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Local racer pursues dream to
compete agamst fastest riders

Minot’s William W.
Clark HI is chasing his
dream of being a profes-
sional motocross athlete.
The 28-year-old dirt-
bike racer is competing
in the Lucas Oil Pro Mo-
tocross Championship,
the world’s most pres-
tigious off-road motor-
cycle series that travels
across the country for 12
weekends every summer.

Over the course of
this grueling champion-
ship, hundreds of riders
and thousands of fans
converge at some of the
most picturesque land-
scapes in the U.S. Many
of the events and the
tracks the series is con-
tested on carry upwards
of four decades of histo-
ry, making them legend-
ary and iconic venues for
the sport of motocross,
just like landmark sta-
diums such as Wrigley
Field and Fenway Park.

The Lucas Oil Pro
Motocross  Champion-
ship begins in mid-May
and continues until late
August, and features
two classes of competi-
tion—250 Class and 450
Class. The 250 Class is
where the sport’s rising

Wllllam Jjumping with number 717 at the MX207 in Lyman,
Maine. Photo by Acorace Photography.

stars do battle, making a
name for themselves in
hopes of future success,
just like in the NASCAR
Xfinity Series. The 450
Class is the champion-
ship’s  premier show-
case, where the biggest
names in motocross like
Ken Roczen, Eli Tomac,
and Marvin Musquin
showcase their talents in
search of victory and a
championship, just like
NASCAR’s Cup Series.
Regardless of class, these
competitors are some of
the toughest, fittest, and
most daring athletes on
the planet as they bat-
tle their own physical
and mental limits, an

ever-changing track,
a powerful 250-pound
motorcycle, and 39 oth-
er riders. There’s simply
nothing like it.

All of motocross’
most well-known names
have left their mark on
the Lucas Oil Pro Mo-
tocross Championship,
including Ricky Carmi-
chael, Travis Pastrana,
Ryan Dungey and Jere-
my McGrath. To win in
this championship is dis-
tinguishing in the annals
of the sport’s history, but
to even have the talent
to compete against the
world’s best riders from
around the globe is an in-
See Racer, page 9
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USM LAC Senior
College Outsiders Club

Prior to Covid-19
and social distancing
practices, the USM LAC
Senior College Outsiders
Club, continued a suc-
cessful run of weekly
hikes, walks, snowshoe-
ing and cross-country
skiing throughout the
early to late winter and
early March. The Club
determines whether to
wear boots, snowshoes
or spikes according to
conditions. They had
some beautiful snowy,
icy and relatively dry
hikes. Dressing in layers
proved to keep the club
members  comfortable
throughout the season!

A favorite hike was
with the Alpine goats at
Ten Apple Farm, Yar-
mouth Road in Gray. A
basic level of fitness is
required for the two to
five-mile excursions, and
newcomers are welcome.
Call (207) 753-6510 if
you are interested.

(Back) Janet Joseph, Carmen Cohen,
Elaine Bragdon, Michelle Ouellette, and

(front) Nancy Long.

Christine McCarthy, Nancy Kleckner, Jeanne Lessard Front:
Michelle Ouellette, Claire Bruno.

Elaine Bragdon, Suki Thompson, Jeanne Read, Reine My-
nahan, Dick Mynahan, Carmen Cohen, Christine McCarthy,
Bob Kleckner and Jeanne Lessard.

Grace Trainor and one of the eight goats that
hiked with the group.
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Governor’s Address: Now is the time to let our true selves shine

It’s finally spring.
The crocuses and tulips
are poking their heads
through the soil, rob-
ins are singing. Mean-
while, we continue to
fight one of the biggest
challenges our state
has faced in a hundred
years.

The State of
Maine has joined all
other states in confront-
ing the threat of the
COVID-19 virus. Like
other states, Maine has
seen hundreds of peo-
ple fall seriously ill and
dozens of people die as
a result of the virus.

All 50 states now
have invoked their
emergency executive
powers. The President
has declared every
state a federal disaster
area. And the over-
whelming majority of
states have issued strict
“stay healthy at home”
orders and orders pro-

hibiting large gatherings
and many common rec-
reational and business
activities.

We all want life to
return to normal as soon
as it is safe to do so. Our
hearts break to see closed
storefronts and people
struggling to make ends
meet because of this cri-
sis. Each day people call
me and tell me their story
and urge me to keep peo-
ple safe while also doing
what we can to protect
the businesses and the
lives and livelihoods of
working men and wom-
en who are the heart and
soul of our state.

At the same time,
they and we know that
reopening too soon and
too aggressively could
cause a secondary surge
in COVID 19 cases, risk-
ing the lives of Maine
people, overwhelming
our healthcare system
and further destabilizing

Governor Janet Mills

the economy. Nobody
wants that.

That’s the truth.
And I’m not going to su-
garcoat it.

Here in Maine, we
are pursuing a cautious
reopening, tailored to our
state’s own demograph-
ics and economic sectors.
This approach won’t be
driven by artificial dead-
lines or generic guide-
lines. It will be driven in-
stead by fact, science and
public health, and it will
be done in cooperation
with the private sector.

Our basic princi-
ples are: Protecting pub-

Riding To The Top elects
new board member

Lindsey Lombardo
Riding To The Top

Therapeutic Riding
Center recently elected
Lindsey Lombardo of
Yarmouth, Maine to its
Board of Directors.
Lombardo is the
Norway Savings Bank,
Freeport Maine branch

manager. She joins RTT
board members Janis
Childs, Brandon Cohen,
Casey Etter-Bobb, Steve
Flynn, Gary Plummer,
Carissa Robb, Hilda
Sastre and Jim Small in
leading the nonprofit.
Founded in 1993,

Riding To The Top
Therapeutic Riding
Center’s (RTT) mis-

sion is enhancing health
and wellness through
equine assisted activi-
ties and therapies. RTT
is a PATH Intl. Premier
Accredited Center (Pro-
fessional ~ Association
of Therapeutic Horse-
manship Internation-
al). Located just west
of Portland in Wind-
ham, Maine, RTT is the
state’s only year round
PATH Intl. Premier Ac-

credited Center sole-
ly dedicated to serving
people with disabilities
through equine assisted
activities and therapies.
More than 250 clients
visit annually, assisted
by certified instructors,
over 160 volunteers, and
a herd of 18 horses, all
specially trained to assist
with therapeutic riding,
carriage driving, equine
assisted learning and
hippotherapy. RTT is a
community-based non-
profit, receives no fed-
eral or state funding and
provides scholarships to
over 60% of its clients.
For more information
about client services,
volunteering, or making
a gift, please visit us at
www.ridingtothetop.org
or call 892-2813.
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lic health; maintaining
health care readiness;
building reliable and ac-
cessible testing; and pri-
oritizing public-private
collaboration.

The  Administra-
tion’s approach will uti-
lize criteria and measure-
ments being developed
now by the Maine Center
for Disease Control and
Prevention that will lead
to a phased reopening of
our economy. We will
share those measures
shortly when they are fi-
nalized.

Meanwhile, the
Department of Econom-
ic and Community De-
velopment will solicit
ideas from industries and
the various sectors of
Maine’s economy about
we can collaborate and
how they can work with
State Government to de-
velop practical, reason-
able, evidence-informed
protocols to reopen.

We invite Maine
people to take part in
the discussion—give us
your ideas about how
we can safely restart the
economy at https://www.
maine.gov/decd/.

We also continue to
process tens of thousands
of new unemployment
claims and sending out
the $600 weekly checks
under the new federal
program and planning
how to process the new
claims for self-employed
individuals under this
other new Pandemic Un-
employment Assistance
Program. We’re getting
through it.

While we work hard
to get benefits out to all
eligible people, while we
keep track of outbreaks
of the virus across the
state, and while we plan
on how to reopen busi-
nesses and activities,
dreaming of going back
to the way things were,

we also know that
things will not return to
normal soon.

Meanwhile  we
call on each other to
reimagine how we do
things, how we in-
vent different ways
of doing business, or
shopping, or traveling,
taking care not just of
ourselves but of every
man, woman and child
in Maine, for whom we
are all now equally re-
sponsible.

After all, you
know, Maine is not just
a state or a way of life
or a dot on the map with
1.3 million people, or
some place between
the 42nd and 47th
parallel on the globe.
Maine is a community
of souls, a state of giv-
ers and doers, of people
with ideas, courage and
compassion. Now is
the time to let our true
selves shine.

MCCS Students of the year honored

Seven students cho-
sen as the 2020 Students
of the Year at Maine’s
community colleges were
honored last Wednesday
in a special online presen-
tation.

“We are in awe of
what these students have
accomplished,”  MCCS
President David Daigler
said after the students
and the nominating deans
spoke during a Zoom we-
binar. “It’s sincerely the
highlight of the year.”

A recording of the
presentation is available
on the MCCS Vimeo and
YouTube channels (https://
vimeo.com/410716701
and https://youtu.be/
y7PU6Ahclmc).

The students were se-
lected by faculty and staff
at their college for their
academic success and their
campus and community
involvement. In addition

to being named Student
of the Year, each student
received a John and Jana
Lapoint Leadership Award
in the amount of $1,000.
The Lapoints both served
as trustees of the Maine
Community College Sys-
tem. After John’s death in
1995, Jana Lapoint helped
establish the fund for the
annual awards.

“I know how proud
[John] would be of all of
you. We both would en-
courage you to never give
up, keep pursuing your
dreams, never accept it
can’t be done, and always
give back to society when-
ever and whatever you
can,” she told the students.
“You all have my deepest
respect and admiration
for all your accomplish-
ments.”

The 2020 Students of
the Year are:

Central Maine Com-

WHY PEOPLE CHOOSE

munity  College: Kate
McPherson,  Computer
Technology, of Litchfield;
Eastern Maine Communi-
ty College: Ethan Preble,
Human Services, of Birch
Harbor; Kennebec Val-
ley Community College:
Mason Peterson, Liber-
al Studies, of Waterville;
Northern Maine Com-
munity College: Marcel
Chalou, Water Treatment

Technology, of Easton;
Southern Maine Com-
munity College: Liam

Woodworth-Cook, Liberal
Studies/English  Concen-
tration, of South Portland;
Washington County Com-
munity College: Clinton
Dakin, Engine Specialist,
of Stockton Springs; York
County Community Col-
lege: Billy Susanto, Com-
puter Science, of Berwick.

Learn more about
these students: https://bit.
ly/2yx4Yzp.
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USM/LA Senior College continues to Zoom

USM/LA Senior College Zoom class.

USM/LA  Senior
College, like other in-
stitutions of learning is
continuing to keep the
curriculum alive and
well on Zoom. Thanks
to one of our members,
Mary Jane Beardsley,
USM/LA Senior College
has been on the cutting
edge of senior college
classes online. Origi-
nally the idea was to in-
clude those who are sick
or homebound, but since
the COVID-19 crisis the
Senior College has found
that they are ahead of the
curve in getting class-
es out via Zoom. Many
other senior colleges
across the state have par-

ticipated in the Senior
College’s offerings and
are beginning to pro-
vide classes which are
available through USM/
LA Senior College. Who
says that senior citizens
are not tech savvy?
Many of our mem-
bers are currently enjoy-
ing some early spring
classes—some  single
presentations and some
weekly for four to six
sessions. The Board of
Directors has put to-
gether a second spring
session during which
the classes will be on-
line and free to seniors.
The following is a list of
those currently planned

THE
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for May but stay tuned —
there may be more.

1. About Face Art
Studio: 6 sessions, exam-
ining various approaches
throughout history to get
inspiration for our own
creations of the face us-

ing various media.

2. Got to Get Our-
selves Back to the Gar-
den: 2 sessions, botaniz-
ing and herbaria then and
now and keeping records
of what is happening in
your garden.

3. Online Banking
Made Easy: 5 sessions,
getting started, safety
and security, and manag-
ing your account.

4. Food in the Time
of Plague: 4 sessions,
cooking and conversa-
tion about foods that
make up cuisines around
the world.

5. Fun with Snap-
fish: 3 sessions, create
great Snapfish books for
gifts! The instructor will
hold an early introducto-
ry meeting so check your
email.

6. A Geezer Ad-
venture in Vietnam: 1
session, the instructor
will talk about his time
living and working in
Vietnam, 45 years after it
became an independent
country.

7. Viruses and What
to Do About Them: 2
sessions, what are vi-
ruses from a scientific
perspective? How do we
handle the emotional and
social fallout caused by
them?

8. 1619 Slavery: 6
sessions, Is slavery the
country’s very origin de-

CMP arborist
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spite conventional.

historical narratives
of America? Does slav-
ery, to this day decisively
influence what the Amer-
ican nation is?

9. A class current-
ly being developed by
Maine Audubon Society.

For more informa-
tion and/or to register
you can email us at lase-
niorcollege@gmail.com
or call: 207-753-6610.
Please include your
name, email, and phone.
Note: Please be patient;
if you call it may take a
few days for a response.
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What'’s Going On

“FrontLine WarmLine” help
Maine’s health care workers

A new volunteer
phone support service,
the FrontLine WarmLine,
launched last week to
help Maine health care
workers and first respond-
ers manage the stress of
serving on the front lines
of the fight against the
COVID-19 pandemic.

The FrontLine
Warmline serves health
care professionals, such
as physicians, nurses
and counselors, as well
as emergency medical
services personnel, law
enforcement, and others
who are directly respond-
ing to the pandemic in
Maine. The line is staffed
by volunteer profession-
als activated through
Maine Responds, includ-
ing licensed psychiatrists,
psychologists, therapists,
social workers, and nurse
practitioners, who can
help callers to deal with
anxiety, irritability stress,
poor sleep, grief or worry
and, if needed, connect
them with additional sup-
ports.

The FrontLine
WarmLine is available
to clinicians and first re-
sponders from 8 a.m. to 8
p.m., seven days a week
by calling (207) 221-8196
or 866-367-4440. Text
capability will be added
soon.

The FrontLine
WarmLine is a joint effort
of the Maine Department
of Health and Human Ser-
vices (DHHS), Maine De-
partment of Public Safe-
ty’s Emergency Medical
Services (EMS), Maine
Association of Psychiatric
Physicians, The Opportu-
nity Alliance, Maine Psy-
chological  Association,

and the Maine Chapter of
the National Association
of Social Workers.

“Maine’s health care
professionals and first
responders have worked
tirelessly to protect Maine
people in response to the
COVID-19  pandemic,”
said DHHS Commission-
er Jeanne Lambrew. “We
recognize that this work
takes an emotional toll so
we’re proud to support the
FrontLine WarmLine as a
resource offered by be-
havioral health peers who
know how to help.”

“Maine’s first re-
sponders and health care
providers put themselves
under great stress re-
sponding to this pandem-
ic,” said Jessica Pollard,
director of the DHHS Of-
fice of Behavioral Health.
“It’s important for these
dedicated professionals
to know we’re here for
them and are ready to
support them in managing
the completely expected
reactions they may have.
We thank all of the volun-
teer professionals who are
pitching in to help.”

“As always, Maine’s
first responders and EMS
clinicians are dedicated
to continuing to provide
high-quality services and
care to the people they
serve, but it is equally
imperative that we serve
them with resources like
the FrontLine Warm-
Line to help manage the
stress, anxiety, and wor-
ries associated with re-
sponding to the ongoing
COVID-19  pandemic,”
said Maine EMS Direc-
tor Sam Hurley. “Maine
EMS is wholly supportive
of the FrontLine Warm-

Line and encourages all
first responders and EMS
clinicians to reach out for
a helping hand.”

“It’s been inspiring to
see Maine’s mental health
community stepping up to
support Maine’s front line
in this pandemic,” said
Ed Pontius of the Maine
Association of Psychiat-
ric Physicians. “All the
clinicians and others car-
ing for patients—Maine’s
first responders and law
enforcement—are doing
an important job for all of
us. We know how tough
this work can be on them.
We are glad to be able to
support them and their
crucial work, and we join
all of Maine in apprecia-
tion of their courage and
heroic efforts for all of
us.”

The FrontLine
WarmLine will be avail-
able until further notice.

For those who are
not health care workers or
first responders but are ex-
periencing emotional dis-
tress, several other 24/7
resources are available:
Statewide Crisis Line:
888-568-1112; Intention-
al Peer Support Warmline
to speak with staff who
have lived experience
with mental health con-

ditions:  866-771-9276;
Suicide Hotline:  800-
273-TALK (800-273-

8255); 211 and 211maine.
org can provide general
COVID-19 information,
including how to access
behavioral health and
social service resources;
Maine DHHS Office of
Behavioral Health re-
sources guide at https://
www.maine.gov/dhhs/
samhs/coronavirus.shtml.
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Harold Alfond Foundation grants
S1M to Good Shepherd

The Harold Alfond
Foundation has award-
ed Good Shepherd Food
Bank, Maine’s largest
hunger-relief organiza-
tion, a $1,000,000 grant
to support hunger relief
efforts that are under-
way across the state of
Maine in the face of the
COVID-19 crisis.

Good Shepherd
Food Bank, a member
of the Feeding America
network, is working with
its partner food pantries,
meal sites, shelters and
schools across the state
to meet the needs of
Mainers who are strug-
gling to provide enough
food for their families.

“The impacts of
COVID-19 in Maine
have created a perfect
storm for our food bank
and our community hun-
ger-relief partners,” said
Good Shepherd Food
Bank President Kristen
Miale. “Our food supply
is down, our operation-

al processes have been
upended by social dis-
tancing, and the need is
growing as more Main-
ers are facing unemploy-
ment and other challeng-
es. Weighing all of these
factors, we estimate our
expenses related to the
COVID-19 response will
exceed $6M over a six-
month period.”

“The grant from the
Harold Alfond Founda-
tion comes at a perfect
time, and we are so grate-
ful for the Foundation’s
foresight and generos-
ity,” continues Miale.
“One hundred percent
of this funding will be
deployed across the state

in the form of food and
funds for our partner
hunger-relief agencies.”

“We all know that
access to healthy food is
critical for good health,
learning, and growing,
and that many Mainers
are struggling to put food
on the table at this un-
precedented time,” said
Greg Powell, chairman
of the Harold Alfond
Foundation. “The inno-
vation and teamwork at
Good Shepherd Food
Bank and across the
charitable food network
in Maine is as inspiring
as it is in need of support.
So, the Foundation is
See Alfond, page 12

Country Club members raise
S127K for Good Shepherd

Before the
COVID-19 crisis hit,
Lincoln County had over
4,000 food-insecure res-
idents, knowing this and
seeing the impacts of
the pandemic across the
nation, Paul Coulombe,
owner of Boothbay
Harbor Country Club,
issued a challenge to
the club’s members to
support Good Shepherd
Food Bank and offered
to match all donations up
to $50,000. In less than
two weeks, his call was
answered by over one
hundred donors, who
came together to meet
the challenge.

“The outpouring of
support from our mem-
bers from all over the
country to help the most
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vulnerable in Maine has
been extraordinary,”
stated Paul Coulombe,
owner of Boothbay Har-
bor Country Club and
local philanthropist.
“To see our members
come together during
this great time of need
is truly heartwarming.
It’s a great feeling to be
able to provide Good
Shepherd Food Bank
with $127,087 which
will undoubtedly, have a
tremendous positive im-
pact on Maine families
in need-including our
neighbors on the Booth-
bay peninsula.”

Approximately
200,000 Mainers rely
on Good Shepherd Food
Bank’s network of over
450 partners every year.
On a normal day, the
Food Bank and its part-
ners provide more than
68,000 meals. For Main-
ers already facing food
insecurity, COVID-19
means the very real dan-
ger of lost wages, fur-
ther difficulty accessing
enough food, and an
increased reliance on
the charitable food net-
work. Add onto that the
school closures and job
losses, and we know
that even more Mainers
will be and are strug-
gling.

“The generosity of
the Boothbay Harbor
Country Club’s employ-
ees and members, cou-
pled with the generous
matching support from

Paul Coulombe, will go
a long way in helping
us serve our most vul-
nerable during these un-
precedented times,” said
Kristen Miale, president
of Good Shepherd Food
Bank. “Our partner, the
Boothbay Region Food
Pantry, has transitioned
to a no/low-contact mod-
el of drive-up distribu-
tions, which serve the
community every Friday
from 11:30 a.m. to 1:30
p.m. The local schools
are also providing curb-

side lunches Monday
through Friday.”
The majority of

the Food Bank’s partner
agencies have moved to
distributing pre-packed
shelf-stable food boxes,
meant to help families
stretch their food bud-
get for one month. With
food costs of $38 per
box, these emergency
food boxes represent the
bulk of the Food Bank’s
unanticipated  expens-
es. Donations from the
Boothbay Harbor Coun-
try Club family will be
used to support Good
Shepherd Food Bank as
they purchase food for
these boxes and ensure
that their partner agen-
cies will be able to dis-
tribute them at no cost to
Mainers.

For more informa-
tion or to donate to Good
Shepherd Food Bank’s
COVID-19  Response
Fund, please visit www.
feedingmaine.org.
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Good Shepherd Food Bank
projects $6.3M in new costs

Good
Food Bank,
largest hunger-relief or-

Shepherd
Maine’s

ganization, announced
that an estimated $6.3
million in additional re-
sources will be needed
over a six-month period
to help Mainers strug-
gling with hunger as a
result of the COVID-19
crisis. This represents a
150 percent increase to
the baseline six-month
operating costs.

This announcement
comes on the heels of a
release earlier this month
from Feeding America
that estimated that its en-
tire nationwide network
of 200 food banks could
experience a total of $1.4
billion in increased ex-
penses over six months.

Rising unemploy-
ment and poverty due
to quarantine and stay-
at-home orders are im-
pacting people already at
risk of hunger and could
result in up to an addi-
tional 67,000 Mainers
experiencing food inse-
curity, an increase of 39
percent, based on pro-
jections using Feeding
America’s Map the Meal
Gap data.

The challenges
posed by COVID-19 are
amplified as food dona-
tions to Good Shepherd
Food Bank and its net-
work of more than 500
partners decline, due
to increased consum-
er demand and supply
chain challenges, and
less shelf-stable food is
available for purchase.
Furthermore, hunger-re-
lief agencies are seeing
a sharp decrease in their
regular volunteer work-
force, many of whom
are retired senior citizens
and school/corporate
groups.

“The charitable
food network in Maine
has never seen challeng-

es like those posed by the
COVID-19  situation,”
said Kristen Miale, pres-
ident of Good Shepherd
Food Bank. “Between
the disruption to our sup-
ply chain and the under-
standable decline in vol-
unteers across the state,
our partner hunger-relief
organizations are oper-
ating in the face of un-
imaginable change.”

Based on a recent
survey of its partners,
which include food pan-
tries, meal sites, shelters
and schools, Good Shep-
herd Food Bank found
that 90 percent of part-
ners are experiencing
increased demand, with
65 percent seeing both
an increase in commu-
nity members seeking
assistance for the first
time and regular patrons
seeking more frequent
assistance. Approxi-
mately 75 percent of the
people seeking first-time
help are doing so due to
a result of job loss due to
lay-offs or furloughs in
the household.

The Root Cellar in
Portland reports seeing
an increase of 15 percent

in new families, plus a 30
percent increase in regu-
lar member attendance —
families who would only
come once in a while are
now coming for every
distribution. ~ Similarly,
the Ridge View Com-
munity School that runs
a school pantry program
in Dexter has gone from
serving 40 to 50 families
a week to 110 and the
nearby Dover-Foxcroft
Area Food Cupboard has
gone from serving 85
households to 140, plus
an additional 10 deliver-
ies to home-bound com-
munity members.

This initial im-
pact analysis of the
COVID-19 crisis on the
charitable food network
in Maine is modeled on
results from regular sur-
veys of food pantries,

meal sites, and other
hunger-relief organiza-
tions, estimates about

food purchases and other
key cost drivers, as well
as data from Feeding
America and its Map the
Meal Gap study.

For more informa-
tion, please visit www.
feedingmaine.org.

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
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What'’s Going On

JMG gives $300,000 to
students for groceries

As families con-
tinue to struggle with
the economic impact
of COVID-19, IMG
is partnering with its
school partners to dis-
tribute $100 Hannaford
Supermarkets gift cards
to 3,000 students and
their families throughout
Maine.

While Maine’s
K-12 public schools are
continuing to provide
free bagged breakfasts
and lunches to students
by scheduling pick up
times, and even school
bus deliveries, food inse-
curity continues to rise.

“The need is so
great right now, and it
just keeps increasing.
JMG has taken the lead
in this effort and is put-
ting resources directly
into the hands of our
students and families at
a time when they need
it the most,” says Eric
Haley, Superintendent
of Waterville Public
Schools. “This is an ex-

ample of student-cen-
tered, results-driven
partnership at its best.”

JMG programs are
hosted within Maine’s
public schools and high-
er education systems.
JMG Specialists deliver a
competency-based mod-
el, providing instruction
for essential life and ca-
reer skills, through per-
sonalized learning strat-
egies. JMG has named
its  relationship-based
approach a “continuum
of support”. It is the only
nonprofit in Maine serv-
ing students from mid-
dle school through high
school graduation, and
into post-secondary edu-
cation and careers.

There are 143 IMG
programs in Maine, in all
16 counties.

“Students in all
of the communities we
serve have been telling
their JMG Specialists
they are struggling with
getting enough food and
other critical household

items,” explains Craig
Larrabee, JMG’s Pres-
ident and CEO. “JMG

serves as a bridge be-
tween public education
and private business. |
reached out to the private
sector because I knew its
leaders would want to
do something to support
Maine students. Unum
was the first to say yes,
and others quickly joined
forces.”

“Unum has learned
from past investments
that JMG Specialists
have a deep under-
standing of their stu-
dents. JMG’s relation-
ship-based network is
one of the fastest ways
Unum can get relief to
our neighbors in need,”
says Cary Olson Cart-
wright, Unum’s Assis-
tant Vice President of
Corporate Social Re-
sponsibility.

Bill Williamson,
Maine President for
Bank of America, says
See JIMG, page 12

DELIVERY AVAILABLE
ON ALL PRODUCTS

STAY SAFE AND BE
SURE TO CALL IF YOU
NEED ANYTHING

271 Maine Street
Route 26, Poland

WE ARE OPEN EVERY DAY!

The governor has considered Shaker Hill Outdoors as essential.

FREE Landscape & Hardscape Estimates.

SHAKER HILL

Ourdoors

GARDEN CENTER OPEN
TACKLE SHOP OPEN
KAYAK SALES OPEN

OUR LANDSCAPE &
HARDSCAPE CREWS
ARE OUT WORKING

Hours: Monday — Friday 8am to 5:30pm
Saturday 8am to 4pm, Sunday 8am to 2pm

@@:@@@@ Open 7 Days a week



Entertainment

Lotus restaurant reopened
for takeout and delivery

Restaurant
has re-opened for deliv-
ery and curbside pick-
up only. The Auburn

Lotus

restaurant, which fea-
tures Japanese and Chi-
nese cuisine, has begun
offering takeout from
its full menu, with up-
dated hours to account
for the changes taking
place globally due to
COVID-19.

Lotus is asking cus-
tomers to call ahead with
their orders, and to pay
by phone, minimizing
any physical exchang-
es of money. Delivery
is available in Lewis-
ton and Auburn with a
minimum order of $25.
Curbside pickup is new
to Lotus, where custom-
ers who order takeout
will be asked to stay in
their vehicles and call
the restaurant when they
arrive so the food can be
brought out to them.

Lotus is also offer-

ing a $5 lunch special,
which includes a lunch
entree and an appetiz-
er from the restaurant’s
menu. Jim Wu, own-
er of Lotus Restaurant,
says that the hope is for
the lunch special to give
people in the community
an affordable treat.

“We know that a lot
of people are struggling
right now,” said Wu.
“It’s hard to stay away
from a normal routine,
and we know that some
people in the community
are having to make tough
decisions on spending.
By offering this lunch
special, we hope that
it gives people an op-
portunity to still enjoy
delicious food without
the hassle of cooking
or cleaning up on their
own.”

Lotus’ updat-
ed hours are Monday
through Friday from 11
a.m. to 7 p.m., and Sat-

urday from 11 a.m. to 8
p-m. Lotus Restaurant
is located at 279 Center
Street in Auburn and can
be reached at (207) 241-
0870. The menu is avail-
able at LotusAuburn.
com.

Lotus is a fami-
ly-owned restaurant spe-
cializing in Japanese and
Chinese cuisine. Origi-
nally opening in 2013,
Lotus quickly became
one of Auburn’s busier
restaurants focusing on
the value and quality of
its food. Lotus is locat-
ed at 279 Center Street
in Auburn and online at
www.LotusAuburn.com.

Send all
items for
Arts &
Entertainment
to Editor@Twin
CityTimes.com.
Deadline is
Friday by five.

APPETIZERS + SOUP +

Blue Cheese Stuffed Baked Dates / Greens, Bacon Crumbs, Toasted Peanut Brittle, Balsamic Syrup / g.f- 12
Cheese Board / Sivery Moon “Manchego”, Great Hill Blue, Pineland Smoked Cheddar, Walnuts, Dried Fruit, Crostini - 16
Caramelized Onion Tart / House Crust, Local Goat Ricotta, Pineland Feta, Balsamic Syrup, Greens / Vgt. -13

MK

KITCHEN
TO GO MENU

Sage Roasted Butternut Squash Soup / Toasted Pepitas -8

Gathered Greens / Grapes, Aged Balsamic & Olive Qil Vinaigrette, Pineland Farm Feta, Toasted Almonds / ¢.f-8
MK Wedge / Romaine Hearts, Local Apple, Bacon Crumbs, Blue Cheese, Pickled Onion, Buttermilk Dressing / ¢.f -9
Braised Farm Beets / Fern Hil Farm Fresh Goat Cheese, Candied Walnut Brittle, Beet Vinaigrette, Greens / g.f-11
Grilled Romaine Caesar / Croutons, Shaved Parmesan, House Made Creamy Garlic Dressing / - 9 (Add Anchovy + 2)

PASTAS + GRAINS

Organic Quinoa Bowl / Broccoli, Carrots, Green Beans, Cranberry, Spinach & Kale, Brussels, Almond / Vegan + g.f-12/20
Gnocchi Primavera / Butter Roasted, Hand Made Ricotta Gnocchi, Seasonal Vegetables, Parmesan / Vgt. -12/22
Rigatoni Bolognese / Slow Braised Tomato - Beef & Pork Sausage, Smoked Bacon Breadcrumbs, Parmesan /13/24
Handmade Ravioli / Four Cheese Filing, Wited Spinach Pesto Cream, Almonds, Pineland Farm Feta / vgt. -12/22
Gnocchi Mac + Cheese / Creamy Cheddar Sauce, Hand Made Ricotta Gnocchi, Smoked Bacon Breadcrumbs / -12/22
Butternut Squash Risotto / Sage Roasted Fall Squash, Butter, Parmesan, Pepitas, Fried Brussels / Vgt. +g.f- 14/26
Mushroom Risotto / Roasted Crimini & Shitake Mushrooms, Butter Parmesan, Truffle Oil / Vgt +g.f- 14/26

Spaghetti with Braised Lamb Ragu / Pineland Farm Feta, Chopped Mixed Olives - 24

Orecchiette Pasta with Chicken & Broccoli/ Garlic Butter, Wilted Kale, Parmesan -22

(Vegetarian Orecchiette available with Pesto)

Pan Seared Scallops / Truffle Roasted Crimini + Shiitake Mushroom Risotto, Green Beans, Beurre Monte / g.f-18/32*

ENTREES

SALADS

Scholarships available for
Androscoggin students

The Annette M.
Brown Scholarship Fund
provides support to res-
idents of Androscog-
gin County pursuing a
post-secondary  degree
at a two- or four-year
college. The application
deadline is June 1, 2020.

Eligible applicants
must demonstrate a level
of academic achievement
suitable for predicting
success in college; strong
character and family val-
ues; and financial need
as shown by a Federal
Expected Family Contri-
bution (EFC) of $5,000
or less. Preference will
be given to applicants
who will be in the first
generation of their fam-

ily to attend college.
There is a preference for
students attending ac-
credited colleges in An-
droscoggin County, with
secondary preference to
those attending schools
elsewhere in Maine. Ap-
plications from students
attending school outside
of Maine will be given
the lowest priority.
Annette M. Brown
taught in the Lewis-
ton-Auburn area in the
early 1900s. In her 1916
will, she left $16,000 to
establish a scholarship
fund for needy students.
Since then, the fund has
given thousands of dol-
lars to Androscoggin
County students pursu-

ing higher education.
Today, the selection pro-
cess is handled by a sub-
committee of MaineCF’s
Androscoggin  County
Committee.

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.

Auburn’s Storywalk celebrate
Earth Day 2020

The City of Auburn
is pleased to announce the
Riverwalk Storywalk for
April 2020: “Celebrate
the 50th Anniversary of
Earth Day!” Stroll along
Auburn’s beautiful River-
walk and learn a few tips
on simple ways to live
green.

If you have an idea
for a future Storywalk
theme or would like to
have your work show-
cased in the displays
during L/A Arts Last Fri-
day Art Walk between
May and September,

LUNCH BUFFET
Monday-Friday 11am-2pm

please reach out to Sabri-
na Best, Auburn Recre-
ation Director at sbest@
auburnmaine.gov or 333-
6611.

In October of 2019,
the City of Auburn, in
collaboration with LA
Arts, announced the com-
pletion of the delightful
new “Storywalk” project
along Auburn’s beautiful
Riverwalk. The project
includes eight durable
display cases, which can
be found between Fes-
tival Plaza and Bonney
Park. They showcase

$10/OFE

$35/order;ALt8]pm} Mon[=iThurs)

different “art and cul-
ture” pieces each month.
Residents and visitors of
all ages are encouraged
to take a monthly stroll
along the Riverwalk to
enjoy the displays, which
are changed monthly by
the Auburn Recreation
Department.

Grilled Faroe Island Salmon / Sage Roasted Butternut Squash Risotto, Fried Brussels, Pomegranate Gastrique / g.f -27*
Chicken Under a Brick / Bone-in Breast, Whipped Potato, Seasonal Vegetables, Lemon Emulsion / g.f-24

Slow Braised Boneless Beef Short Rib / Horseradish Mashed Potato, Seasonal Vegetables, Mushroom Sauce / ¢.f-28
Grilled Filet Mignon / Herb Roasted Fingerlings, Pearl Onions, Wilted Greens, Foie Gras Butter, Beef Sauce / ¢.f - 34*
Spice Rubbed Pork Loin / Smoked Bacon Elbbow Macaroni and Cheese, Cheddar, Fried Brussels Sprouts, BBQ Sauce / -24
Pulled Pork Sandwich / Chipotle BBQ Pulled Pork, Coleslaw, Grilled Brioche Bun, House Fries -14

MK Burger / Cheddar, Bacon Crumbs, Shredded Romaine, Pickled Onion, House Sauce, Brioche Bun, Herb Fries -15

SIDES

Fried Brussels Sprouts /g.f-9- Pan Roasted Vegetables /g.r-9

TO YOU!

Quiiofihouse!
3ipartyiroomslinihouse!

An [talian experience since 1978

783-0336

12 Mollison Way, Lewiston

DESSERTS www.marcositalian.com

Warm Chocolate Cake / Marshmallow Gelato, Sea Salt Toasted Peanuts /g.f - 10
Chocolate Mousse /Belgium Chocolate, Whipped Cream, Candied Walnut Crumbs /g.f -9
Tiramisu / Mascarpone Cream, Coffee Ladyfingers, Chocolate Sauce -9 &

Plattersito

Find us on

Facebook

- Marcos Lewiston
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Can't stop, won'’t stop: Special
Olympics Maine gets creative

5000 Maine chil-
dren and adults with
intellectual disabilities,
rely on and look forward
to the 75 events offered
by Special Olympics
Maine each year. The
athletes train hard and
get excited about all of
the opportunities they
usually have to be seen
for their abilities and
not their disabilities. For
many of them, the state
events are like their state
championship. They also
look forward to seeing
old friends, spending
time with their team-
mates, traveling to oth-
er towns for training or
competitions, attending
the dances, staying in
dorms, earning medals
and ribbons, getting free
health screenings, and
having people cheer for
them when they com-
pete.

Special  Olympics
Maine relies on sever-
al fundraising events
throughout the year, as
well as the generosity of
others, in order to meet
their 1.3 million dollar a
year budget and to con-
tinue to provide opportu-
nities to their athletes.

Like so  many
other non-profits, the
COVID-19  Pandemic
has resulted in all train-
ing, social and compet-
itive events in Special
Olympics to be can-
celed through June 10.
Regional and state bas-
ketball tournaments,
Spring Unified sports,
State swimming, Spring
Games and the largest
event of the year, the
state Summer Games. In
addition, all live fund-
raising events have been
canceled during this time
as well.

Within minutes of
announcing the cancel-
lations, Special Olym-
pic Maine staff (all 5 of
them) pulled together to
begin brainstorming how
they would continue to
offer opportunities to our
athletes to stay physical-
ly, mentally and emo-
tionally fit during the
quarantine, how to keep
them all feeling positive,
and to keep them looking
forward to events just as
soon as we are safe to
offer them. (and without
money coming in, how
would they make all of
this happen, and still be
able to offer events when
the lock down is over)

Social Media has
been the key. Through
Facebook, and Insta-
gram, Special Olympics
Maine is offering daily
workouts, cooking class-
es, stress management

tips, yoga, stretching,
and strong mind activ-
ities.  Volunteers and

staff have been creating
videos to share every
day and have created a
schedule of online events
for everyone to follow.
Mondays are ded-
icated to fundraising.
Special Olympics Maine
is holding a raffle, selling
tickets for $20 each and
the winner will receive
three prizes—a snow-
mobile, a 4-wheeler, and
a Sea-do! The drawing
will be October 30. The
staff are also holding an
online auction and en-
courage people to shop

through Amazon Smile
and choose  Special
Olympics Maine as their
charity of choice. They
also hope that people
will send in donations
to their state office. It is
important to the staff to
make sure people realize
that Special Olympics is
important, relevant, and
even crucial for many of
their athletes.

Tuesdays are dedi-
cated to staying positive.
Stress relief, meditation,
finding activities that
are fun and help keep
the mind focus on good
things that are happen-
See Olympics, page 12

Page 7

The Live from Home
concert series: Kat Logan

Kat Logan

In the midst of post-
poned shows at their
theater, The Chocolate
Church Arts Center will
present Live from Home,
a series of concerts per-
formed by regional mu-
sicians at home that can

be streamed online by
audience members via
Facebook.

Kat Logan will per-
form on May 1 at 7:30
p.m. Tickets are not nec-
essary for the Live from
Home concerts. Audi-

ence members will be
encouraged to donate to
help the organization re-
cover lost revenue due to
postponed shows, and to
support the performers,
many of whom are also
facing canceled shows
and loss of income.

The Chocolate
Church Arts Center will
continue to announce
upcoming Live from
Home performers their
website  (https://www.
chocolatechurcharts.
org/) and Facebook
(https://www.face-
book.com/Choco-
late-Church-Arts-Cen-
ter-212223856285/).

Stop Open Borders & 2020 Democrats
Say No to Poverty, Crime, & Tyranny

Wednesday, DATE TBD, 2020
6:00 p.m. Refreshments ~ 6:30-8:30 p.m. Main Program

Many 2020 Democratic Candidates are calling for open borders. This informative
program will demonstrate why those policies would harm America—and Maine.

by the

Town
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Wmdham Veterans Center
35 Veterans Memorial Dr, Windham, ME

Tickets at the Door: $1

(larger donations gratefully accepted)
Visit: grayrepublicans.org
Email: mfo@grayrepubllcans org

MINNESOTA
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NO BORDERS
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e Casco
o Freeport

e Gorham

e Portland

KEYNOTE SPEAKER

Mark Phillips

Peter Falkenberg Brown °

Co-Hosted

Republican

Committees of m

Gray & Windham

Thanks to our Media Partners:

Sponsor List
Not Complete

. | Co-Sponsored by the
‘| Republican Town Committees of:

e Cape Elizabeth

o New Gloucester

Sponsor List
Not Complete

and Co-Sponsored by

¢ Maine GOP

e Androscoggin County
Republican Committee

e Oxford County Republican
Committee

e Business Women's Republican Club
of Greater Portland

o Maine Federation of
College Republicans

e Maine First Project

o Mainers for Responsible Immigration
e Maine Taxpayers United

e State Rep Sue Austin, #67

State Rep Rich Cebra, #68

e Scarborough
e South Portland
e Standish

e Westbrook

e Yarmouth

o York Shoreline
Republicans

THE MAINE REPUBLICAN PARTY

Larry Lockman
4 Term Maine State
Representative (R)
District # 137
Co-Founder
Maine First Project

National Border Patrol
Council, Local 2349
Executive Board
Houlton, Maine
15 years with US Border
Patrol / 4 years on
Southern Border

Chairman, Gray
Republican Committee

Conservative Writer & Author
Host of the “Love, Freedom, &
the World” YouTube Channel
peterfalkenbergbrown.com

e State Rep Matt Harrington, #19
o State Rep Lester Ordway, 23
e Former State Rep Cliff Foster, 67

e Former State Rep Mike Timmons, #45
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Good news
for Central

Maine families Urgent Care

this spring. is now open in Lewiston.

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

- ANIMAL BITES & STINGS - MIGRAINES - UPPER RESPIRATORY INFECTIONS
- ASTHMA & BRONCHITIS - MINOR FRACTURES - VOMITING & DIARRHEA

* BURNS, CUTS & SCRAPES * RASHES PLUS PHYSICALS FOR SCHOOL AND
- EAR INFECTIONS - SORE & STREP THROAT

WORK, FLU SHOTS, AND MORE!
* FEVER & FLU * SPRAINS & STRAINS

NO APPOINTMENT NEEDED!

NOW OPEN EVERY DAY,
MAINE’S FIRST FROM 8 AM -8 PM

ACCREDITED
URGENT CARE URGENT CARE TO RESERVE YOUR SPACE, CHECK CURRENT

WAIT TIMES, OR FOR MORE INFORMATION,
VISIT MAINEURGENTCARE.COM,
OR CALL (207) 795-5050.
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Racer

Continued from page 1

William W. Clark III at his first AMA Pro Motocross race.

credible achievement in
itself that deserves to be
recognized. This is the
most elite level of moto-
cross and all its compet-
itors can rightfully claim
their position as one of
the best in the world.
Clark has been rid-
ing dirt bikes since he
was 5 years old and has
been competing profes-
sionally since 2018. He
chased events around
New England and spent
some winters in Flori-
da as a teenager. After
multiple injuries, Clark
decided to put riding on
hold and went off to col-
lege in 2010. He gained
a Civil Engineering de-
gree from the Universi-
ty of Maine at Orono in
2014. Upon graduation
he got back into the sport
of motocross, where the
dream was still alive.
He honed his talents by
racing locally at MX207
and other New England
venues as well as pro-
fessionally in Canada
before deciding to chase
success at the sport’s

highest level.
With the help of
family, friends, and

sponsors such as Clark
Metal Fabrication, FXR

Racing, Central Maine
Powersports, Simard and
Sons, Unleashed Dog-
gy Daycare, and Art-
Worx Suspension who
help pay his way to the
races, Clark has had the
opportunity to pursue
his dreams. Motocross
is a sport that requires
sacrifice and the ability
to overcome adversity,
and without the commit-
ment from Clark and his
supporters, this dream
would not be possible.

Other sponsors he
would like to thank in-
clude Scott Goggles,
Amsoil; Jim’s Auto
Body; Yoshimura R&D;
P3 Carbon; 139 Designs;
Sunstar; Carter Racing;
Acerbis USA; Bell Hel-
mets; Dunlop; and ODI
Grips.

Media can find ad-
ditional information for
the 2020 Lucas Oil Pro
Motocross ~ Champion-
ship at https://promo-
tocross.com/page/me-
dia-policy.

Tickets for the Lu-
cas Oil Pro Motocross
Championship are avail-
able at www.ProMoto-
cross.com.

For information
about the Lucas Oil Pro

Motocross  Champion-
ship, please visit ProMo-
tocross.com and LIKE
the Pro Motocross Face-
book page and follow @
ProMotocross on Twitter
and Instagram for exclu-
sive content and addi-
tional information on the
latest Lucas Oil Pro Mo-
tocross  Championship
news.
The
Oil

Lu-
Pro Moto-
Cross Champion-
ship, sanctioned by
AMA Pro Racing, fea-
tures the world’s fastest
outdoor motocross rac-
ers, competing aboard
homologated bikes from
one of six competing
manufacturers on a col-
lection of the roughest,
toughest tracks on the
planet. The 12-round
series begins just out-
side California’s famed
Hangtown in May and
ends at Indiana’s Iron-
man Raceway in Au-
gust. The summer-long
championship includes
stops at America’s pre-
mier motocross racing
facilities, with events
in California, Colorado,
Pennsylvania, Florida,
Michigan, = Massachu-
setts, Maryland, Min-
nesota, Washington,
New York and Indiana.
Racing takes place each
Saturday afternoon, with
competition divided
into two classes: one for
250cc machines, and one
for 450cc machines. MX
Sports ProRacing, the
industry leader in off-
road powersports event
production, manages
the Lucas Oil Pro Mo-
tocross Championship.
The series is televised
on NBC, NBCSN and
MAVTYV, and is streamed
live on NBC Sports
Gold. The title sponsor
is Lucas Oil, a leading
producer of premium
oils, greases, and prob-
lem-solving additives, all
made in America. More
information can be found
at  www.ProMotocross.
com.

cas
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Auburn students’ art displayed
at Portland Museum of Art

Three Auburn sixth
grade students celebrat-
ed youth art month with
the Maine Art Educa-
tion Association and the
Portland Museum of Art
(PMA) on March 07.
The student exhibit was
slated for February 26
through March 29 this
year. The work was to
be returned at the end of
March; however, due to
the closure of the PMA
during the COVID-19
epidemic, it remains
hanging among the Mu-
seum’s extraordinary
collection for an undeter-
mined amount of time.

Each year student
work is selected to high-
light the quality arts ed-
ucation program within
school districts through-
out the State of Maine
during March, the month
identified to celebrate
Youth Art nationwide.
The 2019-2020 school
calendar year found three
sixth grade students from
three Auburn elementary
See Art, pagell

Sophie Cote, 6th Grade stu-
dent, Fairview Elementary
School, at the Maine Art Ed-
ucation Association’s Youth
Art Month celebration at the
Portland Museum of Art.

Amelia Lavoie, 6th Grade student of Walton Elementary
School, center, with her parents at the Maine Art Education
Association’s Youth Art Month celebration at the Portland
Museum of Art.

. & - |l

Madysin Silvia, 6th Grade student, Washburn Elementary
School (center), with her parents and younger brother, Masin,
at the Maine Art Education Association’s Youth Art Month
celebration at the Portland Museum of Art.

Get younger looking skin today

Microdermabrasion & Pure Oxygen Blast
Ultrasound & Microcurrent Lift with Light Therapy
Peptide & Stem Cell Infusion

* Anti-Aging ® Pigmentation
® Fine Lines e Sagging Skin
e Wrinkles e [ightening

e Acne & Rosacea

ea@ Beauly
ellness Spa

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

SAPPHIRE Z°
)

Oxylight

The newest technology
in skin rejuvenation

e Muscle Toning
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The North Pond
Hermit is a 2014 Short
documentary. It pre-
miered at Camden Film
Festival and did the fes-
tival circuit in 2015.

With all the social
isolation happening, the
director of the movie re-
ceived many emails ask-
ing where people can see
the film. So, the director
has made it available for
free on Vimeo (https://
vimeo.com/406217619).

The North Pond
Hermit tells the extraor-
dinary story of Chris-
topher  Knight, aka
The North Pond Her-
mit. Knight lived in the
woods of Maine with
no human contact for 27
years.

Technically, it was
not what public health

¢l i

g
BROOKLYMN

experts name self-isola-
tion as Knight crept into
private  summerhouses
to steal all the food and
supplies he needed to
survive.

The strange burglar-
ies—peanut butter went
missing while jewels
were left untouched—
created feelings of un-
easiness and frustration
among the townspeople
who increasingly grew
wary of one another.

When he was final-
ly arrested on suspicion
of more than one thou-
sand burglaries, “The
Hermit” became, very
much against his will, a
polarizing figure and a
national celebrity.

Christopher
Knight’s story is valu-
able not because it con-

Bificial Selection
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tains insights or tips
for better coping with
today’s imposed social
distancing, but because
it raises questions about
our complex relationship
with isolation—an ob-
ject of both fantasy and
aversion.

Moreover, “The
Hermit” is a humorous,
lighthearted film, which
is what everyone needs
at the moment.

Send all
items for
What’s Going On
to the Editor.
Deadline is
Friday by five.

Got the kind of sand

Hot Rubber Crack Filling & Patching
New Installations ¢ Concrete

Reclaimed Asphalt * Loam
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Dunkin’ commits S90K to support
Maine relief organizations

In late March, the
Dunkin’ Joy in Child-
hood Foundation activat-
ed $1.25 million in emer-
gency funding to support
community-based health
and hunger relief organi-
zations across the coun-
try during the COVID-19
health crisis.

The foundation re-
cently announced that
$20,000 of that funding
has been granted and
delivered to two Maine
food banks to help meet
the pressing needs with-
in the local communi-
ty: Good Shepard Food
Bank of Maine in Au-
burn and Hampden re-
ceived a $10,000 grant;
Skowhegan Community
Food Cupboard also re-
ceived a $10,000 grant.

The grants are mak-
ing a difference by fund-
ing such vital services as
emergency food boxes
and meal kits for fami-
lies, and food and water
for families in shelters.
Both organizations also
received a care package
with Dunkin’ gift cards,
as many are seeing a sig-
nificant increase in the
volume of people they
serve and are facing un-
precedented and costly
challenges in the wake

of the pandemic.

“The  Skowhegan
Community Food Cup-
board is incredibly
thankful for the grant
we received from the
Dunkin’ Joy in Child-
hood Foundation,” said
food cupboard Presi-
dent Jennifer Grenier.
“Our number of clients
is increasing with each
distribution and we will
be able to continue to
serve the needs of house-
holds in our community
for many months. It’s
during the darkest times
when we truly discover
just how important our
organization is and we
wouldn’t be able to do
what we do without the
support of organizations
like the Dunkin’ Joy in
Childhood foundation.”

Beginning 3/24, Tuesday through Thursday
mornings from 6-7 a.m. will be reserved
exclusively for customers 60+ and individuals
identified by the CDC as being at high-risk. We
won't be checking IDs, but request that all other
customers support these vulnerable shoppers and
wait until after 7 a.m. to enter the store.

Our store hours have also temporarily changed to
allow for more time to clean, stock shelves and
give associates additional time to rest - beginning
3/21, new store hours will be 7 a.m.- 9 p.m.

In addition to grant

support, Dunkin’ has
reached out to Maine
hospitals, = community
health clinics, and hun-
ger relief organizations
throughout the state of-
fering to deliver local
hero care packages con-
taining gift cards and
coffee, with a commit-
ment to provide another
$70,000 in gift cards.
Dunkin’ began distribut-
ing these local hero care
packages in March, and
so far, 20 Maine organi-
zations have received a
total of 5,550 gift cards
valued at $27,750 along
with 78 cases of Dunkin’
K-Cups and 15 cases of
ground coffee.

“During these un-
precedented times,
Maine Dunkin’ franchi-
sees are honored to help
keep our local healthcare
heroes running and pro-
vide emergency funds
to hunger relief organi-
zations playing a criti-
cal role for many com-
munities,” said Maine
Dunkin’ franchisee Col-
leen Bailey.

Dunkin’ has also
launched an online gift
card site, DunkinCof-
feeBreak.com, so that
guests in Maine and
across the country can
send a Dunkin’ eGift
Card as a small token
of appreciation to thank
See Dunkin’, page 12
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Art

Continued from page 9

schools making art with
such confidence that it
was not until after the se-
lections that their teach-
ers realized this is the
first time three students
in the same grade lev-
el represented the City
of Auburn during the
Youth Art Month exhib-
it at the Museum. The
Portland Museum of Art
sponsored and hosted the
Maine Arts Education
Association’s Youth Art
Month celebration with
114 student artists par-
ticipating from across
the State of Maine. On
March 7, the three stu-
dents each received a
Certificate of Participa-
tion and celebrated with
family and teachers at
the Portland Museum of
Art.

Fairview Elementa-
ry Art Teacher, Stephen
Amoroso, chose Sophie
Cote’s “Flower Bulbs”
painting, and her combi-
nation of Surrealism with
Pop Art for the manner
in which “she pushed a
great idea”. Using the
dreamlike qualities of
Surrealism and the rep-
etition of Pop Art con-
cepts, Sophie relied upon
the realistic illustration
of a light bulb within her
artwork to create a dy-
namic composition.

Walton and Wash-
burn Elementary Art
Teacher, Lynda Leonas,
chose Amelia Lavoie’s
illustration to  repre-
sent Walton Elementa-
ry School at the PMA’s
Maine Art Education
Association Youth Art
Month exhibit. Ame-
lia’s Realistic Portrait
was chosen for her use
of value and her place-
ment of the highlights to
create a 3-dimensional
quality within the facial
features. Relying upon
Realism and techniques
studied in fifth grade to
shade geometric forms,
Amelia worked outside
her weekly scheduled
classes in order to trans-
fer her learning into the
illustration of a human,
organic form.

Ms. Leonas chose
Madysin Silvia’s mixed
media painting to repre-

sent Washburn Elemen-
tary School at the YAM
exhibit. Using a tinted
yet opaque color palette
over her ink rendering,
Madysin responded to
Jean-Michel Basquiat’s
Neo-expressionist graf-
fiti-styled art works with
her own representation
of mood expressed with-
in portraits. Basquiat’s
portraits utilized vivid
colors to represent recog-
nizable human forms and
their emotions.

This year’s YAM
celebration offered a
Make-and-Take art sta-
tion featuring laser cut
pins  promoting our
Maine 200 Bicentennial.
The themed pins high-
lighting Maine images,
including lobsters and
pinecones, were created
and laser cut by Maine
Art Education Associ-
ation member Caroline
Brown, and her students
at Camden Hills Region-
al High School. The sta-
tion encouraged the cel-
ebrated youth artists and
their family members
to decorate the pins and
wear a memento cele-
brating the honor of rep-
resenting quality youth
art education programs
here in Maine.

While the Youth
Art Month exhibit has
been halted in the mid-
dle of its run due to the
COVID-19 crisis, the
students’ works of art are
suspended hanging on
the darkened walls of the
closed museum among
the Picasso’s, Wyeth’s,
and Hartley’s them-
selves.  The Museum
will determine if there
will be extended viewing
dates as soon as they can.
Elise Pelletier, Maine
Arts Education Associ-
ation Coordinator of the
PMA Youth Art Month,
and Meghan Quigley,
Associate Educator for
Youth Learning of the
Portland Museum of Art,
will provide details for
the continuation of or the
completion of this year’s
Youth Art Month exhib-
it as they become avail-
able. Until then, three
Auburn students have
works of art establishing
a unique documented en-
try into the world of ex-
hibition and provenance.
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*

Takeoul/Curbside pickup

MON-SAT T1AM-8PM

FOLLOW US ON
FACEBOOK AND INSTAGRAM
FOR UPDATES & SPECIALS

L. IN'TOTITOS .mens

GOLDEN

JET PINEAPPLE - 3.95

on a stick dusted with chile powder,
salt & lime

FUNDIDO - 8.95

warm cheese dip with cilantro, rajas &

your choice of mushrooms or
housemade chorizo
Served with corn chips

MEXICO CITY STYLE CORN
ON THE COB - 4.95

basted with chipotle mayo &
dusted with cotija cheese

FRIED PLANTAINS - 6.95
with chipotle mayo

PAPAS FRITAS - 4.95
fried Maine potatoes drizzled
with garlic aioli

LOADED TOT NACHOS - 8.95
fried tater tots topped with crema,
melted monterey jack cheese,
pickled jalaperios, pico de gallo

& scallions

FRIED BRUSSEL
SPROUTS - 8.95

tossed in a chili-lime vinaigrette
with toasted sesame seeds,

red onion escabeche & jalapefios

YUCCA FRIES - 7.95

golden fried yucca fries served with a
chimichurri aioli' and citrus habanero
bbq dipping sauces

CHICKEN TAQUITOS - 8.95

three corn tortillas filled with rajas,

jack cheese & chicken, rolled and fried.

Topped with lettuce, crema, cotija,
pico de gallo & avocado purée

CORN CHIPS - 1.50

w/ salsa— 3.95

w/ guacamole — 5.95

w/ salsa & guacamole — 8.95

CHEESE NACHOS - 5.95

w/ organic black beans — 6.95

w/ choice of chorizo, shredded pork,
grilled chicken, steak OR

ground beef — 9.95

Make your nachos GRANDE

by adding guacamole, shredded
lettuce, housemade crema, radishes,
pickled jalapefios, cilantro &
taquerera salsa add 5.95

B e i s L LD oo i gridiie sorvdorin s 2ot P

SEASONED GROUND BEEF - 9.95
BRAISED MUSHROOMS - 9.95 HOUSEMADE CHORIZO - 9.95
SHREDDED PORK - 9.95 BBQ PULLED PORK - 10.95

Add rajas to any quesadilla (sauteed peppers & onions) - 1.95

% FRESH % LOCAL % SUSTAINABLE *

4 b b,

We source locally grown and raised ingredi. p and cook with sustainable seafood, naturally raised meats and organic black beans.
tConsuming raw or undercooked eggs or shellfish may increase the risk of food born illness

CHEESE - 6.95
CHEESE & BEAN - 7.95
GRILLED STEAK - 11.95

CHAR GRILLED CHICKEN - 9.95

Maine College of Art volunteers speak with families as the
celebrated youth artists color laser cut wood pins honoring
the Maine 200 Centennial at the Portland Museum of Art
on March 07th, 2020.
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Olympics
Continued from page 7

ing. Many of the ath-
letes are separated from
daily staff, their friends,
co-workers and day pro-
grams that help keep
them active and healthy
S0 staying positive is ex-
tremely important.

Wednesdays are
Weekly Warrior work-
outs where volunteers
share workout videos of
things our athletes and
their families can do
at home. At the end of
each week the athletes
get a certificate emailed
to them and every four
weeks their names go
into a drawing for prizes.

Thursdays we fo-
cus on essential work-
ers who are athletes and
volunteers. It has been
amazing to recognize
Special Olympic athletes
who are on the front line
but unseen, working in
grocery stores stocking
shelves, working in fac-
tories, or cleaning offic-
es, hospitals, police de-
partments, etc.

Friday is fun day
with cooking classes,
learning to juggle ses-
sions, opportunities for
athletes and supporters
to share their talents, and
a chance to join the Spe-
cial Olympics staff on
themed Zoom parties.

Throughout the
week, the staff will also
be offering Healthy Ath-
letes Tips from Healthy
Athletes Clinical Di-
rectors, and Students at
USM and UNE, cover-
ing things like taking
care of your teeth, your
hearing, your feet, etc.
Through Healthy Ath-
letes the Special Olym-
pics team annually offers
free health screenings
at their state summer
games, which will not be
offered this year.

Information and
activity kits are being
mailed to families who
do not have access to in-
ternet.

Special  Olympics
staff say the response has
been incredible—hear-
ing from parents who say
they cannot imagine how
they would get through
this time with their child
who has autism or an in-
tellectual disability if it
were not for the activi-
ties we are offering to
keep them busy, active,
involved and excited to
see what’s coming next.
Athletes are calling and
messaging the staff daily
tell how much fun they
are having.

In addition to the
offerings for athletes, the
Special Olympics staff
are also trying to give
back. They have dozens
of athletes sending vid-

eos and messages out to
sponsors and supporters
thanking them for ev-
erything they have done
in the past and remind-
ing them of how much
they mean to everyone
involved in the Special
Olympics. The staff is
also doing thank-you’s
to essential workers.

To see some of the
fun activities the staff
has put together visit
https://www.facebook.
com/SpecialOlympics-
Maine/?ref=bookmarks.
To view some of the
workout, cooking or in-
spirational videos, visit
https://www.youtube.
com/channel/UCLzRe-
uMO78cpdNS160QcM-
rQ?view_as=subscriber.

If you would like to
purchase a raffle ticket
or make a donation call
207-879-0489 or mail to
Special Olympics Maine
125 John Roberts Road
Unit #5 South Portland,
ME 04106.

Alfond

Continued from page 4

honored to help provide
that support.”

Good Shepherd
Food Bank annually dis-
tributes 25 million meals
per year, about 70 per-
cent of which is donated
food from retailers. In
these times when con-
sumers are stocking up
on supplies and eating
at home instead of din-
ing out, the Food Bank
expects retail donations
to diminish substantially
and is actively purchas-
ing nutritious shelf-sta-
ble food at wholesale
prices to make up for
the difference. Crops
like potatoes and apples
are also being purchased
from Maine farmers.

In the first month of
its COVID-19 response,
the Food Bank has pur-
chased more than two
million dollars’ worth
of food, which is near-
ly double what the or-
ganization spends on
shelf-stable  purchased
food in an entire year.

While all of the pur-
chased food is going out
to food pantries and oth-
er hunger-relief partners
at no cost, Good Shep-
herd Food Bank knows
that its community part-
ners need more support.

“We are passing on
a portion of the grant
from the Harold Alfond
Foundation directly to
our statewide partners
who are on the frontlines
of fighting hunger,” said
Miale. “Based on sur-
vey results, we know our
pantries are experiencing
increased expenses for
labor, cleaning supplies,
and gas for food deliv-

eries. These community
partners have a long road
ahead as Maine recovers
from this crisis, and we
hope that this flexible
support will help them
continue to meet the
needs of our most vulner-

able neighbors.”
A recent survey
conducted by Good

Shepherd Food Bank in-
dicated that 90 percent of
the food pantries it serves
are seeing an increase in
people seeking help.
“We just don’t know
what the tail end of this
crisis looks like,” spec-
ulated Miale. “We are
estimating that Maine’s
food insecurity rate could
grow by as much as 39
percent in 2020, but how
long will that last? And
when might our tradition-
al retail donations come
back? There are many
variables and we’re re-
sponding to the changing
information daily. We’re
innovating every day.”
“We have been
buoyed over the past few
weeks by the incredible
generosity of our phil-
anthropic supporters,
including this most gen-
erous grant from the Har-
old Alfond Foundation,”
continued Miale. “Main-
ers are helping Mainers.
All of us are working to-
gether—that’s how we’ll
make it through this.”
For more informa-
tion, please visit www.
feedingmaine.org.

Dunkin’

Continued from page 10

a doctor, nurse, first re-
sponder, teacher, grocery
clerk, postal worker,
neighbor or any hero in
their life. For every card
purchased at this site,
Dunkin’ will donate $1,
up to $100,000, to the
Dunkin’ Joy in Child-
hood Foundation emer-
gency funds, specifically
for non-profits helping

families affected by
COVID-19.
Maine Dunkin’

shops are open and have
limited guest service to
drive-thru ordering, car-
ry-out, and delivery, with
a select number of loca-
tions also offering curb-
side service.

For more informa-
tion on Dunkin’ and the
Dunkin’ Joy in Child-
hood Foundation’s coro-
navirus relief efforts
please visit dunkindo-
nuts.com.

The list of organi-
zations receiving sup-
port grows daily and in-
cludes: Southern Maine:
Maine Medical Center,
Northern Light Mer-
cy Hospital, Southern
Maine Agency on Aging,
Southern Maine Health

Care, South Portland
Food Cupboard, and
York Hospital. Western
Maine: Care and Share
Food Closet in Farming-
ton, Poland Community
Health Center, Stephens
Memorial Hospital in
Norway, and Western
Maine Health. Central
Maine: Good Shepherd
Food Bank, MaineGen-
eral Medical Center,
Northern Light Mayo
Hospital, and Reding-
ton-Fairview  General
Hospital. Eastern Maine:
Northern Light Eastern
Maine Medical Center
and Loaves & Fishes
Food Bank in Ellsworth.
Mid Coast Maine: Lin-
coln Health, Pen Bay
Medical Center, and
Waldo County General
Hospital.

JMG

Continued from page 5

the request from JMG
met important  stan-
dards, “We look for or-
ganizations that are really
going to have an impact
and make a difference,
and that is why we con-
tribute to JMG. It has
the leadership, the scope
of services, and scale
needed. JMG is unique
because it offers a full
spectrum of support, and
students know JMG is
there for them.”

Eve Pelletier is
a student enrolled in
JIMG’s College Success
program at the Universi-
ty of Maine at Fort Kent
(UMFK). Formerly in
foster care, Eve credits
her JMG Specialist Su-
san Dubay with helping
her with everything from
applying for a tuition
waiver to making sure
she had her own laptop
when Maine’s university
system had to close its
campuses and move to
a distance learning plat-
form.

“My IMG Specialist
is basically my go-to per-
son for everything. I just
started my first semester
at UMFK this January,
but my specialist start-
ed reaching out to me
last August because she
knew I was interested in
going. She worked with
me for months to make
sure I was ready and to
help me create my finan-
cial plan,” says Pelletier.
“The coronavirus was a
complete surprise, and it
was shocking to have to
leave campus. Now my
JMG Specialist is my
life-line while I am trying
to figure out how to finish
classes online.”

“We have physical
distance, but our con-
nections to students have
never been stronger,” says
Susan Dubay, the JIMG

College Success Spe-
cialist at UMFK. “All of
my colleagues, all IMG
Specialists, are proac-
tively reaching out to
our students, providing
consistency and com-
fort, asking students what
they need most amid all
the disruptions to their
lives.”

JMG secured private
donations from Maine
employers and, the Har-
old Alfond Foundation
agreed to provide match-
ing funds — bringing total
contributions to $300,000
to help JMG students
overcome food insecu-
rity. Corporate donors
includes Unum, Bank of
America, Hannaford Su-
permarkets, Procter &
Gamble, Bangor Savings
Bank, AT&T, Skowhegan
Savings Bank, IDEXX,
Machias Savings Bank,
BerryDunn, E.J.Prescott,
Pratt & Whitney, Ken-
nebec Savings Bank,
Hospitality Maine, Pike
Industries and the Retail
Association of Maine.

The Harold Alfond
Foundation is commit-
ting additional resources
to JMG to assist with an-
ticipated emergency stu-
dent needs caused by the
pandemic.

“We consider JMG
to be one of Maine’s
anchor organizations
making important con-
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tributions to the state and
economy,” says Greg
Powell, Chairman of the
Harold Alfond Founda-
tion. “JMG’s rapid re-
sponse is helping to meet
the needs of students
during these challenging
times, while also ensur-
ing these funds go direct-
ly back into local stores
to contribute to Maine’s
economy. We are pleased
to make this worthy in-
vestment.”

All of IJMG’s
school-based  partners
will receive a minimum
of 20 gift cards for $100
to local Hannaford Su-
permarkets and/or its af-
filiate stores. JIMG Spe-
cialists will collaborate
with school administra-
tors to distribute the gift
cards to 3,000 students
and their families next
week.

JMG is a statewide,
private nonprofit that part-
ners with public schools and
private businesses to offer re-
sults-driven solutions to en-
sure all Maine students grad-
uate, attain post-secondary
credentials and pursue mean-
ingful careers.JMG provides
more than 11,000 students
a year with the skills and
experience they will need to
reach their potential. IMG
graduates become engaged
members of their communi-
ties, productive adults in the
workforce, and contributors
to Maine’s economy.

HHRC celebrates
35 years

The Holocaust and
Human Rights Center of
Maine (HHRC) today is
celebrating  thirty-five
years of Holocaust and
human rights education
and programming for
Maine students, teachers
and community mem-
bers.

The HHRC was
founded on April 23,
1985, when a group of
Holocaust Survivors,
their families and allies
gathered at the Blaine
House to commemorate
Yom HaShoah, the Ho-
locaust Remembrance
Day. Following the cer-
emony, Holocaust sur-
vivor Gerda Haas then
led the group to file the
necessary papers for a
non-profit.

Thirty-five  years
later, the HHRC has a
permanent home at the
Michael Klahr Center
located on the Universi-
ty of Maine at Augusta
campus and continues
to provide educational
Holocaust and human
rights programming
through exhibits, events,
in-school programming
and, now, through online
education.

Last week, the
HHRC kicked off its

online Holocaust and
human rights education
program for students and
teachers on Yom HaSho-
ah with a virtual work-
shop about the Holocaust
titled “Decision Making
In Times of Injustice”
for students and teachers
from Lewiston, Marana-
cook and Messalonskee.

“We know that rac-
ism, anti-Semitism and
hate are viruses too and
that pandemics bring out
the worst in some peo-
ple even as they bring
out the best in most of
us. Given our extraordi-
nary mission, history and
resources, the HHRC
has the unique power to
stand up against hate by
providing public, online
tools to inspire and ed-
ucate people to advance
equity and inclusion,”
HHRC Executive Direc-
tor Shenna Bellows said.
“Bringing Holocaust and
human rights education
directly to Maine stu-
dents, teachers and com-
munity members where
they are is of critical im-
portance in a world that
is relying more and more
on technology and online
learning,”

The HHRC started
See HHRC next page
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Ongoing, daily

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.

Ongoing,
Wednesdays
Lewiston outdoor

market (and weather
permitting) from 10 to
11 am. at 91 College

Street, Lewiston. Neigh-
bors who help set up the
market wear gloves and
masks. The market is set
up to allow safe social
distancing.  Customers
will have their tempera-
ture taken upon arrival
and be given a box to fill
if they are safe. If they
are running a tempera-
ture, they will be sent
home quickly with a box
of food.

Ongoing, Tuesdays
and Thursdays
Online Story Time
with Baxter Memorial

Library’s Ms. Heidi at
9:30 a.m.

Ongoing, Tuesday
through Fridays
Afternoon Chapters
with Baxter Memorial
Library’s Mr. Jeff at 2
p.m., throughout April.
Join Mr. Jeff on Face-
book Live as he reads
Frindle, Holes, The Wild
Robot, and the Miracu-
lous Journey of Edward
Tulane.

Friday, May 1

Live from Home
Concert Series featur-
ing Kat Logan present-
ed via Facebook Live
stream on The Choco-
late Church Arts Cen-
ter Facebook page at
7:30 p.m. https://www.

facebook.com/Choco-
late-Church-Arts-Cen-
ter-212223856285/.

Saturday, May 2

The Greater Gor-
ham Farmers Market
8:30 a.m. to 12:30 p.m.,
unless guidance from ei-
ther the town, the state,
or the federal govern-
ment instructs other-
wise or the environment
changes. Please keep in
touch on our Facebook
page for further updates
and stay safe.

Monday, May 11
Harry Potter Mug-
gle Cakes: Live from
Hogwarts-at-Home. Join
Ravenclaw Librarian
Heidi Whelan on Bax-
ter Memorial Library’s
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746 Center Street
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VISIT OUR WEBSITE OR
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Facebook page at 2 p.m.
as she temporarily puts
down the books and pick
up a mixing spoon. She

will demonstrate how to
prepare a magical mug-
gle cake.

Maine State music theatre
cancels 2020 season

After much con-
sideration and taking
direction from the Fed-
eral CDC, Maine CDC,
Bowdoin College, and
the Town of Brunswick
in regard to the Covid-19
crisis, Maine State Music
Theatre (MSMT) is sad-
dened to announce the
cancellation of its 2020
summer season.

For 62  years,
MSMT has been an in-
tegral part of summer in
the Mid Coast, providing
the public with Broad-
way-caliber performanc-
es that celebrate the mag-
ic and value of musical
theatre, lift the collective
mood of the region, and
contribute to its shared
economic health.

“The excellence of
our history and all of the
amazing people that have
come before us to create
this theatre weighs heav-
ily on us at this time,”
said Artistic Director
Curt Dale Clark. “We are
the current shepherds of
MSMT and are responsi-
ble for protecting all that
has transpired in the past.
That said, we also have a
responsibility to the pres-
ent and the future. There
is simply no path to safe-
ly execute our season
while protecting our pa-
trons, employees, and the
Brunswick community.”

While other theatres
might be able to resched-
ule shows for a future
date, MSMT doesn’t
have that option. The
theatre only has access
to the Pickard Theater
on the Bowdoin Col-
lege campus from June
through August.

The timing of this
decision also involves
the uncertainty of when
the Maine Center for Dis-
ease Control will deem it

possible for the 200 per-
formers, technicians and
designers to begin pro-
duction rehearsals under
one roof, which typically
starts in May long before
the audience of 600 per
show start attending per-
formances in June.

“While we won’t
have some of the pro-
duction costs associated
with producing shows on
our stage, the preparation
for these shows began a
full 10 months ago,” ex-
plained Clark. “Mean-
ing much of our yearly
budget has already been
spent with no means of
earning the income we
rely upon both for this
year and for the upcom-
ing 10 months of prepa-
ration for 2021.”

As a result of the
lost revenues the can-
cellation brings, Clark
hopes patrons will con-
sider making a tax-de-
ductible donation of
their 2020 tickets or an
additional charitable gift
to support the MSMT
Lifeline Fund-set up
specifically to sustain the
theatre during this chal-
lenging time.

Patrons with tick-
ets to summer shows are
asked to fill out the Tick-
et Return Form at www.
msmt.org to expedite
ticket donations and re-

funds.
After working
through this unprece-

dented decision, which
Clark admits will also be
very hard on the many
partner organizations and
businesses that both sup-
port MSMT as sponsors,
but also which benefit
from the 60,000 plus the-
ater-goers each summer,
the theatre will turn its
energy to the exciting
2021 Season planning

already underway, with
hopes of announcing the
season line-up in late
June.

MSMT is also im-
plementing plans to
help and give back to
the community, includ-
ing making masks for
Mid Coast Hospital’s
CHANS Home Health &
Hospice patients and oth-
er local service agencies.
MSMT is dedicating two
employees for a limited
time and recruiting vol-
unteers to help with the
project.

“We are very fortu-
nate to have a network
of talented volunteer
‘stitchers’ to help us,”
said Clark, “and we
are so happy to be able
to help.”

MSMT will con-
tinue to give up-to-date
information on its social
media channels and web-
site at www.msmt.org.

Maine State Music
Theatre first opened its
doors in 1959. 62 years
later, this historic the-
atre continues to enter-
tain, educate and delight
audiences, bringing live
theatre, music, and more
than 60,000 patrons into

downtown  Brunswick
annually.
Today, under the

leadership of Artistic Di-
rector Curt Dale Clark
and Managing Director
Stephanie Dupal, MSMT
produces four main stage
musicals, a Theatre for
Young Audience musi-
cal series, and a concert
series, employing the
talents of professional
directors, designers, ac-
tors and technical staff
from across the country.
MSMT also offers free
educational and engage-
ment programs across the
region.

HHRC

Continued from previous page

its weeklong commemo-
ration of Yom HaShoah
and its 35th anniversa-
ry with a virtual Yom
HaShoah remembrance
ceremony Sunday eve-
ning, hosting over 100
members of the public
for reflections by the

children of Holocaust
survivors, Rabbi FErica
Asch of Temple Beth
El and HHRC staff and
board.

“We have a moral
responsibility now and
forever to never forget, to
work toward never again
and to do everything we
can to confront prejudice,

discrimination and in-
tolerance, said Bellows.
“Despite the pandemic
and school closures, the
HHRC is committed to
carrying on the legacy
of our founders to ensure
that the stories and les-
sons shared by Holocaust
survivors are remem-
bered and shared.”

UMaine Extension’s
ask-an-expert agriculture

University of Maine
Cooperative  Extension
created a new resource
for Maine farmers and
agricultural ~ producers
devoted to frequently
asked questions during
the COVID-19 pandem-
ic.

Questions about
COVID-19 and agricul-
ture can be submitted
using an online form.
UMaine Extension ex-
perts will respond and
selected questions with
their answers will be
posted. Questions also
can continue to be sub-
mitted to local Exten-
sion offices by email or

phone.

For more infor-
mation about Exten-
sion resources for

Maine agriculture, call
207.581.3188, email ex-
tension@maine.edu  or
visit extension.umaine.
edu/agriculture.

As a trusted re-
source for over 100 years,
University of Maine Co-
operative Extension has

supported UMaine’s land
and sea grant public edu-
cation role by conduct-
ing community-driven,
research-based programs
in every Maine coun-
ty. UMaine Extension
helps support, sustain
and grow the food-based
economy. It is the only
entity in our state that
touches every aspect of
the Maine Food System,
where policy, research,
production, processing,
commerce, nutrition, and
food security and safety
are integral and interre-
lated. UMaine Extension
also conducts the most
successful out-of-school
youth educational pro-
gram 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
university and among
the most comprehensive
higher education institu-
tions in the Northeast. It
attracts students from all
50 states and more than
70 countries. UMaine
currently enrolls 11,561
undergraduate and grad-
uate students who have
opportunities to partici-
pate in groundbreaking
research with  world-
class scholars. UMaine
offers more than 100
degree programs through
which students can earn
master’s, doctoral or
professional science
master’s degrees, as well
as graduate certificates.
The university promotes
environmental steward-
ship, with substantial ef-
forts campuswide to con-
serve energy, recycle and
adhere to green building
standards in new con-
struction. For more in-
formation about UMa-
ine, visit umaine.edu.

Best Source for Arts, Music
and Theater!

Your Hometown Paper.
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Business Directory

ACCOUNTANT

READY FOR A FRESH APPROACH TO ACCOUNTING?

\ZE THINK YOU SHOULD REALLY
e AND TRUST YOUR ACCOUNTANT

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

AUSTIN ASSOCIATES

CERTIFIED PUBLIC ACCOUNTANTS o

LET'S CONNECT.

AUTO CARE

The Only Full-Service Gas Station in Auburn!

Poisson & Sons
Auto Care Center, Inc.

Computer Diagnostics « Yokohama Tires
Repairs * Alignments ¢ Inspection Station
Gas ¢ Clear K1 e Tune-ups ° Brakes ° Batteries
Dan & Don Poisson
dfpoisson@aol.com

260 S. Main St., Auburn ¢ 782-9144

CD’S

FLOWER SHOPPE

E'l WWW. sweetpeafloralde51gnsme com |'E

PHOTOGRAPHY

Qgﬂgﬂamﬂne

Executive Portraits ¢ Business photographs ¢ Videos

Gray, ME
(207) 657-6372

maine@portraitefx.com
www.maine.portraitefx.com

MASONRY

Chlmneys « Chimney Cleanings
Repointing & Repairs - Culture Stones
Restorations - Stainless Steel Liners

We install professional chimney caps!

215-3557
North Monmouth —£
Jasonhodsdonmasonry@gmail.com

&
>

MARINE SERVICES

PRINTING

- ”’3? W < PRINT
_ _+COPY
@V@Tg I["(B{e]n]_- "+ FAX SERVICE
custom prinfin N DESIGN SERVIGE S
Stom  PriiEey + VARIABLE DATA
SINCE 1984 '
“BINDERY
Locally Owned « INVITATIONS A
(207) 782-0525 phone LETTERHEAD‘
(207) 782-2327 fax + ENVELOPES

i
63 Broad Street - New Auburn, ME04210° ?1 BUS.CARDS .
e-mail: info@evergreencustomprinting.c com *LABELS & TAGS o
web: www.evergreencustomprinting.com  « UPS§ ’ .{1—:_

SELF STORAGE

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

BOAT REPAIR SHOP

"TONTESY

Marine Service

P
— Power by VOLVO K
MERCURY VANMAR
OIVIC Perkins| -lelvetlrve

237 Lewiston Road * Topsham, ME 04086 - (207) 725-5997

www.pontesmarine.com

AUBURN SELF STORAGE, LLC

23 Goldthwaite Rd.
Auburn, ME 04210

PO Box 715
Lewiston, ME 04243

’PHONE 376-3325

CHIROPRACTOR

é )
Family Chiropractic Center

Experience Life

1485 Lisbon Street, Lewiston

207.783.0078
www.familychirome.com

PAINTING

Interiors ¢ Exteriors
Free Estimates

Drywall Repair
Pressure Washing

Pamtmg Co.

WADE J. LIBBY

WJLibbyPainting@gmail.com CELL: 207.210.0605

CONTRACTORS

Fully Insured « 5 Year Workmanship Warranty

AMERICAN
BUILDERS

Custom Building ¢ Remodeling

Call Tyler
500-8100
Finish Carpenter

Call 207-500-8100
For FREE Estimates

Quality Work with References Available

Esubscribe for

PHOTOGRAPHY

Shipping |
Packing :
Receiving I
|
|
|

Copies
Fax Service
Mailbox Rentals

| I

[ UNITED STATES |
| = =) 7/ 4

I Bl FOSTAL SERVICE Fed =l |

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

YOUR AD HERE

(207) 212-5993

LauraElainesPhotography@gmail.com

www. facczbook com/LouroElom@sPhoTogrophy

Want to be part of our
business directory -
with a heading specific
to your industry?

Call 795-5017 or email
Laurie@IwinCityTimes.com

! www.TwinCityTimes.com
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AUTOMORBILE
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.authorcaseybill.
com.

Book lovers and
bookstores: looking
for unique and eclectic
books? Check out
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
opportunity to
expand or add to
your business. Call
Glen 207-655-4635
daytime 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

o

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.

technologies & vertical
carousels to all Modula
customers & dealers
located in the U.S. Req’s:
HS Dipl. +60 mos employ.
exp. as Field Technician.
Emploly. 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
activities. Email CV:
recruiting.us@modula.
com.

HOME
SERVICES

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
automated storage

tollowmet

—

ont—

—_—

Weekly Social Media giveaways!

De-Clutter Your Home

Get Ready for Spring!
Together we can organize
and de-clutter your
rooms.

Your home will feel better
and so will you.

Contact me to start a
conversation, and
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.
Drywall repair, paint
and wallpaper. Pressure
washing. Insured. 20+
years in business 207-

786-9849.

SENIORS

InHome Care
Visiting Angels - non-
medical assistance
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,
visit to Mackinac
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.
VIRGINIA BEACH,
COLONIAL WILLIAMS-
BURG & HISTORIC
NORFOLK -
SEPTEMBER 14 - 19,
2020. Trip includes 5
nights lodging, 8 meals,
Colonial Williamsburg,
free time on the Virginia
Beach Boardwalk,
dinner cruise with
entertainment on
the Spirit of Norfolk,
admission to Nauticus
and Battleship
Wisconsin, Virginia
Beach Aquarium and
Marine Science Center.
A $75.00 deposit is due
when signing up. Price
is $775.00 pp double
occupancy.

For questions and
detailed information
on these trips, please
call:Claire - 207-784-
0302 or Cindy- 207-
345-9569.

r-——————___________________1

| Classified Ads
1040 WORDS!

Send payment with completed form to our
bookkeeping office: 9 N. River Road #232

$1

EACH ADDITIONAL WorD 25¢

Auburn, ME 04210 or emaiil it to us!

[ Visa

(1 Master Card

Card #

Exp. date

Name & Address

/ Signature

O PER
WEEK

3 digits #
on back

Phone:

AD INFO:

HEADLINE:

CATEGORY:

1 NUMBER OF WEEKS TO RUN:

L_________________________-J
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You dream it.

We will build it.

No Money Down = Financing Available

Remodel e Kitchens ® Bathrooms e Basements
Roofing e Siding ® Windows e Garages e Additions

AMERICAN
BUILDERS —= L

Custom Building & Remodeling

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



