biz

GOURMET
COFFEE

ESPRESSO
TEA

PASTRIES
FRESH JUICES

SMOOTHIES
SNACKS

Photo by Robert Akers Photography

Photo by Robert Akers Photography
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Tourist & Town
THE GRADUATION ISSUE

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

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

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

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

young heroes, inspiring words and

GRADUATION
SHOUT-OUTS

Shout-out Ad Sizes (full color):

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

Deadline for all submissions May 26
Pick up your copy in early June • Distribution sites will be announced

Send a
completed pdf or

let us design
for you!

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

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

Tourist & TownTourist & TownTourist & Town

Way to go! Congrats,Graduate!

Students can also
take out Grad Ads!

Perfect for photos, 
fond memories and 

wishes for the future

send to: publisher@touristandtown.com

And graduating seniors: Send in your creative submissions! 

ALL graduates
will be recognized in

this issue! 

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

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

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

Local businesses, show your support by sponsoring your
local school's Class of 2020. Inquire now!
"The Graduation Issue" in early June

This keepsake issue is devoted to the graduates of
Kennebunk, Kennebunkport and Arundel.

Families: purchase 'shout-outs' for your graduates.
Local businesses: show your support with an ad in this special issue.*
* In this time of COVID-19, we are keeping it extra local and focusing on Tourist & Town's home base

in the Kennebunks, but who knows what special editions lie ahead in future years!

In our next issue:
The Graduation Pages

Don't miss your chance to
participate in this special section

of Tourist & Town! 

Let's give our graduates the 
recognition they deserve

publisher@touristandtown.com

Deadline May 19

Coastal Jewelers celebrates the graduates!
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Reclaim It!
Brought to you by Old House Parts

by Dana Pearson
Just as we’re hopefully 

thinking things might get 
marginally better this sum-
mer (assuring ourselves 
it’d only be a lull before the 
return of the coronavirus this 
fall, hand in hand with the 
regular flu season),  word 
comes out from Those Who 
Actually Know that we may 
be looking at worsening 
rates of people getting the 
flu and those dying from it 
in the months to come. As if 
it’s not bad enough already.

The CDC now says the 
daily infection rate by June 
1 will be 200,000 cases per 
day and up to 3,000 deaths 
per day. That’s a hit of 9/11 
every day. For weeks on end. 

So, let’s get to the stag-
gering statistics and get 
on with it. Watching them 
change daily is dishearten-
ing enough, but to compare 
the bi-weekly numbers is 
downright stunning. Here 
they are (U.S. cases/deaths): 
March 23: 41,113/455; April 
6: 337,971/9,653; April 20: 
770,564/41,114. And now, 
May 4, we’re up to 1,180,135 
cases and 68,696 deaths. 
The current worldwide 
stats see 3,507,621 cases and 
215,073 deaths. Think of it: 
We have about 4 percent of 
the world’s population, and 
one-third of the virus cases 
and deaths.

Plenty of people have 
been expressing – on TV, on-
line, in print, and in person – 
their frustrations at not being 
able to get back to work and 
get back to “normal.” Well, 
normal is gone. And while 
we all want to get fully back 
to work, that’s at the risk of 
spiking the death toll and 
prolonging this misery. It’s 
a lose-lose situation, but I 
believe life is the last thing 
we want to lose.

I dropped my truck off 
at Jim’s Service Center on 
a Monday morning and 
walked the three miles 
home. By the railroad over-
pass on Summer Street I 
met a man walking his dog. 
Standing eight feet apart, we 
briefly chatted, exchanged 
pleasantries, shared our 

observation that we’d never 
seen so many people out 
walking with their pets, 
spouses, and families. As 
we parted, he said, “It was 
great to see you,” which 
genuinely stunned me, be-
cause no one ever says that 
to someone they’ve just met, 
and especially after such a 
short conversation of small 
import. I think maybe we’re 
all getting a little emotional 
these days (I know I am, 
because I’ve reflected on that 
moment several times since), 
and value our interactions 
with fellow human beings 
more than ever.

Farther down the street, 
when I asked a landscaper 
how the virus has affected 
his business, he said, “It’s 
going like gangbusters.” His 
theory was that more hus-
bands and wives are at home 
together now, and they see 
all the projects that need to 
be done around the house. 

Coronavirus Diary, Part 4 (with more to come)

At the mouth of Summer 
Street, Captains Nate Howe 
and Mike Casey were out-
side Central Station by one 
of their engines. For them, 
everything has changed.

“We use PPE daily,” said 
Howe. “If we suspect even 
one symptom of the virus, 
we gown up,” meaning the 
use of protective full-body 
suits. “This is all new, but 
after a couple of months, 
it’s not an inconvenience 
anymore.”

Because the Kennebunk 
Fire Department does not 
have coronavirus test kits, 
Casey said the first respond-
ers must play it safe: “Ev-
eryone’s guilty until proven 
innocent. With every en-
counter with people – medi-
cal calls, fires, car accidents 
– we use the N95 masks and 
face shields.

“It’s a guessing game,” 
Casey continued. “Every 
week there’s new informa-

tion coming out, and we 
keep making changes to 
adapt.” To that end, Howe 
said some of the new proce-
dures will likely continue, 
even if the coronavirus were 
to fade, including the use of 
masks and face shields dur-
ing the regular flu season.

My wife and I took a 
nice long Saturday morning 
walk through town. Near the 
end, we were heading down 
Parsons Street and decided 
to hook a left through the 
parking lot behind Garden 
Street Bowl. And there, in 
a scaled-down version, was 
the Kennebunk Farmers’ 
Market, which we were sur-
prised to see.

“This is our first day,” 
a masked market official 
informed us. She went on to 
explain that fewer vendors 
would be on site in rotation, 
accepting customers up to 
their counters one at a time. 
Procedures and policies can 
be found at kennebunk-
farmersmarket.org, while 
vendors’ schedules can be 
found on the Facebook page.

“We strongly believe that 
purchasing quality food 
and products from our local 
farms and businesses is espe-
cially important during this 
difficult time and can be a 
safe alternative to traditional 
retail stores when appropri-
ate health and safety mea-
sure are taken,” the website 
states. “We are committed to 
running a safe market and 
look forward to celebrating 
with you as we are hope-
fully able to safely reinstate 
our live music, samples, and 
community events later this 
season.”

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

3-19-20

Happy Birthday 

Maine!

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

The Kennebunk Farmers' Market has returned, albeit in a limited fashion. Photo by Dana Pearson

The intersection of Main, Fletcher, and Dane streets in Kennebunk was eerily quiet on a recent 
Monday mid-morning. Photo by Dana Pearson

Antique architectural salvage is not only very 
attractive, 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.

Kennebunk has the ultimate specimen of archi-
tectural salvage… everyone’s favorite local bakery, 
Boulangerie! The barn it occupies was relocated from 
Saco by Old House Parts founder Tom Joyal and was 
our first home. Years later, Joyal partnered with local 
craftsman Nick Cressey to add architectural salvage 
character to the establishment. Grab a muffin and 
check out the details!  

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

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

20% OFF ENTIRE STORE
 

SALE!
 * excludes consignment items

THE
OLD HOUSE

PARTS CO.

through May 16th
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by Valerie Marier
Despite fickle-bordering-

on-frosty Spring weather 
and a statewide shutdown 
of nonessential businesses, 
Nick Textor admits he’s 
“very grateful.” Standing be-
side a wooden table covered 
with pink geraniums (only 
$3.99!) at Herb’s Seafood 
in Kennebunk, Textor says, 
“Local support has been 
amazing. Customers walk in 
and say, ‘We want to help.’ 
When the COVID-19 quar-
antine started, I was worried 
we might have to close. Not 
any more. I’m blown away.” 

Two years ago after the 
death of his stepfather Herb 
Meyer, Textor took the helm 
of this thriving hive on Route 
1, just south of Kennebunk’s 
town center. Under Textor’s 
genial “Hey, how’re you 

doing?” greeting and savvy 
suggestions (“Have you 
tried these flowers before? 
They grow well and they’re 
awesome!”), customers still 
pull steadily into the 12-car 
parking lot to buy fresh lob-
ster, home-made Whoopie 
Pies, decorative candles, 
milk and eggs, even a cup 
of steaming clam chowder. 
As founder Herb figured out 
when he opened his business 
in 1991, an eclectic inventory 
stimulates success.

Growing up in Aroos-
took County in a pin-dot of 
a town named Frenchville, 
Textor had no clue he’d end 
up selling fish and flowers in 
York County. After gradu-
ating from the University 
of Maine at Fort Kent, he 
worked as a ranger on the 
Allagash for several years, 

then at Fraser Papers, Inc. for 
two years, and then as a high 
school science teacher for 14 
years. During that time, he 
also operated a greenhouse 
business which provided 
seeds of experience he digs 
into daily at Herb’s.

“Our best sellers are had-
dock, lobster and hanging 
baskets,” Textor says. “And 
truthfully, our biggest duds 
are the fake lemon trees. I 
wasn’t able to get real ones 
so my mom, Marie, brought 
in some fake ones. They get 
everyone’s attention but 
that’s as far as it goes.” 

Textor credits his mother 
with “keeping the place 
organized and decorated.” 
In addition to Marie’s home-
made whoopee pies and 
blueberry muffins, “she 
does just about everything 
around here.”

Lobsterman Eric Em-
mons of Cape Porpoise 
provides Textor with fresh 
crustaceans which, under 
normal circumstances, he 
happily cooks for custom-
ers. “But right now, I’m 
a one-man-band here. I 
just haven’t had time to 
cook lobsters. Once I hire 
and train more employees, 
we’ll be able to offer hot 

cooked lobsters again.” 
Additional future plans 

for Textor include his fer-
vent hope “to buy the prop-
erty and rebuild the store 
and outside retail area.” 
He currently operates out 
of a 40x50’ building that 
houses a lengthy seafood 
display cabinet, a stocked 
lobster tank, numerous ta-
bles topped with buckets 
of fresh sunflowers and 
carnations, a dairy container, 
house plants, piquant herbs, 
seed packages … and a mis-
cellany of more.

Outside the store, sur-
rounded by flowers and 
shrubs, Textor is truly in his 
happy place. While Peace-
ful Piano on Pandora blasts 
from his mini-boom-box ra-
dio, he carries bags of Coast 
of Maine Compost & Peat to 
customers’ cars. He reminds 
another shopper that he’s ex-
pecting a delivery of leaf let-
tuce later in the week. Then 
he turns to a new customer 
and asks with a smile, “How 
can I help you today?” Nice 
guy, nice place. 

Herb’s Seafood, 58 York 
Street (Route 1), Kennebunk; 
985-6249; current hours are 
Monday-Friday, 8-5; Satur-
day, 8-4; closed Sunday. 

From fresh haddock to purple pansies, Herb's is blooming again 

Port Hardware

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

Mon. – Sat.  8-5
Sun.  9-1

Paint

May Bargains
Zero G
Garden 
Hose,
50 Ft.
$29.99

Charcoal
20 Lb.
2-Pk.

$17.99

Nick Textor greets customers with a smile and an assist (when 
needed) by carrying mulch and flowers to their car.

Fresh Maine lobstah is one of the top three sellers at Herb’s. 
“When I get more employees here, I’ll be able to cook it for our 
customers too."

Whether you want hanging baskets or flowers to plant, Herb’s is a 
popular stop, especially in May. Textor says, “Right now everyone 
wants to get working in their garden and we have all they need."

Located along Route 1 (York Street) just south of Kennebunk’s 
town center, Herb’s has been a go-to destination for gardeners 
and fish lovers since 1991.

  

Proceeds benefit The New School in Kennebunk. •  www.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
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Behind the Scenes – Stonework

Sandy Gnidziejko has spent the past 
11 years in retail photography for 
her co-owned business Little River 
Antiques & Estate Sales. She has ex-
panded her passion for taking pictures 

into Sandy Gnidziejko Photography. Sandy is also 
a published poet and author.

sgnidzie@maine.rr.com

Reel Time
by Dana Pearson

I was fl ipping around Amazon Prime Video 
to check out a new movie release I hadn’t yet 
seen, when lo! and behold, I spied the legendary 
name: Rambo. 

I have long been a fan of Sylvester Stallone, 
he of the maligned acting ability and distinct 
delivery, having grown up during the height 
of his signature character, Rocky Balboa. To 
this day, I defy anybody to watch the fi rst Rocky 
(Best Picture Oscar winner for 1976) and then 
deny that Stallone has charm and wit and solid 
acting chops. For absolute proof of the latter, 
one need only watch the outstanding Cop Land 
(1997), where Sly held his own against Robert 
DeNiro, Harvey Keitel, and Ray Liotta. And his 
turns as Rocky Balboa in the recent Creed movies 
have been highly aff ecting (he nabbed an Oscar 
nomination for one of them).

I off er these accolades in light of Stallone’s 
career-long propensity to squander his talents in 
bloody, high-octane, fi rst-draft actioners (think: 
the Expendables series). Not as bad as Schwar-
zenegger’s fi lmography, but still…

In interviews, he’s always been intelligent 
and funny as hell. What I’m saying is, I have a 
soft spot for the guy. So, having seen the previ-
ous four John Rambo fl icks, I fi gured I’d give it 
a shot. Now, the fi rst one (First Blood, 1982) was 
pretty tame compared to what was to come. 
By the latest one (Rambo, 2008), the series had 
become nothing but body count. But the trailer 
showed the aged warrior on an Arizona horse 
ranch, looking as worn and comfortable as an 
old pair of cowboy boots, so I thought maybe 
they were trying for a Logan (2017), the fantastic 
change-of-pace X-Men entry that had Wolverine 
basically channeling the legendary cinematic 
gunslinger Shane.

No such luck. Rambo: Last Blood (we can only 
hope) is a Taken rip-off  that has Sly seeking 
revenge against the evil Mexican gang that kid-
napped his de facto daughter (Yvette Monreal) 
for white slavery purposes. It begins with the 
foolish girl saying she wants to go somewhere 
dangerous for a noble purpose, she is warned 
against going there by her sage father who has a 
history of dealing with bad things, and then she 
ignores the advice of her sage father and lands 
in the deepest trouble imaginable, causing her 
sage father to go on a rampage to rescue the little 
idiot. Yes, the plot parallels are visible.

But Taken is Disney fare compared to this 
horror show. I have no problem with body 
counts and violence, as long as they’re germane 
to the plot: Saving Private Ryan (1998), The Wild 
Bunch (1969), The Godfather (1972), anything by 
Tarantino…the list is endless. But Last Blood dis-
plays the sort of nihilism that makes me queasy 
and uncomfortable, merely a series of grisly and 
inventive ways of killing another human being 
(think: the Saw franchise). And unlike even the 
grimmest of violent movies, there is not one 
ounce of humor.

So do yourself a favor and avoid this travesty, 
even if you’re a Stallone fan like me.

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

  T & T Publishing Schedule
~ Spring Issues ~

T&T Issue Date                  Submission Deadline
Thursday, May 28   . . . . . . . . . . . . . . . . .  Tuesday, May 19
The Graduation Issue Special Edition . .   First week of June
Thursday, June 11   . . . . . . . . . . . . . . . . . .Tuesday, June 2
Thursday, June 25   . . . . . . . . . . . . . . . . . .Tuesday, June 16

Sylvester Stallone goes old school (briefl y) in Rambo: 
Last Blood, available on Amazon Prime Video. Photo/
Lionsgate.

Surrounded by a myriad of choices - stones 
of all shapes, sizes, weights - and together with 
the tools of the trade - hammers, chisels, string 
lines - the work begins. Utilizing his physi-
cal strength, equipped with the knowledge of 
physics and the skills of a true craftsman, the 
structure takes shape.

He kneels, examines, studies. He picks, 
throws back and picks again. He decides. He 
hammers, pounds. He places, then positions it. 
One stone laid.  On to the next. He is a builder 
of dry walls and other formations – one glorious 
stone at a time!

Many thanks to Brian Fairfi eld, owner Maine 
Stonework.

A peek into 
the labors of 
hardworking 

Mainers
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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!

In Library News: Louis T. Graves Library, Kennebunkport

You make the world
 a better place!

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

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

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

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

(www.naturallife.com)
Send your nominations to

publisher@touristandtown.com

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

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

Q: We have put a property under contract after having 
done several virtual showings and drive bys. Our next 
challenge is the inspection.  We have bought several homes 
and have always been on site with the inspector as he goes 
about.  Just not sure the best way to proceed with inspec-
tions during this time...any suggestions? We really want 
to make this work as the seller has requested that there be 
no on site visits as she has some pretty severe health issues 
and is quite anxious. The entire process seems more than a 
little weird but as I said we really like the house and want 
it. Harry and Maureen
A: You can work something out with your inspector and 
be present with him as he goes through the property. Do-
ing facetime is an option and it will allow you to see any 
issues that need your attention. After the inspection, you 
will receive a written overview of the results and you can 
have a phone conversation with your inspector to talk 
about the entire process and he can address any question 
or concerns that you have. Yes, you are correct. This is a 
surreal time for all of us and real estate is no exception.  
Hang in there!
Q: Our  real estate broker is having some problems where 
his parents who live in another state are ill and having a 
hard time during this pandemic. He is being a really good 
son and is going to see them regularly which I guess is 
really helping them out. My problem is that with all his 
traveling I am not hearing from him.  We have had some 
showings and we did not get feedback for 2 days as he 
was away. I have emailed him with some questions and 
have not heard back from him.  I respect his commitment 
to his parents but I also want and need someone who is on 
board with our needs. Any thoughts or ideas. Thx Roland
A: Yes, I am a great believer in the following: it is not what 
you say, it's how you say it. I would recommend that you 

set up a face to face 
(with some distance of 
course) conversation 
with him when he is next in town and explain your 
respect and concern for his challenge and add your 
desire not to add to his pressure and problems.  I would 
recommend that you ask him to fi nd a fellow broker in 
his offi  ce to fi ll in for him during this diffi  cult time which 
will easily meet your needs and his.  This way you will 
not be adding to diffi  cult issues that he is facing. Putting 
this out on the table with your concern for both him and 
you is I believe the best pathway to solve this problem 
for you both.

Q: I am considering getting into the real estate industry 
after this mess is over. My previous job is something that 
I have enjoyed but I am done with it and am looking into 
other options and possibilities. Real estate has always 
appealed to me and it is something that I believe that I 
would enjoy doing.I have taken several of the necessary 
classes and am almost ready to take the exam to get my 
license.  I have read your  column for many years and you 
seem knowledgeable and experienced in the industry 
and I am glad that you are continuing to write this. Any 
suggestions or ideas of how I should best move forward?  
I would appreciate your ideas. Tina 
A: Yes, I would suggest that you make appointments 
with several agencies to meet with their managers and 
discuss how they operate and what they would off er 
you. I would recommend talking with at least 3 of them 
to get an overview of the industry and learn how each 
entity operates.  It is helpful if there is someone available 
to mentor you and help you through the process. This 
has to be someone who you respect and like. 

GRAPHIC DESIGN
logos •  catalogs

brochures • rack cards

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

AIKMAN DESIGN
Kennebunk, Maine
207-985-8395

geeaikman@gmail.com

Ads for print 
and social media
BOOK DESIGN

Dreaming of publishing 
your own book?
Specializing in

self-published books
Memoirs • Photo books

Children’s books 

207-967-9989

Port Walk, Dock Square, Kennebunkport

Best Sellers
Maine Authors  •  Children’s Books

Call Store 
for Updated 

Hours

Live Wellness Roundtable
Wednesday, May 13, 12 PM
Spurling Fitness will be live to give you actionable 
strategies to help you work out at home, improve 
your nutrition habits, and manage stress and anxi-
ety. FMI and to reserve your spot: https://spurling.
clickfunnels.com/wellnessroundtable; www.spurl-
ingfi tness.com
Curbside Candids
Early June - date TBD
15-minute photo sessions for Kennebunk High School 
families and graduates in the White Columns Cour-
tard. 8 Maine Street, Kennebunkport. Up to 10 people 
per session, $35/session, photos included. Drive-up, 
park curbside, and remain in vehicle until your turn. 
A percentage of proceeds will go to Kennebunkport 
Historical Society & Community Outreach Services 
(COS). Social Distancing required if not quarantined 
together. FMI: sgnidzie@maine.rr.com  www.sandyg-
nidziejkophotography.com.

Zoom Presentation on Stress
Tuesday, May 19, 6 PM
The  Kennebunk Free Library hosts Annie Watts of 
Annie Watts Wellness who will give a 45-minute 
Zoom presentation on the eff ects of stress on your 
health and suggestions for alleviating stress. Annie 
Watts is a Functional Medicine Coach and licensed 
massage therapist. Follow her on Facebook and In-
stagram. For the Zoom link, check the calendar and 
rotating display at www.kennebunklibrary.org or 
the KFL Facebook page.

Zoom Presentation on Sleep & Health
Tuesday, June 2, 5:30 PM
Annie Watts of Annie Watts Wellness will give a 
45-minute Zoom presentation on the importance of 
sleep for our health. See listing above for information 
on accessing this Zoom presentation.

Zoom Presentation on Nutrition
Tuesday, June 16, 5:30 PM
Annie Watts of Annie Watts Wellness will give a 
45-minute Zoom presentation on the importance of 
nutrition and our immune system. See listing above 
for information on accessing this Zoom presentation.

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

See library's website (websitewww.graveslibrary.org) for resources including the 
Cloud Library app and the Maine Digital Library. Virtual story time is off ered on Mon-
days and Fridays at 10 AM through the library's Facebook page.  Terri Tales! Are posted 
every Tuesday and around the House Crafts are posted every Wednesday. Terri’s book 
group (Love to Read) meets every Wednesday at 2 PM via Zoom. The library's wi-fi  is 
accessible in the parking lot.  Please use: Graves Public Library. FMI 967-2778.  

This week's honoree: Paula Reetz, Educator
– going above and beyond –

Paula Reetz teaches at Ken-
nebunk High School. She was 
involved at bringing the Uni-
fi ed Basketball program to the 
high school. According to the 
nomination we received, Reetz 
"always goes above and beyond 
for her students. She is patient 
and kind. She helps students be-
come successful citizens  outside 
of KHS." 

Thank you, Paula Reetz, for making this world a better place!



Eat, drink & enjoy. 
Like a local.

In the heart of town, 
near Dock Square

4 Western Avenue, Kennebunk 

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

Below Federal Jack’s
Kennebunkport Brewing Co. Shipyard Store

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

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

INSPIRED FOOD  •  HAND CRAFTED BREWS  •  LIVE MUSIC

Shipyard Bottles  •  Pugsley Signatures

Nautical Gifts  •  Logo Wear

KBC Growlers  •  Kegs

Toys and Books

Mon.-Fri., 10-6  •  Sat.-Sun. 9-6

GREAT MAINE GIFTS & SOUVENIRS

Eat, drink & enjoy. 
Like a local.

In the heart of town, 
near Dock Square

4 Western Avenue, Kennebunk 

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

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

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

4 Western Ave., Dock Square

Breaking News from T&T

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

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

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

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

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

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

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

publisher@touristandtown.com

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

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

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

and Christmas 

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

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

Community Outreach Services

coskennebunks.org 

Hunger Emergency Relief 
Effort (HERE) Programs

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

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

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

for pick-up and delivery requests.
 

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

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

you need delivery.


