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See Ladle, page 9

Lewiston volunteers 
help meal program

Getting food during 
the middle of a pandemic 
turned out to be a polite 
experience at Longley 
School on Wednesday 
morning.

Families in cars to 
young children walking 
down Birch Street ap-
proached from the road. 
A person in a surgical 
mask got the count and 
shout back to coworkers 
handling trays of food 
sealed in plastic.

“Two please!” Aar-
on Louque said.

“Two! Thank you!” 
Katie Krantz said.

All the five adults 
helping at Longley 
School on Wednesday 
were Lewiston School 
Department employ-
ees. They wore surgical 
masks while loading up 
bags of food that were 
See Volunteers, page 16

Katie Krantz works for the Store Next Door Project (also 
known as the McKinney-Vento Homeless Education Pro-
gram) at Lewiston High School and is another volunteer. 

“That’s 
Me!”
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Local People
Doing Local Things

Green Ladle hopes 
to continue meal work

Even though the 
Green Ladle has had 
a meal-making streak, 
Chef Dan Caron hopes 
students and adult vol-
unteers can continue as 
long as they are needed.

But as of last Thurs-
day, the Lewiston Re-
gional Technical Cen-
ter’s (LRTC) culinary 
program has enough 
supplies for meals for re-
tirees and veterans to get 
them through the end of 
this week. It began last 
month to help people 
staying at home to limit 
the spread of the corona-
virus.

They started with 
80 meals. By last Thurs-
day, they had expanded 
to 380, Caron said. 

“We don’t have it in 
us to stop,” he said.

Caron is work-
ing with the Meals on 
Wheels program run 
through Seniors Plus 
because people cannot 
receive food from both 
delivery programs.

Volunteers Sue Rus-
sell and Maureen Caron 
made sure hundreds of 
paper bags had all the 
parts of lunch in them on 
Thursday morning.

A row of LRTC 
teachers prepared meals 
in the kitchen wearing 
masks and gloves. Paul 
Kennedy spread mayon-
naise on wraps. Jessica 
Douin was at the end of 
the production line at 
another table wrapping 
them in plastic. 

The Green Ladle’s 
dining room had most 
tables covered with pa-
per bags for deliveries 
or cleaning supplies and 
disposable gloves. Sis-
ters and fellow volun-
teers Sue Russell and 
Maureen Caron made 
sure each bag had a small 
butter pat in them.

“People are step-

ping up. It’s nice to see 
people who care,” Mau-
reen Caron said.

Jessica Douin pre-
pares wraps in the Green 
Ladle kitchen on Thurs-
day.

In addition to peo-
ple dropping off contri-
butions at the Green La-
dle, Modern Woodmen 
of American and An-
droscoggin Bank have 
helped in an effort that 
Chef Caron says costs 
about $1,000 a day.  

Thursday’s lunch 
consisted of a turkey 
wrap, potato chips, a roll 
with butter and a cookie.

Local businesses 

Volunteers load up vehicles for deliveries before heading 
out on Thursday.

Solid Waste Facility operations
Beginning the week 

of April 13, the Solid 
Waste Facility’s days of 
operation will be Monday, 
Wednesday and Friday. 
While still providing es-
sential services like waste 

and recycle collection, 
Public Works has taken 
steps to protect the health 
and safety of its employ-
ees from COVID-19. 
Crews have been re-
duced, and those who can 

are working from home. 
However, the employees 
at the Solid Waste Facility 
have been working dai-
ly including Saturday to 
deliver waste and recycle 
disposal services.
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Voted by Market  
Study as Best  

Insurance Agency  
in Greater L/A for  

the 7th year  
running!

WHY PEOPLE CHOOSE
CHAMPOUX INSURANCE

STEPHEN NAGY
Personal Lines Agent

CHAMPOUX INSURANCE
DELIVERING ON THE PROMISE

416 Sabattus St. ~ Lewiston
(207) 783-2246

www.MaineInsuranceOnline.com

“I take the time to find
the most competitive and
comprehensive personal
insurance package for

each client. That’s how I
deliver on the promise.”

CHAMPOUX INSURANCE is pleased 

to announce that Dick Albert has 

re-joined the Agency Team at 

Champoux Insurance. Please give 

Dick a call and put his 30 years of 

experience to work for you.

Call Today
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DELIVERING ON THE PROMISE

150 East Avenue ~ Lewiston, ME 04240
(207) 783-2246

www.MaineInsuranceOnline.com

WHY PEOPLE CHOOSE
   CHAMPOUX INSURANCE

“Protecting your assets, by 
finding the right products and 
pricing, is how I deliver on the 
promise.”

Nicole Lajoie
Licensed Agent

We bring health care to you. 
Skilled medical care in the comfort of your own home

+  Recovery from illness or injury

+ Chronic condition management

+ Hospice care + Hospice House

+ Telehealth technology

+ Pediatric care

We accept all insurances. 

15 Strawberry Ave, Lewiston, ME • 207-777-7740 • www.androscoggin.org

Community Entrepreneurship Program

 Three Maine towns 
will receive support 
from the National Main 
Street Center to devel-
op networks in their 
communities to foster 
entrepreneurship and 
innovation. Monson, 
Skowhegan and Lisbon 
were selected to partic-
ipate in the Community 
Entrepreneurship Pro-
gram through a compet-
itive application process 
managed by the Maine 
Community Foundation 
(MaineCF) in partner-
ship with Maine Devel-

opment Foundation’s 
Maine Downtown Cen-
ter. 

The National Main 
Street Center will pro-
vide the towns with 
workshops, training and 
local assessments to help 
build and develop a nur-
turing environment for 
entrepreneurs to start and 
grow businesses. Each 
community will also re-
ceive a planning grant 
to begin the work and 
implementation grants 
of up to $25,000 in both 
2020 and 2021. The total 

investment in each town 
will be $70,000.

“Developing a com-
munity-based network to 
support entrepreneurship 
will help create and sus-
tain an innovative envi-
ronment in these com-
munities and downtowns 
to attract innovators and 
makers to start and grow 
businesses,” said Anne 
Ball, program director 
of MDF’s Maine Down-
town Center. 

“Strategies devel-
oped from this program 
can provide examples 
for other downtowns 
and rural main streets 
in Maine and across the 
country,” said Maggie 
Drummond-Bahl, se-
nior program officer at 
MaineCF. “We are excit-
ed to get started.”

“The selection 
of Lisbon to be part of 
this program is a cele-
bration of the positive 
change created in recent 
years by our local entre-
preneurs and community 
champions,” said Brett 

Richardson, the town’s 
economic and communi-
ty development director. 
“Local businesses are at 
the heart of Lisbon and 
a reflection of the resil-
iency and pride of its 
residents,” he said.

The National Main 
Street Center’s Main 
Street movement is a 
40-year-old preserva-
tion-based approach to 
economic development 
that has transformed 
thousands of communi-
ties across the country. 
The Maine Downtown 
Center serves as a re-
source for downtown 
revitalization and is 
Maine’s statewide coor-
dinator for the National 
Main Street Program. 
Currently Maine has 10 
National Main Street 
Communities (nationally 
accredited with at least 
one full-time staff) and 
18 Downtown Affiliate 
Communities (primar-
ily all-volunteer). Of 
See Program, page 13

Aerial view of Skowhegan. Photo Sam Horine

Dental practices 
donate PPE

A number of den-
tal practices through-
out Maine have donat-
ed personal protective 
equipment to their local 
hospitals, clinics, nurs-
ing homes, and first re-
sponders, in an effort to 
help fight the spread of 
COVID-19, and aid in 
the response. 

According to infor-
mation collected by the 
Maine Dental Associa-
tion from its members, 
more than 25 practices 
have donated more than 
10,000 masks and more 
than 20,000 gloves, 
along with items such 
as sanitizing wipes, face 
shields, and surgical 
gowns.

The Maine Dental 
Association is urging 
member dentists to do-
nate personal protective 
equipment in their local 
communities.

“It has been heart-
ening to see dental prac-

tices in Maine step up 
like they have, by donat-
ing their personal protec-
tive equipment,” said Dr. 
Brad Rand, president of 
the Maine Dental Asso-
ciation Board of Direc-
tors. “There is a critical 
shortage of these items, 
and the health and safe-
ty of the public is at risk. 
I’m proud of Maine den-
tists for their generos-
ity to those on the front 
line.”

Last month, the 
American Dental As-
sociation recommend-
ed dentists nationwide 
postpone elective pro-
cedures for three weeks, 
but still be open for 
emergencies. Maine 
Gov. Janet Mills has 
also asked that dental 
practices postpone elec-
tive procedures and be 
open for emergencies. 
The MDA has echoed 
both of those recommen-
dations.

We are in the midst 
of one of the greatest 
public health crises this 
world has seen in more 
than a century.

This virus will 
continue to sicken peo-
ple across our state and 
our country; our cases 
will grow, and unfor-
tunately, more people 
will die.

I say this to be 
direct, to be as honest 
with you as I can and 
because saving lives 
depends on all of us.

Effective Thurs-
day morning, April 2, 
until at least April 30, I 
have ordered all Maine 
people to stay at home. 
Leave only if you work 
in an essential business 
or to do an essential ac-
tivity, such as getting 

Governor Janet Mills

groceries, or going to 
the pharmacy, or getting 
medical care, caring for 
a family member outside 
your home, or going for a 
walk, a run, a hike, fish-
ing or walking a pet. But 
while you are out, you 
have to maintain six feet 
distance from other peo-
ple other than immedi-
ate family or household 
members.

I have ordered peo-
ple not to use public 
transportation unless it’s 
for an essential reason 
or for some job that can-
not be done from home. 
For those who travel in 
their own vehicles, you 
must limit passengers to 
persons within your im-
mediate household un-
less you are transporting 
someone for a medical or 

Governor’s Address:  Stay healthy. Stay Home.

public health reason.
I have ordered es-

sential stores that do re-
main open to limit the 
number of customers in-
side the store at any one 
time, to also adopt curb-
side pickup and delivery 
options as much as pos-
sible, and to enforce the 
recommended physical 
distancing requirements 
for customers and staff 
in and around their facil-
ities.

I have ordered the 
continued closure of 
schools for classroom 
and in-person instruc-
tion until at least May 1. 
Traveling to and from a 
school for purposes of 
receiving meals or in-
structional materials for 
distance learning is al-
lowed.

While I cannot sim-
ply close the State’s bor-
der, or pull up the Maine-
New Hampshire Bridge 
as some people have 
suggested, I have issued 
a new travel order, effec-
tive immediately, requir-
ing that anyone entering 
Maine self-quarantine 
for 14 days at home 
and obey Maine’s Stay 
Healthy at Home Order.

There will be a few 
exceptions for essential 

travel, but basically, if 
you don’t need to come 
to Maine right now for 
an essential purpose, 
please don’t.

This is difficult on 
all of us, but if we pull 
together, we can and will 
defeat this virus. Maine 
is a welcoming state, 
and we do welcome the 
many servicemembers, 
Coast Guard folks and 
medical professionals 
and so many people who 
are here to help us. I 
ask Maine people not to 
make assumptions about 
others or their license 
plate, and we welcome 
the cooperation of oth-
er visitors and returning 
residents in quarantining 
themselves and keeping 
us all safe in accordance 
with my travel order. 

Let us treat all people 
in Maine with com-
passion and kindness. 
That is how we will get 
through this.

If we all do our 
part, you and your fam-
ily can stay safe. And 
the sooner we all take 
all these measures, the 
sooner we can flatten 
that curve, avoid the 
surge, and be safe once 
again as a state.

So, do your part: 
Stay apart. If you love 
your neighbor, your 
family, if you love this 
state, as I do, please, 
don’t travel. Stay 
healthy. Stay home.

God bless you 
and yours and keep 
you all safe. And may 
God bless the State of 
Maine.
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Newsmakers, Names & Faces

Guest column:
Resources to help us get 

through the COVID-19 crisis
The COVID-19 

pandemic has clearly 
flipped our lives up-
side down. Like you, I 
could not have imag-
ined our current reali-
ty. Tens of thousands of 
Mainers have suddenly 
found themselves unem-
ployed. Many of us have 
“self-quarantined” and 
are unable to do many 
of the things that make 
us happy, whether it’s a 
hobby, going out to eat 
or seeing a movie. In 
the Legislature, we were 
hard at work fighting for 
the issues we’re passion-
ate about, until the virus 
continued spreading and 
we realized it was no lon-
ger safe to keep working 
in the State House. We 
rushed to finish as much 

work as we could, voted 
on critical legislation to 
help Maine combat the 
virus, and adjourned our 
session early. Although it 
feels like a lifetime ago, 
that only took place on 
March 17, just over two 
weeks ago.

The last few weeks 
have been a trying time 
for everyone in Maine, 
so I wanted to take a mo-
ment to share some of 
the resources available to 
help us get through this. 

First, if you lost 
your job because of the 
pandemic, you should 
apply for unemployment. 
It’s the quickest way to 
get money back in your 
pocket. In the Legisla-
ture, we expanded eligi-
bility so that even if you 

know you can get your 
job back once we move 
beyond coronavirus, you 
can still receive benefits. 
We’ve also removed the 
job search requirement 
and one-week waiting 
period to help workers 
hurt by this public health 
emergency. The federal 
government also recent-
ly passed a law that will 
further expand eligibility 
to folks who normally 
wouldn’t be eligible. 

The best way to ap-
ply for unemployment 
benefits is online at re-
employme.maine.gov. 
Getting a case number 
will save your place in 
line. You can also apply 
over the phone at 800-
593-7660 or contact our 

Auburn emergency 
proclamation

Mayor Jason 
Levesque and City Man-
ager Peter Crichton, with 
the support of the Au-
burn City Council, have 
issued a “Proclamation 
of Emergency” through-
out the City of Auburn. 

The proclamation 
supports emergency dec-
larations issued by both 
President Donald Trump 
and Maine Governor 
Janet Mills, who expand-
ed the State of Maine 
proclamation on March 
31. 

“The threat of 
COVID-19 is alarming-
ly real, and we want to 
do everything we can 
to protect the people of 
Auburn,” said Mayor 
Jason Levesque. “I im-
plore everyone to follow 
the Governor’s ‘Stay 
Healthy at Home’ order, 
and know that together, 
we can all get through 
this.” 

Auburn’s state of 
emergency will remain 
in effect until rescinded 
by the Mayor and City 
Manager. Assistant City 
Manager Phil Crowell 
has been designated the 
City’s Emergency Man-
agement Director. 

“Auburn’s city gov-
ernment fully recogniz-
es this very real public 
health emergency we 
are facing, and we are 
making the tough de-
cisions necessary to 
respond,” said Peter 
Crichton, Auburn City 
Manager. “I want our 
residents and businesses 
to know that our team 
is working around the 
clock to protect this 
community.” 

Auburn’s emergen-
cy declaration comes in 
response to the growing 
number of confirmed 
COVID- 19 cases in 
the State of Maine and 
the risk of “community 
spread,” which seriously 
impacts the life, health 
and safety of the public. 

It orders that “all Auburn 
residents and businesses 
will adhere to the Na-
tional and State of Maine 
Emergency Declara-
tions.” 

Per the declaration, 
all Auburn residents, 
in compliance with the 
“stay at home order” is-
sued by Governor Janet 
Mills, will not congre-
gate in Auburn parks and 
open spaces. Similarly, 
the use of playground 
equipment and group 
play activities are pro-
hibited. The use of walk-
ing trails — with appro-
priate social distancing 
— is strongly encour-
aged. 

Recently, the Maine 
Supreme Judicial Court 
issued a Revised Emer-
gency Order in which 
the Court ordered that 
cases involving “Forc-
ible Entry and Detain-
er” (evictions, land-
lord/tenant) will not be 
heard or scheduled by 
any Maine court before 
May 1, 2020. Consider-
ing this, Auburn’s order 
appeals to all owners of 
residential and commer-
cial rental properties, 
requesting that they re-
scind or suspend termi-
nations of leases and/or 
tenancies. Landlords are 
encouraged not under-
take or process any evic-
tions for non-payment of 
commercial or residen-
tial rent (during the term 
of the proclamation) if 
the tenant is able to show 
an inability to pay rent 

due to circumstances re-
lated to the COVID-19 
pandemic. 

“We all share the 
responsibility of keeping 
our community safe, our 
businesses strong, and 
our residents secure in 
their homes. I have faith 
in the people of Auburn, 
and I know that we will 
emerge from this situa-
tion stronger and more 
unified than ever before,” 
said Crichton. 

While voluntary 
compliance is the goal, 
Auburn’s order will be 
enforced by law en-
forcement as necessary. 
Violations are a Class E 
crime subject to up to six 
months days in jail and a 
$1,000 fine. Additionally, 
compliance may also be 
enforced by government 
officials who regulate 
licenses, permits or any 
other authorization to op-
erate a business or occu-
py a building. 

“The people of Au-
burn are resilient, and 
they care deeply for 
one another. This proc-
lamation is intended to 
help our residents and 
our staff to stay safe, 
healthy, and adhere to the 
Governor’s order,” said 
Levesque. “We need to 
work together to make 
sure COVID-19 doesn’t 
overwhelm our incredi-
ble community. This is a 
serious situation, and I’m 
asking everyone to stay 
home and do your part. 
When in doubt, please 
don’t go out.” 

Skelton Taintor & Abbott 
welcomes three Attorneys 

David Dubord Paul Gosselin

Joan Egdall

Skelton Taintor & 
Abbott announces the 
hiring of three attorneys 
– Paul R. Gosselin, Da-
vid R. Dubord, and Joan 
M. Egdall – all currently 
of Gosselin & Dubord, 
P.A. of Lewiston, effec-
tive April 1.  As Goss-
elin & Dubord closes its 
longstanding office on 
Lisbon Street in Lew-
iston, its staff will also 
join Skelton Taintor & 
Abbott. Sarah Mitch-
ell, President of Skelton 
Taintor & Abbott, said, 
“Skelton, Taintor & Ab-

bott is thrilled to have 
Gosselin & Dubord join 
us. This collaboration en-
hances our commitment 
to serving the legal needs 
of the surrounding com-
munity. It also strength-
ens the firm’s ability to 
serve our clients with the 
wealth of knowledge and 
experience that the Gos-
selin & Dubord attor-
neys and staff bring with 
them. Skelton, Taintor & 
Abbott prides itself on 
delivering personalized 
legal services to our cli-
ents, and the attorneys at 
Gosselin & Dubord share 

those same values.”
David Dubord, 

who earned his J.D. 
from the University of 
Maine School of Law, 
practices in the areas 
of creditor represen-
tation and collections, 
subrogation, creditor 
bankruptcy, commercial 
law, mediation, and ar-
bitration. He resides in 
Lewiston with his wife, 
Nancy, and has two adult 
daughters.

Paul Gosselin, who 
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Jason Hodson Masonry 
in Monmouth 

Located in North 
Monmouth, Maine, Ja-
son Hodsdon Masonry is 
your full-service masonry 
company.  Whether it is 
as simple as a chimney 
cleaning or a complicat-
ed tear-down and rebuild 
complete with culture 
stonework, Jason Hods-
don Masonry is the com-
pany for you.

Owned and operated 
by mason Jason Hodsdon, 
he and his team have a 
plethora of experience.  A 
third-generation mason, 
Jason himself has over 
23 years of experience in 
the field and comes from 
a long line of talented 
masons.  Getting into ma-
sonry before he finished 
high school Jason says, 
“It’s just in my blood.  I 

never considered doing 
anything else.”  It’s clear, 
when you see his compa-
ny’s work, that working 
in the masonry field is his 
passion and what he was 
meant to do!  

When it comes to 
chimneys, Jason Hodsdon 
Masonry does it all.  If 
you need your chimney 
cleaned, inspected, or a 
liner installed, they do it.  
If you want culture stone-
work installed for better 
aesthetics or you need 
your chimney repaired 
or sealed, they do it.  If 
you don’t have a chimney 
at all and want one built 
brand new, inside or out, 
they do it.  Jason Hodsdon 
Masonry is available for 
all your chimney needs.

When asked what’s 

it like every day?  Jason 
says, “Every day is differ-
ent.  Today for example, 
we finished a new double 
flue 30-foot chimney in 
the morning, cleaned and 
inspected 2 chimneys just 
before lunch and com-
pleted a grind and repoint 
restoration job on a single 
flue at the end of the day.  
Tomorrow, we’ll clean 
three more chimneys, 
install a couple of stain-
less steel liners and place 
a few chimney caps.”  
There is no question, 
when you need chimney 
work, the fully insured 
Jason Hodsdon Masonry 
is the company for you.

When asked the one 
thing he wanted people 
to know about masonry 
and/or his company, Ja-
son’s answer was about 
people’s safety, not his 
business.  He quoted a 
recent statistic, “There 
are over 25,000 chimney 
fires per year in the Unit-
ed States,” he said.  “Too 
many Americans neglect 
their chimneys, which 
could result in the loss 
of their homes, or worse, 
their loved ones.  A sim-
ple cleaning and inspec-
tion annually, could save 
so many lives.”  He urges 
anyone with a chimney 
See Masonry, page 13

Norlands seeks applications 
for summer internship 

The Washburn-Nor-
lands Living History 
Center in Livermore is 
seeking its next Ethel 
“Billie” Gammon His-
tory Education Fellow 
to join its summer staff. 
College students and 
graduating high school 
seniors enrolled in a col-
lege starting this fall are 
welcome to apply. The 
selected individual is 
a member of Norlands 
summer staff team and 
receives a $1,500 stipend 
that can be used towards 
education expenses. The 
Summer Fellow gains 
valuable experience in 
living history education, 
museum operations, and 
other topics that may re-
late to his/her interests. 
This professional devel-

opment opportunity is 
designed to honor Nor-
lands founder’s endless 
enthusiasm for sharing 
American History using 
living history methods. 
Applications are due by 
May 1, 2020. The ap-
plication form may be 
found on Norlands’ web-
site at https://norlands.
org/internships-at-nor-
lands.html or by email-
ing norlands@norlands.
org.

Candidates must 
complete an application 
form and submit an es-
say of 750 to1000 words 
describing what inspires 
them about Norlands 
and their goals for being 
named a Billie Gam-
mon Fellow. Applicants 
must describe how their 
experience at Norlands 
will help them with their 
college/career pursuits. 
Be creative! Applicants 
do not necessarily have 
to major in history or 
teaching. One letter of 
recommendation is also 
required. Final candi-
dates will be invited for 
interviews in early May. 

To receive the full 
award, the fellow is ex-
pected to work for the 
Norlands for 90 hours 
(approximately two 
days/10 hours per week) 
during mid-June through 
August. The fellow’s 
primary role is to assist 
with tours of the Wash-
burn family mansion and 
other historic buildings 
on site and help in the 
gift shop during open 
tour days. The fellow 
also has the opportunity 
to work on a project of 
interest such as conduct-
ing research, writing a 
grant application, inven-
torying or digitizing the 
museum’s archives, cre-
ating a social media plan, 
or planning an event. 
The fellow will round 
out his/her experience 
by sharing a summa-
ry of their project with 
Norlands key staff and 
volunteers. The Billie 
Gammon Fellowship is 
an advantageous training 
opportunity designed to 
give students the chance 

to tailor a project to his/
her interests and broad-
en their horizons while 
learning new skills, all 
while experiencing the 
joy and magic of Nor-
lands.

For more informa-
tion, visit www.norlands.
org, email norlands@
norlands.org, or call 207-
897-4366.

In 2010, on the first 
anniversary of Billie’s 
passing, the Norlands 
Board of Trustees estab-
lished the Ethel “Billie” 
Gammon History Edu-
cation Fund to honor her 
bottomless enthusiasm 
for sharing American 
History by providing 
support in her name for 
“learning through fun.” 
In 1954, Billie started 
her work at the Norlands 
with the restoration of 
the library and went on 
to develop a world-re-
nowned museum edu-
cation program based 
on living history meth-
ods. She believed that 
through real-life expe-
riences in the past, chil-
dren and families would 
come to appreciate the 
everyday struggles of 
the people who lived in 
the late 1800s in rural 
Maine. She took great 
joy in seeing visitors to 
the living history mu-
seum that she founded 
“get it” – that history ed-
ucation could be fun and 
that lessons from rural 
life in the 19th century 
are timeless; to feel what 
it was like to sit on the 
hard school benches, to 
know the day started and 
ended with family chores 
and responsibilities, and 
to understand the rural 
Maine philosophy of ev-
eryone pulling together. 

Washburn-Norlands 
Living History Center 
is a non-profit museum 
dedicated to preserv-
ing the heritage and tra-
ditions of rural life in 
Maine’s past, celebrat-
ing the achievements of 
Livermore’s Washburn 
family, and using liv-
ing history methods to 
make values, issues and 
activities of the past 
relevant to present 
and future genera-
tions. The 400-acre 
property is comprised 
of a preserved 1828 
Universalist meeting 
house, the Washburn’s 
1867 mansion with 
attached farmer’s cottage 
and barn, an 1883 granite 
library, a saphouse, and a 
restored 1853 one-room 
schoolhouse. Maine 
school children continue 
to visit Norlands today 
as part of the Maine his-
tory curriculum.  
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Open 7 Days a week

271 Maine Street
Route 26, Poland

998-5390
Hours: Monday – Friday 8am to 5:30pm  

Saturday 8am to 4pm, Sunday 8am to 2pm

Sizes Youth
to 7XL.

Light weight to 
SUPER Warm.
Flotation Gear 

Available.

SALE 10%-20% OFF 
IN STOCK SNOWMOBILE GEAR, PARTS 

and HELMET COMMUNICATORS

Blanchard’s Cash Fuel
#2 Heating Oil and K-1
Off Road Diesel (Dyed)
On Road Diesel (Clear)

Propane

225-3588
3 Conant Road, Turner

(on the Auburn/Turner Line)

Don’t Shiver...We Deliver!
www.blanchardscashfuel.com

What’s Going OnFood assistance available 
at Maine Parishes

Food pantries, soup 
kitchens, and other assis-
tance programs are still 
operating safely under 
CDC guidelines at par-
ishes throughout Maine. 
The below list will be 
continually updated 
with additional options 
at www.portlanddiocese.
org/FoodAssistance.

Christ the Divine 
Mercy, Millinock-
et: St. Martin of Tours 
Food Pantry, located 
on 19 Colby Street in 
Millinocket, is open each 
Wednesday from 9 to 11 
a.m. Those in need fill 
out a food list and the 
food is brought outside 
the church with no per-
sonal contact. For more 
information, call (207) 
746-3333 or email st-
martinspantry@gmail.
com.

Christ the King 
Parish, Skowhegan: The 
St. Peter Food Pantry in 
Bingham, part of Christ 
the King Parish, will con-
tinue to meet the needs 
of its clients, but with 
a change in the way the 
food is distributed. Items 
will now be packaged 
and left at the door of the 
pantry for pickup. The 
pantry, which serves res-
idents form the commu-
nities of Bingham, Cara-
tunk, Concord, Moscow, 
Moxie, and Pleasant 
Ridge, is open the first 
and third Wednesdays of 
the month.

Holy Spirit Par-
ish, Wells/Kennebunk: 
St. Mary’s Ecumenical 
Food Pantry, located at 
St. Mary Church on 236 
Eldridge Road in Wells, 
is operating on Thurs-
days from 2:30 to 5:30 
p.m. It is a drive-thru 
format as all clients re-
main in their car and one 
volunteer hands them 
an order sheet that they 
fill out. Another volun-
teer duplicates the order 
sheet by filling it in, so it 
does not change hands. 
The order is filled, and 
the bags are placed in the 
trunks of the cars.

Immaculate Heart 
of Mary Parish, Auburn: 
The parish’s Parish So-
cial Ministry program 
is offering assistance to 
any parish individuals or 
families, particularly the 
elderly, homebound, or 
those who might be food 
insecure. The program is 
also providing assistance 
in offering guidance on 
those who may need fuel 
and rent assistance. For 
more information, con-
tact Deacon Denis Mail-
hot at (207) 782-8096, 
ext. 1203, ordenis.mail-
hot@portlanddiocese.
org.

Notre Dame du 
Mont Carmel Parish, 
Madawaska; Our Lady 
of the Valley Parish, St. 
Agatha; St. Peter Chanel 
Parish, Van Buren: All 
food pantries of churches 
in Notre Dame du Mont 
Carmel Parish, Our Lady 
of the Valley Parish, and 
St. Peter Chanel Par-
ish remain open. Each 
pantry has made some 
changes in how food is 
handled and distribut-
ed for both the safety of 
the client and the volun-
teer staff assisting. For 
more information about 
updated pick up times 
and schedules, call (207) 
728-7531.

Parish of the Ascen-
sion of the Lord, Kittery: 
St. Raphael Church, lo-
cated on 6 Whipple 
Road in Kittery, will pro-
vide takeout dinners on 
Thursdays at 5 p.m. at 
the church hall.

Parish of the Pre-
cious Blood, Caribou: 
The Ashland Food Pan-
try, located on 31A Sta-
tion Street, is open on the 
second Tuesdays (5 to 7 
p.m.) and third Thurs-
days (2 to 4 p.m.) of the 
month with assembled 
boxes of food to speed 
up drive-through dis-
tribution and minimize 
contact. The Caribou Ec-
umenical Food Pantry, 
located on 31 Herschel 
Street (Unit #1), is also 
in a drive-through distri-
bution format and is open 
Tuesdays and Thursdays 
from 9:30 to 11:30 a.m. 
(make arrangements pri-
or to arrival by calling 
207-493-4860). The Car-
ibou Bread of Life Soup 
Kitchen, located on 62 
Collins Street, is open 
Mondays, Wednesdays, 
and Fridays from 4:30 to 
6 p.m. The Grace Inter-
faith Food Table (GIFT), 
located on 11 Industrial 
Street in Presque Isle, 

is open on Wednesdays 
from 9 a.m. to noon 
with drive-through dis-
tributions. St. Charles 
Food Pantry, located 
on 912 Main Street in 
Saint Francis, is open 
on the first Thursday of 
the month from noon to 
2 p.m. It is also avail-
able to provide food in 
emergencies. Pre-boxed 
supplies will be brought 
to people’s vehicles. To 
make arrangements, all 
(207) 834-5656. St. Lou-
is Ecumenical Food Pan-
try, located on 100 Main 
Street in Limestone, is 
open on the first and third 
Tuesdays of the month 
from 3 to 6 p.m. and 
the second and fourth 
Tuesdays from 11 to 2 
p.m. Assembled boxes 
will be distributed in a 
drive-through format. 
St. Mary’s Food Pantry, 
located on 3443 Main 
Street in Eagle Lake, will 
be open the first Wednes-
day of the month from 11 
to 2 p.m. (senior boxes 
right off the trailer, pre-
boxed pantry products in 
parking lot, and help to 
those who need it due to 
unemployment).

Parish of the Resur-
rection of the Lord, Old 
Town: The Parish of the 
Resurrection of the Lord 
will continue offering its 
food pantry, located on 
33 Carroll Street in Old 
Town, on the last Mon-
day of the month from 
9:30 to 10:30 a.m. The 
parish will also continue 
offering its community 
supper as a takeout-only 
option on the third Fri-
day of the month from 6 
p.m. to 7 p.m. The com-
munity supper is offered 
at the back of Holy Fam-
ily Church in the Bruns-
wick Street parking lot in 
Old Town.

Portland Peninsu-
la and Island Parishes, 
See Food, page 13

Free online workshop on growing 
hemp in a home garden 

 University of Maine 
Cooperative Extension 
will offer a free online 
workshop about growing 
hemp in the home garden 
6:30 to 8 p.m. Thursday, 
April 2. 

John Jemison, Ex-
tension professor of soil 
and water quality, will 
discuss best practices for 
growing hemp, as well as 
how to harvest, dry, cure, 
and prepare for personal 
use. Participants may have 
soil test analyses and pho-
tos of plants to share for 
review.

Registration is re-
quired by March 30. Reg-
ister online. Participants 
will receive instructions 
for joining the Zoom 
workshop by email. For 
more information, to reg-
ister by phone or request 
a reasonable accommo-
dation, contact (207) 942-
7396 or 800-287-1485 (in 
Maine) or email wendy.
robertson@maine.edu. 

As a trusted resource 
for over 100 years, Univer-

sity of Maine Cooperative 
Extension has supported 
UMaine’s land and sea 
grant public education role 
by conducting communi-
ty-driven, research-based 
programs in every Maine 
county. UMaine Extension 
helps support, sustain and 
grow the food-based econ-
omy. It is the only entity 
in our state that touches 
every aspect of the Maine 
Food System, where poli-
cy, research, production, 
processing, commerce, 
nutrition, and food secu-
rity and safety are integral 
and interrelated. UMaine 
Extension also conducts 
the most successful out-
of-school youth educa-
tional program in Maine 
through 4-H. 

The University of 
Maine, founded in Oro-
no in 1865, is the state’s 
land grant, sea grant and 
space grant university. 
As Maine’s flagship pub-
lic university, UMaine 
has a statewide mission 
of teaching, research and 

economic development, 
and community service. 
UMaine is the state’s only 
public research univer-
sity and among the most 
comprehensive higher ed-
ucation institutions in the 
Northeast. It attracts stu-
dents from all 50 states and 
more than 70 countries. 
UMaine currently enrolls 
11,561 undergraduate and 
graduate students who 
have opportunities to par-
ticipate in groundbreaking 
research with world-class 
scholars. UMaine offers 
more than 100 degree pro-
grams through which stu-
dents can earn master’s, 
doctoral or professional 
science master’s degrees, 
as well as graduate cer-
tificates. The university 
promotes environmental 
stewardship, with substan-
tial efforts campuswide 
to conserve energy, recy-
cle and adhere to green 
building standards in new 
construction. For more in-
formation about UMaine, 
visit umaine.edu.



www.marcositalian.com 

783-0336
12 Mollison Way, Lewiston 

An Italian experience since 1978

- Marcos Lewiston

LUNCH BUFFET 
Monday-Friday 11am-2pm

WE CATER 
TO YOU!

 
Out of house!Out of house!

3 party rooms in house!3 party rooms in house!
Party Platters to go!Party Platters to go!

$10 OFF$10 OFF
  $35 order,$35 order,  4 - 8 pm, 4 - 8 pm, Mon - ThursMon - Thurs

Expires April 30, 2020

See SeniorsPlus, page 9
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BBlluuee		CChheeeessee		SSttuuffffeedd		BBaakkeedd		DDaatteess	/	Greens,	Bacon	Crumbs,	Toasted	Peanut	Brittle,	Balsamic	Syrup	/	g.f	–	12	
CChheeeessee		BBooaarrdd	/	Silvery	Moon	“Manchego”,	Great	Hill	Blue,	Pineland	Smoked	Cheddar,	Walnuts,	Dried	Fruit,	Crostini	-16	
CCaarraammeell iizzeedd		OOnniioonn		TTaarrtt		/	House	Crust,	Local	Goat	Ricotta,	Pineland	Feta,	Balsamic	Syrup,	Greens	/	Vgt.	-13	
SSaaggee		RRooaasstteedd		BBuutttteerrnnuutt		SSqquuaasshh		SSoouupp		/	Toasted	Pepitas	-8	
GGaatthheerreedd		GGrreeeennss		/	Grapes,	Aged	Balsamic	&	Olive	Oil	Vinaigrette,	Pineland	Farm	Feta,	Toasted	Almonds	/	g.f	-8	
MMKK		WWeeddggee		/	Romaine	Hearts,	Local	Apple,	Bacon	Crumbs,	Blue	Cheese,	Pickled	Onion,	Buttermilk	Dressing	/	g.f	-9		
BBrraaiisseedd		FFaarrmm		BBeeeettss		/	Fern	Hill	Farm	Fresh	Goat	Cheese,	Candied	Walnut	Brittle,	Beet	Vinaigrette,	Greens	/	g.f	-11	
GGrr ii ll lleedd		RRoommaaiinnee		CCaaeessaarr	/	Croutons,	Shaved	Parmesan,	House	Made	Creamy	Garlic	Dressing	/	-	9		(Add	Anchovy	+	2)	

	

PP		AA		SS		TT		AA		SS						++						GG		RR		AA		II 		NN		SS		
		

OOrrggaanniicc		QQuuiinnooaa		BBoowwll	/	Broccoli,	Carrots,	Green	Beans,	Cranberry,	Spinach	&	Kale,	Brussels,	Almond	/	Vegan	+	g.f	-12/20	
GGnnoocccchhii 		PPrr iimmaavveerraa		/	Butter	Roasted,	Hand	Made	Ricotta	Gnocchi,	Seasonal	Vegetables,	Parmesan	/	Vgt.		-12/22	
RRiiggaattoonnii 		BBoollooggnneessee	/	Slow	Braised	Tomato	-	Beef	&	Pork	Sausage,	Smoked	Bacon	Breadcrumbs,	Parmesan	/13/24	
HHaannddmmaaddee		RRaavviiooll ii 		/	Four	Cheese	Filling,	Wilted	Spinach	Pesto	Cream,	Almonds,	Pineland	Farm	Feta	/Vgt.	-12/22	
GGnnoocccchhii 		MMaacc		++		CChheeeessee		/	Creamy	Cheddar	Sauce,	Hand	Made	Ricotta	Gnocchi,	Smoked	Bacon	Breadcrumbs	/	-12/22	
BBuutttteerrnnuutt		SSqquuaasshh		RRiissoottttoo		/	Sage	Roasted	Fall	Squash,	Butter,	Parmesan,	Pepitas,	Fried	Brussels	/	Vgt.	+	g.f	–	14/26	
MMuusshhrroooomm		RRiissoottttoo		/	Roasted	Crimini	&	Shiitake	Mushrooms,	Butter	Parmesan,	Truffle	Oil		/	Vgt.	+	g.f	–	14/26	
SSppaagghheetttt ii 		wwiitthh		BBrraaiisseedd		LLaammbb		RRaagguu		/	Pineland	Farm	Feta,	Chopped	Mixed	Olives	-24	
OOrreecccchhiieettttee		PPaassttaa		wwiitthh		CChhiicckkeenn		&&		BBrrooccccooll ii  / Garlic	Butter,	Wilted	Kale,	Parmesan	-22	
	(Vegetarian	Orecchiette	available	with	Pesto)	
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PPaann		SSeeaarreedd		SSccaall llooppss		/	Truffle	Roasted	Crimini	+	Shiitake	Mushroom	Risotto,	Green	Beans,	Beurre	Monte	/	g.f	-18/32*		
GGrr ii ll lleedd		FFaarrooee		 IIss llaanndd		SSaallmmoonn	/	Sage	Roasted	Butternut	Squash	Risotto,	Fried	Brussels,	Pomegranate	Gastrique	/	g.f	-27*			
CChhiicckkeenn		UUnnddeerr		aa		BBrr iicckk	/	Bone-in	Breast,	Whipped	Potato,	Seasonal	Vegetables,	Lemon	Emulsion		/	g.f	-24	
SSllooww		BBrraaiisseedd		BBoonneelleessss		BBeeeeff		SShhoorrtt		RRiibb		/	Horseradish	Mashed	Potato,	Seasonal	Vegetables,	Mushroom	Sauce	/	g.f	-28	
GGrr ii ll lleedd		FFii lleett		MMiiggnnoonn		/	Herb	Roasted	Fingerlings,	Pearl	Onions,	Wilted	Greens,	Foie	Gras	Butter,	Beef	Sauce	/	g.f		-	34*	
SSppiiccee		RRuubbbbeedd		PPoorrkk		LLooiinn		/	Smoked	Bacon	Elbow	Macaroni	and	Cheese,	Cheddar,	Fried	Brussels	Sprouts,	BBQ	Sauce	/	-24	
PPuull lleedd		PPoorrkk		SSaannddwwiicchh	/	Chipotle	BBQ	Pulled	Pork,	Coleslaw,	Grilled	Brioche	Bun,	House	Fries	-14	
MMKK		BBuurrggeerr	/	Cheddar,	Bacon	Crumbs,	Shredded	Romaine,	Pickled	Onion,	House	Sauce,	Brioche	Bun,	Herb	Fries	-15	
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FFrr iieedd		BBrruusssseellss		SSpprroouuttss		/g.f	-9	-		PPaann		RRooaasstteedd		VVeeggeettaabblleess		/g.f	-9	
		

DD		EE		SS		SS		EE		RR		TT		SS		
WWaarrmm		CChhooccoollaattee		CCaakkee		//		Marshmallow	Gelato,	Sea	Salt	Toasted	Peanuts	/g.f	-10	
CChhooccoollaattee		MMoouussssee		/	Belgium	Chocolate,	Whipped	Cream,	Candied	Walnut	Crumbs	/g.f	-9	
TTiirraammiissuu	/	Mascarpone	Cream,	Coffee	Ladyfingers,	Chocolate	Sauce	-9	
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Last parking lot adoration
With Governor 

Mills’ “Stay Healthy at 
Home” order taking ef-
fect just after midnight, 
Wednesday evening 
marked the last night for 
parking lot adoration, 
one of the many initia-
tives launched by Prince 
of Peace Parish in Lew-
iston to connect with 
parishioners during the 
COVID-19 outbreak.

In the window of 
the rectory, Fr. Daniel 
Greenleaf, pastor of the 
parish, has the Blessed 
Sacrament exposed in 
the picture window to 
allow people to stop in 
the parking lot across the 
street and pray. 

“We have had up to 
20 cars at a time parked 
there and praying before 
the Blessed Sacrament,” 
said Fr. Greenleaf. “It 
reminds me of how peo-
ple go to the hospital and 
nursing homes unable to 
enter so they look at their 
loved one through the 
window. This is the best 
they can do in times like 
this. Those who desire 
to visit the Lord in the 
Blessed Sacrament are 
doing the same.” 

The parking lot ado-
ration will be suspended 
until the order is lifted. 
In its place, among other 
new programs, Prince of 
Peace is starting a “con-
stant rosary” with people 
signing up for a 20-min-
ute segment a day, each 
day of the week, for the 

end of the pandemic. Ini-
tially, the parish hoped 
to fill a schedule from 9 
a.m. to 9 p.m.

“We had such an 
amazing response that 
we have extended those 
hours and are now get-

ting closer to a 24-hour 
rosary,” said Fr. Green-
leaf.

To sign up or for 
more information, vis-
it www.princeofpeace.
me/almost-perpetual-ro-
sary-for-the-pandemic.

SeniorsPlus announces cancellations 
in response to Coronavirus

 Out of caution and 
as concerns deepen re-
garding the spread of 
the Novel Coronavirus 
(COVID-19), Senior-
sPlus, Western Maine’s 
designated Area Agency 
on Aging, will tempo-
rarily keep its offices 
open by appointment 
only and will no longer 
be making or holding 
any appointments requir-
ing face-to-face interac-
tion with clients. Staff 
will continue to be avail-
able electronically and 
via telephone.

Some non-essential 
activities, specifically 
the following programs 
have been halted tem-
porarily: Social Dining; 
education classes, in-
cluding Healthy Living 
for ME workshops; and 
the Fill the Plate Break-
fast to benefit Meals on 
Wheels, tentatively post-
poned until Fall 2020.       

Meals on Wheels 

will continue with mod-
ifications.  Clients of 
Meals on Wheels will be 
informed of these modi-
fications.

The Fill the Plate 
Breakfast is expected to 
be rescheduled for the 
fall.

“As we cope with 
an unprecedented public 
health emergency,” said 
Betsy Sawyer-Manter, 
President and CEO of 
SeniorsPlus, “we con-
tinue to consider what is 
best for our clients and 
their care while working 
to maintain the health 
of our dedicated and in-
valuable staff.”

SeniorsPlus will 
continually re-evaluate 
the situation as informa-
tion develops.  Please re-
fer to www.seniorsplus.
org for updates as well as 
its official Facebook and 
Twitter pages.

SeniorsPlus encour-
ages handwashing, re-

spiratory etiquette, and 
cleaning of high touch 
surfaces at home.

Here are additional 
sources of information 
about novel coronavi-
rus: Maine Center for 
Disease Control and Pre-
vention: https://www.
maine.gov/dhhs/mecdc/
infectious-disease/epi/
airborne/coronavirus.
shtml; Centers for Dis-
ease Control and Pre-
vention:  www.cdc.gov/
coronavirus/2019-ncov/
index.html; Centers 
for Disease Control 
and Prevention Trav-
eler’s Health Informa-
tion: https://wwwnc.cdc.
gov/travel.

Established in 1972 
and headquartered in 
Lewiston, SeniorsPlus is 
the Western Maine des-
ignated Area Agency on 
Aging covering Frank-
lin, Oxford and Andro-
scoggin counties. The 
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See Concerts, page 13

Send all items for
What’s Going On

to the Editor.
Deadline is
Friday by five.

Chocolate Church Arts 
Center online concerts

 With events post-
poned at their theater at 
804 Washington Street 
in Bath, The Chocolate 
Church Arts Center has 
been presenting Live 
from Home, a series 
of concerts performed 
by regional musicians 
in their homes that can 
be streamed online by 
audience members via 
Facebook. The shows 
will continue with per-
formances on Friday, 
April 10 with coun-
try-pop songwriter Max 
Ater, and on Satur-
day, April 11 with folk 
multi-instrumentalist 
and award-winning 
songwriter, Jud Caswell. 
Both concerts will take 
place at 7:30 p.m.

The concerts will be 
streamed via the Choc-
olate Church Arts Cen-
ter’s Facebook page, and 
will be free to watch. 
Audience members will 
be encouraged to donate 
to help the organization 
recover lost revenue 
due to postponed shows, 
and to support the per-
formers, many of whom 
are also facing canceled 
shows and loss of in-
come. All donations will 
be split evenly between 
the Chocolate Church 
Arts Center and the per-
formers. 

Max Ater grew up 
on Maine’s south coast 
and started playing pi-
ano and singing at the 
early age of six. Having 
recently signed a deal 
with Michigan-based la-
bel Prudential Records, 
Ater blends country and 
pop, a combo that has 
led to him to win to an 
array of accolades, in-
cluding winning Maine’s 
Got Talent in 2012, as 
well as garnering an In-
dependent Music Award 
in 2016. With influenc-
es from Norah Jones to 
Elton John, the 25-year-
old is quickly becoming 
a sensation throughout 
New England and be-
yond. His latest release, 
“Easy” is available for 
streaming on Spotify and 
can be downloaded on 
iTunes.

Maine singer/song-
writer Jud Caswell, 
who plays guitar, banjo, 
and many other instru-
ments, has a keen eye 
for detail, a head full 

of far-away, and a heart 
full of home. In 2006, 
he burst on the national 
scene, winning the leg-
endary Kerrville New 
Folk competition. His 
songs have been taught 
at Berklee, recorded by 
Judy Collins, and named 
“#4 Song of the Decade” 
by New York’s WFUV. 
Though a full-time mu-
sic career almost drew 
Caswell away from his 
home state, the singer 
decided to stay in Maine, 
stating, “A singer-song-
writer does one thing, 
night after night, in a 
thousand places. I want-
ed to be in one place. I 
figured it was time to go 

home and do a thousand 
things.”

Tickets are not nec-
essary for the Live from 
Home concerts. Audi-
ence members may sim-
ply go to the Chocolate 
Church Arts Center’s 
Facebook page at the 
time of the show, and 
they will be directed on 

Max AterJud Caswell

Stress management 
workshop for teens

According to the 
2019 Maine KIDS 
COUNT data [www.
m e k i d s . o rg / s i t e / a s -
s e t s / f i l e s /1241 /k id -
scount_2019.pdf, p. 15], 
the rate of Maine teens 
with anxiety is 16.1%, 
nearly double that of the 
national average. Finding 
healthy ways to respond 
to anxiety is particularly 
important during these 
stressful times. A free 
online workshop that fo-
cuses on stress manage-
ment, designed by and 
for teens, is scheduled 
from 6 to 7 p.m. on April 
16.

“ # E m p o w e r i n g -
MEandYou – Stress 

Less” was developed 
in 2019 by members of 
the Maine 4-H Healthy 
Living team selected to 
attend the annual Nation-
al 4-H Healthy Living 
Summit. The 2020 team 
who presented the work-
shop at this February’s 
summit will deliver the 
session for teens ages 13 
through 18, focused on 
ways to combat and cope 
with stress. 

The workshop is 
free; registration is re-
quired. Register online 
by April 13. For more 
information or to request 
a reasonable accom-
modation, contact Sara 
Conant, 207.781.6099; 

sara.conant@maine.edu. 
An additional workshop, 
developed by the 4-H 
Agri-Science Team at 
this year’s National 4-H 
Agri-Science Summit 
in January, with a focus 
on zoonotic diseases — 
how certain pathogens 
are passed from animals 
to humans — and best 
practices to reduce the 
spread of infections, is 
scheduled for this sum-
mer. 
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Good news 
for Central

Maine families 
this spring: is now open in Lewiston.

OFFERING FAST, EXPERT CARE FOR ALL KINDS OF
NON-LIFE-THREATENING INJURIES & ILLNESSES:

•  ANIMAL BITES & STINGS
•  ASTHMA & BRONCHITIS
•  BURNS, CUTS & SCRAPES
•  EAR INFECTIONS
•  FEVER & FLU

•  MIGRAINES
•  MINOR FRACTURES
•  RASHES
•  SORE & STREP THROAT
•  SPRAINS & STRAINS

•  UPPER RESPIRATORY INFECTIONS
•  VOMITING & DIARRHEA 

PLUS PHYSICALS FOR SCHOOL AND 
WORK, FLU SHOTS, AND MORE!

NO APPOINTMENT NEEDED!

NOW OPEN EVERY DAY,
FROM 8 AM – 8 PM

TO RESERVE YOUR SPACE, CHECK CURRENT 
WAIT TIMES, OR FOR MORE INFORMATION,

VISIT MAINEURGENTCARE.COM,
OR CALL (207) 795-5050.

MAINE’S FIRST 
ACCREDITED 

URGENT CARE

CONVENIENTLY LOCATED AT 685 SABATTUS STREET, ACROSS FROM HANNAFORD
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Get younger looking skin today

The newest technology
 in skin rejuvenation

Microdermabrasion & Pure Oxygen Blast
Ultrasound & Microcurrent Lift with Light Therapy

Peptide & Stem Cell Infusion

• Anti-Aging
• Fine Lines
• Wrinkles
• Acne & Rosacea

• Pigmentation
• Sagging Skin
• Tightening
• Muscle Toning

Healthy Beauty
Wellness Spa

Schedule your OxyLight Therapy session TODAY. (207) 333-3235

Ladle
Continued from page 1

Roasted garlic braised chicken 
with broccoli and parmesan

Serve with a side of 
pasta or Mashed potatoes

Yields: 4 to 6 serv-
ings

Pantry Items: Olive 
oil, water

Bone-in, Skin on 
Chicken Thighs: 1 Pack-
age (4 – 6 thighs)

Taste of Inspirations 
Roasted Garlic Mari-
nade: ½ Cup

If you don’t have 
this in your pantry, you 
can use Italian or Greek 
Dressing

Broccoli crowns, 
cut into medium size flo-
rets: 2 medium heads

Parmesan Cheese, 
Grated, shredded or 
Shaved: 1/3 cup

Crusty Baguette or 
your favorite bread toast-
ed: 1 Ea.

Olive oil, separated: 
2 Tbs. + 1 Tbs.

Salt: 1 tsp.
Method of Prepera-

tion:
Preheat oven to 

375°F. In a large bowl 
or bag, toss the chicken 
thighs with the Roasted 
Garlic Marinade or dress-
ing, and allow to mar-
inate while cutting the 
broccoli down into florets 
and chopped stem pieces. 
Toss the florets and stems 
with 2 Tbs. Olive oil and 

salt and set aside.
Using a large pan or 

skillet that can be placed 
in the oven, add 1 Tbs. 
olive oil and preheat on 
the stove top over medi-
um heat until oil is shim-
mering and hot. Remove 
chicken thighs from the 
marinade and place skin 
side down into the pan. 
Allow to cook and sear 7 
minutes till skin is golden 
brown. Flip thighs and al-
low to cook an additional 
5 minutes.

Turn off the heat of 

the burner and add the 
chopped broccoli on top 
of and around the chick-
en thighs in the pan. 
Place pan directly in the 
oven and allow to cook 
an additional 20 minutes. 
Remove when chicken 
reaches 165°F using a 
meat thermometer and 
top with shaved parme-
san cheese. Allow to rest 
at least 5 minutes before 
serving. Slice up baguette 
and serve to dip in pan 
juices from chicken. En-
joy!

Dorene Mills, Hannaford Chef

Chef Dan Caron listens while following social distancing 
as Cathy Liguori talks to food delivery volunteers about the 
importance of wearing masks and gloves.

Volunteers Sue Russell, left, and Maureen Caron made sure hundreds of paper bags had 
all the parts of lunch in them on Thursday morning.

SeniorsPlus
Continued from page 6

have made donations 
of food to help with ex-
penses. They included 
DaVinci’s restaurant, the 
Chick-a-Dee of Lewis-
ton, Rolly’s Diner and 
Hurricane’s Premium 
Soup & Chowder. Da-
Vinci’s also let Green 
Ladle staff use its van for 
deliveries.

Volunteers load up 
vehicles for deliveries 
before heading out on 
Thursday.

Retired LRTC 
teacher and nurse Cathy 
Liguori reviewed the 
importance of wearing 
masks and gloves with 
volunteers before they 
headed out with contain-
ers holding the bagged 
lunches. She reminded 
them that people may 
not have symptoms 
of COVID-19 but can 
spread the virus.

LRTC Principal 
Rob Callahan and Lew-
iston High School Prin-
cipal Jake Langlais both 
put on masks before 
listening to Liguori’s 
advice. Lewiston High 
School teachers pitched 
in with deliveries, along 
with retirees such as Paul 
Sarrazin. Sarrazin, who 
used to work for UPS, 
helped with the plan-
ning of delivery routes to 
make them as efficient as 
possible.

The Green Ladle 
can be reached at 207-
777-3199.

Jessica Douin prepares wraps in the Green Ladle kitchen 
on Thursday.

LA Senior College in 
the time of corona

The board of direc-
tors of Lewiston Auburn 
Senior College has made 
the decision to cancel the 
spring classes and Food 
for Thought presenta-
tions.  We are following 
the lead of the University 
of Maine system which 
has decided to complete 
the semester on-line.

Lewiston Auburn 
Senior College is going 
online too!  We plan to 

offer some classes on-
line, via ZOOM and at 
no cost, to senior college 
members across the state. 
We will reach out to our 
members with infor-
mation about the Zoom 
classes by email or you 
can check the website.  If 
you have any questions, 
please email us at lase-
n i o r c o l l e g e @ g m a i l .
com or call 207-753-
6610.  Leave a message 

and you will hear back 
within a few days. 

Some of the classes 
planned for the spring 
semester may be re-
scheduled for fall, and 
hopefully our up-coming 
Food for Thought presen-
tations will be provided 
then as well.  So, snuggle 
up, wash your hands, and 
enjoy the camaraderie of 
life-long-learning with 
an online class!

overall program goal of 
SeniorsPlus is to assist 
older people and adults 
with disabilities in its 
tri-county area to re-

main safely at home for 
as long as possible.  The 
mission of SeniorsPlus is 
to enrich the lives of old-
er people and adults with 
disabilities.  SeniorsPlus 

believes in supporting 
the independence, dig-
nity and quality of life 
of those it serves: more 
than 19,000 individuals 
annually.
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PROFESSIONAL 
COMPUTER SERVICES INC.

207.784.6295
buck@pro-pc.us

Buck Buchanan
A+, MCP Certified Technician

If you’re using a 
home based phone 
for your business 

it’s time to upgrade 
to a business phone. 

Find out how a business 
phone can save  

you money and help  
your business run smoother. 
Call today for a demonstration!

Hot Rubber Crack Filling & Patching
New Installations • Concrete
Reclaimed Asphalt • Loam 

Roadmark Industries
Covering Southern Maine

(207) 240-5535

Got the kind of sand Got the kind of sand 
you DON’T want?you DON’T want?

Winter Sand Winter Sand 
Sweeping Sweeping 
& Spring & Spring 
Clean-upClean-up

See OUT, page 13

Maine Music Society 
new artistic director 

Dr. Richard Nickerson

The Maine Music 
Society is pleased to an-
nounce that Dr. Richard 
Nickerson will become 
its new Artistic Director 
for the 2020-21 season. 
John Corrie has served 
as Artistic Director for 
the last 14 years and is 
retiring at the end of the 
current season.  Dr. Nick-
erson, or “Rick” as he 
prefers to be called, will 
assume this role starting 
in July, 2020 and is al-
ready planning a variety 
of stirring performances 
for next year’s concert 
season.

Rick present-
ly serves as Director 
of Choral Activities at 
Windham High School 
in Windham, Maine, and 
as Minister of Music at 
North Windham Union 
Church.  He is a highly 

qualified musician with 
degrees in choral con-
ducting as well as expe-
rience in orchestral con-
ducting. A frequent guest 
conductor and clinician, 
he has made numerous 
guest appearances in the 
United States, Canada 
and Europe.  Dr. Nicker-
son has served as the Ar-
tistic Director of the Boy 
Singers of Maine (2001-
2009) and as Chorus 
Conductor for the “Mag-
ic of Christmas” with the 
Portland Symphony Or-
chestra (2007-2014).  His 
choirs have performed 
for many dignitaries, in-
cluding 3 US Presidents.

Dr. Nickerson 
has received numerous 
awards including Maine 
Music Educator of the 
Year, Maine Distin-
guished Choral Director 

of the Year and runner up 
for Maine Teacher of the 
Year. In January 2009, he 
was recognized by Cho-
ral Director magazine as 
one of its “Choral Direc-
tors of Note”. In Decem-
ber 2016, he was named 
as a Top-10 finalist for 
the Music Educator 
Grammy Award.  He has 
held many professional 
offices including 2 terms 
as President of the Maine 
chapter of the American 
Choral Directors Associ-
ation.

The singers and 
instrumentalists of the 
Maine Music Society 
welcome Rick as their 
new Artistic Director 
and are excited to begin 
a new chapter in the So-
ciety’s long history of 
performing classical and 
pop works of the highest 
quality and interest to our 
community.  

Rick and his wife, 
Linda, reside in Wind-
ham and have four grown 
children. 

Dr. Nickerson’s 
opening concert will be 
the “Heritage Holidays” 
on December 12 and 13, 
2020.  Please join us in 
welcoming Rick to the 
Lewiston-Auburn arts 
scene. 

OUT Maine’s virtual 
programs during COVID-19

Youth with headset

We are all reeling 
with the changes to our 
daily lives and our work 
during this pandemic 
crisis. OUT Maine, a 
non-profit that serves 
LGBTQ+ youth through-
out the state, cancelled 
Rainbow Ball Weekend, 
the largest LGBTQ+ 
youth event in Maine 
that was set to take place 
in May, with 225 regis-
trants.  Youth, educators 
and volunteers had been 
looking forward to this 
event all year but un-
derstood and supported 
OUT Maine’s decision 
to cancel the event for 
everyone’s health and 

safety. Cancellation of 
OUT Maine’s regional 
overnights and in-person 
youth groups followed.

Changes like these 
can be a huge blow to 
the LGBTQ+ youth who 
look forward to these 
events as a time to con-
nect with supportive 
peers and adults.  Al-
ready suffering from 
isolation before the 
pandemic, they are par-
ticularly stressed with 
schools closed and en-
forced stays at home. 
Home stress is skyrock-
eting as layoffs spread.

OUT Maine is con-
tinuing much of its youth 

programming online. 
OUT Maine staff has 
continued the weekly 
youth group via zoom 
and google classroom 
and OUT’s Youth Policy 
Board has switched its 
focus towards a project 
combating social isola-
tion. OUT Maine is also 
welcoming the young 
adults selected to be Ju-
nior Counselors at its 
cancelled Rainbow Ball 
to come together online 
to find community with 
each other and to dream 
up ways to create com-
munity in this challeng-
ing time.  OUT Maine’s 
staff is connecting di-
rectly with at-risk youth 
through phone calls and 
the use of social media 
platforms. 

OUT Maine is also 
compiling online cur-
ricula for Gay Straight 
Trans Alliance (GSTA) 
advisors to use virtually 
with their youth and will 
be providing an online 
hub for GSTA advisors 
to find community and 
learn from and with each 
other.

OUT Maine also 
had to cancel its spring 
in-person training for 
educators and providers 
and is now working to 
provide support and re-
sources to the adults sup-
porting LGBTQ+ youth 
through online groups 
for providers, GSTA 
advisors, educators and 
parents as well as on-
line training opportuni-
ties.  More information 
on these resources will 
be available on OUT 
Maine’s website www.
outmaine.org as soon as 
available.

OUT Maine works 
toward a welcoming 
and affirming Maine for 
all rural young people 
of diverse sexual orien-



 Page 11Thursday, April 2, 2020

Open 7 Days a week
Monday – Friday 8am –  5:30pm,  

Saturday 8am to 4pm
Sunday 8am to 2pm

271 Maine Street, Route 26, Poland
998-5390

www.shakerhilloutdoors.com

Pre-season Kayak Sale
$50-$300 OFF!
 all in-stock kayaks & canoes

Old Town - Wilderness Systems
Perception - Pelican - Native Watercraft

Bonafide - FeelFree - Big Fish - Ocean sit on tops
Fishing - Recreational - Touring/Sea Kayaks

Men - Women - Children

DELIVERY

We 
Deliver.

Not all delivery services available at every restaurant.   All chips-related trademarks are owned by Frito-
Lay North America, Inc. ©2020. Subway® is a Registered Trademark of Subway IP LLC. ©2020 Subway IP LLC.

Guest
Continued from page 3

Attorneys
Continued from page 3

Thank you 
for your 

submissions!
Email us  your sug-
gestions for word 

search topics! 
Let us know what 

you think!

Word Search
Many of you have likely noticed the increased bird chatter 

lately as our winged friends return for spring. Here are some 
of the birds who also call Maine home.

local Career Center in 
Lewiston at 5 Molli-
son Way, 800-741-2991 
or Chat on maineca-
reercenter.gov. Because 
of the number of folks 
applying, wait times 
to speak with someone 
over the phone will be 
long, so it’s best to apply 
online, if you can. 

The Legislature 
also passed a law to es-
tablish a no-interest per-
sonal loan program for 
those who need addi-
tional assistance during 
this time. The program 
is run and administered 
by the Finance Authori-
ty of Maine (FAME) and 
local banks and credit 
unions. It can provide up 
to $5,000 a month for up 
to 3 months. Call your 
local financial institution 
to see if they are partici-
pating. 

Financial assistance 
has also been made 
available to small busi-
nesses that need it during 
this time. The U.S. Small 
Business Administration 
(SBA) is providing di-
saster assistance loans. 
These low-interest loans 
of up to $2 million are 
designed to help busi-
nesses get through this 
challenging time. In ad-
dition to financial assis-
tance, multiple agencies 
have created guides to 
help businesses handle 
the current situation, 
including one from the 
Maine Department of 
Economic and Commu-
nity development. 

It’s important for 
those of us who do not 
own businesses to sup-
port those that are still 
up and running. If you 
can, order food to-go 
from a local restaurant 
or bar or order a locally 

made item or gift card 
for you or someone else. 
This is going to be the 
most challenging time 
many businesses will 
ever face, and it’s im-
portant for all of us to 
stand behind Maine’s 
local small businesses. 
They are the backbone 
of our economy.

Mainers also have 
access to a great service 
for general inquiries. If 
you have additional ques-
tions about COVID-19 
or want to know what 
other resources may be 
available to you, please 
call 211. They can an-
swer questions or direct 
you to services, whether 
they are virus-related or 
not. You can dial 211, 
text your zip code to 
898-211, or email info@
211maine.org. 

Lastly, I want to ask 
everyone to take care. As 
Dr. Shah said in one of 
his recent briefings, we 
have the power to control 
how this all plays out. By 
supporting one another, 
staying home as much as 
possible and following 
CDC guidelines, we will 
overcome this. We know 
what to do, and if we fol-
low the plan, I know that 
we will be successful. 

If you need any as-
sistance with state gov-
ernment or have addi-
tional questions, please 
don’t hesitate to reach 
out to me. I am happy to 
try and help. You can call 
my office at 287-1515, or 
email me at Ned.Clax-
ton@legislature.maine.
gov.  Be well and try to 
stay that way!

Sen. Ned Clax-
ton (D-Androscoggin) 
represents Maine 
Senate District 20, which 
includes Auburn, Me-
chanic Falls, Minot, 
New Gloucester, and Po-
land.

earned his J.D. from 
the University of Maine 
School of Law, will con-
tinue to serve his current 
clients and concentrates 
his practice in residen-
tial and commercial real 
estate transactional and 
title work and business 
organization. He lives 
in Lewiston with his 
wife, Joanne, to whom 
he has been married for 
44 years. They are proud 
parents of two sons 

and recently welcomed 
the arrival of their first 
grandchild.

Joan Egdall, who 
earned her J.D. at North-
eastern University 
School of Law, will be 
practicing in the areas of 

creditor rights and col-
lections. She resides in 
Jay with her husband and 
three young sons.

Skelton Taintor & 
Abbott is one of Maine’s 
leading law firms serv-
ing individuals and busi-

nesses in litigation and 
general representation 
throughout northern 
New England for more 
than 150 years.  For more 
information, visit www.
STA-Law.com or call 
207.784.3200.
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Join Us at Maine CASA'S 
Spring training    

March 17-20, 2020

Apply at
www.casaofmaine.org

Permitted outdoor activities
 Engaging in out-

door exercise, such as 
fishing, hunting, hiking, 
boating, walking, run-
ning, are permitted activ-
ities under the executive 
order issued by Gover-
nor Mills yesterday, as 
long as people continue 
to follow social distanc-
ing guidelines.

“Getting outside to 
go fishing, hiking, ca-
noeing, scouting for a 
hunt, or other outdoor 
activities are essential to 
not only your physical 
health, but your mental 
health as well, particu-
larly during these diffi-
cult times,” said Inland 
Fisheries and Wildlife 
Commissioner Judy 
Camuso. “The governor 
and I continue to encour-
age people to get out-
doors, but to do as close 
to home as possible and 
in strict adherence to 
physical distancing re-
quirements. While it is 
important for your men-
tal health to get outside, 
it is also important to do 
so safely.”

In Governor Mills’ 
Executive order 28 
FY19/20, it specifical-
ly states that “Engaging 
in outdoor exercise ac-
tivities, such as fishing, 
walking, hiking, running 
or biking,” are permit-
ted, “but only in compli-
ance with the gathering 
restriction in Executive 
Order FY19/20 and all 
applicable social distanc-
ing guidance published 

by the US and Maine 
Centers for Disease Con-
trol and Prevention:”.

Outdoor activities 
that are allowed include 
(but are not limited to) 
the following: Hunting, 
fishing, wildlife watch-
ing, boating, trapping, 
birding, canoeing, smelt-
ing, kayaking, fiddle-
heading, hiking, snow-
mobiling, and ATVing.

Maine residents are 
extremely active in the 
outdoors, and a recent 
study showed that Maine 
ranked third in the per-
centage of residents who 
are engaged in outdoor 
recreation. The executive 
order allows residents 
to continue to enjoy the 
outdoors while taking 
certain precautions. The 
Governor and Commis-
sioner also extended 
the renewal period for 
boating registrations and 
suspended the require-
ment to have a fishing 
license through April 30, 
2020 in order to support 
people getting outdoors. 
Turkey season is also 
set to begin May 4, and 
many people are starting 
to scout in preparation 
for their hunt.

If you are going 
fishing, hunting, boat-
ing, or hiking, please re-
member to always keep 
a minimum of six feet 
from other people. If you 
are driving to a spot to 
go fishing or enjoy the 
outdoors, travel only in a 
vehicle with members of 

your own household.
No matter where 

you are going or what 
your essential activity, 
you should follow these 
guidelines:

Avoid the crowds:
Visit lesser-known 

spots and explore close 
to home. 

Have a plan B and 
C in case your first des-
tination is busy. 

Get outside earlier 
or later in the day.

Recharge in your 
backyard and neighbor-
hood.

Know before you 
go:

Stay at least six feet 
away from other people.

Be prepared and 
stick to adventures with-
in your experience level/
comfort zone to avoid in-
juries and further stress 
on health care resources.

Tell someone where 
you are going and when 
you expect to be back.

Be prepared for 
limited access to public 
restrooms.

Always leave no 
trace, including cleaning 
up after your pet.

Prevent tick bites 
by wearing light-colored 
pants, closed-toe shoes, 
and applying EPA-ap-
proved bug repellent.

If you are exhib-
iting symptoms related 
to COVID-19, or if you 
have recently been ex-
posed to COVID-19, 
please stay home.
 

Modified Downeaster schedule
The Am-

trak Downeaster is re-
ducing service to one 
round-trip per day, per 
Governor Mill’s Exec-
utive Order stating that 
no one shall use public 
transportation, including 
the Amtrak Downeaster, 
unless necessary for an 
essential reason.  The ser-
vice reduction will be in 
place beginning Monday, 
April 6 and will remain 
in effect until at least 
April 30.  The situation 

is evolving, but currently 
the following service plan 
is in place: 

Weekdays (Monday 
through Friday):

Southbound train 
680 WILL OPERATE.

Northbound train 
685 WILL OPERATE.

All other Downeas-
ter trains will be suspend-
ed.

Weekends (Saturday 
through Sunday):

Southbound train 
692 WILL OPERATE.

Northbound train 
693 WILL OPERATE.

All other Downeas-
ter trains will be suspend-
ed.

Some station build-
ings (including Bruns-
wick, Freeport, Saco, and 
Wells) may be closed to 
the public but Downeas-
ter trains will continue 
to stop at the platform. 
Please make your reserva-
tions ahead of time online 
at Amtrak.com or by call-
ing 1-800-USA-RAIL.

Gov. Mills extends State’s 
property tax exemption deadline

Governor Janet 
Mills has issued an Ex-
ecutive Order (attached) 
extending the State’s 
property tax exemption 
deadline. The order, 
which took effect, March 
31st, extends the statuto-
ry April 1st deadline to 
either the commitment 
date of the municipality 
(the date set each year, 
usually in July, when the 
Tax Assessors commit 
the town’s assessment 
roll to the Tax Collector 
to allow for the receipt of 
payment), or 30 days af-
ter the termination of the 
Governor’s Proclama-
tion of Civil Emergency, 
whichever comes first. 
Extending the deadline 
will allow Maine peo-
ple more time to apply 
for the new Homestead 
Exemption, which pro-
vides a reduction of up to 

$25,000 in the value of 
an individual’s home for 
property tax purposes, 
thereby lowering their 
property tax burden.

 “I hope this ex-
tension will help Maine 
people save money on 
their property taxes by 
allowing them additional 
time to take advantage of 
recently-enhanced relief 
measures,” said Gover-
nor Mills.

“I applaud the 
Governor,” said Kirsten 
Figueroa, Commissioner 
of the Department of Ad-
ministrative and Finan-
cial Services, of which 
Maine Revenue Services 
is a part. “This move 
will allow Maine peo-
ple more time to apply 
for property tax relief, 
which is even more im-
portant during this turbu-
lent time.”

The extended appli-
cation deadline includes 
the following property 
tax exemptions: Property 
of Institutions and Orga-
nizations; Estates of Vet-
erans; Solar and Wind 
Energy Equipment; Ex-
emption of Homesteads; 
and Exemption of Busi-
ness Equipment.

Last year, the Leg-
islature passed, and Gov-
ernor Mills signed, a law 
increasing the homestead 
exemption from $20,000 
to $25,000. Maine peo-
ple may inquire with 
their Tax Assessors about 
their respective towns’ 
commitment date. The 
Commitment Date is 
the date set each year 
when the Tax Assessors 
commit the town’s as-
sessment roll to the Tax 
Collector to allow for the 
receipt of payment.
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AUBURN
746 Center Street

Auburn Movie Hotline   — 786-8605
DOORS OPEN AT:

12:00pm

VISIT OUR WEBSITE OR 
CALL THE HOTLINE AT 

786-8605 
FOR SHOWTIMES

WWW.FLAGHIPCINEMAS.COM

Concerts
Continued from page 7

Portland/Peaks Island: 
The St. Vincent de Paul 
Soup Kitchen, located on 
307 Congress Street, is 
offering bagged lunches 
and water to community 
members on Mondays 
through Fridays from 11 
a.m. to noon. The Sacred 
Heart/St. Dominic Food 
Pantry, located on 80 
Sherman Street, is dis-
tributing “grab and go” 
bags each Tuesday from 
9 to 11:30 a.m. The bags 
will still provide items 
from all food groups.

St. Brendan the 
Navigator Parish, Cam-
den: St. Bernard Soup 
Kitchen on 150 Broad-
way in Rockland remains 
open Mondays through 
Fridays. Anyone can 
come and get a takeout 
lunch at noon. During 
the outbreak, around 60 
people have been com-
ing for the lunches each 
day. 

St. John Vianney 
Parish, Fort Kent: The 
parish currently has two 
food pantries that re-
main open: St. Charles 
Borromeo Food Pantry 
in Saint Francis and St. 
Mary Food Pantry in 
Eagle Lake. St. Charles 
Borromeo, located on 
912 Main Street, is open 
on the first Thursday of 
each month, while St. 
Mary, located on 3443 
Aroostook Road, is open 
on the first Wednesday of 
each month. Both pan-
tries also offer emergen-
cy food anytime during 
the month. To receive im-
mediate assistance, call 
the parish office at (207) 
834-5656. In addition, 
the parish has received a 
$1,000 COVID-19 seed 
grant from Grass Roots 

Fund to assist more res-
idents. When individu-
als and families indicate 
they need food, a box is 
prepared for them to pick 
up at the garage door.  

St. Joseph Parish, 
Bridgton: The St. Joseph 
Food Pantry, located on 
225 South High Street in 
Bridgton, is open Tues-
days from 11 a.m. to 1 
p.m.

St. Joseph Parish, 
Farmington: Takeout 
meals will be available 
on Tuesdays from 11 
a.m. to 1 p.m. at the St. 
Joseph Parish hall on the 
corner of Quebec and 
Middle Street.

St. Mary of the Vis-
itation Parish, Houlton: 
The St. Mary’s Food 
Pantry, located on 110 
Military Street in Houl-
ton, will be open on 
Tuesdays and Thursdays 
from 8:30 to 11 a.m. or 
by appointment. The 
pantry has instituted a 
drive-through distribu-
tion.

St. Matthew Parish, 
Limerick: St. Matthew 
Food Pantry of St. Mat-
thew Parish (19 Dora 
Lane in Limerick) is still 
operating on the first 
Monday of each month 
from 6 to 7 p.m. and 
every Tuesday from 10 
a.m. to noon. Clients are 
asked to remain in their 
vehicles. Volunteers will 
approach, get the re-
quired information, and 
deliver directly to the ve-
hicles. 

St. Michael Parish, 
Augusta: The St. Denis/
Whitefield Food Pantry, 
located on 298 Grand 
Army Road in White-
field, is open on the first 
Friday of each month 
from 1 to 3 p.m.

St. Rose of Lima 
Parish, Jay: Takeout 

Food
Continued from page 5

meals will be available 
on Fridays from 4:30 to 
5:30 p.m. at the St. Rose 
Parish hall on 1 Church 
Street.

St. Thérèse of Li-
sieux Parish, Sanford: 
The St. Thérèse Food 
Closet, located in the St. 
Ignatius Gym on 25 Riv-
erside Avenue in San-
ford, remains open every 
Thursday from 12:30 to 
2 p.m. The food closet 
is no longer accepting 
food donations, but cash 
donations are greatly ap-
preciated.

the communities partic-
ipating in the program, 
Skowhegan is a Main 
Street Community and 
Lisbon is an affiliate pro-
gram.

This pilot program 
is supported by MaineCF 
funding through its ini-
tiative to support inno-
vation and entrepreneur-
ship. The National Main 
Street Center is working 
in a handful of other 
communities around the 
country on similar ef-
forts. Questions about 
the program should be 
directed to MaineCF 
Senior Program Of-
ficer Maggie Drum-
mond-Bahl at mbahl@
mainecf.org. 

Headquartered in 
Ellsworth, with addi-
tional personnel in Port-
land, Dover-Foxcroft, 
and Mars Hill, the Maine 
Community Foundation 
works with donors and 
other partners to provide 
strong investments, per-
sonalized service, local 
expertise, and strategic 
giving to improve the 
quality of life for all 
Maine people. To learn 

more about the founda-
tion, visit www.mainecf.
org.

Program
Continued from page 2

OUT
Continued from page 10

can help OUT Maine in 
its work to keep Maine 
youth supported and 
connected, please visit 
their website www.out-
maine.org.

Send all items for
What’s Going On

to the Editor.
Deadline is
Friday by five.

$500,000 in grants for COVID-19
As part of its 

COVID-19 response, the 
John T. Gorman Founda-
tion is awarding $500,000 
in grants to 11 Maine non-
profits working to provide 
food and shelter to Main-
ers in need during the out-
break. The mission of the 
independent, statewide 
Foundation is to improve 
the lives of disadvantaged 
people in Maine.

“Our non-profit 
community is doing in-
credible work to help 
Mainers struggling to 
meet basic needs during 
the COVID-19 outbreak. 
This especially includes 
people experiencing 
homelessness – who are 
unable to shelter in place 
– and the many children, 
families and seniors at 
risk of going hungry. As 
have other Maine foun-
dations, businesses and 
government agencies, the 
John T. Gorman Founda-
tion is pleased to do our 
part to meet these ev-
er-growing needs,” said 
John T. Gorman Founda-
tion President and CEO 
Tony Cipollone. “We be-
lieve these COVID-19 re-
sponse grants will have an 
immediate impact in help-
ing our partners strength-
en and expand efforts that 
are already underway to 

provide food and shelter 
to Mainers in need. As 
the longer-term effects of 
the outbreak become clear 
in the months ahead, the 
Foundation will continue 
looking for the most im-
pactful ways to support 
the systems and organiza-
tions that Maine children, 
older youth, families, and 
seniors depend on.”

Grants to Provide 
Shelter: Preble Street 
Resource Center, Port-
land – $75,000; New 
Beginnings, Lewiston – 
$50,000; Shaw House, 
Bangor – $50,000; Ban-
gor Area Homeless Shel-
ter, Bangor – $25,000; 
Tedford Housing, Bruns-
wick – $25,000; York 
County Shelter Program, 
Alfred – $25,000

Grants to Distribute 
Food: Good Shepherd 
Food Bank, Auburn – 
$100,000; Wayside Food 
Programs, Portland – 
$50,000; Southern Maine 
Boys and Girls Club, 
Portland – $50,000; Boys 
and Girls Club of Bangor, 
Bangor – $25,000; St. 
Mary’s Nutrition Center, 
Lewiston – $25,000.

In addition to these 
COVID-19 response 
grants, the John T. Gor-
man Foundation has also 
extended its deadline for 

nonprofits to apply for 
its 2020 Direct Services 
Grant Program to April 
15 and plans to stream-
line its review process to 
ensure that these funds 
are quickly distributed. 
These grants of up to 
$25,000 go to support the 
efforts of nonprofits to 
help low-income Mainers 
meet their immediate ba-
sic needs. More informa-
tion available at https://
www.jtgfoundation.org/
how-we-work/direct-ser-
vice-grants/2020-direct-
services-grant-program/.

John T. Gorman, 
known as Tom, was a 
grandson of L.L. Bean 
and established the Foun-
dation in 1995 to help 
disadvantaged Mainers. 
In recent years, the in-
dependent, statewide 
Foundation has moved 
to focus strategically on 
four key areas: improving 
educational achievement 
for children; promoting 
successful transitions to 
adulthood for vulnera-
ble older youth; helping 
struggling parents to sup-
port their families and 
enabling low-income se-
niors to remain in their 
homes as long as possible.

More information 
at www.jtgfoundation.
org.

to have it cleaned and in-
spected annually.  Jason 
Hodsdon Masonry can do 
your chimney cleaning 
or inspection any time of 
year.

While his company 
specializes in chimney 
work, Jason Hodsdon 
Masonry performs many 
other masonry services as 
well.  Countless satisfied 

customers have had Jason 
Hodsdon Masonry create 
beautiful stone walkways, 
stone walls and numerous 
custom culture stone and 
brick and mortar proj-
ects.  A recent customer 
said, “Jason does great 
work!  His crew installed 
our new liner and chim-
ney cap in no time… and 
for much less than we 

were quoted elsewhere.  
And the best part, you 
could tell they had fun 
doing it!  We would defi-
nitely recommend Jason 
Hodsdon Masonry to any-
one.”

So, whatever your 
project, big or small, if it 
has to do with masonry, 
give Jason Hodsdon Ma-
sonry a call. 

Calendar
Send your submissions to the Editor. More online.

Daily, indefinitely
New England 

Aquarium is offering 
special virtual program-
ming to keep families 
engaged daily at 11:00 
a.m., while the Aquar-
ium remains closed to 
the public. Content will 
be posted on the Aquar-
ium’s social media plat-
forms.

Thursday, April 9
Turner Adult Ed of-

fering resume and inter-
viewing worship from 6 
to 8 p.m. Contact Chris 
Morin to sign up at chris-
tina.m.morin@maine.
edu or (207) 753-6531.

Friday, April 10
Chocolate Church 

Arts Center online con-
cert with country-pop 
songwriter Max Ater at 
7:30 p.m. Visit Choco-
late Church Arts Cen-
ter’s Facebook page for 
details.

Saturday, April 11
Chocolate Church 

Arts Center online con-
cert with folk multi-in-
strumentalist and 
award-winning song-
writer, Jud Caswell at 
7:30 p.m. Visit Choco-
late Church Arts Cen-
ter’s Facebook page for 
details.

Tuesday, April 14
The Bailey Library 

in Winthrop will virtu-
ally host author and out-
doorsman Greg Westrich 
at 6:30 p.m. to give a 
Zoom presentation about 
hiking in Maine. Go bai-
leylibrary.org/athome, 
navigate to “Virtual 
Events,” and clicking on 
the Greg Westrich Zoom 

meeting link. Free and 
open to public. For help 
attending, email Director 
Richard Fortin at rfor-
tin@baileylibrary.org. 

Thursday, April 16
Stress management 

workshop for teens on-
line from 6 to 7 p.m., with 
Maine 4-H Healthy Liv-
ing team. The workshop 
is free; registration is re-
quired. Register online 
by April 13. For more 
information or to request 
a reasonable accom-
modation, contact Sara 
Conant, 207.781.6099; 
sara.conant@maine.edu.

Saturday, April 25
Rual Community 

Action Ministry’s 9th 
Annual Auction for Ac-

tion at At Boofy Quimby 
Memorial Center, Rte. 
219, Turner. Doors Open 
4:30 p.m., Silent Auc-
tion; Live Auction, be-
gins 6 p.m. Credit Cards 
Accepted; Ed Wheaton, 
Auctioneer. Music by 
Stan Davis; Food for 
Purchase, Admission is 
Free. For more informa-
tion call 207 524-5095 or 
visit www.rcam.net.

how to watch. The Choc-
olate Church Arts Cen-
ter will continue to an-
nounce upcoming Live 
from Home performers 
in the next few weeks.

tations, gender expres-
sions and gender identi-
ties.  In partnership with 
their allies and families, 
OUT Maine supports, 
educates and empowers 
these youth in their jour-
ney from adolescence to 
adulthood.  

To learn how you 

Masonry
Continued from page 4
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CHIROPRACTOR

Family Chiropractic Center

1485 Lisbon Street, Lewiston

207.783.0078
www.familychirome.com



Experience Life

SHIPPINGPAINTING

9 N. River Road in Auburn ~ www.AuburnGoinPostal.com ~ 784-9900

Interiors • Exteriors
Free Estimates

WADE J. LIBBY
WJLibbyPainting@gmail.com

Drywall Repair
Pressure Washing

CELL: 207.210.0605

American 
Builders

Call 207-500-8100
For FREE Estimates

Quality Work with References Available

Custom Building & Remodeling

Fully Insured • 5 Year Workmanship Warranty

Call Tyler
500-8100

Finish Carpenter

CONTRACTORS PHOTOGRAPHY YOUR AD HERE

Discover The Truth About CDs!   
CD Interest Rates Are At An All Time Low. 

There IS A Safe, Guaranteed Alternative To 
Increase Your Income.  

                                            Call now for a FREE Guide:   

“10 Secrets Your Banker Doesn’t 
Want You To Know” 

 Call Our 24 Hour Order Line  @782-3800 

Discover The Truth About CDs!   
CD Interest Rates Are At An All Time Low. 

There IS A Safe, Guaranteed Alternative To 
Increase Your Income.  

                                            Call now for a FREE Guide:   

“10 Secrets Your Banker Doesn’t 
Want You To Know” 

 Call Our 24 Hour Order Line  @782-3800 

Discover The Truth About CDs!   
CD Interest Rates Are At An All Time Low. 

There IS A Safe, Guaranteed Alternative To 
Increase Your Income.  

                                            Call now for a FREE Guide:   

“10 Secrets Your Banker Doesn’t 
Want You To Know” 

 Call Our 24 Hour Order Line  @782-3800 

23 Goldthwaite Rd. 
Auburn, ME 04210

PO Box 715 
Lewiston, ME 04243

AUBURN SELF STORAGE, LLC

PHONE 376-3325  

SELF STORAGEMARINE SERVICES

Marine Service

237 Lewiston Road • Topsham, ME 04086 • (207) 725-5997
www.pontesmarine.com

CD’S

Working with you, for you, to help you make the right decisions about one of
your most important concerns - your money.
 

WE THINK YOU SHOULD REALLY

           AND TRUST YOUR ACCOUNTANT

 

Like  

READY FOR A FRESH APPROACH TO ACCOUNTING?

Auburn / Madison / Norway

LET'S CONNECT. Schedule a consultation : AustinPA.com

ACCOUNTANT
FREE DELIVERY L/A

777-1520
www.sweetpeafloraldesignsme.com

Sweet Pea Des igns
FLOWER SHOPPE

FLOWER SHOPPE

Executive Portraits • Business photographs • Videos

Bell Studios, Inc.

PHOTOGRAPHY

PRINTING

Computer Diagnostics • Yokohama Tires
Repairs • Alignments • Inspection Station

Gas • Clear K1 • Tune-ups • Brakes • Batteries

260 S. Main St., Auburn • 782-9144 

Dan & Don Poisson
dfpoisson@aol.com

Poisson & Sons 
Auto Care Center, Inc.

The Only Full-Service Gas Station in Auburn!

AUTO CARE

Locally Owned

MASONRY

Business Directory

Esubscribe for FREE! www.TwinCityTimes.com

Want to be part of our 
business directory - 

with a heading specific 
to your industry?

Call 795-5017 or email
Laurie@TwinCityTimes.com
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AUTOMOBILE 
STORAGE

Seeking Classic 
Car Storage

Got unused garage bay?
I’m looking for year-round 
storage for a classic 
car. My preference is a 
location near the center 
of Gorham. Please text 
or leave a message: 207 
415-2463.

BOOKS
“To College or Not to 
College” is the question 
and this book has the 
answers. Check it out: 
www.authorcaseybil l .
com.

B o o k  l o v e r s  a n d 
bookstores :  look ing 
for unique and eclectic 
b o o k s ?  C h e c k  o u t 
author Casey Bell: www.
authorcaseybell.com.

BUSINESSES   
FOR SALE

Working small engine/
outdoor Power 

equipment business. 
Parts inventory B&S, 
Kohler, Tecumseh, MTD, 
Ariens, Toro and more.
Special tools and 
equipment.  Good 
o p p o r t u n i t y  t o 
expand or add to 
your business. Call 
Glen 207-655-4635 
dayt ime for more 
information.

ESTATE SALE
Estate - Garage

Safe environment - one 
seller with mask and 
gloves. By appointment 
only. One to two people. 
We maintain ten feet 

apart .  Two bedroom 
sets, double and queen - 
wicker 5 pieces - Bench 
with microfiber cushion. 
Two living room chairs. 
All plus more. All priced 
low for quick sale. (207) 
883-0808

FOR SALE
Big Blowout sale at 
House of Lady Debra’s 
Our: Old Goat + His Lady. 
Gourmet 21 soups, 20 
dips, 4 cheesecales sale. 
Buy 3 dips, get 2 free. 
Buy 2 soups, get 1 free. 
Going fast, call now. Lady 
Debra -207-891-1968.

HAIR         
SERVICES

Hair at Home! Can’t get 
out to the hair salon? We’ll 
come to you anywhere in 
the L/A area! We offer 
services in the privacy 
of your own home. Great 
rates. 
Excellent service. Call 
cell phone 754-9805 or 
782-1271.

HEALTH &    
FITNESS

DO YOU HAVE CHRONIC 
KNEE OR BACK PAIN? 

If you have insurance, you 
may qualify for the perfect 
brace at little to no cost. 
Get yours today! Call 
1-800-217-0504.

HELP    
WANTED

Technical Field Manager

Modula, Inc.; Lewiston, 
ME 04240. Prvd tech’l 
training, instal. & supprt. 
service to innovative 
a u t o m a t e d  s t o r a g e 

technologies & vertical 
carousels to all Modula 
customers & dealers 
located in the U.S. Req’s: 
HS Dipl. +60 mos employ. 
exp. as Field Technician. 
Emplo ly.  exp .  must 
incl writing of electrical 
diagrams & installation 
of electro-mechanical 
components. Dom. trvl 
4X/wk throughout all 
50 U.S. states. Position 
req’s performing physical 
act iv i t ies.  Emai l  CV: 
recruiting.us@modula.
com.

HOME      
SERVICES

De-Clutter Your Home 

Get Ready for Spring! 
Together we can organize 
and de-c lu t te r  your 
rooms.
Your home will feel better 
and so will you.

Classified Ads
Contact me to start a 
c o n v e r s a t i o n ,  a n d 
schedule a free first visit. 

K Mae Schares 
207-749-9745  

kmschares@gmail.com

HOUSING
Seeking two bedroom 
apartment or house to 
rent.  One story with 
garage near the Windham 
or Raymond area. Prefer 
hardwood floors. Jimmy 
and Cheryl Burnham. 
207-572-2714
or 207-633 3380.

PAINTING
Stepladder Enterprise 

Painting Co.
Interior & Exterior. 

Drywa l l  repa i r,  pa in t 
and wallpaper. Pressure 
washing. Insured. 20+ 
years in business 207-
786-9849.

SENIORS
In Home Care

Visiting Angels – non-
m e d i c a l  a s s i s t a n c e 
living. Serving Lewiston/
Auburn and surrounding 
areas. Providing light 
housekeeping, meal prep, 
personal care, errands/
outings. Call for FREE in-
home consultation. (207) 
740-9100. 

LEWISTON SENIOR 
CITIZENS TRAVEL

WASHINGTON, D.C. -  
TRIPS POSTPONED TIL 

FURTHER NOTICE:
MACKINAC ISLAND - 
JUNE 13 - 21, 2020. 
Trip includes 8 nights 
lodging and 14 meals, 
v i s i t  t o  M a c k i n a c 
Island with a guided 
Carriage Tour during 
their Tulip Celebration. 
Also includes boat ride 
through Soo Locks, 
Sault Saint Marie and 
Makinaw Crossings with 

a visit to “Michigan’s 
Little Bavaria”. A $75.00 
deposit is due when 
signing up. Price is $859.00 
pp double occupancy.
V I R G I N I A  B E A C H , 
COLONIAL WILLIAMS-
BURG & HISTORIC 
NORFOLK -
SEPTEMBER 14 - 19, 
2020. Trip includes 5 
nights lodging, 8 meals, 
Colonial Williamsburg, 
free time on the Virginia 
Beach  Boa rdwa lk , 
d inner  c ru ise  w i th 
e n t e r t a i n m e n t  o n 
the Spirit of Norfolk, 
admission to Nauticus 
a n d  B a t t l e s h i p 
Wisconsin,  Vi rg in ia 
Beach Aquarium and 
Marine Science Center. 
A $75.00 deposit is due 
when signing up. Price 
is $775.00 pp double 
occupancy. 
For  quest ions  and 
detailed information 
on these trips, please 
call:Claire - 207-784-
0302 or Cindy- 207- 
345-9569.

❏ Visa        ❏ Master Card 
Card #                        

Exp. date  ___/___/___ Signature _____________________________

Name & Address 

Phone: ___________________________________________________

Category: __________________________________________

Headline: ___________________________________________

Ad Info:

Send payment with completed form to: 
twin city timeS, 28 State Street, Gorham, me 04038

or email: info@twincitytimeS.com  

$10  
40 Words!up 

to 

Per
WeekClassified Ads

Each additional word 25¢

Number of Weeks to Run:

 3 digits # 
on back

Weekly Social Media giveaways!

Send payment with completed form to our
 bookkeeping office:  28 State Street, Gorham, ME 04038  

or email it to us!
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American 
Builders

(207) 500-8100 • www.AmericanBuildersMaine.com

Custom Building & Remodeling

You dream it.  We will build it.

Remodel • Kitchens  
Bathrooms • Basements

Roofing • Siding • Windows
Garages • Additions

No Money Down  • Financing Available

dropped off at a distant 
table.

The meals came 
from the Lewiston 
School Department’s nu-
trition program. School 
employees have volun-
teered to help out at dis-
tribution sites.

“We’re a well-oiled 
machine here,” Lewis-
ton High School music 
teacher Erin Morrison 
said.

While the fight 
against the coronavirus 
in the United States has 
focused on numbers of 
cases, local work has 
involved other statistics. 
Alison Roman, direc-
tor of transportation and 
nutrition for Lewiston 
Public Schools, said in 
an email that in 11 days, 
60,016 meals were given 
to local families.

“Our first day was 
around 490 breakfasts 
and 490 lunches. Day 11 
is closer to 3,000 break-
fasts and 3,000 lunches 
district-wide,” she wrote. 

The volunteers at 
Longley School laughed 
as they worked. Morri-
son wore a surgical mask 
with a musical note on it 
Tuesday.

Roman had a long 
list of thank-yous to peo-
ple who have helped with 

Volunteers
Continued from page 1

the meal-making effort. 
They included Lewis-
ton nutrition department 
staff, Hudson Bus lines 
for driving food to sites, 
volunteers, the school 
department’s adminis-
trative team, the school 
committee, distributors 
included Oakhurst Dairy 
and Performance Food 
Group as well as the 
Walmart distribution 
center.

Shaw’s and Han-
naford supermarkets 
have also donated thou-
sands of bags, Krantz 
said.

Lewiston High 
School nurse Melissa 
“Missy” Gendron said 
she did have one concern 
during the work to keep 

everyone healthy and 
isolated. She has seen 
teens gathering together 
and thought they needed 
to spend more solo time 
on electronic devices.

“Phones. Xboxes. 
Do it up,” she said.

Anyone with 
questions or in need of 
more information can 
go to the Lewiston Pub-
lic School Department’s 
website,www.lewiston-
publicschools.org, or 
send an email to aro-
man@lewistonpublic-
schools.org. Callers may 
also leave a voicemail at 
207-795-4106, extension 
4091.

Food prepared by the Lew-
iston School Department’s 
nutrition program is lined 
up for pickup at Longley Ele-
mentary School in Lewiston, 
one of the sites for students 
and families to get meals 
during the coronavirus 
shutdown.

Melissa “Missy” Genron 
is Lewiston High School’s 
nurse and a volunteer at one 
of the meal pickup sites. 

Stanton Bird Club April 
events and cancellations

The Stanton Bird 
Club of Lewiston and 
Auburn program meet-
ing for Monday, April 
6 has been canceled for 
the safety or our mem-
bership and the commu-
nity. It is likely some of 
the field trips below may 
also be canceled, watch 
the club website for the 
latest details.

The Saturday April 
25, Stanton Bird Club 
field trip to the Lewis-
ton-Auburn Riverwalk 
will meet at 8:30 a.m. 
at the Promenade Mall, 
855 Lisbon Street, at 
the end of the parking 

lot by Staples across 
from Marquis Signs. 
After carpooling to the 
Riverwalk, walkers will 
search along the river for 
ducks, gulls, possibly a 
Peregrine Falcon or ea-
gle as well as local song-
birds. An assortment of 
hawks may be returning 
by this date, such as the 
Red-shouldered Hawk 
and Cooper’s Hawk. The 
trip is will begin at 8:30 
a.m. and end by 11 a.m. 
The trip will be led by 
Dan Marquis. For more 
information, call him at 
207-513-8213.

Five weekly Bates 

bird walks are planned 
for this Spring. The first 
Bates walk will take 
place on April 28, Tues-
day, beginning at 6 a.m. 
and ending at 8:30 a.m. It 
will begin at the front of 
Hawthorne Hall on the 
Bates campus, continue 
past Mount David to the 
Riverside Cemetery and 
down to the river and 
back to Lake Andrews. 
This is a great way to 
see returning songbirds. 
The leaders include 
Judy Marden, Steve 
Reed, Doug Boyd, and 
Christine Murray. For 
any questions call Steve 
Reed at 319-6630. 

The Stanton Bird 
Club, a leader in envi-
ronmental awareness, 
manages the Thorncrag 
Nature Sanctuary as well 
as the Woodbury Nature 
Sanctuary in Monmouth 
and Litchfield. It seeks 
to encourage both the 
enjoyment and protec-
tion of our natural sur-
roundings. More infor-
mation can be found at 
www.StantonBirdClub.
org. The results of the 
various trips are posted 
there, often with pho-
tos. The Club also has a 
Facebook page.

Cedar Waxwing, a bird normally found in small flocks. They 
are particularly fond of Mountain Ash berries. Although 
often hard to find in winter, they are in Maine all year. Photo 
by Dan Marquis.


