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ThE TOuriST & TOwN EdiTOrial TEam
Faith Gillman has called Kennebunk home for 

30 years. A freelance writer/editor by night and 
loan processor by day, Faith has written for numer-
ous Maine-based magazines and newspapers in 
the last several decades. She’s happiest when shar-
ing the stories of the people and 
places that make Maine the best 
place to be in every season. When 
she’s not writing, Faith spends the 
majority of her time with George 
– 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, film, theater and 
television scripts, ghost writing and 
editing. He has been with Tourist 
News since 2006. He is also an art-
ist 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 avail-
able on his website: www.kennebunkartstudio.com.  

Valerie Marier is a freelance jour-
nalist who has traveled the world 
writing for magazines and newspa-
pers. She moved to Maine from the 
New York metropolitan area thirty 
years  ago. She considers the Ken-
nebunks 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). 

 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 communica-
tion professor at Northeastern Uni-
versity and Lasell College, and has 
worked for the Boston Celtics, the 
Boston Garden/Fleet Center, CBS 
Radio, Sonesta Hotels, and the Wang 
Center for the Performing Arts. Say 
hello at jfboconnor@gmail.com.

Dana Pearson is a writer and 
musician who lives in Kennebunk 
with his wife Diane, is fairly con-
fident that this headshot will not 
garner undue criticism from any 
family members, particularly those 
of a maternal bent. His collection of 
humor columns, No, But Seriously: 

1994-2007, as well as his novels The Muralist and 
Two Birds, can be found at www.amazon.com/
author/danapearson. Kingsley gallup
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Guest Writer Judy Stark  
may have a background in 
Laboratory Science, but she has 
always kept her creative side 
alive. A longtime fitness and 
healthy foods advocate, Judy is 

a Certified Group Exercise Instructor and Strength 
Training Coach. With a love of community dance 
events, she can also be seen as the "other crazy 
lady dancing in Kennebunk" alongside Faith.

"I'm just too 
tired to ride

my bike. Happy
Halloween." 

Beverly Meserve, who grew up in Kennebunk and has lived 
here all her life, offered this tired witch a chair on School 
Street in Kennebunkport. Photo by Val Marier.

PhOTO Of ThE wEEkCOvEr arTiST rObiN SwENNES
The first time some-

thing artistic clicked 
inside my childhood 
brain was when I had 
been sent to my room 
for some infraction and 
ended up sketching 
from a book of Walt 
Disney characters for 

the next several hours, completely unaware of 
the time. Although I have worked in graph-
ics/advertising over the years, my illustration 
and painting skills come self-taught and are 
constantly progressing to push color boundar-
ies, and tend to include more than one style of 
painting and a variety of subject matter. My 
paintings ride the fence between realistic and 
impressionistic; my goal is not to recreate an 
exact, tight, photographic scene because I find 
that paintings are more relaxing and interesting 
to the eye.  For me, creating artwork produces 
some sort of ‘tickle on the brain’ that I live to 
repeat as I seek new opportunities to broaden 
my craft. Contact info: 207 251-7900, rswennes@
roadrunner.com, www.designchoc.com, 
Facebook (Robin Swennes | Design Choco-
late), and Instagram.

     I remember Louise 
Hay saying, "My day 
begins and ends with 
gratitude." What a great 
recipe this is for living.
     In keeping with 
this recipe, with the 

approaching holiday, and with a routine of 
always writing my publisher's note in the 
wee hours of press day, I will begin this day 
with my own gratitude. 
     I give thanks to the advertisers for 
supporting this newspaper and ensuring that 
York County communities are able to enjoy 
it. I give thanks to the readers for supporting 
our advertisers. I give thanks to the critics for 
helping us to improve our publication. I give 
thanks to an amazing crew for its talent and 
dedication - and for the sheer fun we have 
putting out this newspaper! I give thanks to 
everyone who so enthusiastically submits 
photos and story ideas - oh, and recipes.

     We hope you 
enjoy the recipes 
dotted throughout 
this issue. You can 
expect more in our 
November 22 issue. 
     Wishing you a 
grateful day,
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already d
o.

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

by Tom Bradbury
"Like you, we love 

Kennebunkport with 
a passion," Barbara 
Bush once said. "I love 

"How lucky am I to call this piece of
 paradise 'home.'" George H.W. Bush

t h e  p e o p l e , 
the ocean, the 
beaches,  my 
'Ganny's Gar-
den.' All of it."  
And the peo-
ple of the Ken-
nebunks loved 
Barbara Bush, 
too. 

W h e n  t h e 
former First 
Lady passed 
away in April 
o f  2 0 1 8 ,  i t 
s e e m e d  a s 
though every-

one in town had a story 
to tell. It was a great 
loss, both to this small 
coastal village where 

she had spent so many 
wonderful years, and to 
the nation.  

As the reality sunk 
in that we would no 
longer be seeing her at 
the local store, church 
or walking the dog on 
the beach, 
we began to 
remember, 
with great 
f o n d n e s s , 
her wit, her 
humor, her 
love of fami-
ly and of this 
community. 
The stories 
to ld  were 
o n e s  t h a t 
deserved to 
be remembered, stories 
that needed to be passed 
down so that all could 
appreciate how unique 
our time together was.  

And so, a collection 
of those stories was 
gathered and published 
in a new book called 
Our Beloved Barbara, 
Memories of a Commu-
nity. The stories were 
written by some of the 
many everyday people 
whose lives she touched 
in the Kennebunks, and 
are accompanied by 
beautiful photographs. 

In addition, some 
Walker's Point guests 
l ike  Ter i  Hatcher , 
Reba McEntire, John 
Meacham and the Oak 
Ridge Boys have added 
a remembrance. The 
last touching thought in 

the book is by President 
George H. W. Bush. 

Proceeds from the 
publication will be fit-
tingly used to endow 
Ganny's Garden, the 
Kennebunkport gar-
den created in Barbara's 

honor and 
memory.

" W h e n 
I  read the 
book first I 
l a u g h e d , " 
sa id  Bush 
friend Ev-
elyn Paine 
f r o m  t h e 
Paine Gal-
lery. "Then 
I cried, and 
then I just 

thought of what a spe-
cial time we had." That's 
the way its editors hope 
all will feel. 

The books are on 
sale in stores through-
out the Kennebunks 
,and through the Ken-
nebunkport Conserva-
tion Trust's website: 
kporttrust.org.

The stories told are 
in people's own words, 
as they remember our 
beloved Barbara.

 ARUNDEL | Meticulous 3 bedroom Ranch | 1+ Acres | $289,000

Deadline for submission ~ Tuesday, November 18
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Favorite Things

M A I N  S H O P  53 Western Avenue, Kennebunk 

P O R T S I D E  50 Dock Square, Kennebunkport

HURLBUTTDESIGNS.COM

JULY 21, SATURDAY, 9-5 & JULY 22, SUNDAY, 10-4

THE SUMMER TENT SALE

FavoriteThings

2018Classic Maine GiftsSpecialty ServicesGreat Finds forthe Holidays!

Festive Home Decor & Fashion Accessories

Holiday Open House

Saturday, Nov. 17, 10 AM–5 PM
Sunday, Nov. 18, 11 AM–4 PM

Route one,  Wells, MAINE  •  207-646-1600

P A L L I A N  &  C O M P A N Y

Refreshments will be served.

"Like you, we love 
Kennebunkport 
with a passion. I 

love the people, the 
ocean, the beaches, 
my 'Ganny's Gar-

den.' All of it."
~ Barbara Bush

A lovely tribute to a lovely lady

Don't miss out on 
a fun opportunity to 
promote your products 
and services.

A Special 
Edition
for the
holidays!

ANTIQUE ARCHITECTURAL SALVAGE
1 Trackside Drive  | Kennebunk  |  207-985-1999

www.oldhouseparts.com

Monday – Saturday 9 to 5, Sundays 11 to 5

On
newsstands 

soon!
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lOCal hErOES 
by Valerie Marier

While apprenticing at 
Old Newbury Crafters 
in Newburyport, Massa-
chusetts, one of the oldest 
and most prestigious hand 
forged silverware compa-
nies in the United States, 
silversmith George Gill-
man would typically spend 

a week handcrafting one 
dozen silver teaspoons. He 
was a key “finisher” of the 
144-piece set of platinum 
flatware Old Newbury 
created in the late 1970s 
for use on the airplane of 
the Shah of Iran. Later, as 
an independent craftsman, 
he built parts that went into 

the Hubble space telescope 
and the Mars exploration 
rover.

These days the Ken-
nebunk resident insists he’s 
“retired.” But he continues 
to “work” nearly seven 
days a week, tapping his 
abundant talent to create 
sterling silver earrings, 

cuff  bracelets and 
chain-mail necklaces. 
Each item is one-of-a-
kind because George 
“doesn’t want to do 
the same thing two 
days in a row.” Each 
is also an exquisite 
work of art created 
by a gifted man who 
happens to be legally 
blind. 

Gillman has RP (Retini-
tis Pigmentosa), a heredi-
tary disease that ultimately 
results in severe eyesight 
loss. “I have tunnel vision,” 
he says. “I can see dead 
center but have no periph-
eral or night vision.” Grow-
ing up in Salisbury, Mas-
sachusetts, George learned 
in kindergarten that he had 
RP. “But I was determined 
all my life to fight it,” he 
says. And he has.

He studied computer 
programming at college, 
but left before earning his 
degree. Gillman credits 
his wife Faith, and a mid-
winter blizzard in 1978, 
with his decision to leave 
his 9 to 5 job at a computer 

manufacturer. He recalls, 
“My commute was terrible 
and, that particular Febru-
ary night, the snow was so 
bad, I didn’t get home until 
3 AM. I’d had it! Faith had 
seen an ad for an opening 
at Old Newbury which 
was just a few miles away. 
Anything sounded better 
than what I was doing, so 
I applied.”

He had no inkling he 
would become a respected 
and talented silversmith 
who would one day earn 
his “maker’s mark” which 
is registered at the Library 
of Congress. “I use my 
‘maker’s mark’ to set my 
hallmark on pieces, and 
no one else can use it,” 

Gillman says. De-
signed by Faith, 
his mark is the al-
chemist’s sign for 
silver. “It was a 
special day when 
I received it in 
1981,” he says.

At Old New-
bury Crafters, Gill-
man started at the 
bottom, sweeping 
floors, cutting the 
stock (silver bars), 
and earning $3 an 
hour. But he also 
remembers, “My 
first day, they put 
me on the anvil 
to start making a 

dozen spoons. I’d hammer 
and planish, then hammer 
some more. It sure beat my 
old commute and I actually 
loved the work.” 

His daily drudge led 
to a company apprentice-
ship. Within a short time 
Gillman became one of Old 
Newbury’s most proficient 
“finishers,” a process that 
entails carefully polishing 
the piece with a pumice, 
then removing any light 
scratches with tripoli, and 
doing the final polish with 
red rouge to bring out the 
luster of the metal. 

During his years at Old 
Newbury, Gillman hand-
crafted sterling flatware 
and hollowware, spun 
pewter bowls and “fin-
ished” silver punch bowls. 
When he earned his “mak-
er’s mark,” he was one of 
only 16 silversmiths in the 
history of the company to 
do so.

But as gold and silver 
became deregulated in the 
1980s, the price of those 
precious metals skyrock-
eted. “Our Old Newbury 
pieces became so expen-
sive, sales dropped off,” 
Gillman says. Since he had 
been the last man hired, he 
was the first to be laid off. 
He worked for a time at 

George Gillman, silversmith, sitting in his shop with his Japanese 
Chin puppy Georgie.

Uniquely crafted sterling silver necklaces and bracelets still “in 
the works” by George Gillman.

George Gillman – Silversmith, Jewelry Maker, Local Hero, Good Guy

For additional information or appointment: 
Valerie Vrettos (207) 337-2542

Close to Beach  •  2 Club Houses with Laundry 
3 Pools, Tennis, Basketball

Gated Resort Community 
Beautifully Landscaped, Tranquil and Private

OPEN Saturday and Sunday, 11 AM - 4 PM 
and by Appointment

430 Post Road, Wells, Maine

Call now to view – going fast!

Beautiful new listings are available!

– continued on next page

Berwick Walk-In Care   
207-698-6700 

Kittery Walk-In Care  
207-752-8652

Wells Walk-In Care 
207-646-5211 

York Walk-In Care     
207-351-2600

Sanford Walk-In Care     
207-608-8425

PLEASE CALL, OR VISIT OUR WEBSITE  
FOR WALK-IN & LAB HOURS.

 

Kennebunk Walk-In Care 
207-467-8074

EASY AS PIE. 
Flu season is here. York Hospital can help keep you well by getting you vaccinated. 
So carve out some time this fall and visit one of our Walk-In locations for your flu 
shot.*  Vaccines are also available by appointment at your primary care provider 

(family practice, internal medicine, pediatrics). Call your provider or visit 
yorkhospital.com for more information.

Carving some time out of your schedule  
for your FLU SHOT couldn’t be easier.

*Medicare and most other insurances accepted.  
Please note: the nasal vaccines will not be available. 

Kennebunk
Walk-In Care

WALK-IN VISITS •  X-RAY •  L A B  
BY YORK HOSPITAL 

NOW OPEN

 2 Independence Drive  
(just off I-95 South)  Kennebunk, ME 

207-467-8074

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

yorkhospital.com 
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Fabulous Fall Picks!

BestofEverything.com 

Best Jewelry Store

9 Western Avenue – Kennebunk Lower Village
Just Across the bridge from Dock Square • Open 7 days! • 207-967-8771

$12
each

$36
each

$22
each

Towle but, with a growing 
family, he knew he needed 
to find a better paying job.

“I became a CNC ma-
chinist and worked at 
home in my shop out 
back,” Gillman says. “I’d 
write code and program 
milling machines, working 
with all types of metals and 
plastics. But my eyesight 
got too bad to continue, 
so I had to stop.” One of 
the hardest aspects of his 
increasing infirmity was 
giving up his last car — a 
sleek black Corvette. 

Despite his disability, 
Gillman creates his unique 
jewelry in the converted 
garage directly behind the 

One of George Gillman’s proudest 
pieces – a handmade sterling silver 
pie slicer that bears his “maker’s 
mark” on the back.

Above: Hand-spun pewter bowls and pitcher, 
made by craftsman George Gillman while 
he worked at Old Newbury Crafters in 
Newburyport, Massachusetts. Below: a pair of 
daisy earrings patiently crafted by Gillman.

home he and Faith bought 
in Kennebunk 30 years ago 
this month. His “shop” 
features colorful scatter 
rugs over wooden plank 
floors, weathered painted 
cabinets, milling machines, 
manual laths and two surf-
boards hung from the ceil-
ing, a gift from a colleague 
in Sanford. Plus a nonstop 
whirlwind of nips and yips 
created by his two Japa-
nese Chin puppies named 
Georgie and Rexlynn (who 
weighs a mere three-and-a-
half pounds). 

 “My days are fairly or-
ganized,” he says. “I think 
about the jewelry design 
in the morning while I’m 

drinking coffee, then I 
sketch it out. In the af-
ternoon, I get to work 
and usually finish by 
late day.” 

"My whole life, all 
I’ve wanted to do was 
take care of my fami-
ly,” Gillman says. “My 
RP was never going to 
stop me. My mother 
had RP, she worked 
until she was 50, and 
her vision is worse 
than mine. I just kept 
going, trying not to 
let people know I’m 
blind, hoping I did a 
good enough job so 
that it all worked out.” 

I n d e e d  i t  h a s , 
George Gillman — 
local hero, talented 
silversmith and all 
around good guy. 

For more information about George Gillman’s 
silver jewelry, go to: sjsilvergifts@gmail.com, 
call 985-6570 or visit www.facebook.com/
SJSilverMaine/.

KAREN SCHLEGEL, Broker/Consultant
VALERIE SCHLEGEL, Licensed Assistant

Proven REAL Experience and Honesty

We want your REAL ESTATE BUSINESS
Contact us to  LIST  •  SELL  •  INVEST

We Know the Kennebunks
                              Realty One

The Kennebunks and York County
21 Western Avenue, Lower Village, Kennebunk

207-229-8927  karen@karenschlegel.com
207-710-4710  valerie@vschlegel.com

One of Gillman's many unique designs. 
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SPOTlighT
by Faith Gillman

Pets are often regarded 
as family members by their 
humans. Susan Rogers 
is one of those people. 
Rogers, a retired lawyer, 
has had a life-long love of 
animals.

“I’ve had pets since 
I was six. The love and 
friendship they bring to 

my life is so important,” 
said Rogers. “They make 
it fun and interesting.  It’s 
never been a question – 
they are family. I think you 
are missing out if you don’t 
see them that way.”

It should come as no sur-
prise that Rogers has found 
many ways to celebrate 
with – and honor – her 

furry friends. 
Cue “Properly 
P o s h  P e t s , ” 
the company 
she founded 
with the help 
of Posh, her 
West Highland 
White Terrier. 
After leaving 
a corporate job 
of more than 
30 years, Rog-
er wanted to 
try something 
more creative. 
The idea for the 
business origi-
na ted  when 
Rogers adopt-
ed two cats.

“I threw an 
adoption party 
for them. One 

Treats • Toys 
Collars & Leashes 

Digs, Divots & Dogs

2 Ocean Ave. •  Kennebunkport  •  207-967-5661
Located up the granite staircase

Gifts for golfers, dog lovers & the garden

O u r  2 3 r d  Y e a r !

Over 150 breeds 
on 100s of items:
Flags, Christmas, 

Socks, T-shirts, Art

Sp inners !

of my friends said I should 
tell people how to do this 
kind of thing for them-
selves,” said Rogers. “The 
creative part of me fix-
ated on the idea of a party 
kit. My friend suggested 
I write a book to lay the 
groundwork for planning 
an event like a birthday 
party, so the book came 
first.”

The company, founded 
in 2015, offers books and 
party products to celebrate 
with furry families and hu-
man friends. Posh Celebra-
tions, written by Rogers 
and illustrated by portrait-
ist Carol Pivarnik, was 
published in 2016. 

It covers general infor-
mation and offers specific 
party themes like adoption, 
birthday, and Halloween. 
It was recently awarded 
a silver medal in the 2018 
Living Now Book Awards, 
an Independent Publisher 
book contest. 

“The book gives a play 
list, really, with decora-
tions, cocktails, menus, and 
recipe ideas,” said Rogers.

Once published, Rogers 
began marketing, hold-
ing book signings both in 
Maine and Virginia. Rog-
ers, who grew up “all over 
the country,” as her father 
was in the Air Force, spent 
most of her adult life living 
in Virginia and working in 
the Washington, D.C. area. 
But she vacationed in Ken-
nebunkport.

“I made a good friend in 
Virginia who had a home 
in Kennebunkport,” said 
Rogers. “I rented space 
during summer and fall 
and fell in love with the 
area. I guess I’m a New 
England kind of person.”

After thinking of mak-
ing a permanent move to 
Maine for a few years, she 
decided to take the plunge 

in 2017.
“It was a challenging 

year, with the business, 
moving, finding a place to 
live and then Posh – my 
third Westie [Rogers got 
her first right after college] 
developed cancer,” said 
Rogers. “He did make the 
move but he died here last 
October.”

The death of Posh led 
Rogers to set up a chari-
table fund at the Animal 
Welfare Society (AWS) 
in West Kennebunk. The 
“Posh Fund” honors her 
beloved Westie.

“Losing Posh was hard, 
he was the co-founder of 
the company and co-au-
thored the book, really,” 
said Rogers. “I knew I 
wanted to con-
tribute in some 
way at AWS and 
honor everything 
he brought to my 
life.”

AWS manages 
the fund, which 
is used for medi-
cal care provid-
ed through the 
Community Vet-
erinary Clinic at 
AWS. The clinic 
is a full-service, 
state-of-the-art 
facility provid-
ing care to shelter 
pets and reduced 
cost veterinary 
care to income-
q u a l i f i e d  p e t 
owners. A por-
tion of all pro-
ceeds from Prop-
erly Posh Pets 
p r o d u c t s  a r e 
donated to The 
Posh Fund; dona-
tions can also be 
targeted for the 
fund.

“I also lost a 
cat to cancer in 
2013. I was fortu-

nate to be able to treat my 
pets but some people can’t. 
The new community clinic 
helps every pet receive 
care,” said Rogers. “My 
pets are my family – I’d do 
anything for them. They 
are always there for you.”

 Another Westie has 
made his way into Rogers’ 
life, as she continues to de-
velop her Posh line of pet 
products.

“His name is Beckham,” 
said Rogers. “He’s a bit 
wild and crazy.”

In 2018, Rogers added 
pet fashions to her line and 
new party kits, including 
the “Salty Dog.” Cookie cut-
ters are her latest product. 

“All products are U.S. 
made. I source materials 

and put kits together my-
self. Locally, I use A & W 
promotions, Edison Press, 
Chris Becker Photography 
and my website designer 
is an Arundel native,” said 
Rogers. “My bows and 
bowties are made in Geor-
gia by my sister-in-law.”  

Properly Posh Pets 
marks Rogers’ first experi-
ence in retail. 

“It is challenging – you 
have to get people’s at-
tention. Response is good 
when buyers really look at 
the product and the con-
cept, which can be sold in 
both pet and gift shops,” 
she said. “It’s a non-essen-

Susan Rogers and pet pal Beckham took time from their busy schedule 
to participate in the annual AWS “Strut Your Mutt” event at Kennebunk 
Beach last September. Photo courtesy of Susan Rogers

Posh Celebrations is available at local 
shops and bookstores, as well as on 
Amazon. Courtesy photo

SEA FARE, SPIRITS, AND
LOBSTER BAR IN THE
HEART OF THE PORT

OPEN DAILY

LUNCH+DINNER
SUN–THUR, 11AM-9PM
FRI + SAT, 11AM-10PM

HAPPY HOUR
MON–FRI, 3–5PM

21 OCEAN AVENUE, KENNEBUNKPORT
207.967.8225

WWW.BOATHOUSEME.COM/DINING

– continued on next page

Susan Rogers turns a life-long love of animals into much more 
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M A I N  S H O P  53 Western Avenue, Kennebunk 
P O R T S I D E  50 Dock Square, Kennebunkport

HURLBUTTDESIGNS.COM

SHOP • DESIGN • LIVE

tial thing, also a challenge.  
People do spend a lot on 
their pets and more people 
are doing parties but it is a 
newer concept.”

Properly Posh Pets will 
be a sponsor of the Maine 
Women’s Expo on No-
vember 10 at the Maine 
Mall from 11 AM to 4 PM. 
Rogers will have a booth 
there with products, in-
cluding Christmas items, 
for sale. She hopes people 
will stop by to learn more 
about her company, which 
was highlighted in Dogster 
Magazine.

“We’re in the holiday 
gift guide, and one of my 
pet treat recipes was fea-
tured in the Halloween 

issue of the magazine,” 
Rogers said.

Rogers is glad to be 
growing her business in 
Maine.

“It was a good move. It’s 
a wonderful community 

and people are support-
ive,” she said. “The Cham-
ber, AWS, other business 
and shop owners have 
been so helpful and have 
offered great advice. This is 
a pet friendly community.”

Properly Posh Pets products are available at 
Scalawags, Kennebunkport Marina, and in 
pet stores in Freeport, Portland and New-
buryport, MA; books can be found at Fine 

Print Booksellers, Cottage Design, Cape Por-
poise Kitchen, the Colony Hotel, Nonesuch 

Books, Sherman’s and on Amazon. Contribu-
tions to The Posh Fund can be sent to Animal 
Welfare Society, PO Box 43, West Kennebunk, 

ME 04094, made online, or by phone at
985-3244, ext. 123.  

Beckham shows off his Properly Posh Pets bandana. Photo by Chris Becker

H.B. Provisions. . .a general store. . .since 1865

Step in and you will feel right at home!

WHERE THE LOCALS GATHER YEAR-ROUND

Limited Edition 2018 
Christmas Prelude Mugs

Beautiful etched design ~
Great gift or start 

your own collection!

Send your friends 
and family a little 
“Taste of Maine”

Including
H.B. coffee & 
H.B. Maine
Blueberry 
Coffee Cake

Unique Gifts with a Maine Flavor
Maine Books & Books by Local Authors

Gifts
Newspapers

Over 450 Wines • Locally made Beer
Imported Cheese and Crackers

Groceries & Sundries

Full Service Deli 
Eat in or Take Out
Full Hot Bar & Salad Bar

Baked Goods ~ Pies, Brownies, 
Cookies and Whoopie Pies

Best Coffee & Espresso in Maine
Specialty Coffees

Catering

 15 Western Avenue (Rte. 9) • Lower Village, Kennebunk 
207-967-5762  •  Shop on line: www.hbprovisions.com

Open every day from 6 a.m. to 9 p.m.

ATM

We ship anywhere!
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1513 Portland Road 

Arundel, ME  

207.985.3537 

WeirsBuickGMC.com 

by Dana Pearson
When the second of 

the six great old maples 
died, it was cut nearly 
flush to the ground. It has 
become a breeding ground 
for mushrooms, which 
amuses Deb Lombard, 
who says different types 
keep sprouting up on its 
deep brown and perpetu-
ally moist surface.

But when the third ma-

ple died and needed to 
be removed last year, she 
had different plans for the 
trunk. It would not be cut 
level with the front yard of 
her home on Portland Road 
in Saco, not far from the 
Eastern Trail overpass. Her 
decision stemmed from 
the hole at the base of the 
hollowed out trunk. A hole 
that resembled a doorway.

Lombard and Dennis 

Boilard live in the im-
maculately maintained 
hip-roofed house built by 
her great-grandparents in 
1924. It sits beside Route 
1 on one of the stretches 
in York County that over 
the years has succumbed 
to progress, with private 
homes dwindling – and 
easily overlooked – as busi-
ness districts dominate. 
Truth be told, Lombard’s 
great-grandparents ran a 
business out of their home, 
being one of three dahlia 
growers in the U.S. permit-
ted to ship their product 
overseas. 

The house is less likely 
to be overlooked by driv-
ers rushing northward 
along Route 1, now that a 
tree-based doppelganger 
sits out front. 

Lombard said, “I traced 
the hole [in the trunk] 
for the door,” which was 
painted red – like the main 
house – after being made 
by Boilard, who then tack-
led what was literally the 
capper of the project. He 
took two weekends this 
spring to build a small 
hip roof (with a red chim-
ney top poking out of its 
center) for the treehouse. 
Having used the same 
type of lumber and ar-
chitectural shingles one 
would for a full-sized roof, 
Boilard patted the fruits of 

his labor and said, 
“This’ll probably 
last longer than 
that one,” gestur-
ing toward the 
roof of the main 
house.

Lombard and 
Boilard also made 
four arched win-
dows and a gravel 
walkway for their 
fanciful project. 
Her grandchildren 
– the sixth genera-
tion of the family to 
live on the proper-
ty – painted clam-
shells to decorate 
the path.

But that’s not 
all.

For  the f inal 
touch, a gift  to 
those passing by 
after nightfall, they 
installed a minia-
ture solar panel at 
the base of the tree 
trunk – on the south 
side, naturally – to 
power a lamp that 
shines out through 
the windows of the 
bright red door.

Though she un-
dertook the project 
to satisfy her imagi-
nation, Lombard is pleased 
that the treehouse catches 
the eyes of complete strang-
ers. No doubt, the next 
Lombard-Boilard produc-

tion will produce the same 
results. For while it is a sad 
thing that a fourth great 
old maple has given up the 
ghost this year, Lombard 

Deb Lombard and Dennis Boilard created this eye-catching 
treehouse to match their home on Route 1 in Saco.

No permit needed: this new house has been great-grandfathered

Polly's Zucchini Bread
~ makes 2 loaves ~

In a bowl beat 3 eggs until frothy.
Beat in: 2 cups sugar, 1 cup vegetable oil, 1 tbsp vanilla. 
Beat until thick and lemony.
Stir in 2 cups loosely packed grated zucchini (skin on) –
no more than 2 cups!
Add: 2 cups flour, 1 tbsp. cinnamon, 2 tsp. baking soda,
1 tsp. salt, 1/4 tsp. baking powder.
Fold in 1 1/2 cups chopped nuts (walnuts or pecans). 
Put into 2 greased and floured loaf pans.  
Bake at 350 for 1 hour.

has found promise in a 
heart-shaped hole about 
eight feet off the ground. 
And yes, it’s facing the 
street.

 Jean Briggs, Gallery Owner
Mast Cove Lane & Maine St., Kennebunkport

207-967-3453

Maine's Largest Group Gallery
Showing Works by 75 Artists

Late Day Light by Sally Caldwell Fisher
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Batson River to open in Kennebunk late November

46 Western Ave., KennebunK 
OntheMArsh.cOM             207-967-2299

 Lunch • Dinner • SunDay Brunch • Private eventS • OnSite Parking

Early Dining Comfort  Menu
4-6 PM  Tuesdays-Wednesdays-Thursdays

ARTISANS

APPAREL

The Shops
AT CAPE NEDDICK

BOUTIQUE MALL

A collection of unique shops
and a cafe all under one roof!

1300 Rt 1 . Cape Neddick . 207-363-2500 
theshopsatcapeneddick.com

WWW.BATSONRIVER.COM

TASTING ROOM OPENING
END OF NOVEMBER

- 12 Western Ave. in Kennebunk -

B O R N  O N  A  F A R M  I N  K E N N E B U N K P O R T

by Jo O’Connor
Come the end of the 

month, locals and visitors 
alike will be able to walk 
into the historic Gooch 
family 1825 home and see a 
spectacular transformation. 
Just in time for Thanksgiv-
ing, Batson River Brewing 
& Distilling Tasting Room  
will be open for business 
in the location formerly oc-
cupied by Tia’s Topside in 
Lower Village Kennebunk.

Looking at the new 
space, menu, game room/
lounge, it feels as though 
Christmas has come early 
to the area. Referred to 
as a tasting room, Batson 
River will be serving sev-
eral beers on tap, as well 
as vodka, gin, rum and 
whiskey. Their hops are 
locally grown on a Ken-
nebunkport farm located 
on – where else? – the Bat-
son River, and all products 
are  brewed/distilled in 
Biddeford.  

The new, comfortable 
layout will be your go-
to destination for small 
fare, fresh crushable brews 
and smooth spirits. Two 

decks envelop the recently 
painted deep-brown fa-
cade. Cruise upstairs to the 
leather-furnished lounge 
area at the landing. Then 
get your game on – you can 
throw some darts, push a 
disc down a funky hand 
shuffleboard, or take on 
your friends with an over-

sized, magnetized Scrabble 
board. 

The menu will be light 
fare including chicken 
wings, fish bites, devilled 
eggs, French fries, poutine 
potatoes and house pop-
corn. Downstairs features 
ample comfortable seating 
in the social area with a 

fireplace and four huge 
plantation ceiling fans.

The living room atmo-
sphere including two ban-
quettes upholstered with 
black-and-white ticking 
and high-top tables with 
aged whiskey barrel staves. 
The main deck is heated 
and if visitors wish to enjoy 
the outdoor views of the 
Kennebunk River Basin – 
black Adirondack rockers 
skirt an outdoor fire pit. 
The 10-seat, 20-foot stain-
less steel bar looks sleek 
with a black glass, antique 
mirrored tile backsplash.

From farm to Lower 
Village, this is an authentic 
classic, perfect for an after-
noon stop-by or an evening 
of gamesmanship. “We are 
offering something new, 
inviting and year-round 
in Lower Village,” Debbie 
Lennon, project manager.

Batson River’s tasting 
room is at 12 Western Av-
enue, Kennebunk Lower 
Village. FMI: batsonriver.
com, 604-5177.

The Pugs and Kisses cal-
endar will be sold at Digs, 
Divots & Dogs, and at 
Too Cool, both in Dock 
Square, Kennebunkport. 
Proceeds go to Pug Res-
cue of New England and 
Green Mountain Pug 
Rescue. 

www.pugsandkisses.com  

A big transformation awaits patrons at Batson River Brewing & Distilling Tasting Room.  

A fully stocked game room includes an oversized Scrabble board, darts, and shuffleboard.

Attitude of Gratitude
If the only prayer you said was thank you, that 

would be enough.” ~ Meister Eckhart
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207-967-3331    thecolonyhotel.com    140 Ocean Ave, Kennebunkport, ME  

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

DINING noon - 9:00 pm

fuNdraiSiNg & OuTrEaCh

 
Vinegar Hill Music 

Theater and Lucky Pup 
Rescue have joined forces 
to create a new holiday 
experience on the first 
Prelude weekend.  Many 
activities and events will 
be available for the whole 
family. The anchor event 
for the Santa Paws Fest 
will be the 3rd annual 
Adopt-a-Tree Festival.  
There will also be op-

portunities to celebrate 
the pets in your life and 
to raise awareness and 
financial support for the 
canine friends at Lucky 
Pup Rescue.

The  Adopt-a-Tree 
Festival is a wonderful 
weekend of beautiful-
ly decorated trees and 
wreaths donated by local 
businesses and support-
ers. The event culminates 
with each tree and wreath 
going home with a new 
family, just like Lucky 
Pup Rescue’s mission of 
matching dogs in need 
with their forever fami-
lies. This year the festival 
is expanding, adding a 
full array of activities 
and events for locals and 
visitors to enjoy, includ-

First annual Santa Paws Fest to be held
December 1 and 2 at Vinegar Hill Music Theater

ing pet photos, 
decorating gin-
gerbread dogs, 
holiday face 
painting, live 
music, and a 
hot cocoa and 
cider station.

 Lucky Pup 
Rescue will of-
fer educational 
o p p o r t u n i -
ties through 
their “Aware-
ness Station” 
featuring the 
needs of the 
dogs  in  the 
rescue, includ-
ing opportuni-
ties to sponsor 
a holiday gift 
for a Lucky Pup in foster 
care. You can shop for the 
pet lover in your life with 
the annual Lucky Pup 
calendar and a new com-
memorative ornament 
celebrating this year’s 
event.

 Lucky Pup Rescue 
President Sue Richardson 
said, “The Adopt-a-Tree 
Festival is magical and it’s 

Sea Road School in Kennebunk is donating 
coats to the Kennebunk Care Closet No-
vember 5 through November 20. Please help 
the Kennebunk Care Closet. Bring coats to 
Sea Road School main office. Thank you!

a wonderful representa-
tion of how businesses 
and residents, includ-
ing school groups and 
local non-profits, work 
together to support our 
organization. And we 
are excited to expand this 
year’s festival at Vinegar 
Hill with the Santa Paws 
Fest. There are activities 
for all to enjoy and sup-

por t  Lucky 
Pup Rescue.”

 Lucky Pup 
Rescue, Inc. is 
a local 501c3 
non-profit all-
breed dog res-
cue. All proceeds will be 
used directly for the care 
of the dogs who are in 
foster care with the rescue

FMI about sponsor-

ships or participating 
please contact Luckypu-
prescue@yahoo.com or 
Manager@Vinegarhill-
musictheatre.com.

A 2nd grade tree from last year's event, 
full of dog toys as ornaments. 

Beach Cleanup at Gooch's Beach
~Saturday, November 10, 11 AM~

Volunteers are invited to join Kennebunk 
High Schoolers in cleaning up Gooch's. The 
meeting spot is by tables near the wall in the 
middle of the beach. Please bring food, as 
there will be a potluck/beach party get to-
gether afterwards. Bring something you made 
or something that can be grilled. Supplies 
are also needed – paper plates, utensils, etc. 
Please try to avoid plastic as much as possible. 
Gloves and trash bags will be provided, but 
do bring your own if possible. The clean up 
will go on as long as it takes, after which  will 
be the potluck, music and good times!  There 
will be a donation jar for the Kennebunk High 
School Environmental Action Team’s Fund set 
up as well. Contributions appreciated!

Hurricane Michael Fundraiser at 
Garden Street Bowl in Kennebunk

On Wednesday, November 21, Garden Street 
Bowl will host a fundraising event for Hurricane 
Michael relief. There will be live music from 5 
to 9 PM, as well as good food, gift certificates 
for sale, and other opportunities to contribute 
to a worthy cause. Donations will go to WGME 
Channel 13's Sinclair Cares program which , in 
conjunction with the Salvation Army, is send-
ing food and supplies to Florida for Hurricane 
Michael relief. Funds will also go to various 
animal shelters currently housing and caring 
for  pets displaced by the hurricane. Musicians 
are donating their time to help the cause. FMI 
contact organizer Bob Walsh at 632-3677 or bw-
alsh@yccc.edu.

York Days Fireworks
Fundraising Calendar

Buy a calendar ($10 in cash only) to support 
the fireworks. Win a variety of prizes includ-
ing cash. Prizes will be drawn daily in January. 
These calendars make great stocking stuffers & 
New Year's gifts. Calendars are on sale through 
December 31 at the below locations:
York Region Chamber, 1 Stonewall Lane, York  
York's Winter Farmers' Market, Saturdays 9-2
York Park and Recreation Dept. Route. 1, York
York Beach Fire Department.
My Wine-y Sister
*Calendars must be purchased in person. Win-
ners will need to arrange pick up of prizes at 
the York Chamber. Prizes will not be mailed*
FMI info@yorkme.org or call 363-4422
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Maine Art Hill. 9 galleries. 7 shows. 45 artists. 21 weekly pop-ups. 20 years in the making.

M A I N E  A R T  H I L L  |  1 4  W E S T E R N  A V E .  |  K E N N E B U N K ,  M E  |  2 0 7 . 9 6 7 . 2 8 0 3  |  M A I N E - A R T . C O M
EACH OF OUR 9 NEIGHBORING GALLERIES ARE LOCATED JUST A FEW STEPS AWAY FROM DOCK SQUARE IN LOWER VILLAGE, KENNEBUNK

It’s a Pottery 

Pop Up!
November 9-26, 2018

O T H E R  H A P P E N I N G S  O N  M A I N E  A R T  H I L L

R I C H A R D  W I N S L O W B R E N D A N  R O D D Y K E V I N  K E I S E R

Lyman Whitaker Wind SculpturesTM  for the holidays 
Orders must be placed by Monday, December 10 to arrive by Christmas Eve. Stop by the gallery, give us a call or visit maine-art.com to place your order.

 *Not guaranteed for all orders & shipping dates are subject to sculpture availability
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calendar

BAKERY, DELI, WINE & 
CHEESE, SANDWICHES 

FOR THE BEACH

CHEF-PREPARED
MEALS TO-GO

BOOK SIGNING
The Third Turtledove
by Danie Connolly
Sat., Dec. 1, 10-12

coffee roasted on the premises 

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

Infused Greek Olive Oils ~
Italian Balsamic  Vinegars ~ 12 Flavors

207-967-8304

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

Best Breakfast Sandwiches, Croissants,
Muffins. Grab-and-go Sandwiches.

order your holiday pies by november 12!

BEST cup of coffee ONLY $1

Thursday November 8
45th Anniversary Open House, Alisson's Restaurant, 11 
Dock Square, Kennebunkport, 5-9 PM. FMI 967-4841.

Annual Kickoff to the Holidays Party, Shops at Cape 
Neddick,1300 US Route 1, Cape Neddick, 4-8 PM. Join 
the Shops at Cape Neddick team in their beautiful barn 
and carriage house, magically transformed for the holi-
day season. The space will be filled with family, friends, 
artisans, authors and musicians, with performances by 
local favorites Eric Fernald and Doc Lombardi. Scrump-
tious sampling from Victoria’s Kitchen and Catering. 
Refreshments and Holiday Champagne. Plenty of Park-
ing! FMI  363-2500.

"DIY @ WPL": Bath Bombs, Wells Public Library, 1434 
Post Road, Wells, 6 PM. In this class, attendees will be 
instructed in how to make bath bombs at home using 
simple ingredients. All supplies will be provided and 
each attendee will leave the class with a completed bath 
bomb. Free. Registration is required. FMI contact Andrea 
Kazilionis at akazilionis@wellstown.org or call 646-8181.

Conversational French Language Group, Wells Public 
Library, 1434 Post Road, Wells, 6:30 PM. A weekly, infor-
mal group for practicing or re-learning French. Anyone 
with a French language interest is invited to participate. 
FMI contact Andrea Kazilionis at akazilionis@wellstown.
org or call 646-8181.

Friday, November 9
"The Current State and the Future of Manufacturing in 
Maine," Pratt & Whitney Building, York County Com-
munity College, Wells Campus. Networking: 7 AM, 
Breakfast 7:30 AM, Speaker 8 AM, followed by Q & A. 
Register in advance. $10 per person with pre-registration. 
$15 at the door. FMI and to register, call 216-4311. 

Saturday, November 10
International Women's Club of New England's 27th 
Annual Holiday Fair, First Congregational Church, 180 
York St.,York, 9 AM to 2 PM. Craft booths, homemade 
chowder and soups, a book fair, raffles, and more! Ven-
dors include David Sullivan, popular local photographer; 
Susan Randall, jewelry and items made from local beach 
stones; Bernadette and Noelle Argenti, pottery and pho-
tography; and Anne Mosey, crocheted toys, scarves, and 
Christmas stockings. There will also be a crafts table for 
kids. Admission and parking are free. All money raised 
will benefit the Travis Mills Foundation, Seeds of Hope, 

End 68 Hours of Hunger, and New Generation. FMI con-
tact Ellen Farber at musicalellen@yahoo.com or 651-1746.

Sunday, November 11
"Songs of the Great War" Concert, Brick Store Museum, 
117 Main Street, Kennebunk, 7 PM.  Monica Grabin per-
forms “Over There! And Back Again,” a singing history 
of the Great War and its effects on American society, on 
the 100th Anniversary of the Armistice of World War 
I. Tickets: $5 per person. FMI visit www.brickstoremu-
seum.org call 985-4802.

Open Mic Night, River Tree Arts, 35 Western Avenue, 
Kennebunk, 4-5:30 PM. A casual evening of fun and 
performance. This is a great opportunity for all ages 
and levels of experience to perform. FMI rivertreearts.
org or call 967-9120.

Tuesday, November 13
Story Hour, Wells Reserve at Laudholm, 342 Laudholm 
Farm Road, Wells, 10:30-11:30 AM. An introduction to 
animals through a storybook reading, a short trail walk, 
and a related craft project. This month it's “Looking for a 
Moose” by Phyllis Root and Randy Cecil. For kids aged 
3 to 5 and their caregivers. Free. FMI visit wellsreserve.
org or call 646-1555.

ACA Healthcare Enrollment, Wells Public Library, 1434 
Post Road, Wells, 2-7 PM. Representatives from the York 
County Community Action Corporation will be at the 
library to assist individuals with selecting and signing 
up for insurance plans under the Affordable Care Act. 
Appointments are required, and can be made by calling 
YCCAC representatives at 207-459-2989 or 207-608-4466. 
FMI contact Andrea Kazilionis at akazilionis@wellstown.
org or call 646-8181.

Wednesday, November 14
Teen Craft: Book Art, Wells Public Library, 1434 Post 
Road, Wells, 1:30 PM. Supplies are provided, you bring 
the creativity. This month it's creating you own master-
piece. Take an old book and make it modern with your 
own ideas and our materials. Free. FMI contact Jade 
Austin at jaustin@wellstown.org or call 646-8181. 

Thursday, November 15
Launch Party for "Local Foods, Local Places," Engine, 
128 Main Street, Biddeford, 6-7:15 PM. The Local Foods, 
Local Places action plan, created by over 50 community 
members, consists of four action items designed to use 
food and food systems to spur economic and community 
revitalization. The event is free and open to the public. 
Refreshments and light fare, potluck style, will be avail-
able. Attendees are encouraged to bring a covered dish to 
share. FMI: Tammy Ackerman, director@feedtheengine.
org 207-370-9130.

Friday, November 16
Family FUN Fundraiser with the The River Tree Arts 
competitive dance team, Kennebunk Town Hall, 1 Sum-
mer Street, Kennebunk, 6:30-8 PM. The team is raising 
funds for its upcoming competition. This event will 

include a silent auction 
(including Fire and Ice 
tickets), food, raffles, a DJ, 
and dance performances. 
Admission $5 adults/chil-
dren FREE. 6:30-8pm. FMI 
visit rivertreearts.org or 
call 967-9120.

Al Copley Quartet, Saco 
River Theatre, 29 Salmon 
Falls Road, Bar Mills, 7:30 
PM. Don’t miss the as-
tounding pianist, singer, 
arranger, and co-founder 
of “Roomful of Blues,” the 

Open Sunday 10 AM - 5 PM
Monday – Saturday 9 AM - 9 PM

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

Attitude of Gratitude
"This a wonderful day. I've never seen

this one before." ~ Maya Angelou

Kennebunk Kennebunkport Alumni Association's 
Christmas House Tour

The KKAA is looking for volunteers to open their 
decorated homes for the Christmas House Tour to be 
held on Sunday, December 9, from 11 AM to 3 PM. 
All proceeds go to the KKAA Scholarship Fund. FMI 

contact Barbara Weeman at 985-2272
or Tonia Cloutier at 450-8807. 

2019 Calendar
Images of Kennebunkport

18th annual calendar 
by award-winning photographer

Robert Dennis
Available at Saxony Imports, 

The Whimsy Shop, Beach Grass, 
HB Provisions, Mail-It Unlimited, 

Colonial Pharmacy, and Cape 
Porpoise Kitchen as well as on 

www.portimages.com.

COFFEE ROASTERSOF THE
KENNEBUNKS

COFFEE • TEA • SPICE
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OPEN DAILY
7 AM TO 7 PM

WWW.CAPEPORPOISEKITCHEN.COM

1 MILLS ROAD
CAPE PORPOISE, MAINE

207.967.1150

November 8 - 21

Look for our Holiday Open House
coming during Prelude!

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

garden decorations         folk art & primitives

The Country Peddlar Shop   
 Au

tumn on the Harbor

This fundraising calendar is available locally
at The Port Inn, Cottage Designs, New 
Morning, Herb's, Boulangerie Bakery, 

Reigning Cats and Dogs, Mail-it Unlimited, 
and many more locations.

Saint Demetrios

To benefit the St. Fotini Ladies Society 
of St. Demetrios 

FMI call 207-730-0826 or 207-937-2057

186 Bradley St. • Rte. 5, Saco
Saturday, November 17

9 AM - 3 PM
Lunch 11 AM - 2 PM

A large assortment of unique 
and authentic Greek Pastries 

for sale along with other 
homemade delicacies

Luncheon Menu
Spanakopita • Pastitsio

Roasted Greek-style Chicken • Gyros 

For Pre-Orders of Greek Pastries & Appetizers and 
Greek Specialties call Toni at: 207-954-2159

or email: tspirounias@yahoo.com

MY Big Fat 
Greek Bazaar

Holiday

Can you please make the following changes to the ad: 
 
Date:  Nov. 21st 
 
Pre-Orders, call Toni @ 207.954.2159 or email at tspirounias@yahoo.com 
 
Remove Shrimp on a Skewer 
 
FMI  change numbers:   207.730.0826 or 207.937.2057 
 
Can you send me the updated ad when you make the corrections?   Thank you Judith! 
 
Juliana

BELL FARM SHOPS
Holiday Open House

244 US Route 1, York, Maine
www.BellFarmShops.com

Saturday, December 1
Sunday, December 2

10 am ~ 5 pm
20% off the store *

Enjoy homemade holiday treats
*Excludes bird seed, beer, wine & already 

reduced merchandise

renowned Grammy-nominated American jump band, 
now with its own jumping, jiving, swinging quartet. 
Bring your dancing shoes to the aisles for this rollick-
ing, uplifting concert! Tickets: General Admission $30, 
Seniors & Students $25. Reservations: www.sacoriver-
theatre.org or call 929-6472.

Saturday and Sunday, November 17 & 18
Pallian and Company Open House, Route 1, Wells, Sat-
urday 10 AM-5 PM, Sunday 11 AM-4 PM. Festive home 
decor and fashion accessories. FMI 646-1600.

Saturday, November 17
8th Annual York Chamber Farmers' Market, 1 Stone-
wall Lane, 9 AM to 1 PM, two Saturdays a month from 
November 2018 to March 2019. Local farmers, specialty 
food producers and crafters will sell their fresh pro-
duce, meats, seafood, baked goods, cheeses, homemade 
goodies and so much more. FMI contact Carol West at 
363-4422,  info@yorkme.org, or see gatewaytomaine.org.

Cranberry Walk, Wells Reserve at Laudholm, 342 Laud-
holm Farm Road, Wells, 10 AM-12 PM. Hike Wells Re-
serve’s Muskie Trail to discover the world of cranberries. 
Discover what this plant needs to grow and thrive, how 
it is used in food and medicine, and what it means for 
wildlife. $7/$5 or $15/family. Registration required. FMI 
wellsreserve.org or 646-1555.

International Women's Club of New England Luncheon, 
Wentworth By The Sea Country Club, Rye, New Hamp-
shire. The speaker will be Francoise Meissner with her 
talk, "My Travels with the United Nations Secretary-
General." IWCNE is a nonprofit organization and works 
year round to raise money for charities which primarily 
benefit women and children. Please take a moment to 
visit www.iwcne.net. FMI see website or call Lucille at 
207-318-7304.

14th Annual Festival of Trees Gala Preview, Saco Mu-
seum, 371 Main Street, Saco, 6-9 PM. The Festival of Trees 
is a benefit for the Dyer Library and Saco Museum. Come 
and enjoy some live music by the Thornton Academy 
String Quartet, hors d'ouevres, sweets, silent auction and 
cash bar. Entry fee is $20 per person (prepaid or at the 
door). The Festival of Trees opens to the public on Nov. 
23rd. FMI e-mail croy@sacomuseum.org or call 283-3861, 
ext. 113. RSVP by Nov. 13.

Sunday, November 18
Mozart: Out of Thin Air, with Joe Arsenault, The Old 
White Church, 15 Salmon Falls Road, Bar 
Mills, 3 PM. Originals’ longtime pianist, SRT 
Treasurer, and modern Renaissance man, Joe 
Arsenault will present the first in a series of 
conversations at the piano in which he shares 
and demonstrates insights on composers, piano 
works, and philosophy. Tickets: Pay-What-
You-Can. Reservations: www.sacorivertheatre.
org or call 929-6472

Thanksgiving Hymn Sing, First Congregation-
al Church, 141 North Street, Kennebunkport, 
2:30 PM. An offering received will be given to 
community charitable assistance, for winter 
heating, shelter, and food. FMI call the church 
office on Tuesdays at (207) 967-3897.

Monday, November 19
Meditation Group, Wells Public Library, 1434 
Post Road, Wells,12 PM. Learn how to consis-
tently incorporate mediation into your life in 
order to increase health, wellbeing and inner 
peace, with Wellness Coach Cindy Simon. All 
skill levels are welcome.  FMI contact Andrea 
Kazilionis at akazilionis@wellstown.org or call 
646-8181.

Wednesday, November 21
Hurricane Michael Fundraiser, Garden Street 

Bowl, 2-5 PM. Live music, gift certificates, opportuni-
ties to donate to hurricane relief and more. FMI contact 
organizer Bob Walsh at 632-3677 or bwalsh@yccc.edu.

Coming Soon:

Thursday, November 22
Free Thanksgiving Dinner, Dorothy Stevens Commu-
nity Center, Thompson Road, Kennebunk, 12-2 PM. 
This event is sponsored by the West Kennebunk Village 
Committee. FMI contact Barbara Weeman at 985-2272.

Friday, November 23
Opening of the 14th Annual Festival of Trees, Saco Muse-
um. Come see a dazzling display of trees, wreaths, lights 
and gingerbread houses—all free of charge. Vote for your 
favorite display. Visitors can also partake in a raffle for 
various items including gift certificates, trees, wreaths, 
craft items, etc. Winners will be drawn on December 
20. FMI e-mail croy@sacomuseum.org or call 283-3861.

Saturday, November 24 
The Grinch Who Stole Christmas, Brick Store Museum, 117 
Main Street, Kennebunk, 10 AM. Children (and adults!) 
of all ages are invited to the Museum for Christmas-
themed storytime. Come in your coziest pajamas and 
slippers for a cup of hot cocoa and a special story pre-
sentation. FMI visit www.brickstoremuseum.org call 
985-4802.

Pajama Shopping Day! The Kennebunks' Small Business 
Saturday, 7-9 AM in Kennebunk and Arundel; 9 AM in 
Kennebunkport. Sign up now to participate! Deadline is 
Friday, November 16, to be included on printed/digital 
map and marketing. RSVP to events@gokennebunks.
com. 

 FMI dogsofthekennebunks@gmail.com

2 Livewell Drive – North Tower, Kennebunk   207-467-6900

Dorothy & Kaylee Gregoire
Arundel “Fast service.”
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PumPkiNSiN ThE arT wOrld

207-985-7944  www.kennebunkdental.com
2 Livewell Drive, Suite 105, KennebunkExperience the Kennebunk Center for Dentistry Difference!

Kennebunk
Center for Dentistry
Kindness. Compassion. Dedication.

We make families Smile!
❖  Located in Livewell medical campus
❖  Comprehensive and personalized approach to
      familes and patients of all ages
❖  Specialist services including periodontics & endodontics.
❖  Oral pathology services.
❖  Same day dentistry using CAD/CAM technology
❖  Whitening and cosmetic dentistry
❖  Emergency dental services 
❖  Financing options
❖  Spa-like amenities including a hot refreshing 
      towel and massage chair

❖  Full range of dental services for patients of all ages 
❖  Family-focused practice
❖  Team of specialists working together
❖  Personalized, gentle care

What Sets Us Apart?
When you visit our practice, you will receive unique, compassionate dental care as our experi-
enced dentists and team utilize advanced dental technology to give you a beautiful smile. 

We are proud to have served our community for many years, and we look forward to con-
tinuing to provide our patients with unparalleled dentistry.  Contact us today to learn more 
and to set up your next appointment with our experienced dentist. We are eager to give 
you another reason to smile!

Now
Welcoming

New Patients

by Trisha Winslow
A show of sculptural 

and functional ceramic 
works by three local Maine 
artists celebrating their 
work in clay takes place 
right here in Kennebunk.

Beginning November 
9, Kevin Keiser, Brenden 
Roddy and Richard Win-
slow are featured in a 
three-artist show at Pop 
Up on Maine Art Hill, 
located at 5 Chase Hill 
Road in Kennebunk Lower 
Village. An artist recep-
tion will be held Saturday, 
November 17, from 5 to 

7 PM. Please stop by and 
chat with the artists and 
see their work in person.

Even though Kevin 
Keiser hails from Ohio, 
he began his love affair 
with Maine when he and 
his wife honeymooned 
in Kennebunkport forty 
years ago. They have been 
back every year since, said 
Keisner. 

“I summer in Moody, 
and we plan to make the 
move there full time in a 
year or two,” Keiser said. 
“Many of the ‘vessels’ I cre-
ate are inspired by nature, 

and my beach 
walks in Maine. 
These sculptural 
pieces are not nec-
essarily intended 
to be functional, 
but they can be.”

Keiser is repre-
sented by Maine 
Art Hill and his 
pieces can found 
at The Works Gal-
lery year round.

Potter Brendan 
Roddy teaches fine art 
at the Middle School of 
the Kennebunks, as well 
as courses at River Tree 
Arts. He creates hand-built 
and wheel-thrown ceramic 
work.

“I am greatly inspired 
by all things water and 
ocean related. Being new 
to coastal Maine, I find 
the shape of shells, the 
crashing of waves, flow-
ing of water, and oceanic 
life both beautiful and 
organic,” said Roddy.  “I 
strive to interpret these 
forms and gestural lines in 
my ceramic sculptures and 
pottery.”

Roddy collects drift-
wood and other natural 
material from various loca-
tions and combines them 
with clay to create abstract 
landscapes influenced by 

each place and experience. 
“I enjoy working with 

texture and highlighting 
those textures with simple 
glazes and underglazes. 
When creating hand-built 
or wheel-thrown work, 
I find myself lost in the 
feel of clay,” Roddy said. 
“I love following flowing 
edges and contours, and I 
appreciate the raw nature 
of the material.”

Richard P. Winslow, the 
third potter in the show, is 
an artist from Waterboro, 
Maine, specializing in 
functional works. He uses 
earthy glazes and various 
textures. He is a member 
of the Society of Southern 
Maine Craftsmen.

“I primarily do most of 
my pottery working on the 
wheel, and use multiple 
methods to add texture and 

design to 
m a n y 
o f  m y 
shapes,” 
said Win-
s low.  “I 
have ex-
p l o r e d 
many fir-
ing and glazing options. 
Currently, I mostly fire to 
cone 5/6 and consistently 
use glazes that have been 
certified as food safe.”

Winslow started pot-
tery many years ago in his 
college years. The world of 
work distracted him from 
his art and pottery output 
for several years, but later 
he was able to get back to 
his arts and crafts interest. 
Now they are primary in 
his life.

“Current ly ,  I  both 
painting and do pottery. 

I belong to several arts 
and crafts associations 
as well as participate in 
numerous shows in the 
southern Maine area,” said 
Winslow.

The work of these three 
artists can be found at Pop 
Up on Maine Art Hill from 
November 9 to November 
26, located at 5 Chase Hill 
Road in Kennebunk. The 
gallery is open at 10 AM 
every day. Meet the artists 
at the reception on Satur-
day, November 17 from 
5-7 PM. 

Brendan Roddy's Blue Lagoon Tumblers

Potter Brendan Roddy

Potter Richard P. Winslow Between Waters and Sky by Kevin Keiser

It's a celebration of ceramics starting November 9
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Arctic and Indian arts
for the 21st century

26 Maine Street, Kennebunkport
www.homeandaway.gallery

Sculpture | Prints | Baskets |Beadwork|Jewelry

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

Mary Tafoya
Santo Domingo Pueblo 

(New Mexico)

Jeremy Frey
Passamaquoddy (Maine)

Palaya Qiatsuq
Inuit (Canada)

The Christmas Marketplace will be filled with won-
derful items again this year. As usual, there will be a 
great selection of fresh greens to decorate your home, 
handcrafted gifts for family, friends and even pets, a 
wide variety of baked goods – cookies, breads, pies and 
candy to satisfy your taste buds, and don't forget about  
Wanda's Wonderful Pickles. One hundred jars have been 
made this year.)

Hours are extended this year, since attendance to the 
Christmas Marketplace grows every year. The Market-
place will be held Friday, November 30, from 4 to 7 PM, 

and Saturday, Decem-
ber 1, from 8:30 AM 
to 2 PM. Brunch will 
be served at 9:30 AM 
on Saturday. Bar Mills 
Community Church is 
located at 13 Hermit 
Thrush Drive in Bux-
ton. FMI visit www.
barmillscommunity-
church.org  or visit the 
Bar Mills Community 
Church on facebook.

Christmas comes to 
Bar Mills Church

“Don’t pray when it rains if you don’t pray 
when the sun shines." ~ Leroy Satchel Paige

Attitude of Gratitude

Nancy Reagan's
Chocolate Pecan Pie

~submitted by Louise Hurlbutt~

The pastry:
6 oz. plain flour
3 oz. butter
3 oz caster sugar
1 egg yolk
Sufficient water to mix
Pinch of salt

The filling:
4 oz. soft light brown sugar
6 oz. golden syrup
2 oz. butter
1/2 tsp. salt
2 size 2 eggs
4 oz. chopped pecan nuts
1 tsp vanilla essence

• Make pastry in a 9" fluted flan ring. 
• Bake for 20 minutes at 400. 
• Remove and reduce oven to 350. 

Add chopped pecan nuts in pastry 
case and bake for 35 minutes. 

• Melt 4 oz. plain chocolate and 
spoon over pie when still warm.

• Decorate with pecan nuts.

"This was in the London Times when I 
lived in London in the 80s and Reagan 
was President from 81-89’. They published 
several President wives’ Thanksgiving des-
sert recipes and I loved Nancy Reagan’s 
recipe as it was the traditional pecan pie 
with chocolate added. When we gathered at 
Thanksgiving in London I would make this 
special recipe and still do  - being pecan pie 
and chocolate lovers!" 
~ Louise Hurlbutt, Kennebunk resident 
and owner, Hurlbutt Designs

Send us your favorite 
recipes for the holidays. 
We would love to share!

publisher@
touristandtown.com

Stonehome Estate Jewelers
Buyers & Sellers

254 Main St. F Ogunquit F 207-216-9917

Specializing in Restoration & Repair

www.stonehomeestatejewelers.com

“It’s convenient.”

2 Livewell Drive – North Tower, Kennebunk   207-467-6900

Charlie Gaylord
Kennebunk

THE NORTHEAST
SEA GLASS
HOLIDAY EXPO

2018
DOUBLETREE BY HILTON
363 MAINE MALL ROAD

PORTLAND, MAINE
603-275-5191

CONTESTS • CASH PRIZES
RAFFLES

ADMISSION $5, UNDER 12 FREE
THENORTHEASTSEAGLASSEXPO.COM

Two amazing days!
December 1st
10 AM-5 PM

December 2nd 
10 AM- 4 PM&

See Calendar on pages 12 & 13 for these and more wonderful events!
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by Valerie Marier
My mother’s sewing machine hummed all year 

but it leapt into overdrive in early November. She’d 
dig into her stash of dog-eared “Family Circle” 
magazines, locate a “DIY in 10-Minutes Thanksgiv-
ing Potholder” pattern, sit down at her Singer and 
sew serenely all afternoon. 

“I thought you might like this for your table, Val,” 
she’d say, presenting me with a ten-foot-long table-
cloth ablaze with orange and yellow leaves, hemmed 
in brown ball fringe. A week later she’d pop by toting 
a red felt turkey head, stuffed with batting and at-
tached to a metal rod. “Get yourself a ripe pineapple 
at the A&P,” she’d say, “and stick the turkey head on 
top — it makes an adorable centerpiece.” 

From aprons trimmed with tangerine rick-rack 
to dishtowels featuring hand-stitched pumpkins, 
Mom’s Thanksgiving craftsmanship was bottomless 
— and endless. Every year my holiday storage box 
became more crammed. Rick-rack wasn’t my thing. 
I certainly wasn’t partial to ball fringe. But I loved 
Mom and dutifully used every turkey trapping she 
gave me over the years.

Her one creation that I actually liked was a 
four-by-six-foot tan banner with an embroidered 
multi-colored turkey sitting beneath the words: 
“Come Ye Thankful People, Come.” Over the 
past two decades, that banner has hung above the 
fireplace mantle, from a front attic windowsill, 
but primarily on the entrance porch, a beacon of 
our hospitality. 

The banner welcomed siblings from Colorado, 
New York and New Mexico who frequently flew 
in for the four-day weekend with their children. It 

A family football game before Thanksgiving dinner – with the turkey 
banner in the background.

Turkey banner hanging on front porch, a “welcome 
beacon” to friends, family and strangers

lent credence to our family’s open-door policy of 
inviting “strays” and singles who were alone over 
the holiday to join us.

Three years ago my husband and I decided to 
spend Thanksgiving in Florida where his daugh-
ters live. I asked my daughter Alex, who lives in 
nearby Portsmouth, New Hampshire, if she would 
like to use any of my decorations. Indeed she did. 
“Can I have the turkey banner 
to hang on our front door?” 
she asked.

After the holiday Alex put 
the banner in a box in her 
basement. Christmas came 
and went, winter thawed into 
spring, summer faded to fall. 
Suddenly, it was the week 
before Thanksgiving, 2016. I 
texted Alex and reminded her 
that I needed the banner since 
I would be hosting the family 
that year.

But there was a problem. 
The turkey banner was miss-
ing.

The prior Memorial Day 
weekend, Alex’s house had 
been completely destroyed 
by a fire caused when a BBQ 
smoker accidentally exploded. 
Ten fire trucks with gush-
ing hoses couldn’t extinguish 
the raging blaze that swept 
through and ravaged her four-

bedroom home. 
No one was hurt, 

but the loss of “stuff” 
was profound. It took 
a year and a week 
before she, her hus-
band and two chil-
dren, plus Lucy the Labrador, could move 
back into their reconstructed home. 

When brother Robert arrived from Col-
orado with his family on the Wednesday 
afternoon before Thanksgiving last year, 
he looked at the wall of the entrance porch 
where the banner usually hung. “Where’s 
Mom’s banner?” he asked.

“The fire,” I answered. “It was in Alex’s 
basement.”

On Thanksgiving morning, we all 

Turkey on the loose ... and thankfully found ~ A Thanksgiving family tradition.  

Thanksgiving Family Wine Dinner
Wednesday, November 21, 6-9 PM

A unique spin on the holiday feast! 
Elegant, informal, served family style.
Guests are seated at tables of 8-10.

Four perfect wines already selected.
 Seating limited to 40 guests.

Reserve now!  $89 includes dinner, 
wine, tax, and gratuity.

Cash bar available. 21+ only. 

Thanksgiving Family 
Wine Dinner

www.oldvines.com
967-2310

20 Free Street • Saco • 207-286-3376
Monday-Friday 7AM-5PM • Saturday 7:30AM-3PM • Sundays Closed

Breakfast pastries. lunches.
specialty coffees and teas,

fine cakes and pies

Bring this ad for a free 12oz hot coffee or tea with any purchase!

Pie Menu:
Apple, Cherry, Pumpkin, 

Strawberry Rhubarb, 
Wild Maine Blueberry, 

Chocolate Cream,
Pecan and Pork

Fernleaf Bakery and 
Coffee House

Get your 
Thanksgiving 

orders in!

"The trees were so vibrant.
It looked like they were plugged in."

~ Krissy Rowe, about this year's foliage

“There are only two ways to live your 
life. One is as though nothing is a

miracle. The other is as though
everything is a miracle.”

~ Albert Einstein

Attitude of Gratitude

Images of fall. Below left: amber oak leaves overlook two river dories, photo by Bob Dennis; center: Why did the turkey  cross the road? To pick up the latest 
Tourist & Town, of course, photo by Judy O’Neil; below right: fall mums at the Nonantum in Kennebunkport, photo by Bob Dennis. 

“Thanksgiving dinners take eighteen hours to prepare. They are consumed in twelve minutes. Half-times take twelve minutes. This is not coincidence.”
                                                    ~Erma Bombeck
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Turkey banner hanging on front porch, a “welcome 
beacon” to friends, family and strangers

Cherie’s July 2018

7 High Street, Kennebunk
985-1200

Monday to Saturday 
7:30 a.m – 6 p.m.

CHERIE’S

FOOD • WINE • SURPRISES

Old 
New

Always 
Unique  

 81 Western Avenue  •  Rte.  9 
Kennebunk, Lower Village  

 Open 7 days 10-5   •  207-967-0626 

12,000 square feet of Amazing Finds

“It’s our local hospital.”

2 Livewell Drive – North Tower, Kennebunk   207-467-6900

Meredith & Florence Radford
Kennebunkport

breakfasted on our “traditional” sour cream coffee 
cake layered with whole cranberry sauce. We played 
Rummikub into the night on a table covered with 
Mom’s handmade yellow and orange tablecloth. The 
weathered red felt turkey-headed pineapple graced 
my kitchen island. Only the family banner was miss-
ing from traditional Thanksgiving regalia. 

Last September I began to plan Thanksgiving 
2017. Because my brother and 
sister were coming with their 
families, I wanted to start bak-
ing coffee cakes ahead to put 
in the freezer. I had to figure 
out where 14 relatives were 
going to sleep. As I was mak-
ing a chart of arriving bodies 
and available beds, my phone 
rang.  

Alex said, “Mom, you’re 
not going to believe this. I 
was down in my basement 
this morning, sorting through 
some of the boxes that had 
been in storage all last year 
from the fire — and I found 
the banner! It smells like 
smoke, it’s a little moldy, but 
I’ve got it!”

During the long hard year 
after Alex’s house burned 
down, we all learned the 
collateral horror of fire. My 
daughter’s family not only 
lost their home, they lost li-
brary books and lacrosse team 
shirts, treasured photo albums 
and piano lesson song sheets, 
Christmas stockings, ski hats, 
Easter baskets, bicycles, and 
a 15-year-old’s lifetime accu-
mulation of Legos. 

Yes, it was all “stuff.” And fortunately, no one 
was hurt in the fire. But finding that family banner 
still reeking of smoke underscores why we gather 
together. 

When Mom died 22 years ago, she didn’t leave 
her children money or stock. That frugal woman 
bequeathed a richer, more meaningful inheritance 
of hand-sewn tablecloths and turkey heads, all made 
with love, and with words she wanted her family 
to live by: “Come Ye Thankful People, Come.” And 
we do.

Turkey on the loose ... and thankfully found ~ A Thanksgiving family tradition.  

"Carry out a random act of kindness, with no 
expectation of reward, safe in the knowledge that 

one day someone might do the same for you." 
Princess Diana

Images of fall. Below left: amber oak leaves overlook two river dories, photo by Bob Dennis; center: Why did the turkey  cross the road? To pick up the latest 
Tourist & Town, of course, photo by Judy O’Neil; below right: fall mums at the Nonantum in Kennebunkport, photo by Bob Dennis. 

HB's Cranberry Orange Relish
~ An HB Provisions Favorite ~

Ingredients
1 12 oz bag of fresh cranberries
1 orange
Zest of 1 orange
1/2 cup sugar (more or less depending on taste 
and preference)
Directions
Zest and then peel the orange. Add all the or-
ange sections, cranberries, zest and sugar to the 
food processor and pulse until finely chopped.
Put it in a bowl and refrigerate for a few hours 
or more until you are ready to enjoy.

~ Make it yourself or pick some up at
HB Provisions in Kennebunk this holiday season 

“Thanksgiving dinners take eighteen hours to prepare. They are consumed in twelve minutes. Half-times take twelve minutes. This is not coincidence.”
                                                    ~Erma Bombeck

 Val Marier (left) with 
brother Ross, sister Robin 
and brother Robert - and 
turkey banner hanging

on the house.
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by Valerie Marier
Whether you’re look-

ing for prompt in-and-out 
service or “white glove” 
treatment, the new own-
ers of Kennebunk’s Lower 
Village Laundry (formerly 
Maytag) and the Wells 
Super Wash look forward 
to shaking your hand 
and saying, “Welcome, 
how can we help you.” 
Heidi Tarr and Tim Hage-
lin bring savvy business 
sense, a strong work ethic, 
enthusiastic dedication, 
even unique experimenta-
tion to their new venture.

“I wanted to be sure we 
could get rid of any stains 
our customers showed 
us,” Heidi Tarr said. “And 
dirt is really hard!” Af-
ter husband Tim did the 
research, Heidi cut up a 
bunch of old sheets and 
spent days testing effec-
tive stain removers. “We 
can now get out just about 
any blemish or stain,” she 
says proudly.

Their eagerness to in-
troduce themselves to the 
community eclipses stain 
removal, dry cleaning and 
personalized customer 
service. Tarr and Hage-
lin have even planned a 

Prelude surprise! “We’ll 
be open Friday, Saturday 
and Sunday, both Prelude 
weekends,” Tarr says. “So 
if it’s really cold or snow-
ing, we hope people will 
stop by and let us warm 
up and fluff their clothing. 
We’ll put their hats, mit-
tens, scarves, even coats 
in our driers. We’ll serve 
hot cider too.”

In the next few months, 
customers will note that 
Tarr and Hagelin are 
doing a full-cycle wash 
on their two laundro-
mats, especially Lower 
Village Laundry in Ken-
nebunk’s Village Market-
place. There will be new 
flooring (weathered pine 
planking), fresh paint on 
the walls, plus longer 
business hours. “Most 
importantly, we’re re-
placing many of the older 
machines with modern 
ones that perform better 
and more efficiently,” 
Hagelin says. 

Hagelin brings honed 
business acumen to his 
new venture. A graduate 
of University of Maine, 
Orono, where he earned 
an engineering degree 
and an MBA, Hagelin 

currently serves as chief 
administration officer for 
Waban Project in Sanford. 
This non-profit corpora-
tion develops and oper-
ates programs which pro-
mote the general welfare 
and education of children 
and adults with develop-
mental and other disabili-
ties. Wife Heidi is an oc-
cupational therapist with 
York Hospital. They plan 
to keep their day jobs but 
they are admittedly “very 
fussy” about having “the 
best staff possible to make 
things run smoothly.”

Why did this Ken-
nebunk couple  sud-
denly decide to take on 
a new venture in their 
50s? Hagelin explains, “I 
teach some night classes 
at Southern Maine Com-
munity College. In one 
of my business courses, I 
decided to challenge my 
students with a ‘Shark 
Tank’ project – find your 
own business, either a 
franchise or an existing 
one, and see how you’d 
change it.” He admits he 
got “so hooked” on what 
his students were doing 
that it ignited his personal 
desire to own a business. 

Tim Hagelin and Heidi Tarr, waiting to say “hello” to their customers

Last August the couple 
closed on the Wells Super 
Wash. In early October, 
they inked the deal to 
own Lower Village Laun-

A fresh wash at Kennebunk and Wells laundromats: 
“We will do what it takes to satisfy our customers.”

dry. And, as their website 
states, “We are waiting to 
help you!”

Lower Village Laundry 
is located in the Village 

Marketplace, 169 Port Road, 
Kennebunk (967-5066); 
Wells Super Wash is located 
in Wells at 1517 Post Road 
(Route 1) (251-4411). 

SPOTlighT

Pumpkin Cheesecake
~ from Patricia Clark ~

Ingredients: 

Gingersnap Crust
24 gingersnap cookies
3 Tablespoons sugar
1/2 stick unsalted butter, 
melted

Pumpkin Filling
16 oz. cream cheese, room 
temperature
1 16-oz can unsweetened 
solid pack pumpkin
5 eggs
3/4 cup, firmly-packed 
brown sugar
1/2 cup Frangelico (hazel-
nut liqueur) or a liqueur of 
your choice
1 teaspoon cinnamon
1 teaspoon vanilla
1/2 teaspoon ground ginger
1/4 teaspoon ground nutmeg
1/4 teaspoon ground cloves

For the crust: Grind gingersnaps 
and sugar in processor to fine 
crumbs. With machine running, 
slowly add butter. Press mixture 
into bottom of 9-inch spring-form 
pan. Freeze for 15 minutes.

For filling: Position rack in center of 
oven and preheat to 350 degrees. 
Blend all ingredients in processor 
until smooth, stopping once to 
scrape down sides of work bowl. 
Pour filling into crust-lined pan. 
Put a pan under to catch any drips. 

Bake until edges of cake begin to 
pull away from sides of pan and 
cake begins to brown, about 55 
minutes; center will not be firm.

Cool on rack. Refrigerate at least 
12 hours. Let stand at room tem-
perature before
serving.

Serves 10

“Gratitude can transform common days into
thanksgivings, turn routine jobs into joy, and change

ordinary opportunities into blessings.” ~ William Arthur Ward 

Attitude of Gratitude

You don’t buy a house for the

little things, but they sure

are good to know. Berkshire

Hathaway HomeServices

N.E. Prime Properties

agents have the resources

and experience to make sure

you know it all, big and

small.

Julie Grady • 1 Fletcher St. Kennebunk, ME 04043
© 2016 BHH Affiliates, LLC. Real Estate Brokerage Services are offered through the network member franchisees of BHH Affiliates, LLC. Most franchisees are independently owned and operated. Berkshire Hathaway HomeServices and the Berkshire Hathaway HomeServices symbol are registered service marks of HomeServices of
America, Inc.® Information not verified or guaranteed. If your property is currently listed with a Broker, this is not intended as a solicitation. Equal Housing Opportunity.

207-985-4952

1 Fletcher St., Kennebunk
info@ownnewengland.com

Anyone can look on 
a map to find parks.
Not everyone can
tell you where the
hidden dog paths are.

You don’t buy a house for 
the little things, but they sure 
are good to know. 
Berkshire Hathaway 
HomeServices 
N.E. Prime Properties 
agents have the resources 
and experience to make sure
you know it all, big and small.

Good to know.

Port Hardware

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

Paint

NOVEMBER BARGAINS

Mon. – Sat. 8-5
 Sun. 9-1

$46.99

Blue Buffalo 
30 lb. Life 
Protection 
Formula 
Adult Dog 
Food

KAYTEE
8 lb. Birders' 
Blend Bird 
Food

$4.99
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Annual Holiday Sale Starts November 23

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 

by Dean Johnson
Thankfully, I’m told the 

whiplash I recently suf-
fered in Saco won’t have 
long-term impact. Oh, I 
wasn’t in an auto accident. 
I just did a too-heavy brake 
slam when I drove by the 
Route 1 Krispy Kreme store 
– Maine’s first.

The “Hot Now” sign in 
the front window was lit, 
what else was I supposed 
to do? Serious doughnut 
fans will completely un-
derstand. But for you neo-
phytes, hot, glazed Krispy 
Kreme doughnuts are un-
like anything you’ve ever 
sampled.

They are little pieces of 
sugary heaven. They are 
light and fluffy slices of 
ambrosia. They are warm 
and sinfully sweet guilty 
pleasures.

Did I go too far? Anyone 
who has had one of their 
doughnuts knows I did not 
go far enough.

Before the internet made 
it possible to get anything 
from anywhere, each re-
gion of the country had its 
own special items the rest 

of the nation coveted. You 
couldn’t get Ring Dings 
or Yodels, for example, 
outside of the Northeast. 
Coors beer was once im-
possible to find east of the 
Mississippi.

And hot Krispy Kremes, 
for whatever reasons, were 
all but unavailable north of 
the Mason-Dixon line.

I had read about them, 
heard about them, fanta-
sized about them for many 
years until a work assign-
ment brought me to Myrtle 
Beach. I rented a convert-
ible and was cruising along 
the Strand (think a fifteen-
mile stretch of Old Orchard 
Beach, except with more 
mini golf courses) when I 
finally saw one of the, to 
me, semi-legendary shops.

The “Hot Now” sign 
was on, so I careened into 
the parking lot as if I was 
in a demolition derby. 
“WHAT are you doing 
pulling into a doughnut 
shop in the middle of the 
afternoon?” my wife asked.

There was no time to 
explain. “Just follow my 
lead,” I said, and though 

not always one of her 
strong points, in this 
case she played along.

There was an enor-
mous person behind 
the counter…a good 
selling point, actual-
ly…I mean pulling-
guard-for-the-Patriots 
enormous. I had no 
idea what to do, so I 
just came clean.

“I’d heard about 
these all my life but 
have never had one 
before, what should 
I order?” The reply 
was in such a richly 
adorned southern ac-

cent that I literally could 
not pick out any words ex-
cept “glazed.” So I ordered 
half a dozen.

I  thought  my wife 
would pass out from shock. 
“WHAT are you doing….” 
“Just play along, please…” 
And so she did. And none 
of the doughnuts left the 
store. We ate them all right 
there. I’ve rarely seen my 
wife in such a state of full-
on sugar swoon.

We spent the rest of our 
Myrtle Beach time driv-
ing along the Strand and 
pulling into any Krispy 
Kreme shop we could find-
regardless of the hour – if 
its “Hot Now” sign was on.

My next Krispy Kreme 
experience was in Mem-
phis. After checking in, the 
first thing I did was consult 
a phone book. (Remember 
those?) There was a KK on 
Elvis Presley Boulevard, of 
course. We bought a dozen 
on the way to the airport to 
pick up friends.

They were famished, so 
we just pushed the box into 
the backseat and listened 
to our friend Tina munch 

A One-Of-A-Kind Artisan Gallery

25 Dock Square - Kennebunkport

www.jakdesigns.com

Artisan Made in Maine

in sheer gastronomic joy 
as she verbally reenacted 
the famous diner scene in 
“When Harry Met Sally.”

I had another dozen 
with me in those pre-911 
days as we boarded a plane 
for home. One of the flight 
attendants attempted to 
confiscate them, telling me 
no food was allowed on the 
flight. “Nice try,” I replied. 

“Hey, you never know, 
you might have handed 
them over without a fight,” 
she said, and then laughed.

And now, finally, the 
Pine Tree State has its own 
Krispy Kreme operations…
.a second shop has also 
opened in Auburn. Walk 
into the Saco store, and you 
will immediately know if 
the doughnuts are “Hot 
Now.” The doughnut-
making operation is pretty 
much front and center, and 
you’ll see dozens of the 
little beauties trundling 
along the belt until they are 
boxed, or placed in display 
cases.

So, learn from my ex-
perience. When you’re on 
Route 1 in Saco near the 
Old Orchard Beach exit, 
take your time. Don’t hur-
ry. Look around. Because 
you don’t want to see the 
“Hot Now” sign at the last 
minute. Bad things might 
happen…especially if you 
don’t stop.

tourist news 5x7
Issue 23
11-8-2018

123 Ocean Avenue, Kennebunkport  •  207-967-8640

DANNAH
small important luxuries

Mainers hit the brakes for the "Hot Now" sign Attitude of Gratitude
"Let us be grateful to the people who make 
us happy; they are the charming gardeners 

who make our souls blossom.” 
~ Marcel Proust
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Bradbury Brothers Market
Kennebunkport’s Community Grocery Store 

for over 70 years

207-967-3939  •  bradburybros.com
167 MAIN STREET, CAPE PORPOISE

Sub Shop  •  Butcher Shop
Boar’s Head Deli Meats & Cheeses

Wine & Beer  •  Baked Goods
Stonewall Kitchen Products

Cards, Candles and Gifts

Cape Porpoise: a community 
steeped in history and tradition.

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

Paula's Chocolate (or Blond)
Caramel Brownies

Ingredients:
Betty Crocker Supermoist Devil
Food Cake Mix (or Betty Crocker
Yellow Cake mix for the blond/
caramel brownies)
1/2 c. evaporated milk
2 sticks butter
1 egg
14 oz caramel pieces
(Werther’s original chewy cara-
mels-bags are usually 5 oz each) 

Preheat oven to 350.  
Grease bottom only
of 13"X9" brownie pan.
Stovetop:  Melt on low heat:
1/2 c. evap milk, 1 stick but-
ter, caramels.  Stir frequently to 
avoid burning the caramel.  Melt 
until mixture is souplike.  Take 
off heat once melted. 

Separate bowl: Mix together cake mix, 1 egg, 1 stick of melted but-
ter. Mixture will be thick fudge-like. 
Take approximately 1 1/2 cups out and set aside. Take remaining 
mix and spread in a thin layer over bottom of brownie pan. Use 
finger tips to spread mix evenly over the entire bottom of brownie 
pan.  Very Thin Layer!  
Bake 9 minutes.  Let cool 10 minutes.
Stir the caramels mix.  Pour Caramel mix over the brownie crust 
evenly.  Take remaining cake mix that was set aside and crumble 
over the caramel mix. 
Bake 33 minutes.  Let cool before cutting!  ENJOY!

Farm + Table's Special Hours: Open Tuesday before Thanksgiving 10-5. 
Drop in for Thanksgiving goodies and hostess gifts - small batch cranberry 
sauces, apple butter, pumpkin butter and lots more! 

Get your turkey and pie orders in! Bradbury Brothers
Market is now taking orders for Thanksgiving. 

The Wright Gallery is having a small works show November 30 through 
December 15. Original paintings - 40 square inches and under - by par-
ticipating artists. 

Gluten-
free!

Prelude comes early this year. On December 1, Atlantic 
Hall will be having its classic Prelude Fair under the able 
leadership of Ed Briggs. Don't miss it. The lobster roll and 

clam chowder lunch has become a tradition. 
FMI 710-3560 or atlantichall.org.

The Cape Porpoise Pages . . .

Goat Island Lighthouse in the 1920s
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GREAT FOOD TO GO
THANKSGIVING MENU 2018

STARTERS
Roasted Butternut Squash & Apple Soup & VT Cheddar Soup 

Grilled Pear & Gorgonzola Crostini with Honeyed Pecans 
Smoked Salmon Platter w/Capers, Red Onion, Crème Fraiche & Mini Rye

Baked Brie in Puff Pastry w/Apricot Preserves, Sliced Pears & Walnuts 

FRESH TURKEY (ONE POUND PER PERSON)
Uncooked - Brined & rubbed w/ Olive Oil  & Herbs – oven ready

Herb Roasted Whole Turkey- Brined  & rubbed w/ Olive Oil  & Herbs - ready to eat
Carved Breast of Herb Roasted Turkey

STUFFING
Sage & Sausage Herbed Bread Crumb Stuffing 

Cornbread Stuffing with Roasted Chestnuts & Herbs

SIDES
Yukon Gold Garlic Mashed Potatoes • Whipped Sweet Potatoes w/ Maple Pecan Crumble

Whipped Turnip w/ Ginger Butter • Acorn Squash Stuffed w/ Wild Rice, Cranberries, Pecans & Manchego
Bread Pudding w/Roasted Corn, Green Chiles & Smoked Cheddar • Caramelized Brussels Sprouts & Pearl Onions 

Cauliflower au Gratin • Creamed Spinach w/Parmesan Crust • Sautéed Haricot Vert w/ Roasted Shallots
Roasted Fall Vegetable Medley • Grand Marnier Cranberry Sauce • Chef Ron’s Turkey Gravy 

HOMEMADE DESSERTS
Pies: Pumpkin, Apple, Wild Maine Blueberry, Apple Cranberry  & Apple Crisp 

•Individual Chocolate Moulton Cakes • Cranberry Chocolate Chip Mini Cookies 
Sweetie Pie’s Hand Decorated Shortbread Cookies 

1 Mills Road, Cape Porpoise ~ (207) 967-1150
Open Wednesday, November 21, 7 AM - 7 PM

Open Thanksgiving Day, November 22, 7 AM - 2 PM
*Please place all Thanksgiving orders by 12 Noon Sunday, Nov. 18*

Visa , Mastercard, American Express, Discover

PHOTO PHOTO

Holy Thanksgiving! Cape Porpoise Kitchen has turkeys,
all the fixings and 80 gallons of gravy, too.

by Jo O’Connor
Yes, Thanksgiving is right around the corner – and maybe you love cooking and host-

ing, or maybe you are visiting family and friends and have been asked to bring along 
two side dishes.  Or maybe, just maybe, Thanksgiving is overwhelming to you – you’re 
not a cook, everyone else fills in the pieces, you need a hostess gift and you end up on 
clean-up duty. Whatever category you fall into, let’s be thankful for Cape Porpoise 
Kitchen – covering your Turkey Day issues with ease.

From soup to nuts (literally) and everything in between, the CP Kitchen has every-
thing imaginable for your holiday feast. Looking for that fully stuffed turkey? Check. 
How about roasted butternut squash soup or whipped sweet potato with maple pecan 
crumble? Check.  Imagine picking up ready-to-go homemade pies: pumpkin and apple-
cranberry? Check and Check. 

Let’s talk gravy. It’s a personal thing and the process is a special one. The turkey is 
taken from the pan, the grease is separated from the brown bits. Then comes the flour 
and the stock – ahhh, too thick, too thin? Do you have the right consistency? Does it taste 
like turkey? Calgon take me away!  

Let Cape Porpoise Kitchen handle it for you. Every year, they create 80 gallons of 
gravy for the Thanksgiving holiday – far and away their biggest seasonal seller. That’s 
almost enough to fill your soaker-sized bathtub.

Cape Porpoise Kitchen truly is something to be thankful for!

Hours: 7 AM to 7 PM daily, Sundays 7 AM to 6 PM • Open Thanksgiving Day, 7 AM to 2 PM • Please place Thanksgiving orders by 12 PM, Sunday, November 18.
FMI: 1 Mills Road, Cape Porpoise Square, Kennebunkport; capeporpoisekitchen.com

Photo Credit: Middleton Community Church
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by Valerie Marier
When Sara Sheikh was 

two years old and growing 
up in Lahore, Pakistan, she 
tripped and fell on a steel 
pipe, breaking nearly every 
front tooth in her mouth. 
She says, “I had to go to the 
dentist every other month. 
It took two years for all my 
teeth to grow in, but in the 
process I came to love my 
dentist. That’s probably 
why I studied so hard to 
become one.”  

Today at age 31, natural-
ized United States citizen 
“Doctor Sara” brings joyful 
proficiency to the Ken-
nebunk Center for Den-
tistry. She and her husband 
bought this state-of-the-art 
facility after the death of its 
prior owner, Dr. Wesley 
Mills. 

In addition to Doctor 
Sara, patients can make 

SPOTlighT

appointments with a perio-
dontist, an endodontist 
and several hygienists. 
Next October, the staff 
will expand to include an 
oral surgeon currently in 
the final stage of achiev-
ing his advanced degree at 
Harvard School of Dental 
Medicine – Muhammed 
Ali Shazib, Doctor Sara’s 
husband.

The couple live and 
breathe dentistry.  On 
weekends, Sara might be 
attending conferences and 
workshops focusing on im-
plants, crown lengthening, 
dentures and endodontics. 
“I’m a continuing educa-
tion junkie,” she says with 
a big smile. Additionally, 
she is a member of nu-
merous prestigious den-
tal associations, including 
the Academy of General 
Dentistry. Husband Ali, 

when  not doing clinical 
work at Dana-Farber Can-
cer Institute or Brigham 
and Women’s Hospital in 
Boston, brings his expertise 
to the Center on Saturdays 
and Sundays. He is also a 
naturalized United States 
citizen.

Doctor Sara and her 
future husband met in 2010 
on “the first day of classes” 
at the Boston University 
Goldman School of Dental 
Medicine. She remembers, 
“Our names both started 
with ’S’ so we were often 
in the same section or class. 
We became friends, then 
‘more than friends,’ and 
got married the day after 
graduation in 2014.” Ironi-
cally, Sara’s twin sister also 
went to BU Dental School, 
met her husband there, 
and they are both practic-
ing dentists in Amherst, 
New Hampshire. (When 
the couples get together, 
Doctor Sara says, “We talk 
a lot about teeth!”)

True to their heritage, 
Sara and Muhammed were 
married in a Pakistani cer-
emony in Massachusetts. 
Sara wore her mother’s 
wedding outfit, “a tradi-

tional dress in maroon and 
white,” along with jewelry 
from her grandmother. The 
newlyweds lived in Mas-
sachusetts for a while be-
fore eventually settling in 
Portsmouth, New Hamp-
shire. “It makes both our 
commutes – to Kennebunk 
and Boston – a little easier,” 
she says.

Doctor Sara takes great 
pride in the language di-
versity in the Center. She 
says, “Our patients have no 
problem communicating 
with us when they come for 
a visit. Between myself, our 
other dentists and the hy-
gienists, we speak English, 
Portuguese, French, Urdu, 
Russian, Punjabi, Hindi, 
Lithuanian, Korean and a 
little Italian.” 

H y g i e n i s t  A n d r e a 
Berlin, who’s been at the 
Center since 2000, adds, 
“Doctor Sara’s level of 
intelligence, compassion, 
tenderness and gentility is 
unsurpassed. I’m so happy 
to be working here and our 
patients are lucky to have 
a dentist with such skills.”

Her patients are also 
lucky to have a dentist 
who loves to bake! Last 

Shorelands
Guest Resort

Rte 9, Kennebunkport
1-800-99BEACH 

(992-3224)
www.shorelands.com

A short walk to the beach

Pet-friendly

It’s just a 
short walk 

to the beach!

Kennebunkport, ME
info@shorelands.com  |  (800) 992–3224

www.shorelands.com

Seasonal Condos For Sale!
From $109K • Financing Available

Sara Sheikh brings joyful proficiency to Kennebunk

Available at morph
155 Port Rd., Kennebunk

Cu f f  B ra ce l e t s
by Geraldine Aikman

and at BlueLoonArt on Etsy
www.etsy.com/shop/

blueloonart

The Perfect Gift for 
People Who Love Maine! 

Kennebunk Beaches,
Kennebunkport,
Beach Stones, 

Beach Roses, Lupines 
& more...

Our 27th year!

207-967-3800

Resale Clothing for Women

eturn to CindaR

Christensen Lane, Rte. 35 
Kennebunk Lower Village

Tues., Wed., Thurs.
9:30 to 4

Fri. & Sat. – 9:30 to 5

Thanksgiving, Doctor Sara 
made 175 pumpkin, pe-
can and apple pies and 
gave them to her patients. 
And this year?  “Our pa-
tients are already calling 
up and requesting what 

they want. I’m ready to 
start baking.”

Kennebunk Center for 
Dentistry is located at 
2 Livewell Drive, Suite 
105, Kennebunk. FMI call 
985-7944.

Maine News Briefs

Acton  Lebanon  Dayton  Arundel  
Berwick  Buxton  Cornish  Alfred   
Eliot  Hollis  Newfield  Kennebunk  
Kennebunkport  Wells  Limerick  
Limington  Lyman  North Berwick  
Ogunquit  Shapleigh  Kittery  Old 
Orchard Beach  York  South Berwick  
Waterboro  Parsonsfield  Acton  
Lebanon  Dayton  Arundel  Berwick  
Buxton  Cornish  Alfred   Eliot  Hollis  
Newfield  Kennebunk  Kennebunk-
port  Wells  Limerick  Limington  
Lyman  North Berwick  Ogunquit  
Shapleigh  Kittery  Old Orchard 
Beach  York  South Berwick  
Waterboro  Parsonsfield Acton  
Lebanon  Dayton  Arundel  

News Briefs

Compiled by Jo O'Connor

The Maine Consensus Economic Fore-
casting Commission shows more peo-
ple are moving to Maine than leaving 
the state, thanks in part to individuals 
between the ages of 25 and 34. Source: 
Portland Press Herald

Drawing about 36 million tourists each 
year, Maine is enticing young folk to 
move to our state. While the Educa-
tional Opportunity Tax Credit already 
helps Maine graduating students stay 
in the state, the program expanded to 
out-of-state graduates moving here. 
How it works? The money you spend 
paying your student loan debt each 
year is subtracted from your state in-
come taxes. Source: CNN

A fond farewell to Old Orchard Pizza 
closing its doors after 28 years in op-
erations. We wish you well. 

Amtrak's Downeaster is now expand-
ing its train service to include more
stops in Freeport and Brunswick. The 
increased stops start on November
12. All aboard! 

A beaming Doctor Sara in her Kennebunk office.

TOuriST & TOwN
rEmaiNiNg PubliShiNg daTES 2018

Issue Date       Ads/PR Due
Thursday, November 22      Tuesday, November 13
~ The Prelude Issue
Thursday, November 29      Sunday, November 18
~ "Favorite Things" Gift Guide* 
Thursday, December 6      Tuesday, November 27
~ More Prelude
Thursday, December 20      Tuesday, December 11
~ Holidays/New Year's

*Special Edition for the Holidays. Place your ads now! 
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207-967-8514
seniorcenterkennebunk.org

Seniors
Connection
Community

by Dana Pearson
What makes going for 

a walk with Cassie so en-
joyable is that she never 
brings up politics. I have 
a fair idea how she voted 
this month, just as I’m sure 
she’s aware of my political 
bent, but it has never come 
up in conversation. And 
not just because conversa-
tion with a golden retriever 
is impossible. It’s because, 
even if it were possible, I’m 
sure she wouldn’t want to 
ruin a perfectly good rela-
tionship.

I drove down to the 
fertile Connecticut River 
Valley recently to visit 
my folks. Pulling into the 
driveway of their 200-year-
old house, I saw that my 
father was about to take 
Cassie out into their back 
forest. Even before I got 
out of the car, Cassie rec-
ognized me, and lunged 
forward. That would have 
been an adorable sign of 
affection had it not been 
for the fact that she was 
at one end of a leash, the 
other end being held by 
my father, who very nearly 
had his arm popped out of 
its socket. 

The love Cassie has for 
me, however, is dwarfed 
by the love my parents 
have for Cassie. It’s actu-
ally somewhat intimidat-
ing. Perhaps unsettling. 
Refrigerators in both their 

Massachusetts and Maine 
homes are plastered with 
photographs of Cassie 
(and her golden-furred 
predecessors), vastly out-
numbering and, in most 
cases, sidelining any photo-
graphs of their human chil-
dren. Topping the family 
news that day, in fact, was 
the report that a bumper 
sticker reading “WHEN I 
DIE, EVERYTHING GOES 
TO MY DOG” had gone 
missing from their car. I 
am convinced their distress 
was based upon it not hav-
ing been so much a bumper 
sticker as it was a legal 
document.

That being said, Cassie 
is a good girl. Yes she is. 
She knows she is, yes she 
does. Besides – and I don’t 
want to sound paranoid 
here, but it’s a fact – they’ve 
had her for more than a 
decade, giving her plenty 
of time to win them over.

After conversing with 
Mom and Dad, I offered to 
take Cassie for a walk. Hav-
ing been in the car for three 
hours, I was certainly in the 
mood to move, and even 
though she had already 
been for one walk that 
morning, in Northamp-
ton’s Look Park, Cassie 
seemed amenable to the 
suggestion. I leashed up 
the beast and off we went.

Not, however, before 
asking my father if I need-

ed a plastic baggie. To 
clarify: for Cassie. He as-
sured me she had relieved 
herself in a substantial way 
at Look Park that morning, 
and you can see where this 
is going.

Their neighborhood is 
the definition of pastoral. 
Gently rolling farmland, 
mostly old homes on large 
parcels, a car passing by ev-
ery ten minutes. It was one 
of those recent rare rain-
free days, and it felt good to 
stretch the legs and breathe 
in the cool fresh air. Cassie 
agreed. Not in words, be-
cause that would be the sort 
of miracle that would land 
her on all the talk shows. 
No, it was in her spirit. 
She perked right up and, 
tail wagging, ran as fast as 
I’d let her, which wasn’t 
all that fast, since I’m the 
sort of the person who, all 
things being equal, will run 
only if being chased.

But we didn’t get far 
until she came to a halt 
and squatted on the edge of 
someone’s front yard. I’ve 
known Cassie long enough 
to be able to identify her 
squats, and I was relieved 
(ha ha) to see that it was 
the sort of squat that did 
not require a plastic bag-
gie. So, on we went. Until, 
not much farther along the 
road, she squatted again. 
For another reason.

“You’ve got to be kid-

ding me,” I said to her, as 
I scanned for witnesses. 
“Really?”

I figured Cassie would 
be recognizable to the 
neighbors, even if I were 
not (not that I was the one 
doing what she was doing, 
thank you very much), so, 
for the sake of my parents’ 
reputations, I momentarily 
considered backtracking 
to the house for a plastic 
baggie. But then I had a re-
alization that allowed us to 
continue our walk. That re-
alization – and I love having 
moments of self-justifying 
clarity like this – was: I’m 
in the middle of farmland 

here. Do these people pick up 
after their cows? Yeah, I didn’t 
think so.

Half an hour later, as 
my parents and I continued 
our conversation in the 
kitchen, Cassie lay asleep 

Dana Pearson enjoys a pastoral stroll with his parents' golden retriever Cassie.

The squatting was not part of an exercise regimen

on her bed near the refrig-
erator, upon which a bright 
red decal proclaimed: MY 
DOG IS A REPUBLICAN.

And that’s okay. She’s 
a good girl. Yes she is. She 
knows she’s a good girl.

iT'S likE ThiS
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lOCal TOuriST

By Dana Pearson
In this series, Dana 

Pearson visits places of in-
terest or engages in tourist-
friendly activities that, as a 
local, he has hitherto taken 
for granted.

When my friends Bill 
and Monica said they’d 
be taking me out birding 
at Timber Point, there was 
a flash of recognition in 

the recesses of my brain. 
I’d heard of Timber Point. 
Wasn’t it near Granite 
Point in Biddeford? Yes, 
they said. Right next to it.

Many moons ago, when 
I was working at the 1990s 
version of Mapes Garden 
Center in Kennebunk, I did 
some work out on Granite 
Point. Beautiful spot. But I’d 
never been to Timber Point. 

With good reason, 
too. For one thing, 
we didn’t have any 
landscaping clients 
out on Timber Point. 
Furthermore, the 97-
acre peninsula (and 
the adjacent 13-acre 
Timber Island) didn’t 
become accessible to 
the public until De-
cember 2011, when 
it was acquired by 
the Rachel Carson 
National Wildlife Ref-
uge.

M a n y  p e o p l e 
helped make that 
happen. Besides the 
Friends of  Rachel 
Carson NWR, money 
came from the Land 
and Water Conserva-
tion Fund, the Trust 
for Public Land, the 
Kennebunkport Con-
servation Trust, and 
private donations. 

It’s a fabulous gift 
to the public. With 
rules, naturally. After all, 
it’s a pristine tract of land 
that deserves to be treated 
with the utmost respect. 
One is expected to stick 
to the 1.4-mile path that 
loops around the point, 
and to adhere to the Leave 
No Trace policy (carry out 
any trash you may create). 
Neither pets nor bicycles 
are allowed. It’s perfect for 
walking, photographing, 
exploring tidal pools, and 
birding.

There are but a few 
clearly marked parking 
spots toward the end of 
Granite Point Road, just 
before Timber Point be-
gins. From there, you walk 
along a curved dirt road – 

Elms Centre Gifts
Souvenirs & Gifts 

for treasured memories of Maine

Est. 1984

2181 Post Rd. (Rte. 1 North), Wells 
207-646-2171  •  Open Daily

Plenty of Free Parking

Shells  •  Nautical Decor  •  Windchimes  •  Whirligigs
Maine Syrup, Jams & Salt Water Taffy

with Curtis Cove and the 
Atlantic to your left – to 
the posted entrance of the 
Timber Point Trail. It leads 
you along a gentle grade 
through the airy woods. 
It’s a short trail, a 1.4-mile 
loop, and if you were to 
jog it, you’d be in and out 
in minutes. But then you’d 
miss the whole point of the 
place.  

Open from dawn till 
dusk, the trail through 
Timber Point brings you 
along the rocky shore and 
mudflats of the sea, past 
cattail and salt marshes, 
and through a deciduous 
forest to the Ewing House 
overlooking Timber Island 
and the Atlantic. 

The peace, tranquility, and natural beauty of Timber Point

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

Adopt a cat here 
from Safe Haven! 

Clothing for women & men 
Jewelry • Household goods

Open 10 - 4 Mon.–Sat.

Thursdays are white ticket day with reduced prices!

Cash or 
check 
only!

Louise and Charles Ew-
ing, who had summered 
at Parsons Beach in the 
1920s, bought the Point 
in 1929. Charles, an archi-
tect, designed the house 
that was built in 1931. 
The Ewings were artists, 
with some of their sum-
mer guests including Eliot 
O’Hara, Kenneth Roberts, 
and Booth Tarkington. 
The Ewings kept light 
farming going at Timber 
Point, which had begun 
in the late 18th century, 
thereby keeping it unde-
veloped. 

The views over the sea 
and Timber Island from 
the Ewing House (which 
is closed to the public) 

Perkins Cove  •  Ogunquit  •  207-641-2050
Open Daily  ~  Mostly made in the USA

 Eileen Fisher, Comfy, Gerties, Tribal, Flax 
Wonderful PLUS SIZE Collection

Women’s Clothing & Accessories

o f   O G U N Q U I T

STOREWIDE SALE!!

are amazing. From there, 
the path takes you past 
old pastures to the rocky 
causeway leading to the 
island, accessible only at 
low tide. A tide chart has 
been posted to prevent 
anyone from getting stuck 
out on the island at high 
tide. From this part of the 
point, you can view the 
length of Goose Rocks 
Beach opposite the mouth 
of the Little River. It’s 
always nice to gain a new 
perspective of an area I 
thought I had nailed down 
years ago.

We didn’t walk out to 
the island. I’ll save that 
for another Local Tourist 
entry.

A family explores the shoreline between Timber Point and the causeway to Timber Island in 
Biddeford.

Next-Door Neighbor Anne's 
Sweet Potatoes

Mash 6 cups canned yams (most of the liquid out)

Beat in:  2 eggs, 1/4 cup brown sugar, 1/4 cup melted 
butter, 1 tsp. salt, 1 tsp. cinnamon and a half-cup of Jack 
Daniels.  Mix with beater until smooth.

Put in buttered casserole; sprinkle with 1/2 cup brown 
sugar, melted butter, pecan halves.

Bake at 375 (no cover) for 20 minutes.

Trolley Rides, Exhibits, 
Hiking Trails, Picnic Areas, Special 

Events and Private Rentals

195 Log Cabin Rd.  
Kennebunkport

207-967-2800
trolleymuseum.org

The Seashore Trolley Museum

Seashore 
Trolley 

Museum

Open both weekends of Prelude
Daytime rides Fri-Sat-Sun

(tickets at the door)
By reservation:

• Golden Chariot Ride & Cocktail    
    Party, Friday, Nov 30 & Dec 7, 5 PM
• Surprise! Santa’s on the Trolley,
    Saturday, Dec 8, 4 & 5 PM
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Birding Tips
by Jo O’Connor

For birds and bird lovers, southern Maine 
boasts excellent habitats with its indented 
coastline and numerous islands. These locales 
are attractive for breeding seabirds, migrating 
shorebirds and wintering waterfowl. Click into 
allaboutbirds.org site, which is a great resource 
for all things birds. 

Just getting started? Here are a few pointers:
1. Binoculars. Your enjoyment becoming a 

birder depends on how great the birds look 
through your binoculars. Recently, binoculars 
have become available at surprisingly low 
prices. You can start under $100 – or grab a 
pair at a local yard sale. Eventually, it may 
be worth spending between $250-$300 for a 
lighter weight, lifetime warranty, waterproof 
housing and vastly superior images.

2. Field Guide. Once you start seeing birds, 
you’ll start wondering what they are. Pop into 
your local bookstore and pick up a field guide 
in your region. Or add a bird identification app 
to your phone.

3. Bird Feeders. With binoculars and a guide 
in hand, the next step is to bring the birds into 
your backyard, where you can get a good look 
at them. Bird feeders come in all types. Start 
easy with a black-oil sunflower feeder, or in 
the winter add a suet feeder.

4. Spotting scope. Now you have the basic 
equipment. However, if you really get into 
it and want to check out those mallards on 
the other side of the pond or that bald eagle 
perched on a tree limb a quarter-mile away, 
you may want to invest in a spotting scope, 
which is indispensable for getting those de-
tailed clues about a species’ ID. Caution: these 
scopes are not cheap.

5. Camera. In this digitized world, everyone 
is a photographer. Even capturing a blurry 
photo of a bird can help you ID our feathered 
friends. According to allaboutbirds.org, more 
amateur photographers than ever are con-
necting with birds through taking stunning 
pictures. 

6. Skills. Once you’re outside and sur-
rounded by birds, the allaboutbirds.org site 
recommends practicing a four-step approach 
to identification. 

a. Judge the bird’s size and shape
b. Look for its main color pattern
c. Take note of its behavior
d. Factor in the habitat it’s in 
7. Records. In order to get an accurate 

picture about where to see a variety of birds, 
oftentimes birders log and share info includ-
ing date, time, location, species and weather. 
Many people keep their records online at the 
ebird project, which tracks sightings. You can 
also explore the data all ebirders have entered. 

8. Apps. When you are out birding, bring 
along your phone and upload apps like (many 
of them add in sounds you can listen to as 
well). My recommendations for apps are: Ibird 
Pro, Birdseye, Audubon, Peterson or Sibley. 

9. Connections. While bird watching can be 
a solo pursuit it can also be a social endeavor, 
and the best way to learn is from other people. 
Get yourself out on social media: try Face-
book’s Maine Birds or the Maine Audubon 
page. 

We regret that assistant manager Kyle Wright's name 
was misspelled in the last issue. We would like to share 
again his thoughts on exciting events ahead ...

"I've spent most of my career as a Field 
Biologist studying birds in the wild. Bird-
ing is an extremely rewarding hobby, and 
while it can be thrilling to chase down 
and identify a rarity or observe migra-
tion on mass at a nearby hotspot, it can be 
equally gratifying to see birds in your own 
backyard. This winter, here in Maine and 
the Northeast, we have the opportunity to 
see even more species that readily come to 
feeders as scientist predict what’s known 
as an "irruption year" of species which 
typically spend their time in more northern 
boreal forests. Red-breasted Nuthatches, 
Pine Siskins, Common Redpolls, Purple 
Finches, American Goldfinches and more 
should all be plentiful and looking for 
backyard bird feeding stations."

~Kyle Wright, Wild Birds Unlimited

"Inviting birds into your backyard 
is good for the birds and good for you.   
Backyard birding is the second most 
popular hobby in America after gar-
dening.   Keep calm and feed the birds."

~ Amy Valinski, Owner, Nature's Gifts

Just two days ago Snow Buntings arrived, migrating from the 
Arctic north to spend the winter along the beaches of New 
England. Photographs by Ken Janes.

Birding in Maine 

This tiny Ruby-crowned Kinglet is so small it is barely 
noticed but a beautiful little bird when seen close-up. 

BIRD FOOD • FEEDERS • GARDEN ACCENTS • UNIQUE GIFTS 

*Valid only at the Scarborough,
Maine store. One discount per
purchase. Offer not valid on previous
purchases, optics, gift cards, DSC
memberships, or Brome Products.
Offer expires November 21, 2018. 

Regularly-Priced Items* 

$10 OFF $50 

400 Expedition Drive, Scarborough, Maine
(Just Exit 42 off the Maine Turnpike near Cabela's)

(207) 771-BIRD (2473) • www.scarborough.wbu.com

Colder weather is coming! 
Heated birdbaths keep birds flocking to your yard!

FRESH Birdseed • Live mealworms
Houses & Feeders •Maine-made Gifts

106 York St., Rte 1, (1 mi. so. of downtown) • Kennebunk 

Everything for 
Backyard 

Birds

106 York St., Route 1,  (1 mi. So. of downtown) 
KENNEBUNK • 207-985-1511
www.naturesgiftsmaine.com

Open Every Day!

Nature’s Gifts Wild Bird Store
Local Giftswww.naturesgiftsmaine.com • 207-985-1511

Professional 
Advice & Tips
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The Third Turtledove
A new holiday children’s storybook 
Local author and illustrator Danie Connolly is releasing her 

latest children’s book, The Third Turtledove. Connolly, who is 
also a columnist and photojournalist, will be signing books 
the first Prelude weekend at: Kennebunk Free Library, Friday, 
Nov. 30 at 1 PM; Coffee Roasters of the Kennebunks, Saturday, 
Dec. 1, 10 AM-12 PM; The Nonantum Resort, Breakfast with 
Santa, Sunday, Dec. 2, 8-11 AM; and Fine Print Booksellers, 
Sunday, Dec. 2, 1-3 PM.   

Connolly has created a whimsical take on a classic holiday 
tale, the Twelve Days of Christmas. In the story, Momma 
Turtledove seeks a quiet corner of the Peartree after the holi-
days, armed with her suitcase, fluffy pink slippers and her 
favorite plant, only to find it’s more chaotic than she could 
ever imagine. 

M A I N E  H A S  A  N E W  H E R O !

Available in Bookstores and Online
thebikecop.com  •  850 228 4227

NEW LEGAL THRILLER!

“I love Jamie Bruner’s bike cop series. It’s 
authentic Maine.” ~Doro Bush Koch, 
New York Times Bestselling Author

Clarion Review awarded The Bike Cop

“Irresistible.”

207-967-9989

Port Walk, Dock Square, Kennebunkport

Best Sellers
Maine Authors  •  Children’s Books

Call Store 
for Updated 

Hours

1 Bourne St. • Downtown Kennebunk • 985-8706
(Just steps off Main St., behind Xtramart)

www.mainelymurders.com

From the recent 
to the hard-to-find,
1000s of mysteries. 

From classics and cozies 
to tough guys
 and thrillers.

Closed
Oct 21-Nov 13

Reopening

Nov 14-Dec 29

JuST rElEaSEd

Cape Cod Coffee Cake
~ a yummy morning treat for the holidays – or anytime ~

Steps and Ingredients:
Cream 1/2 cup butter softened with 1 cup sugar.
Then alternate adding: 2 eggs beaten with 1 teaspoon almond extract,
1 cup  sour cream mixed with 1 teaspoon baking soda, and 2 cups flour
with 1 teaspoon baking power and 1/4 teaspoon salt.
Pour half the mixture into greased (with butter!) tube pan. 
Top that with dabs of canned (or fresh) whole cranberry sauce.
Top that with other half of remaining batter.

Bake at 350 for 15 minutes. 
Lower to 325 for 30 minutes or until done (knife comes out clean). 
Topping (when cake is cool): 1 cup confectionary sugar mixed with
1 teaspoon (or more, for taste) almond extract and enough milk to
make thick icing.   
You can make this ahead and freeze it. 

odd jobs

Rob   207.671.0832

miNd-bOdy-SPiriT

Ever thought about this?
by Judith Stark, Guest Writer

 Have you ever thought about this?
What would people remember you for, when 

you are no longer on this earthly plane?
I’ve often given this some thought, especially 

while raising step-sons and sons. Will I be re-
membered as the one with her backside up as 
she cleaned toilets? Or as the one who cooked 
healthy meals and baked wonderful things?

Perhaps I will be remembered as the organiz-
er, planner, keep-it-all-together person, though 
I’m not convinced my boys knew the truth. 
Maybe they thought Wonder Woman dropped 
out of the sky to help me out behind the scenes.

Wait a minute!
I am Wonder Woman. I mean, if I focus on the 

positive, that’s precisely who I’d want to be re-
membered as. I can just as easily strap on a chain 
saw and drag trees out of the woods to burn for 
winter as I can get dressed up in a designer dress 
with my short, styled hair and look like a super 
model (or so I think).

I challenge you to give it some thought. What 
you would like to be remembered for? Start shar-
ing this with family and friends. 

After my Dad passed a few years back, I 
discovered he wanted either to be a Hollywood 
stuntman or the one who painted fancy cars in 
California. I never knew that. I knew he was 
a powerhouse worker. I knew he took care of 
his family. But it seems there was even more 
underneath it all. He didn’t share his dreams 
with us. Maybe we would have supported him 
in pursuing them. Heck, I would have moved to 
California in a second.

Think about it for yourself. Write it down 
and talk it through. Perhaps make a decision to 
pursue an old dream. You only have today, so 
why wait? Don’t focus on the stuff you might 
have messed up along the way because, by 
God, there’s a lot of good you’ve done in your 
life. It's time to think about what else can you 
do to be remembered for who you really want 
to be – someone fantastic, someone who lived 
their dreams. 

Because you can be…and are…fantastic!  
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Garden Street Bowl 
T news
7-12-18

Garden Street, Kennebunk  •   207-636-7799  •   gardenstreetbowl.com

Mon.-Tues.,  3PM–11PM  •  Wed., 3PM–12AM  •  Thurs.,  11AM–11PM
Fri.-Sat.,  11AM–12AM  •  Sun.,  11AM–11PM

A place for friends and family to gather. 
To play games, celebrate milestones, 
eat great food and enjoy exceptional 
brews, wines and cocktails. 

G A R D E N  S T R E E T  B O W L  |  C R O T U X

29 Main St., Kennebunk  •  www.freshstartboutique.com 
Consignments accepted by appointment only

FRESH START
Women’s Consignment Boutique 

207-985-7892

Open Tuesdays - Saturdays
10 to 5

Great 
 Prices!

207-985-0010 or 207-289-5216
Rick Corleto, Barber • Don Kadlik, Barber

Services Include: 
HAIRCUT, BEARD TRIM, HEAD SHAVE

and relax with our signature 
STEAM TOWEL FINISH HOT LATHER / 

STEAM TOWEL STRAIGHT RAZOR SHAVES

Monday & Tuesday, 7 AM – 4 PM
Wednesday thru Friday, 7 AM – 6 PM

Saturday, 7 AM – 2 PM

2 Storer Street, Lafayette Center, 
Kennebunk (next to Duffy’s)

~ LAFAYETTE ~
Barber Shop & Shave Parlor

  

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 
HAS MOVED TO

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

dOwNTOwN kENNEbuNk MAIN STREET, KENNEBUNK • A VIBRANT DOWNTOWN

Downtown News

“The Down Eastah”
~ from Mat Garofalo, 50 Local's bartender/manager ~

2 oz Rye
1 1/2 oz Spiced Apple Cider
3/4 oz Lemon
3/4 oz Ginger Syrup

World War I Centennial Concert at Museum
The Brick Store Museum invites the public to a celebration of Veterans Day, 
formerly known as Armistice Day, Sunday, November 11. 2018 marks the 
100th anniversary of the end of World War I, also known as the “War to End 
All Wars,” a phrase coined by H. G. Wells. Today, the phrase is mostly used 
sarcastically, but at the time people believed it.  To commemorate this day, 
Monica Grabin will give a Singing History performance, “Over There! And 
Back Again,” focusing on the end of the war and the social effects of the war 
here at home. Tickets are $5 at the door, and free for museum members. The 
concert will feature songs from the Great War and those performed in the post-
war 1920s. Songs of World War I are poignant and often devastating, but the 
1920s produced some of the most fanciful and best-loved of all our popular 
songs. Grabin has a trove of these songs, spanning many different genres that 
she’s excited to share. Join Grabin and the museum at 7 PM, November 11 at 
the museum’s Program Center at 4 Dane Street for an evening of memories.

Tickets can be purchased in advance at the Brick Store Museum, or online at 
www.brickstoremuseum.org. Tickets can also be purchased at the door. No 
advance reservations are required. 

Mix all together and 
shake, served over ice

This was Mat's 
signature cocktail 
from his wedding.

Hot Digity Dog
wishes to

thank all of
its wonderful

customers 
for making it
yet another

great season! 

 info@andrewsmilligan.com 
24 Main Street Kennebunk 04043
WWW.ANDREWSMILLIGAN.COM

 207-985-5525

617 and 617B Alewive Road, 
Kennebunk $699,900. Stunning home 
on a rise with pretty views and additions 
with desirable updates throughout. A 
home for everyone with together spaces & 
individual spaces for contemplation, work 
and privacy. The garage is a space for all & 
a large bonus room & bath above for family, 
friends and guests. In the main house there 
is lots of light with an open floor plan on 
the first floor along with a bedroom with 
half bath. Two wood burning fireplaces & a wood pellet stove, a full bathroom, mudroom entry from 
the garage & a deck between the sunroom & family room make for wonderful first floor living. Second 
floor master with soaking jetted tub and separate shower. Two more bedrooms, a full bath & laundry 
room complete the second floor and then there’s a third floor with half bath and study area. The four 
stall barn offers straight-out access to fenced pasture. This is a fabulous property!

 207-985-5525
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13 Western Avenue (Rte. 9)  •  Kennebunk Lower Village
207-967-9171  •  www.downeastwine.com

10% off for all Veterans, 
Servicemen and Women, 

Every day of the year

See our website or
Facebook for

information on wine 
tastings and more!

Attention Wine Lovers!
ONGOING

WINE SPECIALS

Biggest and best selection 
of wines in the Kennebunks,

hand-picked from 
vineyards worldwide.

THE FISHING CHRONICLES

Those  o f  us  lucky 
enough to earn our living 
in the beautiful village of 
Kennebunkport frequent-
ly have the privilege of 
meeting many interesting 
people and celebrities dur-
ing the course of the busy 
tourist season. I have en-

joyed the company of po-
litical figures, professional 
athletes, owners of pro-
fessional baseball teams, 
television personalities and 
many other people from all 
walks of life. I never really 
know who might be walk-
ing down the dock to enjoy 

a day of boating aboard the 
Striper Swiper.

The recent World Series 
victory of the Boston Red 
Sox, and being in the mid-
dle of another New England 
Patriots football season, 
brought back memories of 
a trip I ran last season along 
with another local guide. 
Most of the boats in the 
Kennebunk River prefer to 
limit the size of our charters 
to four guests even though 
we are all licensed to take 
up to six. It just makes for a 
better quality experience for 
our charters. A group of 6 or 
7 men who were attending 
the corporate business in 
Kennebunkport meeting 
wanted to go fishing for 
the day.  

Captain Bruce Hebert of 
the Libreti Rose Charters, 
who sails out of the Nonta-
num Resort, and I teamed 
up to accommodate the 
group. It turned out to be 
made up of several retired 
professional NFL football 
players: Cleveland Browns 
quarterback Bernie Kosar 
along with his two offen-
sive tackles, Cody Reisen, 
Paul Farren, and two time 
Super Bowl Champion 
Matt Bahr. 

Bahr won Su-
per Bowls as the 
place kicker for the 
Pittsburgh Steelers 
when Terry Brad-
shaw was quarter-
back and with the 
New Giants when 
Phil Simms was 
quarterback. He 
then went on to 
kick for the New 
England Patriots 
until he was re-
placed by a rook-
ie kicker named 
Adam Vinatieri.

I had Matt Bahr 
and Cody Reisen 
on my boat, while 
Captain Hebert 
hosted Bernie Ko-
sar and Paul Far-
ren. It was quite 
a n  i n t e r e s t i n g 
morning listening 
to all of their first-
hand stories about 
football greats like 
Bill Parcells and 
Terry Bradshaw, 
as well as many 
other famous Hall 
of Fame and fu-
ture Hall of Fame 
athletes. 

Bahr shared a story 
about Super Bowl XXV, 
when he played for the 
New York Giants and they 
beat the Buffalo Bills, 20-
19. He said Coach Parcells 
sent him out to kick a field 
goal and he was so con-
cussed from a hit he took 
after an extra point he ran 
to the wrong side of field 
by mistake.  Even with the 
concussion, he still made 
the kick.

Two-time Super Bowl Champion Matt Bahr shows off the striped 
bass he caught aboard the Striper Swiper.by Handy Helpers Inc.

Property Management & Handyman Services

HH

Ju

nk Removal

Dump Runs

207-602-8681 (cell) or 207-967-2172
   Fully Insured  •   Robert & Marie Fairbanks  •  Free Estimates

Basements, Attics &
Garages Cleaned Out,
Furniture & Appliances 

Removed

We Recycle
Local & Reliable

Guaranteed 
Best Rates

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 ear-
lier 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. 

November 7 ~ November 21
Tide Chart

Wednesday, November 7
Low ..........4:19 AM .. -0.33
High .......10:34 AM . 10.60
Low ..........4:50 PM .. -0.96
High .......11:06 PM ... 9.75
Sunrise: 6:25 AM 
Sunset: 4:27 PM 
New Moon: 11:03 AM

Thursday, November 8
Low ..........5:02 AM .. -0.14
High .......11:16 AM . 10.53
Low ..........5:34 PM .. -0.90
High .......11:50 PM ... 9.51
Sunrise: 6:26 AM 
Sunset: 4:26 PM

Friday, November 9
Low ..........5:44 AM ... 0.17
High .......11:56 AM . 10.30
Low ..........6:16 PM .. -0.68
Sunrise: 6:27 AM 
Sunset: 4:25 PM

Saturday, November 10
High .......12:33 AM ... 9.18
Low ..........6:25 AM ... 0.55
High .......12:37 PM ... 9.96
Low ..........6:58 PM .. -0.33
Sunrise: 6:28 AM 
Sunset: 4:24 PM

Sunday, November 11
High .........1:17 AM ... 8.80
Low ..........7:07 AM ... 0.97
High .........1:18 PM ... 9.55
Low ..........7:42 PM ... 0.09
Sunrise: 6:30 AM 
Sunset: 4:22 PM

Monday, November 12
High .........2:02 AM ... 8.42
Low ..........7:51 AM ... 1.39
High .........2:03 PM ... 9.11
Low ..........8:27 PM ... 0.54
Sunrise: 6:31 AM 
Sunset: 4:21 PM

Tuesday, November 13
High .........2:50 AM ... 8.08
Low ..........8:40 AM ... 1.77
High .........2:52 PM ... 8.69
Low ..........9:17 PM ... 0.95
Sunrise: 6:32 AM 
Sunset: 4:20 PM

Wednesday, November 14
High .........3:42 AM ... 7.83
Low ..........9:33 AM ... 2.05
High .........3:46 PM ... 8.33
Low ........10:11 PM ... 1.27
Sunrise: 6:34 AM 
Sunset: 4:19 PM

Thursday, November 15
High .........4:37 AM ... 7.72
Low ........10:32 AM ... 2.19
High .........4:44 PM ... 8.08
Low ........11:09 PM ... 1.44
Sunrise: 6:35 AM 
Sunset: 4:18 PM 
First Qtr: 9:56 AM

Friday, November 16
High .........5:34 AM ... 7.77
Low ........11:34 AM ... 2.15
High .........5:43 PM ... 7.99
Sunrise: 6:36 AM 
Sunset: 4:17 PM

Saturday, November 17
Low ........12:05 AM ... 1.46
High .........6:28 AM ... 7.98
Low ........12:33 PM ... 1.91
High .........6:41 PM ... 8.05
Sunrise: 6:37 AM 
Sunset: 4:17 PM

Sunday, November 18
Low ........12:57 AM ... 1.34
High .........7:18 AM ... 8.31
Low ..........1:27 PM ... 1.52
High .........7:35 PM ... 8.24
Sunrise: 6:39 AM 
Sunset: 4:16 PM

Monday, November 19
Low ..........1:43 AM ... 1.14
High .........8:03 AM ... 8.73
Low ..........2:14 PM ... 1.03
High .........8:23 PM ... 8.51
Sunrise: 6:40 AM 
Sunset: 4:15 PM

Tuesday, November 20
Low ..........2:26 AM ... 0.88
High .........8:44 AM ... 9.19
Low ..........2:57 PM ... 0.48
High .........9:07 PM ... 8.81
Sunrise: 6:41 AM 
Sunset: 4:14 PM

Wednesday, November 21
Low ..........3:06 AM ... 0.59
High .........9:23 AM ... 9.68
Low ..........3:37 PM .. -0.09
High .........9:50 PM ... 9.11
Sunrise: 6:43 AM 
Sunset: 4:13 PM

It will be a day I will 
remember for a very long 
time, and it’s just one of 
the many examples of how 
lucky I am to be able earn 
a living loving what I do. 
To quote one of greatest 
men I have ever known, my 
dad: “Find your passion 
in life, figure out how to 
earn a living chasing that 
passion and it will feel like 
you never worked a day in 
your life.”

Attitude of
 Gratitude

Fishing enthusiasts:
Send us your fishing photos and stories! 

publisher@touristandtown.com.

“You say grace 
before meals. All 
right. But I say 

grace before the 
concert and the

opera, and grace 
before the play 

and pantomime, 
and grace before 

I open a book, 
and grace before 

sketching,
painting,

swimming, 
fencing, boxing, 

walking,
playing, dancing 
and grace before 
I dip the pen in 

the ink.”

~ G. K. Chesterton



 by Captain Greg Metcalf
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by Steve Hrehovcik
Biddeford’s first Euro-

pean inhabitants settled 
along the Saco River in the 
early 1600s, and with the 
river as a source of power, 
the city developed as an 
industrial center. Major 
businesses included cotton 
mills, machinery builders, 
shoe factories, iron and 
brass foundries, lumber 
yards, grain mills and gran-
ite quarries.

As the town prospered, 
many citizens expressed 
the need for a place to 
enjoy entertainment and 
cultural enrichment. So, 
in 1840 the city purchased 
land for a city hall, which 
would include space for 
an opera house. It took 
twenty years for comple-
tions, and in 1860 the op-
era house opened with its 
first production. While the 
title of the play has been 
lost, its theme portrayed a 
northern view of slavery – 
a relevant topic as clouds 
of the Civil War hung over 
the nation.

For the next 34 years 
the opera house became 
a popular center for local 
plays, pageants, school 
graduation ceremonies, 
town functions and visit-
ing celebrity performers. 
Among them, Shakespear-
ean actor Edwin Booth; 

Joseph Jefferson, one of the 
most popular comedians 
of his era and famous for 
playing Rip Van Winkle; 
plus actor Pat Rooney, who 
began in vaudeville and 
later worked in silent films.

Tragedy struck on De-
cember 30, 1894, when 
an out-of-control fire de-
stroyed the city hall and 
opera house. A few days 
later, town officials held 
an emergency meeting to 
determine the future of the 
opera house. After some 
heated discussions, they 
voted to rebuild a new 
opera house along with the 
city hall. 

The town hired world-
renowned architect John 
Calvin Stevens, who de-
signed many buildings in 
Portland, to create plans 
for the new theater. The 
rebuilt opera house opened 
in 1896. It featured Stevens’ 
Colonial Revival décor 
with a large brass chande-
lier and horseshoe balcony. 

As the cultural center 
for York County, the opera 
house hosted vaudeville 
shows, minstrels, and dra-
matic presentations star-
ring the legendary Barry-
mores. In 1904, when silent 
films became popular, it 
was converted to a movie 
house. While films be-
came more in demand, the 

ON STagE

Marquee of Biddeford’s City Theater on Main Street, displaying the next 
presentation of The Christmas Carol - The Musical, Opening November 30. 

theater con-
tinued with 
personal ap-
pearances by 
major stars, 
such as Laurel 
and Hardy, 
Fred Astaire, 
W.C. Fields 
and Fatty Ar-
buckle.

Time and 
wear took its 
to l l  on  the 
opera house. 
E v e n  w i t h 
renovations 
and a name 
c h a n g e ,  t o 
City Theater, 

by 1955 attendance had 
dropped. With the intro-
duction of television and 
drive-in theaters, City The-
ater lost its audiences, and 
in 1965, the staff made the 
agonizing decision to close 
the theater.

For years the abandoned 
theater was used as a stor-
age house for city supplies. 
In 1975, almost as an insult 
to theater’s history, the 
mayor had the orchestra pit 
filled with sand so he could 
pitch horseshoes. Rumors 
spread: the theater should 
be torn down and con-
verted into a parking lot.

Not willing to lose the 
regal theater, a group of 
motivated citizens formed 
the City Theater Associated 
in 1976 and began the chal-
lenging work to restore the 
theater to its former glory. 
Dedicated volunteers do-
nated time and labor to 
rebuild, repaint, rewire 
and redecorate both the 
audience and back stage 
areas. It took two years 
of hard work, and in 1978 
City Theater had its Grand 
Reopening featuring a per-
formance by the renowned 
Norman Luboff Choir. 

Since then, City Theater 
has grown in stature and 
popularity. While renova-
tions and improvements 
continue, the quality and 

7th Annual
Theatrical 
Dining  
Experience

Evenings 6 p.m. – Fri. Oct. 26 | Halloween, Wed. Oct. 31 
Fri. Nov. 2 | Wed. Nov. 7 | Fri. Nov. 9

Sun. Matinee at 1p.m. Nov. 11 | Costumes Invited
Tickets $20 Plus A La Carte Menu. Reservations suggested.
220 Clay Hill Rd., Cape Neddick, 2 miles from Ogunquit

 

207.361.2272
ClayHillFarm.com

Al Copley Quartet: Friday, 
November 16, 7:30 PM, Saco 
River Theatre, 29 Salmon Falls 
Road, Bar Mills. Don’t miss 
the astounding pianist, singer, 
arranger, and co-founder of 
“Roomful of Blues,” the re-
nowned Grammy-nominated 
American jump band, now 
with its own jumping, jiving, 
swinging quartet. Bring your 
dancing shoes to the aisles for 
this rollicking, uplifting concert! 
Tickets: General Admission $30, 
Seniors & Students $25.  

Mozart: Out of Thin Air, with 
Joe Arsenault: Sunday, Novem-
ber 18, 3 PM, The Old White 
Church, 15 Salmon Falls Road,  
Bar Mills. Originals’ longtime 
pianist, Saco River Theatre Trea-
surer, and modern Renaissance 
man, Joe Arsenault will present 
the first in a series of conver-
sations at the piano in which 
he shares and demonstrates 
insights on composers, piano 
works, philosophy…wherever 
the music takes him – and us. 
Not to be missed! Tickets: Pay-
What-You-Can.  

Musical Events at Saco River Theatre

amount of stage presenta-
tions entertain a growing 
number of patrons. 

Mark J. Nahorney has 
been on the theater’s board 
of directors since 2005 and 
president for three years. 
Nahorney said, “Over the 
past four years, summer 
productions have averaged 
more than 3,000 patrons. 
We are also delighted that 
the number of our visitors 
continues to rise. In addi-
tion, 25% of our summer 
audiences are from out of 
state. I am proud and hon-
ored to serve as president 
of the theater’s Board of Di-
rectors. I could not imagine 
a more gratifying position 
to have in retirement.”

Nahorney also pointed 
out how the popularity of 
City Theater has inspired 
the renewal of Downtown 
Biddeford, with new busi-
nesses, retail stores, restau-
rants and specialty shops. 

Wendy Brown, office 
manager at City Theater, 
started as a volunteer with 
her family in 2011. Brown 
said, “In addition to keep-
ing track of office records, 
I continue to serve as a 
volunteer. Depending on 
the production, we have 75 
to 250 volunteers. In addi-
tion to the performers, vol-
unteers serve as backstage 
crews, set builders, lighting 
techs, costumers, ushers, 
and distribute promotional 
materials. It’s gratifying to 
be part of this theatrical 
community.” 

Responsible for the 
quality of productions on 
stage goes to artistic di-

rector Linda Sturdivant, 
who joined City Theater 
10 years ago. She studied 
at the University of South-
ern Maine and taught the-
ater for 16 years. She also 
worked at Oxford Hills 
Music and Performing Arts 
Association for 18 years 
and did freelance directing.

Over the years, Stur-
divant has directed more 
than 100 musicals and 
plays. She said, “I feel truly 
blessed to work in such a 
history theater. I’m always 
amazed to find so many 

talented people in the area. 
Many have professional 
theater credits, which they 
want to continue using in 
a community theater. I feel 
so lucky to have the best job 
in the whole wide world.”

Sturdivant’s next di-
rectorial production is A 
Christmas Carol – The 
Musical, which opens Fri-
day, November 30. City 
Theater is located at 205 
Main Street, Biddeford. For 
tickets call 207-282-0849 or 
visit www.citytheater.org.  

Reservations: 207-929-6472 or www.sacorivertheatre.orgView of the City Theater Stage from the horseshoe balcony, designed by world renowned 
architect John Calvin Stevens.

Biddeford’s City Theater a Historic Treasure
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Nightlife November 8 - 21 These are live music venues in our distribution 
area. Complete live music listings are one of the 
many perks of advertising with us. Get your full 

entertainment calendar listed by joining our team.

by Jo OConnor

OuT & abOuT

 Find this hidden gem
at the end of Pearl 

Street. Enjoy classic and 
new world craft beer 
favorites in a unique 

taproom overlooking 
the Saco Falls. 

28 Pearl Street • Biddeford
(207) 731 - 8611 • @dirigobeer

  ~ Excellent Private Event Space • Booking Now 
~ Food Trucks, Delivery Options, Snacks & BYOF  

 Taproom Hours
Fri & Sat 12-10 PM
Sundays 12-6 PM

DIRIGO BREWING CO.

Alisson’s Restaurant
11 Dock Square, Kennebunkport

Thursday, November 8: 45th Anniversary Open 
House 5-9PM 

Live Music * Oyster Bar * much more!
Friday, November 9: Flashback Friday Karaoke: 

90’s Grunge 10PM
Friday, November 16: Flashback Friday Karaoke: 

Classic Rock 10PM 
www.alissons.com | 967.4841

Bentley’s Saloon
1601 Portland Road, Arundel

www.bentleyssaloon.com | 985.8966
 

Bitter End
2118 Post Road, Wells

www.bitterend.me | 360.0904
 

The Brunswick
39 West Grand Avenue, Old Orchard Beach

www.thebrunswick.com | 934.4873
 

The Burleigh at the Kennebunkport Inn 
Dock Square, Kennebunkport

www.kennebunkportinn.com | 967.2621
 

Blue Mermaid Island Grill 
10 Shapleigh Road, Kittery

www.bluemermaid.com | 703.2754
 

Clay Hill Farm
220 Clay Hill Road, Cape Neddick

Mondays: Brian Bair - local guitarist/vocalist
Thursdays: David Hollis at the piano

Fridays and Saturdays:
Katherine Mayfield at the Piano

Sundays: Local duo - Curt Bessette & Jenn Kurtz
www.clayhillfarm.com | 361.2272

 
Colony Hotel

140 Ocean Ave., Kennebunkport
www.thecolonyhotel.com | 967.3331

  
Cowbell 

140 Main Street, Biddeford
www.eatatcowbell.com | 284.2355

 
Dirigo Brewing Company 
28 Pearl Street, Biddeford

Saturday, November 10: Shadowbox 6-9PM
Saturday, November 17: Seagrass Bluegrass 6-9PM

www.dirigobrewingcompany.com | 731.8611
  

Elements: Books Coffee Beer
265 Main Street, Biddeford

www.elementsbookscoffeebeer.com | 710.2011
 

Federal Jack’s Brew Pub
The Shipyard, Kennebunk Lower Village

Tuesdays: Trivia 9PM
Wednesdays: Musical Bingo 9PM 

Thursdays BBQ, Brews & Blue 4-9PM
Friday, November 9: OC & The Offbeats 

Friday, November 16: Pete Finkle
www.federaljacks.com | 967.4322

 
Féile Restaurant & Pub
1619 Post Road, Wells

Every Wednesday: Live Irish Music 6:30 – 9:30PM
Every Thursday: Trivia 7-9 PM

Every Friday: Karaoke Annie 8 PM
Saturday, November 10: Rock Lobster 8 - midnight
Saturday, November 17: On Tap Band 8 - midnight

www.feilerestaurantandpub.com | 251.4065

The Front Porch
9 Shore Road, Ogunquit

Fridays to Sundays, Piano – 5 PM to Close
www.thefrontporch.com | 646.4005

 
Funky Bow Brewery and Beer Company

21 Ledgewood Lane, Lyman
www.funkybowbeercompany.com | 409.6814

Garden Street Bowl
Garden Street, Kennebunk

Every Tuesday: Trivia 7 PM
Every Wednesday:  9 PM-midnight

Free Bowling for Industry Folk
www.gardenstreetbowl.com | 636.7799

 
Hurricane Restaurant

29 Dock Square, Kennebunkport
Saturday, November 10: Tina and

Flash Allen 7-10PM 
Saturday, November 17: Ocean Avenue

Band 7-10PM
www.hurricanerestaurant.com | 967.9111

 
Inn on the Blues

7 Ocean Avenue, York Beach
www.innontheblues.com 207.351.3221

 
Jonathan's 

92 Bourne Lane, Ogunquit
www.jonathansogunquit.com | 646.4777

  
Lobster in the Rough

1000 Route 1, York
www.theroughyorkmaine.com | 363.1285 

Mike’s Clam Shack
1150 Post Road, Wells

www.mikesclamshack.com 207.646.5999
 

The Nonantum Resort
95 Ocean Avenue Kennebunkport

www.nonantumresort.com | 967.4050
 

Old Vines Wine Bar
173 Port Road, Kennebunk

Thursday, November 8: Paul Chase 6-9PM
Thursday, November 15: Bread & Circus 6-9PM

Every Monday: Party/Industry Night
w/DJ Nate 9PM 

            www.oldvineswinebar.com | 967.2310
 

On the Marsh
46 Western Avenue, Lower Village Kennebunk

Fridays and Saturdays: Live Piano
www.onthemarsh.com | 967.2299

 
Pearl

27 Western Avenue, Kennebunk
Sundays: Live jazz, 5:30 to 8:30 PM

www.pearloysterbar.com | 204.0860
 

Pedro’s Mexican Restaurant
181 Port Road, Kennebunk

www.pedrosmaine.com | 967.5544
 

The Pilot House
4 Western Avenue, Lower Village Kennebunk

Sundays: Karaoke with DJ Nate 9 - close
967.5507

 
Ports of Italy

4 Western Avenue, Lower Village Kennebunk
www.portsofitaly.com | 204.0365

 
Run of the Mill

100 Main Street, Saco
www.runofthemill.net | 571.9648

 
Ryan’s Corner House Irish Pub

17 Western Avenue, Lower Village Kennebunk
Trivia! Every Thursday night at 7PM

967.3564
   

Wiggly Bridge Distillery 
441 US Route 1, York

www.wigglybridgedistillery.com
 

York Harbor Inn 
480 York Street, York Harbor

www.yorkharborinn.com | 363.5119

Port Lobster Co.
Fresh Fish Daily

Lobsters • Lobster Meat • Clams
Hot Clam Chowder To Go

 

Open 9 a.m. to 5 p.m. daily  •  portlobster.com

    Our Lobsters cooked free. 

Lobster ~ The Best Gift from Maine!
Lobsters packed for travel. Next day air service available.

Gift certificates available

Our own Homemade entreés featuring fresh local seafood

LOBSTER ROLLS freshly made 
with our own hand-picked lobster meat

Fresh Crab Rolls, too!

122 OCEAN AVE.,  KENNEBUNKPORT  •  207-967-2081

since 1953

Fresh Start Consignment Store Owner 
Margaret Woods of Kennebunk, Day Trip 
Society Sales Manager Lucy Henson of 
Kennebunkport and Found Owner Pamela 
Bennett of Kennebunk deliver a creative, 
informative presentation on Window Dressing 
at Federal Jack’s Brewery hosted by the 
Chamber of Commerce of the Kennebunks. 
Photo Credit: Jo O’Connor

Amore Breakfast Owner Leanne Cusimano is 
surrounding by her staff for the 13th annual 
fundraiser for the Dominica Orphanage and 
School in the Dominican Republic. Photo 
Credit: Jo O’Connor

Nightlife
!

Please send Nightlife updates to
publisher@touristandtown.com
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Ellie, Sophie and Maeve out for a joyride.

ParTiNg ShOTSmilESTONES Alisson's: 45 years and going strong

Happy 45th
from all of us at
Tourist & Town!

by Jo O’Connor
Imagine being in a fam-

ily-owned restaurant for 45 
years. Now that is truly re-
markable. Come on down 
to Alisson’s Restaurant to 
celebrate this milestone 
on Thursday, November 8 
from 5 to 9 PM.

For the celebration, they 
are featuring free heavy 
appetizers and an oys-
ter bar, live music with 
Bread & Circus, a cash bar 
with happy hour prices, a 
free T-shirt to the first 100 
guests, a free photo booth 
to capture the fun, and the 
unveiling of the 45th anni-
versary beer crafted by lo-
cal brewer Barreled Souls. 
What else would it be but 
a Blueberry, Chocolate, 
Vanilla Cake Stout?

There is no admission 
fee, no reservations – just 
show up for this evening 

celebrating more than four 
decades of business. A por-
tion of the proceeds will 
be given to the Education 
Foundation of the Ken-
nebunks.

Never been to Alis-
son’s? Here’s what you’ve 
been missing – Owned and 
operated by the Condon/
Padget family since No-
vember 1973, Alisson’s hits 
the trifecta with the best 
location (the heart of Dock 
Square), great, affordable 
food (their lobster rolls are 
brimming over with sizable 
pieces of fresh meat), and 
a family-friendly atmo-
sphere (bring the kids). 

Alisson’s recently went 
through a major renovation 
and now features eight flat-
screen TVs, comfortable 
booth and high-top seating 
both down and upstairs. 
Plus, themed nights, trivia, 
live music and karaoke are 
regular offerings.

Alisson’s is run by the 
third generation of the fam-
ily. Ashley Padget runs 
the administrative side of 
things and covers the day 
shift, and her brother Adam 
Padget handles operations 
and manages the night-time. 
Founded by their grand-
parents, Fran and Beatrice 
Condon, the restaurant was 
named after the Paget’s 
older sister, who was the 
Condon’s first grandchild. 

The kids grew up washing 
dishes, working the floor 
and tending bar , exposed to 
everything in the business. It 
really is a family affair.

While the restaurant has 
a full menu, here some of 
their bestsellers:

Lobster Bisque Poutine –  
A new addition that has be-
come one of their signature 
items and their most “insta-
grammed” menu item. It is 
incredibly addictive.

Cajun Chicken & Sweet 
Italian Sausage Pasta – 
This is for the spice-loving 
customers. It is a perfect 
complement to cold fall 
and winter nights.

S e a f o o d  R i s o t t o  – 
Stuffed full of fresh lob-
ster, scallops and shrimp, 
then topped with a grilled 
lobster tail and smothered 
in lemon butter sauce, cus-
tomers pair this with one of 
their 22 wines by the glass.

Happy Gil-more – A 
fried haddock reuben? 

You bet. They fry a fresh 
haddock fillet and top it 
with melted Swiss cheese, 
house coleslaw and Rus-
sian dressing on grilled 
marble rye bread.

If you like beer on tap, 
this is your place. Alisson’s 
recently installed a state-
of-the-art draft system. 
There are 22-taps in the 
bar area, with 18 rotating 
taps slated exclusively for 
Maine and New Hamp-
shire small-craft beers. 
Stop in the bar to check 
out the digital tap board 
to see what’s currently on 
the menu. Or download 
the whatsontap app to see 
what’s coming up. 

“We look forward to 
seeing old friends, past 
employees, and new faces 
as we celebrate this mile-
stone anniversary. It will 
be great to thank everyone 
for making Alisson’s what 
it is,” said Ashley Padget.

Looking for the taste of 

Maine in the heart 
of it all?  Look no 
further than Alis-
son’s Restaurant 
in middle of Dock 
Square Kennebunk-
port. Happy Anni-
versary! See you on 
the 8th!  

Alisson’s is lo-
cated at 11 Dock 
Square, Kennebunk-
port. FMI: alissons.
com, 967-4841. 

Here are the York County 
breweries that have been 

featured at Alisson’s:

•Banded Brewing in Biddeford 
•Barreled Soul Brewing in Saco 
•Dirigo Brewing Company in 
  Biddeford
•Gneiss in Limerick 
•Funky Bow Brewery in Lyman 
•Hidden Cove Brewing Com
  pany in Wells 
•SoME Brewing Company in
  York 
•Woodland Farms Brewery in
  Kittery
•Plus, Shipyard in bottles.

A Benefit for Lucky Pup Rescue
santa paws fest

Vinegar Hill Music Theatre, 53 Old Post Road, Arundel
Dec. 1, 9am–8pm; Dec. 2, 9am–1pm

3rd annual Adopt-a-Tree Festival • Holiday Face Painting
Pictures with Santa Paws/Claus • Live Music

Hot Cocoa & Cider Station • and so much more!!!
Sponsored by

Visit www.facebook.com/vinhillmusic/ for more information

Alisson's sports an impressive lineup. Photo credit: Douglas Merriam

dOgS iN CarS



 (207) 967-2310 
www.oldvineswinebar.com

Dinner, drinks,  
and music,  

with or without 
150 of your  

closest friends.

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

Southern
Coastal Maine

York

Wells

Eliot

Berwick

North Berwick

Sanford

South Berwick

Lebanon

Acton
Lyman

Dayton

Arundel

Saco

95

CAPE NEDDICK LIGHT
‘THE NUBBLE’

GOAT ISLAND LIGHT

WOOD ISLAND 
LIGHT

Ogunquit

Tourist & Town

95

95
Portsmouth, NH

The Colony Beach
Gooch’s Beach

Mother’s Beach
Parsons Beach

Drake’s Island Beach
Wells Harbor Beach

Wells Beach

North Beach
Footbridge Beach

Ogunquit Beach

Ocean Park
Ferry Beach State Park
Camp Ellis Beach

Hills Beach
Biddeford Pool

Fortunes Rocks Beach

Goose Rocks Beach

Cape Neddick Beach
Short Sands Beach

Long Sands Beach
York Harbor Beach

Fort Foster Beach

Moody Beach

Biddeford

Kennebunkport

Old Orchard Beach

Kittery

103

103

1A

9

Kennebunk

9
1

1

77207

295

to Portland

Scarborough 
Beach State Park

Mt. Agamenticus
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O P E N  7  D A Y S  A T  1 0 A M
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J U S T  A  F E W  S T E P S  A W A Y  F R O M  D O C K  S Q U A R E
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9 galleries. 7 shows. 45 artists. 

21 weekly pop-ups. 20 years in the making.

Eat, drink  
& enjoy.  

Like a local.

In the heart of town,  
near Dock Square 
4 Western Avenue,  

Kennebunk 

27 Western Ave., Kennebunk Lower Village 

Reservations: 207-204-0860 • Find us on Open Table

Happy Hour 5 PM – 6 PM

Dinner Wed-Sunday 5PM to close

 Craft Cocktails & Raw Bar 
Steaks, Chops, Seafood

• Taking New Year ’s Eve Reser vations •
Dinner,  Champagne & Music with Lisa Mills


