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Photo by Josh Hrehovcik

May your
holiday season

be decorated with
peace, love and joy!
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DOCK SQUARE, KENNEBUNKPORT  |  800.248.2269  |  COMPLIMENTSGALLERY.COM

Handmade in America  |  Open Year Around
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It’s where the       is.

Follow us! 

From our family
 to yours...

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

Wishing you joy, 
peace and good health
this Holiday Season.

Wishing you joy, 
peace and good health
this Holiday Season.
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Valerie Marier is a freelance 
journalist who has traveled 
the world writing for mag-
azines and newspapers. Val 
is a wife, mother and grand-
mother, who enjoys knitting, 
reading, golf and travel, and 
writes about them in her 
blog Wandering With Val.
www.wanderingwithval.com

Jo O'Connor is a local writer 
with deep roots in Kennebunk-
port. She is a mother of twins 
and founder/lead singer of the 
local band, The Dock Squares. 
She teaches Zumba and aqua 
classes and is a marketing 
communication professor.
jfboconnor@gmail.com

Dana Pearson is a writer and 
musician living in Kennebunk 
with his wife Diane. His books 
can be found at amazon.
com/author/danapearson. 
dana@touristandtown.com

Steve Hrehovcik, writer, editor 
and artist, has been with Tour-
ist & Town (formerly Tourist 
News) since 2006. He and his 
wife Carol have lived in Ken-
nebunk for almost 51 years. 
Steve’s book Rebel Without 
A Clue: A Way-Off Broad-
way Memoir can be found 
at kennebunkartstudio.com.  

Find us at the Depot!

Follow us on
Instagram
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Faith Gillman has called Ken-
nebunk home for 34 years. A 
wife, mother and “Nonny,” 
Faith has enjoyed writing for 
a number of Maine-based 
magazines and newspapers 
over the last several decades. 
She is happiest when she’s 
able to share the stories of 
the people and places that 
make Maine the best place 
to be in every season, and is 
truly thankful to be part of the 
Tourist & Town team. faith@
touristandtown.com
 

We thank all of our special 
contributors as well. It’s an 
honor to have you with us.
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Winter in Maine is a great time to: Take a holiday trolley ride • Go cross-country skiing • Visit local 
museums • Try your hand at dog sledding • Do some snowshoeing • Take a sleigh ride • Skate on a lake 
or pond •  Go tobogganing and tubing • Take a day trip to L.L. Bean • Go winter camping • Go wildlife 
watching • Take a winter hike • Snowmobile • Get cozy with a Tourist & Town newspaper or magazine 

– with hot chocolate • Give ice fishing a try •  Plan a polar plunge for a cause • Do some antiquing
Have snowball fights •  Go outlet shopping • Attend holiday festivals • Cozy up in a cabin

Sit by a fire somewhere – anywhere • Spread holiday cheer!

Photo by Josh Hrehovcik
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Tourist & Town: The Magazine
is an unabashed celebration of

all things Southern Maine.
We tell the stories

of the people who live,
work and visit here. 

We capture the essence of
this unique part of the world that has

attracted visitors for 200 years.
Whether you’re a local

or you’re passing through,
this quarterly magazine is for you.

Distributed throughout coastal York County,
as well as offered online,

Tourist & Town: The Magazine
is a travel companion,

an engaging read
and a coffee table keepsake
– all for the love of Maine.

Art by Holly C. Ross

Spring • Summer • Fall • Winter/Holidays • An Edition for Every Season
Find it Locally • Read it Online • Subscribe to Receive it at Home

publisher@touristandtown.com • www.touristandtown.com

Repeat pattern design by Geraldine Aikman
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COASTAL MAINE’S PREMIER GIFT GIVING DESTINATION
8 LANGSFORD ROAD, KENNEBUNKPORT • (207) 604-8029
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REACH OUT!
www.portsidereg.com
maureen@portsidereg.com
(C) 610.322.5832  | (O) (207) 204-0465

MAUREEN ADAMS,
ASSOCIATE BROKER

As a native Kennebunker, you won’t find another 
agent who knows the area better! Let me show 

you around my HOMETOWN!

149 Beach Aveune, Unit 106 Kennebunk 
Listed at $1,100,000 • Represented Seller

34 Summer Street Kennebunk 
Listed at $2,399,000 • Represented Seller

37 Ocean Ave Unit 6, Kennebunkport  
Listed at $315,000 • Represented Seller

Pending!

36 Park Street Kennebunk 
Listed at $749,000 • Represented Seller

Pending!Pending!

191 Log Cabin Road, Kennebunkport  
Sold at $285,000 • Represented Seller

sold! sold!

12 Conservation Drive Kennebunk  
Sold at $995,999 • Represented Buyer

sold!

3 Cherryfield Avenue Biddeford  
Sold at $600,000 • Represented Buyer

sold!

27 Blackstone Club Road, Falmouth  
Listed at $1,995,000 • Represented Buyer

Pending!

10 Chestnut, Kennebunkport  
Sold at $1,999,000 • Represented Buyer

SOLD!

56 Summer Street, Kennebunk  
Sold at $740,000 • Represented Buyer

sold!

295 Foreside Road, Falmouth 
Sold at $1,795,000 • Represented Buyer

sold!

5 Rivers Edge Drive, Kennebunk 
Sold at $1,800,000 • Represented Buyer

sold!

Listed at $1,999,000 • Represented Buyer
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FOR SALE!
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batsonriver.com/holidaycamp

WE’VE DECKED EVERY NOOK 
OF OUR 4 LOCATIONS WITH 

HOLIDAY CHEER!

JOIN US FOR 38 DAYS OF 
GREAT TIMES, FESTIVE VIBES 
AND HOLIDAY HAPPENINGS!

KENNEBUNK | PORTLAND
WELLS | BIDDEFORD

STEP ASIDE,
CLARK GRISWOLD!

51 Western Avenue, Kennebunk | 207.967.4110  

SHOP • DESIGN • LIVE
HURLBUTTDESIGNS.COM
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Bob Dennis has been a 
photographer for the Ken-
nebunk - Kennebunkport - 
Arundel Chamber of Com-

CONTRIBUTING PHOTOGRAPHERS

A heartfelt thank you to all of our 
contributors, who so generously 

share their talents with us.TO
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Josh Hrehovcik  is a 
Maine-based photogra-
pher and the author of the 
Retro Roadtrip family of 
travel books. His goal is to 

merce for more than 25 years. Dennis 
has published three photography books 
on Kennebunkport,  as well as multiple 
calendars. Find his photos at www.kpor-
timages.com and on IG at @portimages.

Originally from New Jer-
sey, Sandy Gnidziejko 
is a professional photog-
rapher, who got to Maine 

Cover photographer Eric 
Storm is a hobbyist pho-
tographer based in North 
Waterboro. His passion is 

Editor’s Note

get more Instagram followers than his 
brother. You can help him by following 
him @retroroadtripper65.

“to chase the light from Maine’s sandy 
beaches and rugged coastline, its histor-
ic towns and villages to the wild moun-
tains and wilderness.” @ericstormphoto

Heidi Kirn is a profes-
sional photographer locat-
ed in Kennebunk. Before 
launching Kirn Creative, 

as soon as she could. You can see her 
work in Tourist & Town or meet her at 
one of her Little River Estate Sale events 
in York County and beyond. Reach her 
at sfgnidziejko@gmail.com.

Heidi was a high school art teacher, a 
graphic designer for Nickelodeon and 
a magazine Art Director. heidikirn.com

My wish for our readers this holiday 
season is, quite simply, peace. It might sound 
a bit hokey, but it’s genuine. 

In the words of Martin Luther King, 
Jr., “Peace is not merely a distant goal that 
we seek, but a means by which we arrive at 
that goal.”

Peace is no wimpy concept. Peace has 
substance – and legs. Peace is an intentional 
spirit with which we choose to engage with 
our world. It’s a commitment to harmony. 
It’s the courage to help create it.

Most would agree that peace is a worthy 
and desirable goal, but peace is so much 
more than a feel-good notion. Peace is an 
intention we get active about because we 
believe it’s always worth working towards. 
We don’t just stand for peace, we get into 
the ring and do something about it. Be it a 
genuine smile, a kind gesture or something 
more, it all counts. 

Here’s hoping we can all devote our 
thoughts and energy – this holiday season 
and beyond – to helping create peace. 

The world needs so much more love. 
Now is a great time to give it.

Happy Holidays,

Kingsley Gallup
Editor/Publisher

Jim Groleau is recently re-
tired and enjoying spend-
ing more time with pho-
tography. Jim and his wife 

Devere reside in Kennebunkport. His 
passion is capturing the four beautiful 
seasons combined with the stunning 
diversity of the landscape where we live. 
Find him on IG @jgrolo.
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“If we are peaceful, if we are happy,
we can smile and blossom like a flower,
and everyone in our family, our entire
society, will benefit from our peace.”

~ Thich Nhat Hanh, Being Peace

Karl Ramsdell grew up 
on the Maine coast and 
is a professional wildlife 
photographer. In addition 

to photography, his passions include 
surfing, paddleboarding, ice skating, 
hiking and cycling. You can find him 
on IG @karl.ramsdell. 
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Follow us on Instagram @touristandtown
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Embrace the season of change
Call or stop by today for competitive pricing and

help with all of your oil & propane needs

14 Old Sawmill Lane, Arundel Maine

Propane • Fuel Oil
Kerosene • Heat Pumps

 24-Hour Full Service 

14 Old Sawmill Lane, Arundel, ME 04046
www.branchbrook.net  • 207-985-1500
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Happy 
Holidays

FROM OUR FAMILY
TO YOURS

135 Fletcher Street, Kennebunk
207.985.2901

www.lyonsagencyinsurance.com

Sevigney-Lyons Insurance Agency
Ham Insurance Agency

Lyons Agency for Insurance
Coastal Insurance Agency

Solutions for all
your home’s needs

Wishing you a joyful
holiday season

99 York Street, Kennebunk
985-9770

Home Theater
Sonos Music Systems
Home WiFi Networks

Lighting Control
Motorized Shading 

Many blessings this
holiday season

Unique Gifts for all Seasons

Hearth & Soul
35 Main Street, Kennebunk

985-7466

Hearth & Soul

10% discount on
ordered calendars and

greeting cards

May your holiday 
be wreathed in joy.

33 Main Street, Kennebunk
985-1847

Will’s 
COPY CENTER

33 Main St, Kennebunk • 985-1847
8-5 Monday-Friday, 9-12 Sat

Fax/Internet Access • Copies
Graphic Design • Color Copies

25¢ 
COLOR COPIES 

min. 5 copies - 
w/ ad - expires 7/31/18

Let’s celebrate
the season

by celebrating
local businesses,

the heart and soul
of our communities,
and by experiencing 

the wonderful things 
they have to offer 

this holiday
season!

On this page is a sampling of 
quality local spots.

SHOP LOCAL • EAT LOCAL • SPEND LOCAL • ENJOY  LOCAL
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Through the Lens
~ with photographer Bob Dennis
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“Winter wonderland” is an overused term but it perfectly describes the magical winter landscape we 
awoke to on the morning of March 10, 2022. Taken shortly after sunrise just off Pier Road in Cape Porpoise, 
this photo shows glistening overnight snow hugging the branches of the trees behind the beautiful red 
barn that is “Farm + Table.” The early morning light illuminates the scene perfectly.

I would capture many other memorable images along Ocean Avenue, the Kennebunk River and 
around Dock Square on that extraordinary morning but if I have to choose one, it’s this one.

Mornings like March 10, 2022, don’t happen very often but when they do, their exquisite beauty 
explains why many photographers consider winter to be their favorite season.

kportimages.com  •  @portimages
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LOCAL
FINDS

Dannah and Dannah for Men, Kennebunkport
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Monday - Saturday 10am - 5pm 
Sunday 12pm - 5pm

Kennebunkport
30 Ocean Ave.
207.967.2206

50% off Gloves

www.carlas-online.com

The gift that keeps on giving!
Wondering what to do with all those

back issues  of Tourist & Town?
You can’t quite bring yourself to toss them,
but they’re taking up a bit too much space?

Use them for wrapping paper!
Colorful AND informative!

Dannah & Dannah for Men

Dannah & Dannah for Men Green Tangerine

Morph Gallery & Emporium

Scalawags

Carla’s The Daily Sweat
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Local Color

Coastal Jewelers
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by Valerie Marier
“We get some amazing donations,” said RaeLynn Ze-

nzius, manager of the Kennebunk Habitat for Humanity 
ReStore in Kennebunk. “One day we sold an 8-inch rhi-
noceros bone to a young boy who collects bones. Another 
time, a customer bought a wooden sleigh that had been 
made in the early 1800s. But this antique stove is in a class 
by itself.” 

The red-white-and-blue Franklin stove sitting near the 
store entrance was left at the ReStore in September. When 
the manager posted a photo of the stove on FaceBook, a 
Pennsylvania museum and a Maine stove historian im-
mediately contacted the store. “Your stove is more special 
than you think,” the historian wrote.

Indeed it is. This patriotically colorful stove that’s fes-
tooned with gold eagles was one of 500 treasures borne by 
the American Freedom Train that chugged through our 
48 contiguous states in celebration of the United States 
Bicentennial. The year-and-a-half journey began April 1, 
1975 and ended December 31, 1976. 

The 26-car steam engine train featured 10 display cars, 
each painted in a red-white-and-blue scheme. Among the 
Americana treasures that were seen and visited by more 
than seven million Americans were President George 
Washington’s personal copy of the U.S. Constitution, Judy 
Garland’s blue and white check pinafore from the Wizard 
of Oz, Joe Frazier’s satin boxing trunks, a rock from the 
moon and the stove that now sits at the ReStore. 

The stove was apparently made by the Portland Stove 
Foundry, which had manufactured wood-burning stoves 
for 102 years until it filed for bankruptcy in 1979. A plaque 
on the stove reads: “Made for H. Poole, Kingfield, Maine, 
Serial No. 2, 1776-1976.” There is no official record of when 
the stove was actually manufactured but a Maine historian 
believes it is a “rare fine.”  He said, “This stove belongs 
in a railroad collection or perhaps even the Smithsonian 
in Washington, D.C.”

The ReStore manager has taken the stove off the market 
while she pursues potential museum placement. In the 
meantime, she hopes people will stop by 
to see the historic stove and, “while they 
are here, check out the furniture, appli-
ances and home goods we have for sale.”

A “rare find” at Kennebunk’s Habitat for Humanity ReStore
Antique stove that toured the USA on 1976 Freedom Train

sparks interest from museums and collectors

Habitat for Humanity’s ReStore is located at 4 
Industrial Drive, Kennebunk. FMI call 502-7021 or 
visit www.habitatyorkcounty.org/restore. The Re-
Store is open Wednesday and Friday, noon to 4 PM; 
Thursday 12-6 (seasonally), Saturday 10-4. Accept-
ing donations Wednesday through Saturday, 9-3.

Photo top: This patriotically colored antique 
stove was one of 500 treasures aboard the 
American Freedom Train that chugged 
across country in 1976 in celebration of 
the United States Bicentennial. Today, 
it stands in the Kennebunk ReStore. 
Photo right: This “one-of-a-kind” stove is 
actually one of two, but this one was made 
especially for H. Poole of Kingfield, Maine. 
Photos by Val Marier.
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11 Western Ave
Kennebunkport, ME
207.967.8301
gtangerine.com
See Facebook for store updates.

Visit our sister store, Pink Tangerine, for all things Lilly Pulitzer and Vineyard Vines • 207.967.8308

Featuring Brodie, Rails, Dylan, Vince, Velvet, 
DL1961, Paige, AG, Woodenships, Jude Con-
nally, Splendid, Lilla P, 27 Miles, Michael Stars 
and many more.

GREEN TANGERINE

ALL THE MUST HAVE SYLES FROM THE BRANDS YOU LOVE!
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us.fatface.com

123  O CE AN  AVE  KENNEBUNKPORT
dannahkpt.com   

207.967.8640

127 OCE AN AVE KENNEBUNKPORT
dannahformenkpt.com   
207.204.2007
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Clothing  -  Jewelry  -  Accessories 

25 Dock Square
www.jakdesigns.com

Kennebunkport

handmade in the usa

Clothing  -  Jewelry  -  Accessories 

25 Dock Square
www.jakdesigns.com

Kennebunkport

handmade in the usa

Calluna Fine Flowers and Gifts
www.callunafineflowers.com

193 Shore Road, Ogunquit, Maine 207.641.0867

Open through
December 23rd

Delivery & Pick Up

An eclectic array of holiday 
blooms, decorations, jewelry, 

clothing, candles and
bath and body products for

everyone on your list.

123  O CE AN  AVE  KENNEBUNKPORT
dannahkpt.com   

207.967.8640

127 OCE AN AVE KENNEBUNKPORT
dannahformenkpt.com   
207.204.2007

One of the easiest ways of wrap-
ping a gift is to buy a gift bag – but 
there are plenty of alternatives that 
can be used (and re-used) long past 
the holidays. This season, consider 
using baskets, jars, tins, old maps, 
sheet music and even fabric as wrap-
ping material instead of new paper 
wrap. Shopping bags that support a 
cause, such as the kind you can buy 
at a grocery store, make great gift 
bags. Tie the bag’s handles together 
with scraps of fabric or satin ribbon. 
Use a pretty tea towel to wrap a 
bottle, decorate a plain carrier bag 
with gold star stickers, and make 
your own gift tag. Wrapping is half 
the fun of gift-giving!

Mother’s Beach
designed by 

Geraldine Aikman 
available at 

Morph Gallery
155 Port Road,

Kennebunk

Local  Maine Scene Bracelets
Mother’s Beach • Goose Rocks • Gooch’s Beach • OOB & more

unique • metal • adjustable – the perfect gift for Maine lovers!

Alternative Gift Wrapping: 
Wrap it in a Tote
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by Valerie Marier
Between classes at Wellesley College, Sarah Duquette made 

and sold rainbow-hued quilts in her “spare time.” During a junior 
term abroad in the south of France, she pursued a passion for 
art, painting Provencal landscapes in oil while simultaneously 
gleaning “an innate sense of color and balance. I also learned to 
lick my fears when I committed to a design,” she admits.  

After college, Duquette worked briefly in administration at 
MIT in Cambridge, Massachusetts, then moved to New York City 
to immerse herself in the fabled garment district. “Fabrics and 
textures always fascinated me,” she said. “I was just finding my 
way and I gained unbelievably useful knowledge along the way.” 

And then, like the quilt maker she once was, Duquette tapped 
a scrap bin filled to the brim with valuable life experiences and 
jobs and bound them together to create a full-service interior 
design firm, Duquette & Company, Inc. “I’ve actually been 
doing interior design work since 1993 – in Vero Beach, Florida 

Duquette & Company, Inc. opens showroom in Kennebunk
Sarah Duquette taps a lifetime of artistry to create beautiful homes

Photo top left: Sitting in her new showroom at Duquette & Company, 
Inc. on Route 1, Kennebunk, owner Sarah Duquette said, “As a 
designer, I work like an Etch-a-Sketch. If the client isn’t happy 
with my suggestions, I twist the knobs, erase what’s there, and 
we start anew. This process is all about giving the client what she 
wants.” Photo above: “No assignment is too small or too large. I do 
everything from freshening one room to a 12,000-square-foot house,” 
said Duquette. Photos by Val Marier.

and here in southern Maine – but this is my first office in Kennebunk, and I’m thrilled to be here,” Sarah said of the 
2000-square-foot design studio and showroom on Route 1 just south of town.

“My goal as an interior designer has always been to look for clues from the client,” Duquette said. “I’m a hands-
on listener and observer. I notice if they like sharp contrasts, such as black or blue with white, or perhaps they prefer 
muted shades of grey, green and lavender. It’s important to hear how they describe a rug or lamp they adore because 
this process is about them and their desires, not mine.

“When I do offer selections, I explain why and that helps them understand my suggestions,” she said. “But if they’re 
not completely happy, I remind them that I work like an Etch-a-Sketch: I simply twist the white knobs on the front, 
erase what’s there and we start anew.”

No assignment is too small or too large for Sarah Duquette. ”My client might only want to freshen up a living room 
with new pillows, window treatments or wallpaper,” she said. “Or I might be designing and decorating every room in 

a 12,000-square-foot home. Then I work with the architect and builder as we plan the aesthetics and functions from the 
very beginning. My goal in all my jobs is to ensure 
that my clients are pleased.”

Asked about current trends in interior de-
sign, Sarah notes that the “no brown-furniture” 
stipulation has eased. “For a long while, parents 
couldn’t give away their walnut or cherry din-
ing room tables. Their kids simply didn’t want 
brown furniture. But I find now there’s greater 
appreciation and desire for more natural wooden 
furniture rather than something that’s white or 
painted.” 

“People are also much more excited about 
mixing textures and fabrics, and reupholstering 
Uncle Joe’s old armchair or slipcovering a sofa 
with bright new 2022 colors,” she said. “This 
‘Coastal Grandmother’ look is a wonderful mix-
ture and fun mishmash, and it works beautifully 
for many people.”

If you’re thinking about spiffing up a room 
in your home or a complete makeover, consider 
Duquette’s suggestions. She said “Follow your 
bliss. Trust yourself. The process may be stressful, 
it might cost some money, but sanctuaries and 
value are important. The overall goal is to enjoy 
the process. This is all about you!”

Duquette & Company, Inc. is located at 109 
York Street, Kennebunk; FMI call 351-2500 or 
email hello@duquetteandcompany.com. 
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inspired by nature & handmade with care

Photo by Courtney ElizabethPhoto by Courtney Elizabeth
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24 Ocean Avenue, Kennebunkport, ME
& 123 Market Street, Portsmouth, NH

Grand Opening of Portsmouth Store Thanksgiving Week!
(401) 306-8305 • SnapQuackPop.com

Grand 
Opening!
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Outta the Box 
8 York St., Kennebunk

207-604-5050  • 8 York St., Kennebunk • Proceeds benefit The New School

Our wonderful thrift shop is a recycling creation of The New School.  
To learn more about our amazing high school visit our website
or call for a visit or virtual tour.  207-985-3745
www.thenewschoolmaine.org. 38 York St., Kennebunk 04043

Voted #1
Thrift Store

Open 7 days a week 10a-3p
Donations accepted Saturday, 

Sunday, and Monday.
Call ahead preferred. (207) 604-5050

thriftmaine.org

Giving Back for the Holidays
Each holiday season, we like to share with 

readers these important reminders.
Happy holidays from all of us at

Tourist & Town.
Teach Your Kids the Importance of Giving

For one of their holiday gifts, give children a certain 
amount of money. Then help them to choose a charity 
or organization that they would like to donate their 
money to. Serve a Holiday Meal
Volunteer to wash dishes, ladle gravy or just be there 
to welcome people in from the cold.

Donate Gift Cards
Grab your near-empty gift cards, especially those for 
department and grocery stores, and call local shelters 
to see if they want them.

Buy One (or More) Extra 
Add an extra can of soup, tuna or jar of peanut butter 
to your shopping cart. Donate those extra non-perish-
ables to a food drive or drop them off at food banks. 
There’s a take-one-free food cabinet on the porch of 
the Chamber of Commerce office on Water Street in 
Kennebunk (available 24 hours a day). Larger items 
can be found inside during office hours. 

Double the Recipe
Get some of your friends together and make cookies. 
While you’re at it, bake an extra batch or two, and 
donate them to shelters, nursing homes or food banks. 
Call ahead to make sure they are accepting, and avoid 
using nuts and peanut butter. 

Drive-Thru Surprise
The next time you go through the drive-thru, pay for 
the person behind you. It’ll make both you and your 
recipient feel good.

Thank Your Local Firefighters
Call the non-emergency number of your local fire 
department to find out how many firefighters they 
typically have there at any given time. Deliver a deli-
cious breakfast of baked goods to thank these brave 
men and women for their service. 

Give School Supplies
School budgets are tighter than they used to be, and 
many teachers end up buying their own pencils, craft 
supplies, and books. Ask if your local school has a 
wish list or call up a favorite teacher and volunteer to 
do a little shopping. 

Double Your Donation
Your charitable donations could be going twice as far. 
Find out if your employer offers donation matching. 
And if they don’t, ask if they’d consider it. 

Give Blood
Giving blood costs you nothing, generally takes less 
than an hour, and could mean the difference between 
life and death for someone else. Keep an eye out for 
blood drive posters or head down to a donation center 
today. Bad weather often means blood donations are 
at a critical low. As soon as it’s safe to drive, head to 
your local Red Cross and donate some blood.

Clothing for Women & Men
Household Goods

Jewelry

207-985-3544 • 2 Bragdon Lane, Kennebunk (Next to Anchor Fence)

Donations & Consignments Accepted Mondays & Tuesdays 10-12:30
- Store not open for shopping at these times -

Shopping hours: Tues & Wed, 1-4 PM; Thurs-Sat, 10 AM-4 PM

Super Savings Fridays & Saturdays – all white tickets half price!
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Monday - Saturday 10am - 5pm 
Sunday 12pm - 5pm

Kennebunkport
30 Ocean Ave.
207.967.2206

www.carlas-online.com

Kindred & Company • Home  •  Garden  •  Gifts  •  Apparel 
2049 Post Road, Wells, Maine • 207-646-1600

Open Wed-Sat 10-5, Sunday 12-5, Closed Mon & Tues, except during Prelude

Open daily during Prelude!
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morph
Gallery & Emporium

whimsical • elegant • unexpected • cherishable
155 Port Road, Kennebunk  207-967-2900
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Each ornament is numbered. Each is special.
A one-of-a-kind treasure in honor of a one-of-a-kind man.

Ornaments are $29.99 each.
Stop by Bradbury Brothers Market in Cape Porpoise

or reserve yours by emailing Christine@bradburybros.com.

One Hundred
Limited-Edition

Handpainted
Holiday Ornaments
– Available Now –

Proceeds benefit the
Lobster Trap Tree

Foundation
in loving memory of

Mark Dufoe of Cape Porpoise

207.967.2775
3 Dock Square | Kennebunkport

www.scalawagspetboutique.com

WOMEN'S WEAR • MEN'S WEAR • KIDS' WEAR

Outdoor Casualwear & Accessories
16 Dock Square, Kennebunkport
207.204.2023 • us.fatface.com 

FATFACE

Handpainted 
by local artist

Maureen 
Massey

“Please keep Mark’s 
spirit alive in your 
hearts and in your 
actions. Hopefully, 

everyone who knew him 
will be inspired to be 

more like him.
Do a kind deed in his 
honor and make this 
world a better place,
as he did everyday.”

~ April Dufoe
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by Jo O’Connor
Photos by Sandy Gnidziejko

Ornaments – they shine, they gleam, they break (oh yeah, do they break). Just 
after Thanksgiving, people pull out their stored boxes to reveal their old and cher-
ished once-a-year treasures and begin to play holiday dress-up with their homes. 

History
The idea of decorating a tree for Christmas began in Germany, where they used 

to add fruit and nuts to trees once the leaves fell off, to symbolize the promise of 
spring to come. It is thought that trees may have been trimmed with real apples to 
represent the Bible’s forbidden fruit and to celebrate Winter Solstice. 

But, in 1605, a fir tree was brought inside and adorned with paper roses, candles, 
nuts and fruits. The idea of decorating a tree indoors took off and spread across 
Germany.

In the 1800s, German immigrants brought the tradition to the States, where peo-
ple made their own interpretations and creations. Early ornaments were made out 
of whatever items that families had available to them – strings of cranberries and 
popcorn, candles and metal foil (which would eventually become Christmas lights). 

Glass Ornaments
It is believed that glassblower Hans Greiner started making glass ball ornaments 

(called baubles) during the 1800s because he couldn’t afford real apples. The trend 
caught on and others started requesting glass fruit for their trees. 

Christmas ornaments became more popular and commercialized under the 
reign of Queen Victoria. Shops began to feature ornaments seasonally, and the 
tradition lives on.

In the late 19th century, the enterprising F.W. Woolworth brought the idea to 
America, where he sold more than $25 million worth of ornaments per year.

Eventually, manufacturers began using injection molding with plastic materials, 
which allowed for a variety of other shapes and sizes.

Angels
Many people use beautiful, ornate angels to decorate the top of their tree or to 

hang intermixed with other ornaments. Soon after Christmas trees became popular, 
parents would decorate trees with streamers, telling their children that the streamers 
were pieces of angel hair that had been caught in the branches.

The Christmas Pickle
The Christmas pickle definitely takes the prize as one of the most unusual 

ornament traditions. It emerged in the late 19th century as a children’s game that 
parents created. They bought a glass pickle ornament, hid it inside the tree and 
asked the children to hunt for it on Christmas morning. Whoever found the pickle 
first got an extra gift!

While this was said to be a German tradition, Germany claimed they never 
heard of it. It is thought to be the idea of an enterprising salesman, who wanted to 
sell more ornaments.

Christmas Ornaments:
Baubles, bangles and bows!

–continued on next page
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Modern Traditions of Christmas Ornaments
Nowadays, many families collect ornaments throughout their trav-

els as visual representations of memories. Others purchase customized 
ornaments with the year of anniversaries, births or other milestones 
engraved on them. Ornaments representing interests have become 
popular, too, showcasing sports, movie characters, hobbies, musicians, 
favorite colors and more.

Sources: westonnurseries.com; pearlonly.com; mymerrychristmas.com

SNUG HARBOR FARM

87 WESTERN AVE. RTE 9  |  KENNEBUNK, ME 04043
SNUGHARBORFARM.COM   (207)967-2414
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LOCAL FARE

Photo credit: Laura James.
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Gingerbread creation by Joanne Nichols, 
Talula’s (Kennebunk) specialty baker 
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by Faith Gillman
A humorous refrigerator 

magnet started the whole 
thing. 

“She was one plum pud-
ding away from a yuletide 
meltdown,” it proclaims, 
picturing a ‘50s era woman, 
bedecked in a holiday apron, 
baked goods lining the kitch-
en countertops while she 
checks on the next batch of 
goodies.

It made me laugh, I mean 
who hasn’t had a near or full-
on yuletide meltdown? But it 
also made me wonder – just 
what does plum pudding 
consist of anyway? Turns out 
there are a number of ways 
to make plum pudding and 
a long history behind the 
Christmastime treat.

The origin of plum pud-
ding, also known as Christ-
mas pudding or figgy pud-
ding, goes back to medieval 
times when meat mixed with fat, fruits, grain and 
vegetables were stuffed into casings made from 
animal stomach, fashioning sausages that could be 
stored over time. 

According to an article by Nate Barksdale for 
history.com, the first mention of plum pudding can 
be found in the “early 15th century, when “plum 
pottage,” a savory concoction heavy on the meat 
and root vegetables, was served at the start of a 
meal. Then as now, the “plum” in plum pudding 

‘Oh, bring us some figgy – or plum or Christmas – pudding!’
was a generic term for any 
dried fruit – most commonly 
raisins and currants, with 
prunes and other dried, pre-
served or candied fruit added 
when available.” 

Barksdale notes that when 
Oliver Cromwell came to 
power in 1647, he banned 
the pudding, along with 
Yule logs, carol-singing and 
nativity scenes because “such 
merry-making smacked of 
Druidic paganism and Ro-
man Catholic idolatry…Fifty 
years later, England’s first 
German-born ruler, George 
I, was styled the “pudding 
king” after rumors surfaced 
of his request to serve plum 
pudding at his first English 
Christmas banquet.”

Over time, plum pudding 
became a sweet, rather than 
savory, pudding with the 
addition of more dried fruit 
and the use of pudding cloths 

(a floured piece of fabric that could hold and preserve 
the pudding). By the 19th century, suet, brown sug-
ar, raisins and currents, candied orange peel, eggs, 
breadcrumbs, nutmeg, cloves, allspice and alcohol 
became standard pudding ingredients.

Many picture the Victorian England-era version of 
plum pudding when the holiday treat comes to mind. 
Think of the carol “We Wish You a Merry Christmas” 
or Charles Dickens’ “A Christmas Carol,” where fig-
gy pudding plays a role in the Cratchit family meal. 

–continued on next page
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During this same time, the tradition of families taking a turn 
stirring up the pudding batter on ‘Stir-up Sunday,’ five weeks 
before Christmas, took hold. After everyone had a ‘stir’ the 
mixture was wrapped up, steamed and put aside to age until 
Christmas Day.

Jackie Berube, a retired teacher who lives in Kennebunk, 
remembers the tradition fondly. Berube lived south of London 
in Eastleigh Hampshire, England as a child.

“My grandmother made the plum pudding. I do remember 
everyone there when she made the pudding would stir it and 
make a wish,” said Berube. “While putting in the ingredients 
she would put in one sixpence which was about the size of a 
dime. Whoever found it would have luck all year!”

Berube’s grandmother used currants not raisins, along with 
candied fruit.

“She served it warm with warm egg custard drizzled over 
it and everyone chewed gingerly, hoping that they got the 
sixpence,” said Berube. “We cheered when the lucky person 
shouted gleefully, ‘I’ve got it!’”

The steamed pudding can also be served by pouring heated 
brandy (rum or whiskey can also be used) over the treat and 
lighting it with a flame, creating a striking display.

Charles Dickens was not the only English writer to feature 
plum pudding in the literary setting. The pudding was a key 
ingredient in a short story by famed mystery writer Agatha 
Christie. “Christmas Adventure” was first published in Sketch 
magazine on December 12, 1923, and later in a collection of short 
stories as “The Adventure of the Christmas Pudding: A Hercule 
Poirot Short Story.”

In the story, Poirot is asked to attend a Christmas celebration 
in order to apprehend a jewel-thief who has taken advantage 
of an eastern prince. The jewel, a large ruby, is stirred into the 
pudding, unbeknownst to the cook. The stone is uncovered 
during Christmas dinner, when Colonel Lacey almost chokes on 
it, mistaking it for a piece of glass. And in true Christie fashion, 
Poirot hatches a delicious plot to catch the thief who placed it in 
the pudding and thereby saves the day – and the prince’s face.

Present day Christmas Pudding is a modified version of the 
elaborate pudding of Victorian times. The pudding-bag or cloth 
has been replaced with shaped molds. And according to history.
com, “the pudding’s Pagan roots are now celebrated rather than 
swept under the Christmas-tree skirt. A recent history cheerfully 
notes that the game of “snap-dragons,” in which children com-
pete to pluck raisins from the flaming brandy, likely has origins 
with the Celtic Druids.”

While Christmas Plum Pudding is considered an English 
tradition, it is enjoyed the world over, as Marlene Thom Raum, 
Kennebunkport resident and native of Scotland can attest.

“Plum pudding is an English thing so we didn’t eat it as 
a tradition. We Scots have a similar steamed pudding called 
“dumpling” which would be eaten with pouring custard. Small 
coins wrapped in wax paper would be included and if you 
got one it meant good luck for the future,” said Raum. “While 
eating in a restaurant in Tasmania, Australia, one December, 
we watched the owner hanging little round cloth bags on the 
clothesline. “What is she doing?” we asked. “She’s drying the 
plum puddings” was the response. Of course, we bought one 
or two. Delicious.”

So, no matter where you are feel free to sing: “bring us some 
Christmas, plum or figgy pudding, for we all like figgy pudding, 
and bring it out here!”

English Plum Pudding
(serves 12) (by James Beard)

Fruit Mixture (To be made 4 days ahead)
1-pound seedless raisins
1 pound sultana raisins
1/2-pound currants
1 cup thinly sliced citron
1 cup chopped candied peel
1 teaspoon cinnamon
1/2 teaspoon mace
1/2 teaspoon nutmeg
1/4 teaspoon ground cloves
1/4 teaspoon allspice
1/4 teaspoon freshly ground black pepper
1 pound finely chopped suet - powdery fine
1 1/4 cups cognac

Pudding
1 1/4 pounds (approximately) fresh bread crumbs
1 cup scalded milk
1 cup sherry or port
12 eggs, well beaten
1 cup sugar
1 teaspoon salt
Cognac

Step 1
Blend the fruits, citron, peel, spices and suet and 
place in a bowl or jar. Add 1/4 cup cognac, cover 
tightly and refrigerate for 4 days, adding 1/4 cup 
cognac each day.
Step 2
Soak the bread crumbs in milk and sherry or port. 
Combine the well-beaten eggs and sugar. Blend 
with the fruit mixture. Add salt and mix thorough-
ly. Put the pudding in buttered bowls or tins, filling 
them about 2/3 full. Cover with foil and tie it firmly. 
Steam for 6-7 hours. Uncover and place in a 250°F. 
oven for 30 minutes. Add a dash of cognac to each 
pudding, cover with foil and keep in a cool place.
Step 3
To use, steam again for 2-3 hours and unmold. 
Sprinkle with sugar; add heated cognac. Ignite 
and bring to the table. Serve with hard sauce or 
cognac sauce.

Photos oppostite page: Victorian images, courtesy of Click 
Americana. Photo this page: Victorian Plum Pudding. 
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Granny Seng’s Shortbread
Susan Doherty’s Montreal Noel always features her 

grandmother’s shortbread.

Ingredients:
1 1/2 cup all purpose flour
1 cup salted butter at room temperature
1/2 cup icing sugar
1/4 cup cornstarch

Directions:
Cut up butter and place into Cuisinart with all in-
gredients.
Pulse until it forms a ball, then wrap in waxed paper 
and let rest for several hours.
Roll out dough between two sheets of waxed paper 
(it’s sticky). Use flour as needed.
Form cookies with your favorite cookie cutters 
(Susan’s grandmere used a piping bag.)
Bake at 350 on ungreased sheet for 10 to 12 minutes. 

(Susan adds: “They’re gone before Santa comes down 
the chimney!”)

Gael’s Steamed Cranberry
Pudding with Sinful Sauce

My friend Gael shared this recipe with me when our kids were 
toddlers. I’ve served it every Christmas Eve since.

Mix 1/2 cup dark Karo, 1/2 cup molasses, 2 cups fresh 
cranberries, 2 eggs, 1 1/2 cup flour, 1 tsp. baking soda 
and 1/2 cup water.
Put in large mixing bowl (metal or glass), cover with 
aluminum foil, and steam on top of stove for 2 hours. 
(At this point, it tastes awful. You need the sinful sauce!)

Sauce: Melt 1/2 cup butter. Add 1 cup sugar and 1/2 
cup heavy cream. Bring to a quick boil and spoon the 
hot liquid over the pudding.

Kitchen   Talk    
Daisy Davis’ Egg Nog

(AKA: “Keep the Lipitor Handy”)

Beat 2 eggs.
Add 1 can sweetened condensed milk, 1 
tsp. vanilla, 1/4 tsp. salt and 1 quart milk. 
Mix well. Add 1 cup whipped heavy 
cream.  Mix well. Add 1 or 1-1/2 cups 
bourbon, brandy or rum. (Daisy prefers 1 
cup bourbon)

 All I want for Christmas is. . .

Almond Cookie Cake
Kathy Graham’s family favorite. 

To make crust, blend in large bowl: 2 2/3 cup flour, 
1 1/3 cup sugar, 1 1/3 cup butter, 1/2 tsp. salt, 1 egg.
To make filling, combine 1/2 cup finely chopped 
almonds, 1/2 cup sugar, 1 tsp. grated lemon peel, 
1 egg slightly beaten.
Directions:
Grease 10” spring form pan.
Divide dough in half. Roll out one half between two 
sheets of waxed paper and place in bottom of pan.
Spread filling to within 1/2” of sides of pan.
Roll remaining dough between two sheets waxed 
paper, then place on top.
Decorate with whole blanched almonds.
Bake 65-75 minutes until slightly brown. Cool one 
hour. Remove from pan and enjoy!

Tourist & Town writer Dana Pearson reflects on  
a “must-have” tradition. . .
“Before we head off on our annual Christmas safari to chop 
down a tree at Holmes Tree Farm, we have a pancake break-
fast at our house that always starts with Pillsbury Cinnamon 
Rolls. But honestly, those things are vile and slimy and sit 
in the stomach like little sacks of wet cement. However, 
certain traditions cannot be denied. The one single edible I 
must have (and only have at Christmas) are peanut butter 
blossom cookies, usually sent to me by my sister Jennifer. It’s 
not Christmas without them. And don’t even think about 
using anything but Hershey’s kisses in them.”

(Aside: Shortly after my daughter Alex married Tim, 
they celebrated their first Christmas. She couldn’t wait 
to make Cranberry Sour Cream Coffee Cake, a Christ-
mas morning tradition in our house. Recipe is identical 
to Sour Cream Coffee Cake, but add a layer of canned 
whole cranberries and use almond extract instead of 
vanilla. Nope! Tim wanted Pillsbury Cinnamon Rolls 
because his mom had served them every December 
25 since he was a three-year-old growing up in Maine. 
Not sure if he’d agree with Dana Pearson’s assessment 
– “vile and slimy” – because “certain traditions cannot 
be denied.” ~ Val Marier)

This page is curated by Tourist & Town’s Valerie Marier.  Is there something you’d like to hear more about? Email valmarier@me.com
Repeat pattern design by Geraldine Aikman
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Poinsettia
Champagne Cocktail

(A favorite of legendary hostess, Louise Hurlbutt)

Mix 1/4 cup vodka, 1/4 cup champagne 
and 1/2 cup cranberry juice in a large stem 
glass filled with crushed ice. Add 2 orange 
peel strips on top. (Note: This is so tasty, 
you might want a second. At our house, 
we make a pitcher of Pointsettias. There’s 
never any left over.)

Annie Adams’ Caviar Pie
“Always served on Christmas Eve”

Ingredients:
3 2-oz. cans Romanoff Black Lumpfish Caviar
6 hard-boiled eggs, chopped
3 tbsp. mayo
1 cup red onion, finely minced
8 oz. cream cheese
2/3 cup sour cream

Directions:
Mix chopped eggs with mayo. Spread on bottom of 
8-inch spring form pan (lined with parchment paper).
Sprinkle with chopped onion and spread evenly with 
spatula.
Soften cream cheese and blend with sour cream until 
smooth, then spread over onions.
Chill pie for 3 hours or overnight.
When ready to serve, drain caviar, rinse gently with 
cold water, spread on paper towel to dry.
Sprinkle caviar on top of cream cheese mixture.
Unlatch the spring form pan and gently lift pie onto 
platter.
Serve with good crackers surrounding pie.

You Say Tourtiere, I say Pork Pie
Daughter Lisa has savored pork pie on Christmas 
morning since growing up in Kennebunk. Last year 
I discovered KMG Tukkay Original Blend Tourtiere 
Seasoning Mix and gave her a package. “Best pie ever,” 
she declared after using it. Simply mix spices with 
ground meat, add a cup or two of water, and VOILA: 
authentic French-Canadian Tourtiere. (To order, go to 
kmgfoods.com)

Brie Topped with
Bacon-Tomato Sweet 

Drip Jam
(Whitney Coviello’s Colorado Christmas Treat)

Ingredients:
1 lb. bacon, cut into 1/2-inch pieces
1 1/2 lbs. pork belly, diced into 1/4” pieces
1 tbsp. unsalted butter
1 garlic clove, minced
1 medium white onion, diced into 1/2” pieces
2 large ripe tomatoes, diced into 1/2” pieces
1 cup light brown sugar

Directions
In cast iron skillet, cook bacon until crisp. Dry on 
paper towels.
Pour grease out of skillet and return to stove on 
medium-high. Add pork belly and fry until crisp 
(15 minutes). Drain on paper towel.
Melt butter in large saucepan over medium heat. 
Add garlic; saute until lightly brown (10 seconds). 
Add onion and cook until brown, approximately 
10 minutes.
Add bacon and pork belly, tomatoes, brown sugar 
and 1 cup water. 
Stir to combine, then bring to simmer, stirring 
occasionally for 35 minutes. Let cool before using.
(Keeps in refrigerator for 1 week)

Helpful Hint: How to Revive Cookie Sheets
Sprinkle baking soda all over the burned cookie sheet. 
Pour hydrogen peroxide on top. Then add more baking 
soda and let sit for as at least two hours. Wipe grit and 
grime away with a rag or coarse sponge. 

Elizabeth Grant’s
Turkey Alternative

“We keep it simple because there are just two of 
us and my husband has some food restrictions. 
So now we enjoy either filet mignon with caper/
mushroom sauce, or Cornish game hens tie cran-
berry sauce. We don’t miss the turkey!”

Is there something you’d like to hear more about? Email valmarier@me.com

It’s not Christmas at our house without
Steamed Cranberry Pudding for dessert.

Or daughter Lisa’s Pork Pie (Tourtiere) for breakfast. 
We asked several readers to name the one food,

condiment or adult beverage they always
have and want on December 25.
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since 1953

Fresh Fish Daily
Lobsters

Lobster Meat
Clams 

Port Lobster Co.

Lobster rolls & lobster meat,
lobster mac 'n' cheese, fresh fish

– haddock, salmon, swordfish, shrimp –
clam chowder, cheddar biscuits and more!

Open Daily 9-5, Closed Wednesdays
Check for special, extended holiday hours

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

207-967-2081

Beer & Wine Available

Eat, drink & enjoy.  
Like a local.

In the heart of town,  
near Dock Square 

4 Western Avenue, Kennebunk 

Eat, drink & enjoy.  
Like a local.

In the heart of town,  
near Dock Square 

4 Western Avenue, Kennebunk 

Eat, drink & enjoy.  
Like a local.

In the heart of town,  
near Dock Square 

4 Western Avenue, Kennebunk 

Eat, drink & enjoy.
Like a local.

 
•  Plan a mixture of appetizers that includes 
seafood, meat, veggies and cheese.
•  Always offer a cheese plate. It can cover all 
the bases: meats, cheeses, crackers, fruits, veg-
etables or nuts.
•  Recipes that can be made a day or two before 
the party lessen stress the day of the party.
•  Finger foods that can be picked up and eaten 
with one hand (and allow guests to sip their 
cocktail) disappear the quickest. 
•  Station your platters and dishes throughout 
the house, not just on the dining room table. 
Guests will move and mingle to find the food.
•  Pass around at least one appetizer (preferably 
warm from the oven) so you can visit with guests 
as you serve.

Tips from the Experts to Make 
Holiday Entertaining Easy

Mix all ingredients and pour over ice; garnish with 
cinnamon stick “antlers” and maraschino cherry 
“noses.”

Rudolph-tini
8 ounces vodka
4 ounces Frangelico 
4 ounces coconut-flavored rum
4 ounces half & half
 

The Rudolph-tini with cinnamon stick antlers 
and cherry nose.

A fan 
favorite !
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we

CATER
your cravings...

and your dinner too

207.967.1150

CAPE PORPOISE KITCHEN
great food to go

G
O

U
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ET M
ARKET OPEN YEAR RO

U
N

D
capeporpoisekitchen.com

chef-prepared breakfast, lunch and dinner to go
bakery, deli, wine, cheese, gift baskets

full-service catering available
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Lobsters and Lobster Meat sourced from our family boats.
Fresh haddock, scallops, swordfish, halibut, baked goods and more!

Tuesday - Thursday 11-6,
Friday & Saturday 10-6, Sunday 10-5, Closed Mondays

Christmas Eve 8-5, New Year’s Eve 8-4
(207) 204-0402 • 130 Main Street • Kennebunkport

North Pole
1 1/2 ounces cherry-flavored vodka
1/2 ounce peppermint schnapps
1 ounce heavy cream
1 ounce chocolate syrup
 
Combine ingredients in an ice-filled cocktail shaker; 
shake well and strain into glass filled with ice; garnish 
with candy cane. Serves 1.

Mistletoe
1 ounce Svedka cherry vodka
Splash of sour mix and tonic

Pour ingredients over ice in tall glass and garnish 
with maraschino cherry and rosemary sprig.
Serves 1.

Holiday Cocktail Favorites
Give them a try!

1 bottle of Prosecco
1 cup cranberry juice
4 ounces Triple Sec (or Cointreau)

Pour over ice in a glass pitcher; add fresh cranber-
ries as garnish. Non-alcoholic version of Poinsettia: 
replace Prosecco with ginger ale and Cointreau with 
orange juice. Serves a crowd.

1 1/2 ounces rum
3 ounces apple cider
1 tablespoon simple syrup

Place ingredients in Christmas mug and warm in 
microwave for 2 minutes; garnish with sprinkled 
cinnamon and a cinnamon stick. Serves 1.

2 ounces vodka
1 ounce peppermint schnapps
Splash of sugar-free cranberry juice

Combine ingredients in martini glass; stir and gar-
nish with candy cane “stirrers.” Serves 1.

Poinsettia

Home Alone

Candy Cane Martini
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Shipyard Shops
8 Western Avenue

Lower Village, Kennebunk
207-967-4322

www.federaljacks.com

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

Below Federal Jack’s
Kennebunkport Brewing Co. Shipyard Store

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

First Brew Pub in York County • Birthplace of Shipyard Ales • Brewery 
Tours • Fresh Beer Brewed Daily • Always a mix of Shipyard and KBC 
Originals • 7 Year-Round Ales, Monthly and Weekly Seasonal Ales Month-
ly Menu with Beer-Infused Recipes and Pairing • 11 AM-12:30 AM 

INSPIRED FOOD • HAND-CRAFTED BREWS • LIVE MUSIC • GREAT MAINE GIFTS & SOUVENIRS

 

 

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

15 Western Ave, Kennebunk ~ 207.967.5762 
 open everyday 6am - 8pm 

Grab & Go Sandwiches & Salads 

Craft Beer ~ Wine ~ Liquor 

Coffee Bar ~ Cold Brew ~ Espresso 

Bakery ~ Pies ~ Whoopie Pies 

Maine Gifts  & Souvenirs 

Lottery and lots more… 

2022 
Tide  
Chart 

WOW! 
Prelude  
Mugs 

 

 

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

15 Western Ave, Kennebunk ~ 207.967.5762 
 open everyday 6am - 8pm 

Grab & Go Sandwiches & Salads 

Craft Beer ~ Wine ~ Liquor 

Coffee Bar ~ Cold Brew ~ Espresso 

Bakery ~ Pies ~ Whoopie Pies 

Maine Gifts  & Souvenirs 

Lottery and lots more… 

2022 
Tide  
Chart 

WOW! 
Prelude  
Mugs 
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Photo by Josh Hrehovcik

Cranberry Holiday Punch
(non-alcoholic)

1/3 cup white sugar 
1 quart cranberry juice 
2 cups unsweetened pineapple juice 
3 tablespoons almond extract 
1 (2 liter) bottle ginger ale 
Fresh cranberries for garnish

In large container mix sugar, cranberry juice and 
almond extract. Refrigerate for one day. Just before 
party, pour mixture into punch bowl, add ginger ale 
and fresh cranberries.
Make a day in advance to allow flavors to meld.

Candy Cane Eggnog
(non-alcoholic)

3 candy canes
3 oz white chocolate
Plain eggnog

Crush candy canes in a food processor.
Melt chocolate, let cool, and dip rim of each cup 
into melted chocolate, then crushed peppermint. 
Refrigerate.
Fill cups with eggnog, sprinkle with crushed
peppermint and add a peppermint stick to
each cup.
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(created by James Beard-award winning food writer Kathy Gunst)

2 tablespoons olive oil, plus 1 1/2 teaspoons 
5 medium Maine onions (1 1/2 pounds), sliced very thin 
3 garlic cloves, sliced very thin 
1/8 teaspoon salt and generous grinding of black pepper 
1 tablespoon chopped dried rosemary 
1 tablespoon chopped dried sage 
1 teaspoon chopped dried thyme 
1 teaspoon butter 
1 cup coarsely chopped walnuts 
1 1/2 round pizza dough (homemade or store bought)

3 tablespoons grated 
Parmesan cheese 
3 ounces Gorgonzola 
cheese (or your
favorite blue cheese) 
crumbled

To caramelize the onions, heat 1 1/2 tablespoons of the 
oil over low heat in large skillet. Add the onions and 
garlic, cook for 20-25 minutes, stirring frequently, until 
onions are soft and pale golden brown. Season with 
salt, pepper, rosemary, sage and thyme; cook for 1 min-
ute. Transfer onions to a plate and set aside. 
In the same skillet heat 1/2 tablespoon of the oil and 
the butter over low heat. Add walnuts and cook for 4 
minutes, stirring frequently. Season lightly with salt 
and pepper. Set aside. (NOTE: the onions and walnuts 
can be made a day ahead; cover with plastic wrap and 
refrigerate until ready to use.) 
Preheat oven to 425.  

Maine Winter Pizza with Caramelized Onions, Walnuts and Blue Cheese

Working on a lightly 
floured surface, roll 
out the dough into 
12-inch circle and place on cookie sheet. Brush 1 tea-
spoon of the oil on the dough and spread the cooked 
onions on top. Sprinkle the walnuts on top of the 
onions and top with the Parmesan cheese. Scatter the 
Gorgonzola over pizza and drizzle remaining 1/2 tea-
spoon of oil and grinding of pepper.  
 
Bake in middle rack of oven for about 15 minutes, 
rotating the pizza once while it bakes. The pizza is 
ready when the edges of the crust begin to turn golden 
brown and cheese bubbles and melts. Remove from 
oven and cut into wedges.

Serves 4 to 6 as a main course, 8 as an appetizer; easily dou-
bles to make two pizzas
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LOCAL
ROOTS

Photo by Jim Groleau
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Bob Tewksbury: Yankee pitcher and All-Star baseball player 
enjoys second career as a mental skills coach

Wells resident reflects on life skills learned on – and off – the mound

–continued on next page

by Valerie Marier
Sportscaster Joe Buck described Major League Baseball pitcher Bob Tewksbury as “a lighthouse in strong seas.” 

George Steinbrenner, owner of the New York Yankees, personally handed “Tewks” a magnum of champagne (“which 
I still haven’t opened”) after acing his first MLB win. Joe Torre, Yankee manager for 11 years, labeled his young pitcher 
“an artist,” telling him, “Tewksie, I believe in you. You can pitch, and win, at this level.” 

And did he ever! During a 13-year MLB career, 6’-4” Bob Tewksbury notched 110 wins on the mound for the New 
York Yankees, Chicago Cubs, St. Louis Cardinals, Texas Rangers, San Diego Padres and the Minnesota Twins. His 
best year was 1992, when he earned a coveted All-Star ring, ranked third in the Cy Young Award voting, and boasted 
a 2.16 ERA in 233 innings pitched. Today, he still owns the lowest “walks-per-nine-innings” rate in baseball history. 

One day Tewksbury, a “changeup artist who relied on deception and strategic location of his pitches,” actually 
squelched power-hitter Mark McGwire, super-star first baseman for the St. Louis Cardinals, by throwing him an Ee-
phus – a high-arcing off-speed pitch that’s not only rare but also considered the “junkiest” pitch in baseball. Big Mac 
ground out twice. 

Tewksbury also portrayed himself as a Yankee pitcher in the 1994 baseball comedy movie The Scout, starring Albert 
Brooks and Brendan Fraser. After retiring from MLB, his 2018 book, Ninety Percent Mental: An All-Star Player Turned 
Mental Skills Coach Reveals the Hidden Game of Baseball earned kudos from the New York Journal of Books: “Tewksbury’s 
book should be a fixture in the library of any baseball player or coach.”

Heady stuff.
But the 62-year-old Wells resident is comfortably down to earth, and his breezy humor is laced with humility. He 

arrived for an interview driving his 2019 white Ford pickup truck, wearing flip-flops, faded Bermuda shorts and a 
sweatshirt long out of its cellophane wrapping. His tousled brown hair, now speckled with silver, might have bene-
fitted from a brushing.

Today, the boy whose love of baseball ignited at age seven when he signed up for T-Ball, is the proud father of two, 
a happy husband, an enthusiastic golfer and a contented retiree from “the Show” who still gets three to five written 
requests daily for his autograph. He takes special pride in having extended his baseball career to become a mental 
skills coach for the Boston Red Sox, the San Francisco Giants and the Chicago Cubs. 

Growing up in Concord, New Hampshire, Tewksbury wrote in his book, “Baseball was always my passion. Early 
in my high school years I would walk up the street to a nearby elementary school, packing a piece of chalk, a couple 
of old scuffed-up baseballs, my glove and a vivid imagination. With the chalk, I’d draw a strike zone on the school 
wall.  With my feet, I would mark off 60 feet, six inches. With my mind, I would create a pretend opposing lineup. 
Then I would pitch.” 

Tewks played college ball at Rutgers University in New Jersey and later at Saint Leo University in Florida. During 
1979 and 1980, he played collegiate summer baseball with the Wareham Gatemen of the Cape Cod Baseball League. 
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–continued on next page

Photo oppostite page: Tewksbury has numerous signed balls, plus an All-Star ring, but he enjoys this photo of him and Yankee great 
Mickey Mantle. Photo on this page, top: Bob Tewksbury’s book, Ninety Percent Mental, is a humorous and thoughtful look back 
at his life in baseball.  Photo above, left: “Tewks” with Mr. Higgins, his Cavalier King Charles spaniel, before they take their daily 
walk on Wells beach. Photo middle: Mr. Higgins himself. Photo right: Bob and Laura Tewksbury with Mr. Higgins, in a “signature 
chair” (“Laura bought it for me!”) on the third floor of their Wells beach home. Photos by Bob Dennis.

Ultimately, baseball beat academics. In the 1981 MLB draft, the 
college-dropout was selected in the 19th round by the New York 
Yankees and spent five years “working my way up the ladder.”

“For most players who sign a professional contract, the road 
to the majors is a long process,” Tewksbury wrote in his book. 
“There are more bus rides, more peanut butter and jelly sand-
wiches, more cold pizza and uniforms 
still damp from not being properly dried 
in the laundry the night before. The per 
diem barely covers one meal when it 
needs to buy three. Clubhouse dues (to 
cover generic food and drink) take a 
bite out of ridiculous meager salaries, 
and players take the poorly lit field for 
another night in front of a ‘transformer 
crowd.’ Meaning, the overriding back-
ground noise inside the tiny ballpark 
isn’t the roar of the crowd but the buzz 
of the electrical transformers.” 

But with heart, hustle and chutzpah, 
the crafty righty made it to The Show. 
He still savors advice he got from 
“alumni coach” Catfish Hunter, the 
former Yankee ace who was the first 
pitcher since 1915 to win 200 games by 
age 21. Tewksbury wrote, “Wearing his 
Yankee pullover sweatshirt and with 
the omnipresent wad of chaw in his left 
cheek, Catfish casually turned his head 
toward me, spit out a thick long stream 
of tobacco juice and said, ‘Just throw 
strikes, kid. Throw strikes.’”  

One of his favorite memories was 
winning his first MLB game in 1986. “I 
had spent a good part of my life looking at and assessing other 
players and pitchers, thinking that if they could do it, so could I. 
And there I finally was, with my wife Laura, my mother and all 
my siblings sitting in the stands. That was great.” In addition to 
Steinbrenner’s still-uncorked magnum of champagne, Tewks-

bury received a standing ovation from Yankee fans that night.
Asked what it was like to sit in the Yankee dugout, Tewks-

bury answered, “When you’re not pitching, it’s fine. You’ve got 
the best seat in the house. You chew sunflower seeds and bubble-
gum, and laugh it up with some of the players. But when you’re 
pitching, the dugout becomes your office. You’re focused and 

constantly checking the score. I wasn’t 
anti-social but the only guys I wanted to 
talk to on pitching day were the catcher 
and the pitching coach.” 

“People see the monetary reward and 
the glory of being a big name athlete, 
but it’s fleeting,” Tewksbury added. 
“You have to stay healthy, you have to 
perform, you’re under a lot of stress and 
you have to stay grounded. Generally 
the career of a baseball player ends in his 
mid-30s. There are tough and constant 
demands of being away from your fam-
ily and friends, your girlfriend or wife.” 

 (Of note: in 150 years of Major League 
Baseball, only 20,261 players have ap-
peared in a major league game. Less than 
11 in 100 – about 10.5% – of NCAA senior 
male baseball players get drafted by a 
MLB team. Approximately one in 200 – 
0.5% – of high school senior boys playing 
interscholastic baseball will eventually be 
drafted by an MLB team. Tough odds.)

“None of us know when the winds 
will change and our own personal GPS 
will reset, but you can take steps to 
ensure you’re mentally prepared and 
in a place to succeed when it happens,” 

Tewksbury said. In 1998, after 13 seasons pitching in the majors, 
38-year-old Tewksbury sensed that the mental skills he had 
employed on the mound – slow down, breathe, think positively, 
focus only on the task at hand – might be useful to other pitchers 
and players. 
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Can you spot the differences in these two photographs from the Kennebunk Book Depot? 

Photo at top: Bob Tewksbury treasures this note sent to him from the 
Atlanta Braves grounds crew. “My games were usually under two hours 
and that meant they could get home to bed quicker and they liked 
that,” Tewks recalls. “But the beer vendors in St. Louis were not happy 
because their customers went home early when I was pitching and 
they didn’t make as much money!” Photo left: George Steinbrenner’s 
still unopened magnum of champagne rests atop one of Bob’s favorite 
tables in his family room. Photos by Bob Dennis.

While working as a pitching consultant with the Boston Red Sox’s Double-A and Triple-A teams, Tewksbury 
pursued a Bachelor of Science degree in physical education at St. Leo University in 2000, then earned a Master’s 
Degree in psychology at Boston University in 2004. He read constantly, “devouring Og Mandino’s book, The Greatest 
Salesman in the World, and tearing through books by Norman Vincent Peale. The seeds of my interest in psychology 
quickly and firmly took root.” 

In 2005, he was named the BoSox’s mental skills coach. Tewksbury had been advised that his pitching career 
might be both a blessing and a curse.  He said, “The blessing was that it would open doors and I would have instant 
credibility. The curse? I would need to think as a mental skills coach, not as a former player. There’s a big difference.”

 Tewksbury worked with the Red Sox from 2005 to 2016, during which time they won two World Series. He 
later moved on to the San Francisco Giants and Chicago Cubs. He also produced audio programs that players 
downloaded to their iPhones. “Track by track, the idea was to give them, or help remind them, of performance 
cues,” Tewksbury says. Anthony Rizzo, three-time All-Star first baseman, admitted recently, “I listen to his stuff 
even now. When I get into a rut, I’ll throw on tracks 1 through 11, put it on repeat and fall asleep listening to it.” 

Nowadays, Tewksbury enjoys retirement at his home (“Rose Cottage”) in Wells. Nearly every day he walks Mr. 
Higgins, his Cavalier King Charles Spaniel,  along the beach or takes him kayaking in the surrounding marshes. (“He 
loves it!” Tewksbury said.) On sunny days, he tees off at Webhannet Golf Club in Kennebunk Beach; on rainy days 
he rides a stationary bike in his third floor family room which offers spectacular views of both the Atlantic Ocean 
and the marshes. He also enjoys painting with acrylics, and the walls of his home feature many of his landscapes.

He still works as a mental skills coach, “just not for a baseball team. I 
do it more as a private practice for individuals. Currently, I’m working 
with a national figure skater, a leading equestrian rider in England, 
two PGA tour golfers and a variety of other people.”

Bob Tewksbury is an athlete who made lemonade out of lemons. 
When shoulder and arm problems prevented him from throwing fast 
balls, he became a control pitcher. He rarely feared that his pitches 
would get hit because he knew that most balls put in play are outs. 
When his playing career ended, he recalculated and earned a Masters 
in psychology so he could offer sound and professional advice to 
other players. 

His book, Ninety Percent Mental, is more than a baseball tome. As 
one reviewer noted, “Tewks’ book is about so much more than the 
journey of a veteran pitcher. It’s about the journey of one of baseball’s 
most inquisitive minds.”

“I write about life skills and situations we have to deal with, and 
essential components in any successful long-term human interaction – 
trust and a solid relationship,” he said. “If you can conceive it in your 
mind, and believe it in your heart, you can achieve it.” 

Indeed he did.
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Can you spot the differences in these two photographs from the Kennebunk Book Depot? 

The Kennebunk 
Book Depot, 

housed in the old 
Kennebunk
Train Depot,
offers quality 
used books to

borrow or keep.

Donations are
requested.

Proceeds go to local 
charitable causes. 

12 Depot Street
Kennebunk

Follow on IG
@thebookdepotkbk

for hours and updates.
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The new Pilot House slated for 2023
by Jo O’Connor

It’s become as iconic as Walkers Point, the Wedding Cake House or Dock Square – it’s the ever-popular 
watering hole in located the heart of Lower Village Kennebunk: The Pilot House Restaurant, where everyone 
knows your name. From lobstermen, old salts, well-heeled yuppies to celebrities and visitors from near and 
far, locals and tourists alike have patronized the venerable establishment for decades. Honestly, if there was a 
frequent customer named Norm – his name would be yelled from across the bar Cheers-style. Iconic indeed.

Now picture a new and improved Pilot House being built in 2023 at 2 Harbor Lane – mere feet from the 
current restaurant.

The owners and siblings, Kylie Raymond-Warwick and Nicholas Raymond, of Kyick Holdings LLC, have 
set their vision into motion. The Raymonds plan to take down one-story Pilot House and put up a two-story 
restaurant with two outdoor decks and seating for 160 diners. Don’t worry; much of the existing nautically cool 
memorabilia will find its place in the new establishment, which will sit five-feet behind the former Ports of Italy 
restaurant and will face up the Kennebunk River.

Currently, the entire property is home to another restaurant, a marina, scenic boat tours and a whale-watch-
ing operation. 

The Spirit of Massachusetts, a 125-foot schooner/restaurant, which is currently moored on the Kennebunk 
River, may be dry-docked into a steel cradle on the property for dining sometime in the future. 

“We are looking forward to this next chapter and there are numerous benefits to the public such as improved 
traffic flow, added parking, more storm water treatment and the installation of public bathrooms accessible from 
outside the new Pilot House,” said Kylie Raymond-Warwick of Kyrick Holdings LLC.

2023 will be here before you know it, and with it a new and improved restaurant launching in Lower Village. 
“Sometimes you want to go where everybody knows your name and they’re always glad you came . . .” That’s 
the Pilot House!

FMI: The Pilot House, 4 Western Avenue, Lower Village Kennebunk

Photo top left: The Pilot House’s iconic whale tail. Photo by Sandy Gnidziejko. Photo top right: courtesy photo.
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FEATURING Knife Sharpening
 Glass Cut

Keys • Lamp Repair

PAINT

"Serving the community for over 40 years"

153 Port Road, Lower Village, Kennebunk
207- 967-2371 

Holiday Depot Days!

Stems to Stearns will be fully stocked with
fresh wreaths and holiday greenery.

Purchase them decorated or customize them yourself 
at a DIY table full of bows and baubles!

Our vendors will also be selling jewelry, art,
photography, books, gift items – and comfort food!

Saturdays will be extra special
this holiday season, as Tourist & Town’s depot is 

transformed into an old-time outdoor market with 
fresh flowers, holiday greenery, gift items and more!

Expect all your favorite Depot Day vendors
plus occasional surprise guests! 

45 Portland Road, Shoppers Village 
Kennebunk 985-2087

Hours: Mon-Fri 8:30-6, Sat 9-5
Closed Sunday

Your one stop shop for cards, gifts and 
shipping & packing supplies.

Best shipping & packaging service
UPS • FEDEX • DHL • USPS

Largest gift store in Southern Maine

12 Depot Street, Kennebunk
FMI email publisher@touristandtown.com
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by Valerie Marier
One of Mal Davis’ favorite sayings is: 

“It’s the second mouse to the trap that gets 
the cheese.” That makes serious sense. 

It’s also one of the underlying themes 
in I Made House Calls, Davis’ recently pub-
lished book highlighting his 56 year career 
as CEO of a company that grew to become 
the largest, privately owned wealth man-
agement firm in northern New England.

“I have knowledge to share and stories 
that may help others in the business,” 
Davis says. “When I started R.M. Davis 
Inc. in 1978, it was the first independently 
owned Registered Investment Company 
in Maine. Today, the firm is registered in 
34 states and seven countries, with assets 
close to $8 billion and with 60 employees, 
including my son, Bob. We also have offic-
es in Portland and Portsmouth.”

Admirable stats for a man whose eighth 
grade math teacher told his mother in 
1954, “Mrs. Davis, I’m sorry to say that 
your son just doesn’t comprehend math and 
I’m afraid he will never amount to much of 
anything.” 

Awesome achievements also for the in-
dustrious entrepreneur who “took no salary 
for the first 18 months and worked long 
days and late nights” after establishing R.M. 
Davis Inc. “I honestly didn’t worry about the 
money. I knew that I’d eventually succeed 
with hard work.”

“In this business, you must know your-
self but, equally important, how other 
people perceive you,” Davis said. “Early in 
my career I decided to go to Presque Isle in 
Aroostook County to meet potential clients. 
Not many – if any – investment people from 
down here ever went near the County. Those trips were my first 
official house calls.”

“When I went to up to Presque Isle, I didn’t drive a fancy car. 
I wore casual clothes and I sat in people’s parlors, eating their 
homemade fudge, chatting and getting to know them, building 
trust. Soon, many of those new clients introduced me to their 
neighbors and I basically captured the market. That confirmed 
for me that you must truly like people and communicate well 
to succeed in this business.”

From the day R.M. Davis Inc. opened its doors in July, 1978, 
the CEO had one overriding goal for his fledgling firm. “My 
object was to be the most profitable, not the largest,” he said. 
He succeeded.

Davis grew up in York and speaks with pride of being “an 
11th generation direct lineal descendant of the Micum McIntire 
family. My dad worked in the Kittery shipyard. He carried his 

Robert M. Davis’ I Made House Calls details
the how’s and why’s of successful wealth management

lunch to work. I greatly respected my 
father but I always knew I wanted more 
than that.” 

After graduation from Hebron Acad-
emy in 1958, Davis majored in economics 
and earned Dean’s list grades at Hobart 
College in Geneva, New York, then re-
ceived his MBA at Cornell University’s 
School of Business and Public Adminis-
tration. 

While at Cornell, he also minored in 
psychology. “My advice for anyone as-
piring to be in wealth management is to 
major in finance or economics, but take a 
minor in psychology,” Davis says. “You 
need psychology in this business because 
you need to ascertain and understand 
people’s emotions.”

Retirement has not slowed Davis’s 
pace. He plays golf at Webhannet Golf 
Club in Kennebunk, where he has a home 
on the 14th fairway, and he extends his 

golfing season during winters at the Land-
ings near Savannah, Georgia. He is also 
actively involved in “several charities that 
work directly with kids.”

“One of my favorite charities is 317 Main 
Community Music Center in Yarmouth that 
serves 1,300 people of all ages and musical 
abilities throughout southern and mid-coast 
Maine with weekly music programming. 
I’m also involved with Camp Susan Curtis 
that brings disadvantaged kids to Maine to 
enjoy a classic summer camp experience.”

“If people learn one or two things from 
my book, that’s good,” he says. In addition 
to chapters highlighting his business philos-
ophy, his suggestions on how to start and 

maintain a company and be a good portfolio manager, along 
with statistics and graphic formats showcasing historical and 
recent market and financial trends, Davis includes “fun stuff.”

He lists his favorite sayings, including: “If you take clients 
or friends for granted, be prepared to lose them.’” He cites 
situations that make him angry (i.e.“being taken advantage 
of”) and scared (“pending loss of a loved one.”) He also admits 
he’s never been afraid to go opposite the crowd. And he didn’t. 

After all, who else made house calls to complete strangers in 
Presque Isle and turned them into lifelong friends and clients? 
“That’s why I title the book I Made House Calls. It describes my 
personal service to all my clients. It shows that communication 
is a huge part of my success.  I’m quite proud of my journey.”

I Made House Calls by Robert M. Davis is available on Amazon 
(hard cover, Kindle and audio versions), plus various bookstores 
throughout the country. 

Photo top: Mal Davis’ eighth grade math teacher told his mother, “He will never amount to much of anything.” Davis went on to 
build the largest privately owned wealth management firm in northern New England. Photo bottom: Davis dedicates I Made House 
Calls to his three children, Catherine, Bob and Carrie. “They are truly the pride of my life,” he said.
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HOW’D YOU DO?

“Snow was falling, so much like stars
filling the dark trees that one could easily imagine its 

reason for being was nothing more than prettiness.”
 ―Mary Oliver, poet
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LOCAL 
TREASURES

Photo by Eric Storm
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In the village of York, it’s easy to know when the holiday season has officially 
begun – if the Nubble is lit up, it's here. The Nubble – as the Cape Neddick 
Lighthouse is known – is decorated with white Christmas lights at a special 
event always held the first Saturday after Thanksgiving. This year’s Lighting 
of the Nubble is on Saturday, November 26. The Nubble will remain lit 
until January 1, 2023. Lights are on from sunset to midnight and sun up to 
8 AM. The event is organized by the York Parks and Recreation Department. 
Thousands of people make their way to Sohier Park to start their celebration 
of the holidays. FMI call 207-363-1040 or e-mail parks-rec@yorkmaine.org.

Annual Winter Lighting of the Nubble: November 26th, 2022 – January 1st, 2023 *Lights on from sunset-midnight, 

sun up – 8AM*
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by Steve Hrehovcik
With its towering columns and impressive second floor balcony it’s impossible to miss the stunning 

Greek Revival mansion at 8 Maine Street, Kennebunkport. A short walk from Dock Square, it was the 
home of one of most influential families in the 1800s, during the heyday of shipbuilding and world trade 
launched from the Kennebunk River.

Eliphalet Perkins III, who earned his fortune by investing in ship construction and running a shipping 
and trading company, had the building constructed in 1853. Eliphalet’s son, Charles Perkins, one of 
the town’s most eligible bachelors, became enamored with his neighbor, Celia Nott, the daughter of a 
Baptist minister. They married and moved into the stately home. It remained Celia’s family for 130 years. 

In 1982, the building became the property of the Kennebunkport Historical Society, which preserves 
the history and legends of the family that lived and loved this Victorian era home. Originally named 
“White Columns,” the house was left to the Society by Elizabeth Nott, whose wish it was that the house 
be dedicated to her beloved brother, Richard A. Nott. Therefore, both names are commonly used, “The 
Nott House” and “White Columns.”

Docents who provide stories during a 45-minute tour of White Columns describe how Charles and 
Celia decorated the rooms with lavish furniture, art objects, sparkling chandeliers, artifacts from world 
travels and hand-painted wallpaper imported from France. Little did the original owners realize the 
paint used in the designs of the wallpaper was laced with arsenic and cobalt. Science and history have 
since proven that breathing in these dangerous chemicals can cause serious health problems. This may 
have led to the chronic breathing issues that the family was known to have suffered. 

Kristin Lewis Haight, executive director of the Society, said, “One of the reasons we have such a 
wealth of information about those historic times comes from detailed diaries written by Celia. In addition 
to descriptions of happy family gatherings, such as playing croquet on the lawn, and events in town, 
the diaries included personal tragedies.”

Charles and Celia’s daughter, Lela, died from diphtheria at a young age. Their son, Charlie, suffered 
brain damage when he fell through the ice of a winter pond, causing long-term medical damage. 

White Columns, an historic treasure of the
Kennebunkport Historical Society

–continued on next page
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A popular addition at White Columns is the exhibit dedicated to Kennebunkport’s most prom-
inent summer residents, President George H. W. Bush and his wife Barbara. In 2013, the Society 
established a one-room presentation of the life of the 41st President. The exhibit features a per-
manent photo display of his life, before and during his time in the White House. It also contains a 
rotating collection of Bush family artifact and memorabilia, plus items honoring President George 
H. Bush, the 43rd President.  

In addition to White Columns, the Society operates other properties. The Pasco Center at 125 
North Street is the home of the society’s administrative offices, archives and research center; a replica 
of the Benson Blacksmith shop; the art studio of Louis Norton; and a barn workshop. Nearby, the 
Town House School served as a grade school from 1900 until 1951. Recently restored from disrepair, 
it had served as the society’s headquarters from 1952 to 2017. Next to the school sits an old jail, and 
shipbuilder David Clark’s office. 

Haight began as the society’s executive director in June 2021. She earned her degree in psychol-
ogy from Wellesley College and a Master’s Degree in Non-Profit studies from Bay Path University 
in Western Massachusetts. “We are working to expand our membership and outreach by offering 
educational programs, events and volunteer opportunities that serve the community,” said Haight. 
“These programs help us steward our mission to protect, preserve and share the unique history 
of Kennebunkport.” 

White Columns will be open to celebrate Prelude the first two weeks in December. It will reopen 
in May 2023. 

For information about hours and tour rates, call 207-967-2752 or visit www.kporths.com. 

Opposite page: Artwork by Cordelia Ives. This page: White Columns, also known as Nott House, was built in 1853 
by Eliphalet Perkins III, head of one of the most prosperous families in Kennebunkport. It became the premier 
property of the Kennebunkport Historical Society in 1952 and will be open the first two weeks in December for 
Prelude. Courtesy photo
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by Valerie Marier
The Landing School was launched in 1978 inside a drafty cow barn hugging River Road in Arundel. Work-

ing amidst cobwebbed stalls and stanchions, the first nine students spent eight months building two wooden 
dories and two 18-foot sailboats under the direction of the school founders and sole teachers, John Burgess and 
Cricket Clark.

“Our basic goal was to teach the students to work hard and empirically so that they could ultimately become 
entry level professionals in the marine industry,” Burgess said.

Nearly 45 years later, the Landing School of Boat Building and Design is a post-secondary accredited college 
with a yearly enrollment of approximately 75 to 90 co-ed students, ranging in age from 17 to 70. With its low 
student-to-instructor ratio and an enthusiastic alumni network of more than 1500 graduates who assist and 
encourage in job searches, the school enjoys impressive, nearly 100% graduation and 89% employment rates.

“And yet…,” Burgess states, “…and yet! People around here have no idea what this place is.”
“This place” is the oldest operating boat-building school in the country. It is also the only school in the world 

offering accredited programs in yacht design, wooden boat building, composite boat building and marine 
systems under one roof. 

Graduates hold key positions at Hinckley Yachts and other companies throughout the marine industry, 
including 1993 Landing School alumnus Aaron Crawford, who is CEO of Sabre Yachts in South Casco, Maine. 
Burgess said, “We receive admission requests from around the world but the locals don’t know who or what 
we are.”

The Landing School of Boat Building and Design is not a typical post-secondary college. There are no 
ivy-covered walls, no residential dormitories, no lush acres of playing fields. The average age of the students is 
27 and women account for approximately 7% of the student body. (Four women are currently attending; two 
studying yacht design, one in marine systems and one in wooden boat-building.) 

School president Sean Fawcett defines the school as “a unique blend of classroom and shop, a place where 
students work with their hands to create something meaningful. Not everyone is cut out for a traditional four-
year college experience or for a desk job, and that’s OK. But for those wanting to establish a career in the marine 
industry, the Landing School is a means to that end. Our students leave here ready to join the workforce.”

Fittingly, the school sits only a few hundred yards from the section of Kennebunk known as the Landing, 
a once-thriving shipbuilding area that was home to more than 20 shipbuilding firms dating back to the 1600s. 
Today, the original barn is long gone, replaced by a maze of connected, spacious and high-ceilinged metal 
buildings that house classrooms and lecture halls, drafting desks topped with computers, fully-equipped shops 
with the latest machines, and a fleet of project boats.

The Learning Resource Center holds more than 3000 books relating to the marine industry, plus a loaded 
magazine rack offering everything from Latitudes & Attitudes to Cruising World. The faculty includes men who’ve 
spent most of their lives and at least 10 year’s employment in the marine industry. Fawcett said, “The breadth 
and depth of industry and teaching experience of our faculty is unrivaled.”

The Landing School of Boat Building and Design
This accredited, innovative and hands-on school enjoys

world-wide respect in the marine industry

–continued on next page
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Twenty-percent of the student body come directly from high school. Other attendees are retirees, veterans or col-
lege students and graduates who suddenly realize that, despite a B.S. in economics or a five-year career in banking, 
they’d rather study boat building, marine systems, yacht design or composite boat building. Significantly, Fawcett 
added, “Our focus is on the marine industry but the skills our students learn here are transferable to any industry.”

With a flexible curriculum, entering students can opt to pursue either a diploma or an Associate degree, the sole 
difference being the amount of time required for completion: eight months for a diploma in one of the core curriculums 
or two eight-month terms plus additional general education credits, including technical mathematics, oral and writ-
ten communication, project planning and management in the marine industry, and marina/boatyard management.

Admission is on a rolling basis with annual tuition costs of $24,500. “But there are many scholarships available, 
including WIMI (Women in Maine Industry). We also accept VA benefits and the GI bill,” Fawcett added. Financial 
aid is comprised of merit-based scholarships, need-based aid, loans and scholarship from outside groups, including 
private foundations. 

How did this all happen? Quite simply, founder John Burgess said, “It started with a dream.”
“After graduating from college, I decided I didn’t want to join the family business,” he said. “I wanted to build 

boats. So I went to work teaching and building at a Massachusetts boatyard. One of my students there was Cricket 
Clark, an exceptionally accomplished sailor and scholar. We kept talking about our dream to find or establish an 
‘ideal boat-building facility.’ The more we talked, the more it occurred to me that my hometown of Kennebunkport, 
with its rich history of boat building, could be the spot.” 

Several years later, Burgess and Clark opened the Landing School on its present site in Arundel, having mortgaged 
their homes and staked personal investment money to build their dream school. Burgess well remembers opening 
day. “So we’re standing there in a drafty cow barn and I told the nine students, ‘Use your imagination. Take this pile 
of rough lumber and build boats with it.’ That’s how we started and since then, wooden boat building has been the 
backbone of the school.” –continued on next page

Opposite page: Students working in one of the “classrooms.” Photo top left: Students bring their own 
hand tools but quickly discover a carpenter’s treasury of every tool needed or wanted to build a wooden 
boat. Photo top right: Students at work on a year-long project building a 16 1/2-foot Town Class Sailboat. 
Photo above: A white board in one of the classrooms. Photos by Bob Dennis.
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The following year, the school added a Yacht Design Program (at that time, the first in the country) in which 
students learn to combine aesthetics, functionality, shapes and materials to create visually pleasing and efficient 
boat designs. Several years later, they introduced the Marine Systems program, the lifeblood of the boating industry 
and an area of study that teaches principles used worldwide to keep everything from skiffs to submarines running. 

The final “composite” to the curriculum, initiated in 2007, was Composite Boat Building in which students explore 
and learn the future of construction by working with cutting-edge technology materials (such as carbon fiber, Kevlar, 
glass and plant fibers) to build intricate composite parts.

“During our first decade,” Burgess said, “we built a lot of different boats. One year we built 13 with 11 different 
designs. It was a huge project and work load! But we were aggressive, serious and focused. We knew where we 
wanted to see our students go.”

Students supply their own hand tools but the classrooms are furnished with a carpenter’s treasury of tool benches, 
planes, saws, intricate woodworking tools, plus state-of-the-art machines, including a CNC (computer numerical 
control) automatic cutter used for machining and milling metal and plastic parts. Storerooms are piled high with sipo 
mahogany, Sitka spruce and marine grade plywood – “everything our students need to build boats,” Fawcett said.

Classes are held Monday through Friday, 8:30 AM to 3:45 PM. During the school year, which runs from the Tues-
day after Labor Day through the third week of May, students live in small groups in rental properties throughout 
the Kennebunks. Because summer rentals often sit idle during the winter months, their cost is a fraction of a summer 
rental. Fawcett added, “The school provides a list of available properties to all incoming students and, one way or 
another, everyone has a place to live.”

With its flexible curriculum, its culture of hard work and its firm focus on vocation, the Landing School of Boat 
Building and Design fills the growing need of the marine industry. It is also one of only four wooden boat schools in 
the country, including IYRS in Newport, Rhode Island; the Great Lakes Boat Building School in Cedarville, Michigan; 
and the Northwest School of Wooden Boat Building in Port Hadlock, Washington. 

Both founder John Burgess and school president Sean Fawcett take undeniable pride in being part of the oldest 
operating school of its type in the United States. “But what makes me prouder is watching the careers of our students 
after they leave the Landing School,” Fawcett said. 

“Many arrive in the fall having had less-than-rewarding academic experiences. Or they are unsure where their 
current careers are taking them. After just a few weeks here, they find the spark, they get excited and they go on to 
rewarding and fulfilling careers. The Landing School is truly a transformational place.” 

“Each year a few days before graduation,” Fawcett added, “we head up to Sebago Lake, hauling various boats 
students have built during the school year, but typically 16 1/2-foot Town Class Sailboats. It’s a fun and happy 
day when we launch and christen those boats. I’ve never forgotten the year a student told me, ‘This day is the most 
meaningful of my life.’”

Founder John Burgess added, “The school has survived financial setbacks and Covid but with our culture of hard 
work and focus on vocation, I believe it fills the needs of the marine industry and will continue to do so. We truly 
hope that people in the community will stop by and take a tour, see what we are all about. This is a remarkable place!”

Burgess, who now lives in New York State yet is still on the school’s Board of Trustees, enjoys sailing vacations on 
a boat built at the Landing School in 2006. He said, “That boat has traveled 30,000 to 40,000 miles on the ocean, from 
Montreal to the west coast of Florida. It’s an exceptional vessel.”

Time-tested, enduring, well-constructed, practical – just like this remarkable institution in Arundel where his boat 
was constructed: the Landing School of Boat Building and Design. 

The Landing School is located at 286 River Road, Arundel; FMI, call 985-7976 or visit www.landing school.edu.

Photo above left: Situated only a few hundred feet from the Landings, the historic and once-thriving ship-building area of 
Kennebunk, the Landing School is a post-secondary accredited college and the oldest operating boat building chool in the 
country. Photo above right: School president Sean Fawcett hopes area residents “will stop by for a tour and learn what we are 
all about.” Photos by Bob Dennis.
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LOCAL WELLNESS

Photo by Jim Groleau
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by Valerie Marier
Sandy Janes and I both work for Tourist & Town. We also enjoy playing nine 

holes of golf several times a week, sharing Ina Garten recipes and doing almost 
anything to ease our arthritic joints and tender backs. We blew out the candles 
on our 75th birthday cakes many moons ago, too.

So when the opportunity arose for a complimentary sample session at Stretch-
Lab’s new facility on Route 1 in Scarborough, we leapt at the chance. (You can 
do the same. Keep reading!)

It was a dark rainy autumn morning but the atmosphere inside StretchLab 
was sunny and bright. Several smiling flexologists greeted us cheerfully as music 
played softly from the speakers. 

Sandy and I were each assigned a personal flexologist who spent 10 to 15 
minutes asking about our health histories and specific body pains. (“I use a ton 
of Icy Hot on my lower back,” I informed mine.”) They suggested a customized 
program to fit our specific body needs, focusing on problem areas and targeting 
certain muscle groups. So far so good.

“Will this hurt?” I asked. “I’m not into pain.” My flexologist immediately as-
sured me, “Absolutely not! We’ll talk while I’m stretching you, so don’t hesitate 
to let me know if you feel any twinges or discomfort. I think you’ll find quite 
the opposite.” 

I lay on the padded table, legs straight up in the air, arms akimbo, feeling a 
little foolish, to be honest. So I snuck a peek at Sandy, who was on an adjacent 
table. She was BEAMING as, every so gently yet with necessary pressure, they 
pushed and stretched her knees and legs. (Note: Sandy would be having a hip 
replacement three weeks later but she was obviously in no distress. She whispered, 
“This feels surprisingly good.”) 

As my flexologist bent my knees to the side, I couldn’t help but groan lightly. 
Then again, I groan lifting a half-gallon of 2% off the top shelf of the refrigerator 
to the counter. My reaction soon turned to an audible “aaaaaah,” however, as I 
felt release of tension in my lower back and hamstrings.

“We can’t and don’t treat acute injuries,” StretchLab owner John Smart said. 
“The benefit of professional one-on-one stretching is that people feel immediately 
good. After a regular massage, you might want a Mimosa. Here, you feel invig-
orated and ready to go out conquer the world! My wife Susan, who’s a single 
digit handicapper in golf, finds great benefit coming here and being stretched 
before tournaments.”

The dozen or so certified flexologists at Scarborough’s StretchLab have back-
grounds in physical therapy, yoga and/or massage. During their required 60-70-
plus hours of theory and hands-on training, they learn the muscular system, a 
variety of assisted stretches, and how to work with clients of all body types and 
ages. StretchLab’s clients include teenage athletes and 90-year-olds, and many 
in between.

StretchLab accepts walk-ins but on-line appointments guarantee your session 
time. Smart adds, “Monthly memberships run anywhere from $149 to $300, 
depending on the member’s needs. We are also offering a COMPLIMENTARY 
50-MINUTE SESSION to new members who mention Tourist & Town.”

Go ahead. Drop our name! It’s not a stretch to say that you won’t regret it. 
Sandy and I didn’t.

StretchLab is located at 246 US Route 1, Scarborough. FMI call 207-509-2860.

Photos top to bottom: Sandy Janes demonstrates her “new” flexibility; Sandy and 
Val let the flexologists loosen their joints; “I’m going to pull your knees down 
a bit,” my flexologist said. “Ahhhhhh,” Val said; StretchLab flexologists must 
fulfill  60-70 hours of theory and hands-on training before they can actually work 
on clients; before the actual stretching begins, the flexologist sits with the client 
and discusses the program. Photos by John Smart, StretchLab

Stretch your body to increase
mobility and ease muscle tension

Tourist & Town’s Sandy and Val
go on location at StretchLab in Scarborough
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Photo by Eric Storm

Dry Salt Therapy aids in:
Cleansing the respiratory system

Improving lung function
Boosting the immune system
Relief from allergy, asthma,      

COPD symptoms

Elm Street Plaza
321 Elm Street, Suite 7, Biddeford

207-292-0003
thesaltworksandspa.com

Massage • Skin Care • Mindful Minerals

Experience our Luxury Salt Room, a calm and soothing
atmosphere designed to cleanse and restore body and mind. 

Halotherapy (dry salt therapy) is an all natural alternative
improving general wellness, respiratory issues, skin conditions, 

detoxification, athletic performance and more.

Relax in our new Infrared Sauna 
which provides benefits for:

Reducing stress
Improving appearance of skin

Anti-aging
Detoxification

Easing joint pain
Muscle relief and recovery

Weight loss and increased metabolism

Gift 
Cards

Gift 
Shop

One of a Kind Handmade Bouquets,
Roadside Flowers, Special Orders and

Custom “Flower Bar” – perfect for bridal showers,
business events and other special occasions

Email stemstostearns@gmail.com • Call (207) 967-9766
– or find us at the Kennebunk Depot on “Depot Days” –

12 Depot Street, Kennebunk

Maintaining
healthy habits

through the holidays
by Tiffany Lathrop

At The Daily Sweat, we’re all about being our favorite 
version of ourselves. Whether that’s reading a book by 
the fire on a cold winter’s night or sweating it out on 
our mats in a full studio – we love to give ourselves 
what we need.

In the spirit of the holidays, we’re sharing the habits 
we come back to each day that keep us healthy inside 
and out.

1. We drink A LOT of water. We aim to drink half 
our body weight in water – every. single. day.

Drinking water keeps us hydrated, our joints lubri-
cated and it helps our bodies flush toxins.

2. We focus on our internal life through gratitude 
journaling, meditation, breath work practice and reading 
personal development books. Five to 10 minutes each 
day goes a long way toward keeping our minds active, 
engaged and happy.

3. Hello green veggies – they take up half our plates 
each meal. Our goal is five vegetables everyday. We like 
to try at least one new vegetable, or one prepared in a 
new way each week too.

4. Moving our bodies for 60 minutes each day keeps 
us feeling stretched and strong – both physically and 
mentally, plus we love our community so it’s hard to 
stay away.

5. We ditch our screens at least 30 minutes before 
our heads hit the pillow. Maybe that means we pull our 
books out, maybe we turn on a meditation app, but we 
try to keep the aimless scrolling at bay in order to make 
sure we get our REM sleep.

Join us this month to build habits, feel your best 
and surround yourself with like-minded people. Keep 
your eyes out for something new launching in January 
at the studio.

the daily sweat team
sweatTRIBE concierge
The Daily Sweat Kennebunk | yoga + barre
call: 207 569 0999
visit: thedailysweatkennebunk.com
follow: @thedailysweatkennebunk

National
Wreaths Across America Day
– Saturday, December 17, 2022 –

The Arundel Cemetery, 
located on Walkers Lane in 
Arundel, will join the more 
than 3,100 participating locations across the country 
to “Remember, Honor and Teach” on Saturday, 
December 17, 2022, as part of Wreaths Across 
America. This is a significant honor for our local area, 
which comes thanks to the tireless efforts of American 
Legion Post 159 in Kennebunkport.

Wreaths Across America started as a simple gesture 
of thanks that has grown into a national movement 
of dedicated volunteers and communities coming 
together to not only remember the nation’s fallen and 
honor their service, but to teach the next generation 
about the sacrifices made for us to live freely.

This year, there will be more than 3,100 participating 
locations placing veterans’ wreaths on National 
Wreaths Across America Day, with more than two 
million volunteers coming together.

For more information, to donate or to sign up to 
volunteer, visit www.WreathsAcrossAmerica.org.
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gift cards for classes +
athleisure boutique

heated yoga
barre classes
bounce classes

one month unlimited 
ONLY $99

call: 207.569.0999
write: thedailysweatkennebunk@gmail.com
visit: 65 portland rd, kennebunk

way to be
WAY T O B E Y O G A . C O M

Maine Yoga Experiences 
Classes: private + small group, all levels

Retreats: custom or curated

Events: bridal, birthday, getaways, reunions

Workshops: food, fitness, meditation, wellness

Partnerships: hospitality, healthcare, work, school, camp

Studio Rentals: convenient, accessible, free parking

Way to Be Goods: Maine wellness gifts + yoga gear

Holiday gift cards now available!
Text or call 617-913-9000 to order.

149 Port Road, Kennebunk Lower Village
Text: 617-913-9000 • @waytobeyoga • waytobeyoga.com

Yoga for the Mind
by Leslie Cargill

Holidays, elections, Covid, daily news, darker days, di-
visiveness – it’s no wonder so many struggle with anxiety, 
stress, and depression.

Our emotional health – both as individuals and as a com-
munity – is as important as our physical health. Psychologists 
advocate for regular mental health check-ups just as we have 
our annual physical and dental exams. For those seeking 
therapy, waitlists can be months. Others simply need ways 
to address the stresses of daily life.  

Many are finding yoga.
Physical benefits – like cardio and core strength, balance, 

flexibility, shoulder and hip mobility, injury prevention, im-
munity to disease, better sleep and digestion, overall fitness, 
and yes anti-aging – are just the beginning.

I’m not a therapist, and our studio is not a substitute for 
professional medical or mental health care when needed, but 
we know the emotional benefits of yoga and related practices 
like mindfulness, meditation, massage, and breathwork. 

Yoga can relieve stress and anxiety, calm the mind, create 
a healthier nervous system, help us center and focus, build 
self-confidence, improve mood, tolerance, and yes, even 
offer a heightened sense of joy and contentment. All without 
a prescription.

An article in the American Psychological Associa-
tion’s Monitor on Psychology states: 

“What was once a practice for a centered few has now be-
come mainstream American. According to a survey by Yoga 
Journal, more than 15 million US adults practice yoga and, 
not surprisingly, there is research supporting its physical 
benefits. The practice combines stretching and other exercises 
with deep breathing and meditation and can improve overall 
physical fitness, strength, flexibility, and lung capacity, while 
reducing heart rate, blood pressure and back pain.”

The article goes on to say “what is perhaps unknown 
to those who consider yoga just another exercise form is a 
growing body of research documenting yoga’s psychological 
benefits. Recent studies suggest yoga may help strengthen 
social attachments, reduce stress and relieve anxiety, depres-
sion, and insomnia. With these mental health benefits, an 
increasing number of psychologists are weaving yoga into 
work with their clients.”

There is something in yoga for each of us. Often someone 
comes for one reason – a bad back, balance, flexibility – and 
finds healing in a whole different way. 

Come for a power workout, meditation, learn the poses, 
press the re-set button, for breathwork, to center the mind, 
cross train for athletics, search the soul, find focus, be more 
self-aware, practice mindfulness, to be part of a community, 

Find a studio and instructor that feels right. Make sure 
there’s a fit for your interests and needs. Ask questions. If 
you don’t feel that fit in one place, try another. 

The combination of breath and movement makes yoga 
unique. Anyone can do it. Everyone can benefit, physical-
ly and emotionally. We all need to put mind over matter, 
especially right now. 

Leslie Cargill is founder and owner of Way to Be Wellness 
and Yoga Collaborative + Maine Yoga Experiences in Kennebunk 
Lower Village + Cargill + Co. Communications, Marketing, Brand. 
She creates custom wellness + yoga programs and retreats. Call or 
text Leslie at 617-913-9000. www.waytobeyoga.com.
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A Slovak Holiday Greeting
by Steve Hrehovcik

My mother and father, and older sister and brother, 
were born in Czechoslovakia. I was born in Canada. 
We immigrated to the United States to live in Linden, 
New Jersey, in a small community with relatives who 
came to America earlier. Most of the time we spoke in 
Slovak. English was our second language.

At Christmastime, we would visit family and 
friends. When we entered their home, we would offer 
them an old Slovak holiday greeting called, “Vinchuju, 
Vinchuju.” It translates as “I Wish You, I Wish You.”

Allow me to visit you with an English version of our 
traditional Slovak holiday greeting:

I Wish You. I Wish You.
I wish you, I wish you

for good fortune and good health. 
On this, the birthday of our Lord. 
May the Lord shower you with

his finest blessings,
And goodwill in the years to come. 

Enjoy an abundant harvest,
And, for your family, happiness.  

From the Lord, peace. 
May you walk with pride and joy as the moon 

travels among the stars. 
So, I wish you this. 
May God bless you.

Photo by Heidi Kirn

“All that is gold does not glitter,
not all those who wander are lost;

the old that is strong does not wither,
deep roots are not reached by the frost.”

— J.R.R. Tolkien
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Christmas Bird Counts 
This year marks the 123rd Audubon Christmas Bird Count. The annual 

Christmas Bird Count (CBC) enlists thousands of volunteers across the western 
hemisphere to count every bird they see and hear. For more than a century, 
the CBC has been a community science tradition for hundreds of Audubon 
chapters and organizations.

The Audubon Christmas Bird Count will take place this year from Decem-
ber 14, 2022 through January 5, 2023. This event’s long record of data-keeping 
provides valuable insight into bird populations and the health of their habitats, 
helping wildlife organizations implement conservation strategies.

To participate in a CBC, to learn more about the CBC and view historical 
species data and for other infomration, visit the National Audubon Christmas 
Bird Count site.

Field Notes of a Maine Birdwatcher
Snowflakes

by Ken Janes
With cold weather finally reaching the coast of Maine, birdwatchers are on the look-

out for a winter favorite: the Snow Bunting. These are not the usual big and flashy 
birds like a Stellar’s Sea Eagle or even a Harlequin Duck but tiny, sparrow-sized birds 
that love to hide in the beach grass along the shore. They can be hard to find until a 
restless flock flushes, flashing their white wings, and swirling around like snowflakes 
before they settle in a new spot.

These hardy birds nest in the rocky barrens of the northern Arctic and Greenland, 
only appearing this far south in mid-winter, and disappearing at the first sign of spring. 
In fact, Snow Buntings have the distinction of being the most northerly recorded 
songbird in the world.

The photo shows the typical winter plumage of white, black and a little rusty brown 
that helps them blend into the grasses. This bird was part of a flock found on Drakes 
Island, but look for them on any of our beaches and maybe you will be lucky enough 
to enjoy some winter snowflakes.

Photo by Heidi Kirn

Photo by Ken Janes
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LOCAL ARTS
Artwork by Wade Zahares 
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by Dana Pearson
CHRISTMAS MOVIES
It’s a Wonderful Life (1946)
This one has the reputation of being arguably the greatest Christmas movie of all 

time, as well it should. The sci-fi set-up (what would life be like if you hadn’t been born?) 
is brilliant and relatable. The casting (James Stewart, Donna Reed, and director Frank 
Capra’s regular crew) is perfect. The script has one timeless line after another. It doesn’t 
matter how many times one sees it, the laughter and tears are guaranteed. 

The Shop Around the Corner (1940)
Ernst Lubitsch directs James Stewart and Margaret Sullavan in this delightful drama 

set in a Budapest gift shop. Remade a couple of times, this is the original story of two 
loving pen pals who bicker with each other in real life, unaware of their own correspon-
dence. As with his other films, Lubitsch infuses this one with the sort of warmth and wit 
and intelligence lacking in most other movies of the era. The prickly interplay between 
Stewart and Sullavan is priceless.

The Family Stone (2005)
In one of the three best modern yuletide movies (the other two follow), Diane Keaton 

and Craig T. Nelson are parents of a large family gathering at Christmas. Their son Dermot 
Mulroney comes home with uptight girlfriend Sarah Jessica Parker, whom his family 
cannot warm up to; she’s well aware of this, and calls in her sister Claire Danes for sup-
port, which throws the household’s romantic dynamics into disarray. It doesn’t help that 
Mulroney’s brother Luke Wilson takes an unlikely shine to Parker. Meanwhile, one of the 
family members is holding onto terrible news that adds pathos to an otherwise comedic 
movie, one of its emotional peaks being a family dinner that goes horribly off the rails.

A Christmas Story (1983)
Though aired often throughout the holiday season, you just need to see this perfect 

little movie once to be transported to the mythical good old days of the late ‘30s/early 
‘40s, when a boy’s happiness hinged on whether or not he’d receive an official Red Ryder 
carbine action 200-shot range model air rifle for Christmas. With parents as wonderful 
(and imperfect) as Darren McGavin and Melinda Dillon, is Ralphie’s wish ever in peril? 
Although it choked during its initial theatrical run, this movie has grown in status over 
the years, becoming a holiday staple for all decent Americans. 

Love, Actually (2003)
Writer-director Richard Curtis reached his apex (although, still breathing, he may 

prove me wrong) with this crowd-pleaser, into which he tossed the plotlines of several 
romantic-comedies he had brewing on the hob. Good thing he did, because Love, Actually 
gives us a dizzying array of heartwarming and heartbreaking stories performed by a 
Harry Potter-level British cast which would take up too much space to list here. With each 
passing year, I’ve come to better understand the connections between all the characters, 
but I’ll be damned if I could diagram them. It’s just a fun and funny movie, leavened with 
tear-jerking moments, including the opening scene filmed surreptitiously at London’s 
Heathrow Airport (keep in mind, they made this film shortly after September 11th). 

Christmas in Connecticut (1945)
Barbara Stanwyck stars in this great wartime comedy as a magazine columnist who’s 

been lying all along about being the perfect housewife and homemaker (she’s single and 
can’t boil water). Now, with her publisher (Sydney Greenstreet) coming to her idyllic 
yet nonexistent farm with a returning vet (Dennis Morgan) who’s won the magazine’s 
contest to enjoy Christmas dinner with the famous columnist, the jig is up. Or is it? With 
help from her editor, possible husband, and the reliably funny S. Z. Sakall as the chef 
who’s been providing her with recipes, she just might pull it off. 

Remember the Night (1940)
Speaking of Barbara Stanwyck…here she is in another romantic-comedy, this time as 

a shoplifter brought home for the holidays by her sympathetic (and smitten) prosecuting 
attorney (Fred MacMurray). Resurfacing on TCM several years ago, this long-hidden 
gem benefits from a witty script by Preston Sturges, who was about to become one of 
the greatest writer-directors of the 1940s, thanks to classic comedies like The Lady Eve 
and Sullivan’s Travels. One is apt to overlook the unbelievable set-up and just bathe in 
the sparkling dialogue (“To be a kleptomaniac you can’t sell any of the stuff afterwards 
or you lose your amateur standing”) and long-brewing romance between the two sym-
pathetic leads. 

A “Reel Time” holiday round-up
Holiday movies for your viewing pleasure
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Just Friends (2005)
This one kills me every time I see it. Ryan Reynolds is in peak 

comedic form as a successful A&R man who accidentally finds 
himself in his New Jersey hometown with an Ashley Simp-
son-type singer (a hysterically funny Anna Faris) in tow at Christ-
mastime. Formerly overweight and unpopular, the now rich and 
handsome Reynolds comes face to face with Amy Smart as his 
former high school friend, whom he’s always loved. The film is 
notable for non-stop slapstick (a hockey game pitting Reynolds 
against children is a riot) and Reynolds’s painful ploys at trying 
to finally win over Smart. The icing on the cake is Julie Hagerty 
(Airplane) as Reynolds’s ditzy and loving mother.

Miracle on 34th Street (1947)
Spanning from Thanksgiving to Christmas (this one’s a holi-

day two-fer), this classic has the lovable Edmund Gwenn hired 
by Maureen O’Hara to be Macy’s Santa Claus. The problem is 
that Gwenn thinks he’s actually St. Nick, which lands him in 
hot water with the department store’s neurotic in-house shrink 
(Porter Hall). Before you know it, he’s on trial, and it’s one of the 
most enjoyable cases ever filmed. Nine-year-old Natalie Wood, 
so cute it hurts, plays O’Hara’s daughter as being smart but not 
precocious, thereby avoiding that most common Hollywood 
crime when it comes to the portrayal of children. The scene where 
she witnesses Gwenn (whom her mother has told 
her is not really Santa Claus) singing a Christmas 
song in Dutch to a young war refugee from the 
Netherlands never fails to choke me up.

Elf (2003)
Instead of a human being raised by wolves 

in the wild, this story has a man (Will Ferrell) 
raised by elves at Santa’s workshop at the North 
Pole. Long after he should have figured it out on 
his own, he’s told by his “father” (Bob Newhart) 
that he was adopted, having sneaked into Santa’s 
(Ed Asner) sack one Christmas Eve at an orphan-
age. And so he sets off for Manhattan, where he 
meets his father, played to slow-boil, straight-face 
perfection by James Caan, who has no time for 
this clown. In a nod to Miracle on 34th Street, this 
real-life elf finds employment in a department store, where he 
meets the always adorable Zooey Deschanel. The constant co-
medic thread running throughout the film is that Ferrell, in the 
most ridiculous elf outfit, doesn’t try to hide his identity; rather, 
he finds it baffling that so many people don’t believe in Santa, 
and fashions himself as an ambassador from the North Pole.

MADE-FOR-TV SPECIALS
A Charlie Brown Christmas (1965)
I’ll revisit some animated TV specials of my youth purely out 

of nostalgia, like Santa Claus is Comin’ to Town (1970), The Little 
Drummer Boy (1968), How the Grinch Stole Christmas (1966), and 
Rudolph the Red-Nosed Reindeer (1964). They’re all fine and have 
their moments, but it’s A Charlie Brown Christmas that continues to 
resonate deeply, for several reasons: the children talk like adults; 
Charlie Brown is simultaneously depressed by the commercial-
ism of the holiday season and disappointed he didn’t receive a 
mass-produced Christmas card; Charles Schultz had the audacity 
to insist on including actual Scripture in a Christmas special; the 
dancing sequences; and Linus’s line, “Gee, do they still make 
wooden Christmas trees?” It’s a deceptively profound piece of 
work that happens to feature a beagle entering a Christmas tree 
light contest.

The House Without a Christmas Tree (1972)
There are a couple of things that prevent this 75-minute film 

from becoming a sickly sweet story of a little girl who wants her 

curmudgeonly single father to bring a Christmas tree into the 
house for the first time ever. First, the father is played by the 
always believably gruff Jason Robards, whose painful reason for 
never having a tree is the same reason he’s never been truly close 
to his daughter. Secondly, Addie Mills (Lisa Lucas) has faults of 
her own, including an unbearable bossiness, even toward her 
friends. Bridging the gap between these two difficult and troubled 
characters is Grandma Mills (Mildred Natwick), who wants to 
end the pain for her son and granddaughter, but doesn’t want 
to overstep. 

A Christmas Carol (1984) 
There are approximately 5,448 versions of the Dickens classic 

out there, and this is my favorite. I know he’s an American, but 
George C. Scott nailed the iconic role of Ebenezer Scrooge, from 
miserable skinflint to (spoiler alert!) joyous benefactor. This 
one sticks to the novella closely, and where it veers away, the 
writing is so good it may as well have been penned by the Great 
Inimitable. 

The Gathering (1977)
This is an all-time favorite, even though the subject matter 

is heavy: Family patriarch Ed Asner is dying of cancer, and 
estranged wife Maureen Stapleton helps organize a family gath-
ering (two sons, two daughters, and a few in-laws and grandchil-

dren) at Christmas, when the news is to be kept 
secret; Asner doesn’t want any reconciliations to 
be triggered solely by pity or guilt. Difficult family 
dynamics are explored sensitively and realistically 
over the course of a couple of days, with a stand-
out scene being Asner trying to explain to his son 
(Lawrence Pressman) why he walked out on his 
wife five years ago. It’s a terrific movie. Just avoid 
the limp 1979 sequel.

The Homecoming: A Christmas Story (1971)
This is the TV movie that sparked The Wal-

tons (1972-1981), Earl Hamner, Jr.’s fictionalized 
account of his upbringing in the mountains of 
Virginia in the 1930s. It’s Christmas 1933, and the 
Depression has hit so hard that Olivia Walton 
(Patricia Neal), who has seven children, says even 

Santa Claus is on a tight budget. Making this yuletide particularly 
stressful is that her husband John (Andrew Duggan) hasn’t come 
home from work 50 miles away, and the radio says there’s been 
a bus accident on the route. While the movie has comic elements, 
including William Windom as a Robin Hood-style turkey and 
ham thief, it’s mostly a warm, episodic tale that features John-Boy 
(Richard Thomas) struggling with wanting to be a writer but not 
disappoint his father, who may have other plans for him.

Happy Holidays with Bing and Frank (1957) 
I grew up watching Bing Crosby’s Christmas specials, where 

he’d sing and goof around with his family and guest stars like 
Robert Goulet, Fred Astaire, and Jackie Gleason, always capping 
the program with “White Christmas.”  So when I picked up a Blu-
ray of Bing’s Christmas specials a few years ago, I was pleased to 
find the bonus feature of a 1957 special he did with Frank Sinatra. 
The picture and sound are pretty dodgy (a restoration would be 
appreciated), but the program is a delight, as master and pupil 
duet and take turns singing wall-to-wall Christmas songs in a 
cheesy yet hip 1950s apartment set. Sinatra usually had a problem 
being naturally loose, but Crosby seems to have a relaxing effect 
on him here, and the results are a delight. There’s a middle section 
where they inexplicably exit the apartment into a faux-Dickensian 
world to sing some traditional carols while wearing frock coats 
and top hats, but that’s OK – they soon return to their comfort 
zone, where Bing regales us with “White Christmas” yet again.
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  “You must remember this . . .” 
Casablanca movie fun facts

 
by Jo O’Connor

Of all the classic Hollywood films, Casablanca is one of the best known and most enduring – and 
this month it turns 80. Amazingly, at the time, nobody thought it would be a hit, as it was one of 
hundreds of movies the studios released every year. But the film shot Humphrey Bogart and Ingrid 
Bergman to a new level of stardom.

Based on Murray Burnett and Joan Alison’s un-produced stage play “Everybody Comes 
to Rick’s,” Casablanca is a 1942 American romantic drama movie. It is set during World 
War II and focuses on an American expatriate (Rick), who has to choose between his 
love for a woman (Ilsa) and helping her and her husband, a Czech Resistance leader, es-
cape from the Vichy-controlled city of Casablanca to continue his fight against the Nazis.  
Casablanca was nominated for eight Academy Awards, winning Best Picture, Best Director for Michael 
Curtiz and Best Screenplay. In fact, in 2006, the Writers Guild of America named Casablanca’s script 
the best screenplay of all time.

Let’s look at a few more fun facts about Casablanca.
Other actresses considered for the role of Ilsa Lund including Ann Sheridan and Hedy Lamarr. 

Producer Harold Wallis wanted Bergman, who was contracted to David O. Selznick at the time. The 
deal was arranged by lending Olivia de Havilland in exchange for Bergman.

Only three of the main actors in the film were American born. The other actors, directors and 
crew came from Germany, Hungary, Sweden, England, Austria, France, Russia and Canada.

Like most film stars, Bogart seemed larger than life, yet he stood 5’ 8” tall. However, Bergman 
was almost two inches taller. As a result, the director had Bogie stand on blocks or sit on cushions 
to make him seem taller than Bergman.

Rick’s cafe was inspired by a nightclub in the South of France, packed with an international 
clientele, many exiles and refugees and the prototype of Sam.

Dooley Wilson, who played the café pianist and Rick’s loyal friend Sam, was actually a drummer 
by trade. The piano playing was just a recording of a performance by a professional piano player, 
who was playing behind a curtain during the filming.

Sam’s piano was sold for more than $600,000 at a New York auction in December 2012.
The song “As Time Goes By” was written by songwriter Herman Hupfeld in Clifton, New Jersey, 

at the Robin Hood Inn. According to AFI, “As Time Goes By” is considered the #2 movie song of 
all time (The Wizard of Oz’ “Somewhere Over the Rainbow” has the #1 spot).

The line “Play it again, Sam” is never said in the movie. The closest anyone comes to saying the 
line is when Ilsa comes to Rick’s Cafe American for the first time, sees the piano player and says, 
“Play it, Sam. Play ‘As Time Goes By.’”

The entire movie was filmed in the 
Hollywood studios, excluding the scene 
showing Major Strasser’s arrival, which 
was filmed in the Van Nuys California air-
port coupled with some old stock footage 
views of Paris.

The release of Casablanca was rushed 
because of real-life world events. Orig-
inally, the film was slated for release 
in early 1943, but the publicity team 
moved it forward November 26, 
1942, to coincide with the Allied 
invasion of North Africa and the 
capture of Casablanca.

The film went into wide 
release on January 23, 1943, to 
coincide with the Casablanca 
Conference, a high-level 
meeting between Winston 
Churchill and Franklin D. 
Roosevelt in Casablanca. 

Sources: tonoffacts.com; cbc.ca; reelrundown.com; AFI
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Happy
Holidays from 

Maine  Art
Hill

THE SMALL WORKS SHOW
at The Gallery Nov 25 - Dec 24

PRELUDE MERRY MARKET
at Studios + Gallery at The Grand Dec 1-11

ornament s . print s . jewelry . gl ass . f iber . wood + more!

+ check our website for special prelude event s & fundraisers

M A I N E - A R T . C O M
maine art hill represent s over 40 artist s, open year round

14 western ave,  1 & 5 chase hill rd kennebunk i 207.967.2803

Holly Lombardo

www.thewrightgallery.com
5 Pier Road, Cape Porpoise

Kennebunkport, Maine
207-502-0012

Maine Inspired Fine Art
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Photos this page, top to bottom: Snowy Owl by Ken Janes; Barred Owl by Ken Janes;  
Great Horned Owl by Ken Janes. Opposite page: Snowy Owl by Karl Ramsdell.

Intriguing Owls
by Jo O’Connor

Maine’s fascination with owls is palpable. With owl sightings on the 
rise, photographers are out in mass trying to catch a glimpse (and that pos-
sible elusive photo) of the birds. Social media has exploded with reports of 
owl sightings. After Harry Potter’s inscrutable, mail-delivering snowy owl 
Hedwig, owls have become increasingly famous and mythologized. When 
you think of wisdom, the wise old owl come to mind.  And Temple Univer-
sity’s mascot is an owl. Let’s face it: Owls are in the same classification as a 
unicorn, a dinosaur and possibly even a Maine Patrick Dempsey sighting.

With their hooked bills and super-sharp talons, many Maine owls are 
non-migratory and are nocturnal predators. However, they hunt whenever 
they can find food and can be quite nomadic when searching for the best 
food sources. 

Depending on the species, owl calls are characterized as being either a 
hoot, a screech or a whistle. During the nesting season, owl calls can often 
be heard up to a mile away. 

Hoot! Hoot! Here are some Owl Fun Facts:
• Owls are found on every continent except Antarctica. Some experts 

believe there is an owl living within a mile of everyone in the U.S.
• Owls have superior hearing and the ability to pinpoint where prey 

is located, even if they can’t see it.
• An owl cannot move its eyes. Instead, owls rotate their heads up to 

270 degrees (135 degrees to either side).  
• An owl has three eyelids: one for blinking, another for sleeping and 

the third for keeping the eye clean and healthy. 
• Owls are carnivorous and will eat rodents, small- or medium-sized 

mammals.
• A barn owl can eat up to 1,000 mice annually, usually swallowing 

them whole. 
• Owls have zygodactyl feet with two toes pointing forward and two 

toes pointing backward. 
• A group of owls is called a parliament and baby owls are called owl
Owls have long been the subject of many myths as far back as history is 

recorded. Here are some ancient myths, many of which have lasted through 
the centuries in primitive cultures, and as old wives’ tales in more sophis-
ticated cultures. 

Myths and superstitions (according to petslady.com):
• From as far back as the Paleolithic era, owls have been found in cave 

paintings, as an object of mystery.  Historians theorize that the owl’s 
strange calls at night contributed to superstitions in those times. 

• The Greeks believed that the owl was a symbol of good fortune. The 
owl was often depicted with the Greek goddess of wisdom, Athena. 
On the other hand, the Romans were terrified of owls and believed 
they portended death. Thus, when the Greeks and the Romans were 
at war, the presence of the owl meant victory to the Greeks and loss 
to the Romans.

• Russian hunters used to carry owl claws. In case the hunters died, 
they could use the claws to climb to heaven.

• The Celts saw the owl as a guide to the underworld, enabling humans 
to see through those who would try to deceive them because of its 
ability to see in the dark.

• In the Lorraine region of France, owls were said to help spinsters 
find husbands.

• In India, there were superstitions involving the number of times an 
owl hoots.  One hoot meant impending death, six hoots meant guests 
would arrive and nine hoots meant good fortune!

Sources: The Spruce.com, Journal Tribune, Maine Audubon, Maine.gov, Petslady.com; 
Owl Mythology & Folklore, Hilton Pond Center, The White Goddess
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Thank you for
spending time again

with Tourist & Town.
We appreciate you

– and your enjoyment
of what we do!
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Hasta luego to a graduation gift
“It’s Like This” with Dana Pearson

I looked at my left wrist. My watch wasn’t there. That horrible sinking feeling set in, the faintly 
nauseating one associated with losing something of importance, typically a wallet or set of keys. (And 
no, I didn’t check my right wrist to make sure.)

I was accompanying my friend Heather on yet another long walk with her dog, Coco. It was a drizzly 
afternoon, and we were on a trail on the wooded slopes above the southern banks of the Rhondda River 
in Pontypridd. We were nearing the tail end of a four-mile walk, having recently completed a grassy, 
gravelly section that a watch probably could have fallen onto without being heard.

“Is it valuable?” she asked.
“Probably not,” I said. “But it was a high school graduation present from my parents.”
Having been deeply sympathetic after the passing of my father earlier this year, Heather immediately 

resolved to help find my self-winding Seiko with a red leather band. But first, a sensible though mildly 
irritating question: “Are you sure you put it on this morning?”

I assured her I had strapped it on every morning of my British sojourn, including today. That settled 
it; since we were close to the end of the loop, and since we were both tired, we would return to the Old 
Vicarage (the impressive 19th century stone manse she shares with husband Harry), have lunch, then 
head out afterward and repeat our steps. I told her I could do so on my own, but she was having none 
of it. She would join me. Coco, however, would take a pass.

As I polished off her tasty chicken-leek-tomato soup, she hit me with another sensible though mildly 
irritating question: “Did you check your bedroom?”

“Yes, but I’ll check again,” I said, no more jazzed about venturing out again along that lengthy trail 
as she was. So I checked. No watch. 

Though I was keen to return to Siegfried Sassoon’s Memoirs of an Infantry Officer, a Folio Society 
edition of which I had bought in Hay-on-Wye two days earlier, I knew I had to go search for the watch. 
It was, after all, the oldest surviving gift my parents had ever bestowed upon me, besides, you know, my 
life. I remember being amused by it initially, as they had picked it up while on vacation in the Dominican 
Republic (Haiti must’ve been booked solid). It was a bilingual watch, so that for about an hour in the 
early morning as the date changed, the day momentarily appeared in Spanish; for example, it would 
go from SUN to DOM to MON. What especially amused me about that feature was that, by that time, 
I was in my sixth year of taking French.

I felt responsible for its loss for the simple reason that it was my fault. Before flying over to Edinburgh, 
I had ordered a set of 19mm stainless steel spring bars because the 18mm ones obviously weren’t wide 
enough to keep the watch band in place; several times, one end of the red strap kept popping out. So I 
replaced the spring bar at that end of the band. Did I replace the other? No. Did I make a lame attempt 
to do so, but then give up when it wasn’t easily removed, convincing myself that it would likely remain 
in place? Yes.

And now my 40-year-old watch was lost somewhere in Wales. Damn.
She drove us to the parking lot at the Barry Sidings Countryside Park, which was near the section 

of trail we figured was the most likely place to find my watch. It was an uphill climb. Again. It was still 
drizzling. We were tired from our previous hike. I felt bad dragging Heather out to find something 
I had so foolishly lost, even though she was being a good sport about it. We scoured the trail, but no 
luck. Driving back, Heather stopped so I could check the first section of our route again. All I found 
was a goose egg.

I was trying to be philosophical about it. The watch was just a thing. I truly didn’t need it. Besides, 
I had another watch, this one an anniversary gift from Diane. One watch is plenty.

Harry said it was too bad we couldn’t find it. He and Heather understood how upsetting it would 
be to lose something of sentimental value. I thanked them, and before returning to my World War I 
book, which is loaded with true loss, I went up to my bedroom, as if one more desperate search would 
prove fruitful.

I had slept on the right side of the bed. The watch was curled up on the floor by a leg on the left side 
of the bed. How I had missed it before, I have no idea. The band had popped loose, so I had indeed put 
it on that morning. When I returned home the following week, Diane presented her theory: it fell off 
my wrist while making the bed. Let that be a lesson.

Heather and Harry were pleased, and, class acts that they are, did not rub it in my face. However, 
once Heather learned I planned to write a little something about the incident, she made me assure her 
she would be presented in her true heroic nature. Did I mention it was drizzling?

Dana Pearson can be reached at dana@touristandtown.com
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Coffee Roasters of the Kennebunks • Coffee Shop & Gift Emporium
40+ Years Experience Roasting Coffee • Committed to Quality

163 Port Road, Lower Village, Kennebunk 
207-967-8304 • www.coffeeroastersofmaine.com

Happy Holidays
and a Prosperous and

Healthy New Year
to you!
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Happy Holidays from all of us at
Kennebunk Beach Realty!


