Gorham WEEKL

GorhamWeekly.com - Your hometown newspaper

©Twin City Publishing, Inc.2020 | Founded in 1998

FREE

Thursday
May 28,2020

Announcement of the

Logan T. Vail

The Gorham Re-
publican Committee
announces the winners
of the Seventh Annual
Madison Prize for Writ-
ten Excellence. This
essay contest was open
to all sixth, seventh and
eighth grade students
who live in the Town
of Gorham. This year
there were entries from
37 wvery talented and
thoughtful students.

The question this
year was, “Is the Unit-
ed States a Republic or
a Democracy? Explain
Why Our Form of Gov-
ernment is Better.”

Entries were scored
on knowledge, clarity of
ideas and persuasiveness.
One winner and two run-
ners up were selected by
the Committee. The es-
say awards each runner

up a scholarship of $100.
There were many strong
contenders, but this year
the runner up prizes are
going to Logan T. Vail
(grade eight) and Moor-
tada Beshir (grade eight).

Congratulations Logan
and Moortada!
The first-place

Moortada Beshir

ay winners

winner is awarded a
$250 scholarship. This
year, the Committee is
very proud to announce
Aislyn M. McLean
(grade eight) as the win-
ner of the Madison Prize
for Written Excellence.
Congratulations Aislyn!
In years past schol-
arships were awarded in
person at the Gorham
Middle School Spring
Assembly. Regretfully,
that was not possible un-
der the current circum-
stance so the Gorham
Middle School Principal,
Quinton Donahue, was
gracious enough to host
a FaceBook Live event
on Thursday May 21 to
announce the winners.
The Committee
would like to thank the
Gorham Middle School
staff for its support and
all the students who par-

HADDOCK CHOWDER!
Bowl §7.75 Cup $5.50

10 INCH CHEESE PI1ZZA
$8.50 - toppings extra

CHEESE CALZONES $8.50

ODDS & ENDS
Villain Wings
(Roasted w/ Garlic & Orega-
no) 10.95
Buffalo Wings 10.95
Mozzarella Sticks 6.50
Broccoli Bites 6.75

Jalapeno Poppers 6.75

Extra Dressing & Sauce .75

ON-LINE Ordering, DELIVERY & CURB-SIDE PICK-UP

SANDWICHES
Small / Large
Meatball 6.75 - 8.75
Pastrami 6.25 -8.25
Tuna Melt 6.00 -8.00
Poor Boy 5.50 - 7.25
Veggie Italian 5.50 - 7.25
Italian 5.50 - 7.25
DBL Italian 6.00 - 8.00
Tuna ltalian 5.75 -7.75
Chicken Salad 6.25 - 8.25
Ham & Cheese 5.00 -6.75
Genoa & Cheese 5.00 -6.75
Roast Beef 6.75 - 8.75
BLT 5.75-7.25
Sausage (Hot or Mild) 9.25

Temporary hours: Wed - Sat, 11 AM to 8 PM
FOR CURBSIDE PICK-UP call when you arrive (no texting).
Order Online: https://app.upserve.com/s/pizza-villa-portiand

Pizza Villa = 940 Congress St., Portland = (207) 7741777

CHICKEN SANDWICHES
Small / Large
Classic 6.50-8.75
Parmesan 6.50 - 8.75
Cordon Bleu 6.75 - 9.00
Club 700 - 9.25
Cajun 6.50-8.75
Buffalo 6.50 - 8.75

PASTA
(Served with Garlic Toast)
Spaghetti Plate 700
w/ Meatbaills (Each) 1.00
w/Chicken Parmesan 10.95
w/ Sausage
(HOT or MILD) 9.75

ticipated for their hard
work and their passion
for knowledge. You
make Gorham extremely
proud! Stay healthy and
have a wonderful sum-
mer.

Judges were Mari-
lyn  Amoroso-Commit-
tee Chair; Liesl Turn-
er-Committee Vice
Chair; Jim Means-Com-
mittee Member and GRC
Chair; Judith Falk-Com-
mittee  Member; Jim
Falk-Committee Mem-
ber; and George Vercel-
li-Committee Member.

Guest column

Aislyn M. McLean

Gorham area hikes:

Scarborough M

by Jeffrey Ryan

If you’ve been
following my hiking
series, you’ve probably
noted that I have been
pretty faithful to stay-
ing within a few miles
of Gorham Village.
This week, I decided to
take a stroll a little fur-
ther afield by visiting
a stretch of the Eastern

Trail in Scarborough. It
was a nice day, so I ex-
pected a fairly crowded
trailhead. I was right,
but I still didn’t have a
problem finding a park-
ing space. And the trail
wasn’t crowded either.
With miles to explore on
foot or on bicycle, people
disperse pretty quickly.
If you haven’t

arsh

walked on the Eastern
Trail, you’re in for a
treat. The path largely
follows the railroad bed
of the old Eastern Rail-
road, the first railroad to
connect Boston to Port-
land, which operated
from 1842 to 1945. The
Eastern Trail (which
extends from Bug Light
Park in South Portland
to Kittery) is actual-
ly part of a 3,000-mile
trail known as the East
Coast Greenway, which

extends from Key
West, Florida to Calais,
Maine.

What is fascinat-
ing about this area of
Scarborough is that the
See hikes, page 16

Maine’s Original Social Distancer

He arrived in Monson flush with cash,
lost every cent, then made it back. bas
All the while, he was hiding a secret.

“Ryan is an excellent storyteller, and this
tale is as good as any novel, especially since
it'’s based on real people and real events.”

— Bill Bushnell, Bushnell on Books

“I can tell you it will not take you many days
to read, because you won't be able to put it
down. | wasn't surprised when Hermit was
named a top pick for 2019 on a December
Maine Calling show on Maine Public Radio.”

— George Smith, Bangor Daily News

Shop Local! Available at The
Bookworm and other Maine

bookstores or at
JeffRyanAuthor.com.

FREFE e-subscription with all stories ad ads online at

www.GorhamWeekly.com
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Governor’s Address: The hope of our past and the faith

in our future are with us this past Memorial Day

This has been an
extraordinarily dif-
ficult year, 2020, for
our country and for
our state. There is pain
and illness, death and
unemployment, and fi-
nancial loss.

But it is on Me-
morial Day that we re-
membered how much
else we have been
through, how we sur-
vived those times and
how we will survive
and rise again.

This is the anni-
versary year of many
other difficult years.
Forty- five years ago,
the end of the Vietnam
War which sent 48,000
Maine men and wom-
en to that far-off bat-
tleground and took the
lives of more than 340
of our people in Maine.

Sixty-seven years
ago, the end of the Ko-
rean conflict, “the for-
gotten war” so called,
which took the lives of

more than 33,000 Amer-
icans, including at least
244 Maine soldiers.

Seventy-five years
ago this month, V-E Day,
the fall of the Third Re-
ich, and, later that year,
the end of the Second
World War in which
80,000 Maine people
served and more than
2,000 perished in battle.

I think of those peo-
ple, the hardships they
faced with uncertain
fates, in Normandy and
Belgium and Pacific is-
lands.

Memorial Day
brought respect and a
sense of history as we
honored those who per-
ished to preserve our
country and to protect
our freedoms. It brought
grief for the families of
those recently lost in-
cluding at least ten war
heroes whom we have
lost to the deadly corona-
virus and whose families
are unable to celebrate

Governor Janet Mills

their lives.

When I think of
those who served their
country, I think of the
courage they showed in
the toughest of times.

Those Mainers who
served and fought with
determination and great
hope for our collective
future. A determination
that I respect today. And
a hope that I feel again
today.

Seventy-five years
ago last month, we lost
one of the most vital
people of the Twenti-
eth century — Franklin
Delano Roosevelt who
led us out of the Great

Start Up Scale Up grant
program awards $200 000

Sean DeWitt, president of Our Katahdin, highlights opportu-
nities for the future of the Katahdin region economy during
the Katahdin Summit in Millinocket in January 2020. Photo

John Hafford, Designlab.

In its first year of
grantmaking, the Maine
Community Founda-

tion’s Start Up/Scale Up
Grant Program is pro-
viding $200,000 to 10

Maine nonprofit organi-
zations that are helping
new ventures start and
grow through shared
workspaces and incuba-
tor and accelerator pro-
grams.

The 2020 grantees
are:

Catholic  Charities
of Maine, Lewiston, to
create a makerspace that
will develop skilled im-
migrant textile workers
through onsite textile
businesses from contract
work for manufacturers.

Coastal Enterpris-
es, Inc., Brunswick, to
expand its programming
to support, advise, and
guide rural women en-
trepreneurs.

Fishing and
Recreational
Kayaks
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KAYAKS CANOES
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_ COME SEE THE KAYAK GUY"S. |
AT SHAKER HILL OUTDOORS

Open 7 Days a week
Monday - Friday 8am — 5:30pm,
Saturday 8am to 4pm
Sunday 8am to 2pm

998-5390
271 Maine Street, Route 26, Poland

www.shakerhilloutdoors.com

PEDAL DRIVE & ELECTRIC KAYAKS!
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Depression and then
led the American peo-
ple through war, calling
on us to speak with one
voice, one heart, with de-
termination, and dignity,
showing what our nation
is capable of as we fight
against a formidable foe
and formidable odds.

The odds we face
today are great as well.

We know what to
do.

We are not raising
rifles and bayonets, or
dodging land mines or
dropping bombs on an
enemy whose face and
flag we know.

We are not walk-
ing into battle in foreign
fields and forests.

We are facing an
enemy that is real but
unseen, as sure a Killer as
any enemy we have ever
fought in our history.

We are fighting this
foe as a nation and as a
state, not with bullets,
but with hygiene, not

Engine, Inc., Bidd-
eford, to launch IGNITE
incubator in partnership
with the Office of In-
novation and Econom-
ic Development at the
University of Maine to
support  entrepreneurs
whose competitive ad-
vantage is design.

Main Street Skow-
hegan, to support Scale
Up Skowhegan, a plan
for economic growth that
is grounded in data, en-
courages innovation and

entrepreneurship,  and
supports business devel-
opment.

New England Arab
American Organization,
Portland, to launch an
entrepreneurship  pro-
gram for Arab American
and New Mainer women
so they may gain skills,
support and knowledge
about starting small busi-

with soldiers huddled in
bunkers but with social
distancing everywhere
we go, not with torpe-
does but with face cov-
erings. These are our
strange and novel ar-
maments, our only sure
ammunition against this
enemy. And we are all
soldiers in this fight.

We arm ourselves
this way to protect our-
selves and protect peo-
ple whose names we do
not know — the people
we meet on the street;
who work in the restau-
rant, or the packing plant
or the store; the nurses,
doctors and people who
care for the sick; and the
veteran who deserves to
live the remainder of that
heroic life with health
and happiness, not to be
felled by a painful conta-
gion far from family and
friends.

We face great odds
this year, as we did 75
years ago.

nesses.
Our Katahdin, to
develop affordable space
in downtown Millinock-
et to incubate small
businesses and create a
vibrant environment for
entrepreneurs and com-
munity to connect and
access resources.
Piscataquis Re-
gional Food Center, Do-
ver-Foxcroft, to develop
a strategic plan for ac-
quiring specialized com-
mercial food processing
equipment as part of a
program to incubate re-
gional food product busi-
nesses.
Sunrise
ty  Economic Coun-
cil, Machias, to pro-
vide co-working space,
broadband access and
training, programming
for cohorts, and business
incubators for Washing-

Coun-

WHY PEOPLE CHOOSE

But we have the
same hope and the
same faith in the future,
the same commitment
to community that
drove our predeces-
sors not only to serve
and survive, but to rise
again, a unified nation.

The hope of our
past and the faith in
our future are with us
this Memorial Day, as
we raised our heads
high, facial coverings
on. Our souls rise, as
we show, with these
simple measures, our
love for our neighbor,
our respect for the free-
doms and safety of all
citizens, our great love
for our state, and our
love for our nation.

Wear the mask to
show you care. Wear
the mask with pride, in
honor of every patriot.

God bless you.
God bless the State of
Maine this Memorial
Day week.

ton County small busi-
nesses.

Tear Cap Work-
shops, Hiram, to support
Rent-a-Bench ~ maker-
space program and to de-
velop a new workspace
for an entrepreneur or
artisan.

UpStart Maine Inc.,
Orono, to build a pool of
mentors in the Bangor
region available to scal-
able startup companies
in the programs of the
UpStart Maine coalition.

The next deadline
for applications is April
1, 2021. For applica-
tion and guidelines, visit
www.mainecf.org. Ques-
tions about the grant
program should be di-
rected to Senior Program
Officer Maggie Drum-
mond-Bahl at mbahl@
mainecf.org or (207)
412-0839.

CHAMPOUX INSURANCE

Nicole Lajoie
Licensed Agent

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

'

CHAMPOUX INSURANCE

N

Trusted
Choice®

by

Voted by Market
Study as Best
Insurance Agency
in Greater LIA for

DELIVERING ON THE PROMISE
150 East Avenue ~ Lewiston, ME 04240

(207) 783-2246

www.MainelnsuranceOnline.com

the Tth year
running!
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Guest column

Gorham Superintendent update

By Heather J. Perry

A big question that
keeps popping up has
to do with the “what
if” scenario of schools
opening (either partially
or fully) in the fall. Par-
ents are asking “what if |
am still concerned for my
child’s health and don’t
want to them to return to
school?” Thankfully, that
is pretty easy to answer
because we care so much
about our students, and
for that matter our staff!
We are not interested in
putting anyone’s health
at risk when we work to
re-open our schools. The
fact of the matter is that
in whatever scenario we
think about we know that
there will be some stu-
dents and some staff that
will be unable to return
to face-to-face instruc-
tion because of health
concerns. Until there is
a widely available vac-
cine or until there is a
widely available method
of testing students and
staff for COVID-19, 1
believe that statement
will continue to be true
and therefore, we must
plan to provide educa-
tional programming for
students and families in
this situation.

So to make a long
story short (sorry, I know
already too late), as we
think about how schools
may re-open in the fall,
we are planning to make

sure we can continue
to provide educational
programming for those
students who need to
remain home to get that
programming virtually. I
do not yet know exactly
what they may look like
or you child’s virtual
teacher may be, but we
will endeavor to find a
way to support all our
learners, whether they
can come back in the fall
face-to-face, or if they
remain in a virtual mode.
. 1 do hope this helps to
let parents know that we
will provide some choice
in this area - as long as
parents also know that
we feel strongly that
the best educational
programming is deliv-
ered face-to-face.

I also want to make
sure folks are clear on
our plans for Summer
2020 programming. Our
special education depart-
ment will be operating
an extended school year
program for qualifying
students this summer via
distance learning. This
program will begin July
6 for those students who
are eligible. In addition,
we will be providing
a very small and very
controlled optional pro-
gram for students in the
Functional Life Skills
Programs across grades
K-12 to work in a face-
to-face setting for short
periods of time over the

Together we can make a difference!

VIRTUAL
FOOD BANK
DRIVE

Join The Masiello Group

in supporting
our neighbors in need
through the

Good Shepherd Food Bank

summer. This optional
instruction will be fo-
cused on helping these
students learn about
proper sanitization and
hygiene techniques that
will be needed when
school re-opens (in what-
ever form) this fall. Oth-
er than this very small
and controlled face-to-
face program, all other
programs will be offered
virtually.

Gorham High
School (GHS) will offer
a two week “credit re-
covery” program at the
end of June for qualify-
ing students. This pro-
gram will also be “virtu-
al” in nature. GHS will
be notifying students if
they qualify for this pro-
gram by the end of the
school year. If you have
questions as to whether
or not your child qual-
ifies for this program,
please reach out to Mr.
Jandreau and he can
help you to answer those
questions.

Also, we are going
to be allowing all stu-
dents to keep their cur-
rent devices this sum-
mer. We’re doing this
for two major reasons (1)
because we are unsure
of how the school year
will open and we want
these devices to be in the
hands of the majority of
our students in case we
need them to begin the
See Super, page 11

P] PREMIER
TEAM
207-PREMIER

Please join us in
this fundraiser!

Every $1 donated
provides 2 - 4
meals for Maine
families.

To donate go to:

masiellocares.com

Fb.com/MainesPremierTeam

VUse
#MASIELLOCARES

Page 3

London broil steak
and pepper fajitas

Prepared by Chef
Dorene Mills
Yields: 4 servings
Prep Time: 45 min-
utes (includes marinat-
ing)

Cook Time: 15 min-
utes

Ingredients:

London Broil 1
Package (1.5 — 2 Ibs)

Vegetable Oil %
Cup

Red Wine Vinegar
or white wine %4 Cup

Water %4 Cup

Garlic
smashed 2 each

Ground Cumin 1
Tbs

Ground Coriander
15 Tbs

Salt Y2 Tbs

Black Pepper 1 tsp

Clove,

Red Bell Pepper,
seeded and sliced 1 each

Sweet Onion,
skinned and sliced 1 each

Fajita sized tortillas
1 package

Cotija Cheese at
least %4 cup

Method of Prep:

Whisk together oil,
vinegar, water, garlic
clove, cumin, coriander,
salt and pepper to make
the marinade.

In a large container
or zipper bag, add the
London Broil and mar-
inade making sure the
meat is covered. Allow
to marinate for at least 30
minutes up to 24 hours in
the fridge. Pull meat and
allow to come up to room
temp before cooking.

L\
Slice peppers and
onions into same thick-
ness. Set aside.

If using stove top:
preheat large frying pan
or cast-iron pan to Me-
dium High heat and add
in 2 Tbs oil. Pull Lon-
don Broil from contain-
er and scrape off excess
marinade. Reserve all
marinade to the side for
future step.

Add London Broil
to the pan and cook to
desired doneness — for
this recipe, medium rare
is recommended, about
5 minutes each side. Re-
move London Broil from
pan and allow to rest on a
separate plate.

Place pan back on
burner. Reduce heat to
medium and add in pep-
pers and onions. Allow
to cook 5 minutes till
tender, then add in % cup
of reserved marinade to

the pan. Discard the rest.
Cook the vegetables for
an additional 2 minutes
and remove from heat.

If grilling: preheat
grill to high. Pull Lon-
don Broil from contain-
er and scrape off excess
marinade. Grill to de-
sired doneness — for this
recipe, medium rare is
recommended, about 5
minutes each side. Re-
move London Broil from
pan and allow to rest on
a separate plate.

Grill off pepper and
onion strips either direct-
ly on the grill or using a
grill plate. Cook till just
tender.

After resting, slice
London Broil against the
grain in thin pieces. Lay-
er the meat into the cen-
ter of the tortilla, topping
with cooked peppers and
onion, and crumbling
cheese on top.

Please email us at
info@GorhamWEEKLY.com

We want to help
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status to be published at no charge.
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What'’s Going On

Free summer classes at
CMCC for the Class of 2020

Do you know some-
one graduating from
high school this spring?
CMCC (Central Maine
Community College) has
a graduation present for
them!

Any Maine student
who is graduating with
the high school Class of
2020 is eligible to take
advantage of free online

college classes this sum-

mer at CMCC.
CMCC is offer-
ing a special 8-week

term starting June 1 and
6-week term starting in
July. Students can ex-
plore their interests, earn
college credit, and save
money and time as they
move toward their col-
lege and career goals.

It’s easy to sign up!
To get started, students
can check the course
listing and registration
information at https://
bit.ly/2LDmm8Z. If they
have questions, they can
email one of the college
navigators: Andrew Mo-
rong at amorong@cmcc.
edu or Connor Sheehy at
csheeny@cmcc.edu.

Maine DHHS announces
redesign of website

The Maine Depart-
ment of Health and Hu-
man Services (DHHS)
recently launched the
first phase of a website
redesign project that will
modernize the Depart-
ment’s online presence
and improve communi-
cation about critical pro-
grams and services pro-
vided to Maine people.

DHHS has begun
building a new website
that’s more intuitive and
useful for the public and
providers, with a better
design that prioritizes the
information visitors most
often seek, highlights
updates about major
initiatives and develop-
ments, and improves the
experience for visitors
accessing the website on
mobile devices.

The project, which
will roll out in phases
over the coming weeks
and months, marks the
first full redesign of the
DHHS website in more
than two decades.

“Maine people rely
on the DHHS website
for information about

programs and services
that are critical to their

Urban E(lg'e Halr‘tS(lio

(207) 212-9440

lives,” said DHHS Com-
missioner Jeanne Lam-
brew. “This project will
help visitors, including
mobile users in rural ar-
eas with limited Internet
access, find the informa-
tion they need and learn
about our work to sup-
port health, safety, resil-
ience and opportunity for
Maine people.”

DHHS  partnered
on the project with In-
forME, which manages
the Maine.gov website
and previously rede-
signed the websites of
the Maine Emergency
Management  Agency,
the Maine Department
of Inland Fisheries and
Wildlife, and the Maine
Department of Adminis-
trative and Financial Ser-
vices, among others.

The new website in-
cludes an updated home-
page for DHHS, which
highlights areas of high
public interest, such as
hotlines and crisis num-
bers, health insurance,
child welfare, and news
releases. Information on
the DHHS response to
the COVID-19 pandem-
ic remains prominently

1117 Center Street
Auburn, ME 04210

WED - FRI 10-6 « SAT 9-3

Evenings by Appt. Only

Like us on Facebook!

displayed.
The new website
also includes a rede-

signed homepage for the
DHHS Office for Fami-
ly Independence (OFI),
which includes informa-
tion on programs such
as Food Supplement and
MaineCare. The website
redesign does not change
how people apply for
OFI programs. The ap-
plication portal for those
programs, My Maine
Connection, is undergo-
ing a separate project to
improve applicants’ on-
line experience.

In addition to OFI,
DHHS will launch re-
designed webpages for
the remaining DHHS of-
fices, such as the Office
of Aging and Disabili-
ty Services, the Office
of MaineCare Services,
and the Maine Center for
Disease Control and Pre-
vention, on a rolling ba-
sis over the next several
weeks and months.

The DHHS and OFI
homepages can still be
found at their existing
URLs: www.maine.gov/
dhhs and www.maine.
gov/dhhs/ofi/.
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Hutchinson Center offers online
public speaking training

Registration is open
for an online public
speaking program with
Tom Dowd through the
Hutchinson Center’s
professional  develop-
ment program. The pro-
gram runs June 3 and
10 from 6 p.m. to 9 p.m.
Registration is $125 and
need-based scholarships
are available. More in-
formation is available on
the Hutchinson Center
website.

Distinguished
Toastmaster Tom Dowd
(also known as “Trans-
formation Tom™) will
lead the two-part on-
line version of Prac-
tical Public Speaking
for Business and More.
In-person versions of
this program have been
taught at the Hutchinson
Center three times previ-
ously and several more
are planned for the fall.
Dowd is a prize-win-
ning speaker, and an
award-winning and Am-
azon best-selling author,
trainer and coach. As a
member of Toastmasters
International, Dowd ex-
hibits consistent success
in speech competitions
and achieved the Distin-
guished Toastmaster sta-
tus in 2015.

Public Speaking
is a useful course for
business leaders, clergy,
educators, managers,
municipal  employees,
nonprofit workers, re-
searchers and anyone
who wants to improve
communication  skills.
Throughout the program,
public speaking through
online platforms (such
as Zoom) will be ad-
dressed. Program partic-
ipants will learn how to
relieve the stress associ-
ated with speaking pub-
licly; become skilled in
speaking with or without
notes; and support their
message most efficient-

Tom Dowd

ly. They’ll learn to think
quickly, speak logically,
engage an audience and
use the power of story-
telling to increase audi-
ence attention.

This course is one
of the first online profes-
sional development pro-
grams to be offered by
the Hutchinson Center.
Those participating in
this course, being taught
synchronously, will
need access to reliable
internet. In-person pro-
fessional  development
programs will be avail-
able when the UMaine
campuses reopen. In the
meantime, the Hutchin-
son Center hopes to offer
more online professional
development programs
on a regular basis.

For information or
to request a reasonable
accommodation, con-
tact Michelle Patten,
michelle.patten@maine.
edu or (207) 338-8002.
The Hutchinson Center,
an outreach center of the
University of Maine, is

committed to offering
high-quality professional
development programs
to the greater midcoast
Maine community. For
more information about
upcoming professional
development programs,
to register online, or
apply for a need-based
scholarship, visit https://
hutchinsoncenter.uma-
ine.edu/professional-de-
velopment-programs/.

The Hutchinson
Center is an outreach
center for the Univer-
sity of Maine in Orono,
that serves as an educa-
tional and cultural center
for the midcoast area. It
is named for Universi-
ty of Maine President
Emeritus Frederick E.
Hutchinson. The mission
of the Hutchinson Center
is to broaden access to
University of Maine ac-
ademic and non-degree
programs and services,
lifelong learning oppor-
tunities, and professional
and career development
See Training, page 13

other area of law?

Monday 12 — 2:30

Aroostook County
Washington, Hancock

Veterans Unit
Native American Unit
KidsLegal Unit

Know Your Rights

Have questions about your legal rights in Maine?
Unemployment, public benefits,
eviction, foreclosure, debt, taxes,

Pine Tree Legal Assistance provides
free, civil legal aid to low-income
Mainers. Our offices are closed for
now, but we are taking calls:

Tuesday/Thursday/Friday 9 — 11:30
Penobscot, Piscataquis, Waldo
Kennebec, Somerset, Knox, Lincoln

Androscoggin, Oxford, Franklin
Cumberland, York, Sagadahoc

Learn more at https://ptla.org/covid-19 and www.ptla.org.
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207 - 764 - 4349
207 - 255-8656
207 -942-38241
207 -622-4731
207 — 784 -1558
207 -774-8211
207 -400-3229
877-213-5630
207 -400-3233
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Resources for
pick-your-own farms

University of Maine
Cooperative Exten-
sion compiled resourc-
es into a new webpage
dedicated to Best Man-
agement Practices for
U-Pick Farms During
COVID-19 (https://
extension.umaine.edu/

agriculture/best-manage-
ment-practices-u-pick-
farms/).

The site offers guid-
ance and practical tips on
topics including proper
sanitation, maintaining
social distancing, safe
handwashing  systems,

and access to a record-
ed webinar featuring in-
depth discussion about
best pick-your-own prac-
tices for Maine farms.
For more information
contact Jason Lilley at
(207) 781-6099 or jason.
lilley @maine.edu.

How to draw on the power of
perseverance during COVID-19

People’s ability
to keep up their spirits
is being put to the test
during the COVID-19
pandemic. Health con-
cerns, job concerns, and
disruptions to day-to-day
routines have combined
to create a challenging
situation for Americans
and for people through-
out the world.

But for anyone
wondering whether they
can persevere through
these difficult times, it’s
important to keep some-
thing in mind—others are
likely counting on you,
says Troy Nix (www.
troynix.com), a motiva-
tional speaker, business-
man and author of Eter-

nal  Impact: Inspire
Greatness in Yourself
and Others.

“Anytime you are
in a tough place in life
or in business, when you
feel as if you cannot go
on, you can summon
energy from knowing
you must carry the load
so others can succeed
along with you,” says
Nix, founder and CEO
of First Resource Inc., an
association-management
company specializing in
manufacturing networks.
“Whether it’s your em-
ployees, your co-work-
ers or your family, you
do not want to let them
down.”

“Here’s the posi-
tive,” Nix says. “People
have inside themselves
the capability to devel-
op the kind of persever-
ance that will see them
through the world’s cur-
rent health and economic
crisis—and through fu-
ture crises they are cer-
tain to encounter.” His
tips for developing that
level of perseverance in-
clude:

Have a strong vi-
sion of the future. Olym-
pic athletes often picture
a perfect routine or a per-
fect race, playing it over
and over in their minds
until they can actually
perform it. Similarly,
Nix, who attended West
Point, says the only thing
that kept him from drop-
ping out of the demand-

ing military academy
was to visualize himself
tossing his hat in the air
on graduation day.

“I envisioned that
day on every single one
of the nearly 1,410 days
I was on the academy
grounds,” he says. “Peo-
ple can get through our
current times the same
way. Try to envision
what success will mean
to you once this crisis is
over.”

Understand  how
others survived tough
times. History is filled
with stories of individu-
als or entire populations
who struggled through
the most difficult of
times. Friends and fam-
ily members who over-
came health concerns,
financial troubles or per-
sonal tragedies can be the
source of such stories,
too, Nix says. “Look at
how they prevailed over
challenges or obstacles
in life,” Nix says. “Draw
lessons and inspiration
from what they did.”

Be okay with being
uncomfortable. “People
who consistently chal-
lenge themselves are
more likely to persevere
when they fail or when
they encounter difficult
times because they don’t
feel that failure is a per-
manent condition,” Nix
says. “The more times
you put yourself out there

in tough situations and
fail, the more failure just
doesn’t matter.” Those
who get comfortable and
avoid risks don’t develop
that fortitude, he says.

“The one major
thing that I’ve learned
about perseverance is
that we can all become
mentally tougher,” Nix
says. “In the end, the
only thing that makes a
person give up and quit
are the thoughts that
drive their final behav-
ior; it’s all about mental
fatigue. The question to
ask yourself is this: Do
you have the grit to over-
come that fatigue?”

Troy Nix (www.troynix.
com), author of Eternal
Impact: Inspire Greatness
in Yourself and Others, is
the founder, president, and
CEO of First Resource, Inc.,
an innovative association
management company for
America’s manufacturers.
Nix, agraduate of the United
States Military Academy at
West Point, served in the
armed forces for a decade
before moving into the busi-
ness world.

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

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

MaineHealth program
keeping Mainers covered

With thousands
of Mainers losing jobs
and, often, employ-

er-sponsored health in-
surance during the recent
COVID-19 outbreak,
leaders of a program at
MaineHealth want people
to know that assistance is
available to connect them
with resources to obtain
new coverage and find af-
fordable options for care.

The  MaineHealth
Access to Care Team spe-
cializes in assisting pa-
tients in getting the cov-
erage and care they need.
With more than 100,000
Mainers out of work due
to the COVID-19 pan-
demic, program leaders
say they remain ready
to support those whose
health care coverage has
been impacted.

“Not all Mainers and
patients in MaineHealth’s
service area are aware of
the variety of programs we
offer to assist with access
to healthcare resources.
We want to let them know

that we’re here to help,”
says Kimberly Beaudoin,
Access to Care Coverage
Team director.

The help line for the
Access to Care team is
(833) MHHELP1 (833-
644-3571). There is no
charge to use this help
line, as the program is
fully funded and offered
by MaineHealth. When
an individual calls, they
are screened for all state
and federal programs and
supported through the ap-
plication process with the
goal of ensuring access to
comprehensive, afford-
able health care and an
improved quality of life.

Access to Care also
provides uninsured Main-
ers and those who do not
qualify for public and
private health insurance
access to a team of Cov-
erage Case Managers to
help identify applicable
programs. In addition to
offering options related
to insurance, the program
assists with low-cost/free

prescription drug pro-
grams, donated health
care services, connec-
tions to transportation,
services for those expe-
riencing  homelessness
and addresses other needs
such as food insecurity,
heating assistance, etc.
Access to Care aims to
take a holistic approach
to assisting vulnerable
populations.

“This program is
in keeping with our vi-
sion working together so
our communities are the
healthiest in America,”
says Bill Caron, CEO of

MaineHealth.  “Access
to Care works to ensure
comprehensive, afford-

able health care and im-
prove the quality of life.
In these uncertain and
trying times, we want
anyone in need of support
to reach out to us so that
we can help.”

For more informa-
tion, visit www.maine-
health.org/healthy-com-
munities/access-to-care.

CANOES

Nine Top Quality Brands

Ol Stoeore

KAYAKS

271 Maine Street
Route 26, Poland

KAYAKS FOR ALL BUDGETS!

Recreational and Fishing Kayaks

‘ii-aﬂ-’

W)

SHAKER HILL

QOuirdoors
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Paddle, Pedal or Power...
We have them ALL!

COME SEE THE KAYAK GUYS
AT SHAKER HILL OUTDOORS

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

perception’
KAYAKS

@@55@@@ Open 7 Days a week



Entertainment

GMS Traveling Yellow Tulip Prolect visits more businesses

The Gorham Mid-
dle School’s (GMS) Civ-
il Rights team has par-
ticipated in The Yellow
Tulip Project for several
years. The mission of
the project is to “smash
the  stigma  around
mental illness and to
build a community of
people who realize that
hope happens when
youth and community
leaders work together.”
GMS has a yellow tu-
lip garden outside by a
bench for people to en-
joy but since everyone
is following social dis-
tancing, GMS thought
it would be nice to have
a traveling garden this

year to share with the
community.

The GMS Travel-
ing Yellow Tulip Project
continues to travel across
local Gorham Business-
es, with recent stops at
Hopes and Vines and
GHOP (Gorham House
of Pizza). If you are a
business owner in Gor-
ham and interested in the
garden traveling to your
business please reach out
to gaty@gorhamschools.
org or brooke.proulx@
gorhamschools.org

For more informa-
tion on the Yellow Tu-
lip Project check out the
website:  https://theyel-
lowtulipproject.org/.

The GMS Travellng Yellow Tulip Project at Gorham House

of Pizza.

El Rayo offers
delivery and takeout

El Rayo is open for
takeout Monday through
Saturday, 11 a.m. to 8
p.m. and offers delivery
in Scarborough Tuesday

through Saturday 4 p.m.
to 8 p.m.

Their house mar-
garita is now available
for takeout. They also

offer catering and family
sized orders. Call (207)
883-8226 or visit https://
elrayotaqueria.com for
more information.

ENJOY OUR

'HOUSE MARGARITA

The GMS Traveling Yellow Tulip Project at Hops and Vines.

Gorham Library summer reading
and discovery program

Starting on June 15
kids will be able to sign up
for the Baxter Memorial
Library Summer Read-
ing and Discovery Pro-
gram (SRDP) at www.
baxterlibrary.org On or
after June 15 look on the
Youth Services page for a
link to register and for a
printable reading and ac-
tivity tracker. You can use
the tracker form provided
or make your own!

The goal this sum-
mer is to complete 12
hours of reading and
four discovery activi-
ties. Discovery activities

LUNCH BUFFET
Monday-Friday 11am-2pm

Find us on

Facebook

B

An [talian experience since 1978

783-0336

12 Mollison Way, Lewiston
www.marcositalian.com

- Marcos Lewiston

can be experiences such
as taking a walk, trying
a new vegetable, plant-
ing a seed, picking up
trash, writing a letter to
a friend, participating in
a virtual library program,
etc. Get creative!

The Friends of Bax-
ter Memorial Library
have made a pledge
to donate $1 for every
child who completes
the Summer Reading
and Discovery Program,
up to $1,000! It’s up to
you kids to try to raise
as much money as pos-
sible for one of these

WO \VE CATER
TO YOU!

Qutiofihouse!
3ipartylroomslinfhouse!

$10/OFF

$35[order)4{-18]pm}iMon{-iThurs]

Plattersito

great local charities and
you get to choose which
charity receives your
donation. The choices
are the Animal Refuge
League of Greater Port-
land (ARLGP), Gorham
Food Pantry or Gorham
BackPack Program. At
the end of the summer all
SRDP finishers will also
be entered into a raffle for
one of ten $10 Gift Cards
to the wonderful local
bookstore, The Book-
worm! Make sure you
register on the website so
your name can be put in
the raffle.
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The impact of love amid COVID19

In the wake of the
COVIDI19 pandem-
ic, The Root Cellar min-
istries in Portland and
Lewiston have shifted
focus from normal pro-
gramming to emergency
response.

The Root Cel-
lar works to cultivate
community wholeness,
and with financial and
non-perishable food do-
nations, their dedicat-
ed staff and volunteers
have been able to remain
open and provide an
avenue to tangibly and
safely meet the needs of
Maine’s most vulnerable
urban communities.

Through the Friends
and Neighbors Network
(FANN) and emergency
food pantry, The Root
Cellar is having a pow-
erful, positive impact on
food security.

Since the pandemic
hit Maine in mid-March,
families are food se-
cure with over 42,0000
pounds of food hav-
ing been distributed to
more than 100 families
through FANN so far.

Over 1,000 individ-
uals have been served
through the emergency
food pantry.

“Brain Food” is
an offering of prepared
meals in partnership with
the Lewiston School
System and of grade lev-
el learning for Lewiston
neighborhood students.
In the last 10 weeks,
over 10,000 meals have
been distributed and over
6,000 grade level learn-

& o -

Each morning, Alyssa Morgosh (right) organizes new
grade-appropriate school worksheets to go home with
neighborhood students in Lewiston.

FANN food boxes are put together by a restricted number
of staff and volunteers wearing masks and gloves.

ing materials have been
distributed, completed
and returned for a prize.
In addition to this, 20
homes are visited each
week, connecting with
51 kids.

The

Root Cellar

needs people like you
to donate in order to
sustain their work. Vis-
it their website https://
therootcellar.org to find
out ways to love your
neighbors in this time of
uncertainty.

MK

KITCHEN
TO GO MENU

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

Sage Roasted Butternut Squash Soup / Toasted Pepitas -8
Gathered Greens / Grapes, Aged Balsamic & Olive Oil Vinaigrette, Pineland Farm Feta, Toasted Almonds / g.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, Wilted 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.7- 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)

ENTREES

Pan Seared Scallops / Truffle Roasted Crimini + Shitake Mushroom Risotto, Green Beans, Beurre Monte / g.f-18/32*
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 / g.f - 34*
Spice Rubbed Pork Loin / Smoked Bacon Elbow 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.7-9

DESSERTS

Warm Chocolate Cake / Marshmallow Gelato, Sea Salt Toasted Peanuts /g.f- 70
Chocolate Mousse /Belgium Chocolate, Whipped Cream, Candied Walnut Crumbs /g.7-9
Tiramisu / Mascarpone Cream, Coffee Ladyfingers, Chocolate Sauce -9

SALADS
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Remote wager on horse
racing now permitted

The Maine Gam-
bling Control Board has
given final approval for
Mainers to place bets on
horse racing from any-
where in the state. With
that approval, Hollywood
Races went live in Maine
last Thursday, giving
residents the chance to
place bets on horse races
taking place anywhere
in the world, including
tracks in Maine once har-
ness racing returns to ac-
tion. Bets can be placed,
and races can be viewed
by using a computer, tab-
let, or phone.

“We are excited
to bring this form of
gaming to Maine,” said
Christopher McErlean,
Vice President of Racing
for Penn National Gam-
ing, Inc. (Penn Nation-
al). “This is a tried and
tested use of technology
for more people to get
excited about the sport of

horse racing, any time of
day, any day of the year,
and allows Mainers to
enjoy races taking plac-
es across the world from
the comfort of their own
home.”

Hollywood  Rac-
es, a subsidiary of Penn
National’s  interactive
division, is currently ac-
tive in 23 other states.
Any Maine resident 18
or older can go online to
set up an account, as of
May 20. After an account
is established, racing
fans can download the
Hollywood Races app
on their phone or tablet,
watch and wager on their
computer, or call in a wa-
ger over the phone. Penn
National also owns and
operates Hollywood Ca-
sino Hotel and Raceway
in Bangor.

“With more and
more racing coming back
around the world, this is

nice timing for any rac-
ing enthusiast in Maine
who has missed visit-
ing simulcast wagering
facilities, OTBs, or the
tracks,” said McErlean.
“Importantly, a percent-
age of revenues from
Hollywood Races will
go to the state and sup-
port the harness racing
industry in Maine, simi-
lar to what is in place at
Hollywood Casino.”
Once an account
has been established
and the user is authenti-
cated, people can fund
their accounts through
credit card transactions,
ACH transfers, or —
when racing resumes at
Bangor Raceway — di-
rectly at the track. Users
must be 18 or older and
pass a background check
when registering for an
account. To learn more,
please visit www.holly-
woodraces.com.

Arthritis and agriculture webinar

Maine AgrAbility
and the Maine CITE Co-
ordinating Center will
host a free webinar on
the prevalence of arthri-
tis in agriculture on June
2 from 1 to 2 p.m.

Webinar topics in-
clude the ways arthritis
can affect farmers, and
how small changes in

routines and using assis-
tive technology can help
reduce its impact.

The webinar is free;
registration is required.
Information on registra-
tion and accommodation
requests are on the Maine
AgrAbility website.

Maine AgrAbility,
a collaborative project

of University of Maine
Cooperative  Extension
and Alpha One, is ded-
icated to helping farm-
ers, fishermen and forest
workers work safely and
more productively. For
more information con-
tact (207) 944-1533 or
leilani.carlson@maine.
edu.

Thank you Gorham and surrounding
communities for supporting the
Ocean Gardens Restaurant and Tavern
Jfamily during these pandemic times.
It means a lot to all of us.

We are currently offering curbside pick-up
Tuesdays through Saturdays from 3pm to 7pm
Please call ahead to have it ready for you.

Check out our new a la carte menu!
Lobsters, Fresh/Fried Seafood
Prime Rib (Friday and Saturday until it’s gone!)
Baked or Baked Stuffed Haddock, Scallops, or Salmon
Fisherman’s Platter — a huge hit!
Burgers, wings, haddock or chicken parmigianas, and more!

We are now offering the following desserts: cheesecake with

strawberries, Mile High Peanut Butter Explosion Cake, Shain’s
of Maine Sea Dog Biscuits, and Wicked Whoopie Pies.

www.OceanGardensRestaurant.com

390 Main Street
Gorham, ME 04039
(207) 839-7651
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Gorham Hicgh School Class of 2020

Congratulations to Gorham High School

ss of 2020. For photos of all graduates, visit Facebook.com/GorhamWeekly.
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Laura Bolduc, Magna Cum Laude

Madison Firmin, Magna Cum Laude

lada B o N i S
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Paige Hume, Magna Cum Laude

Samuel Waggoner, Magna Cum Laude Peyton Morton Magna Cum Laude Romain Salvi, Magna Cum Laude

[
*

Takeout/Curbside pickup

MON-SAT 11AM-8PM

FOLLOW US ON
FACEBOOK AND INSTAGRAM
FOR UPDATES & SPECIALS

LU AAYL

* TAQUERIA *

207-883-TACO

www.elrayotaqueria.com

ANTD: ITOS (APPETIZERS)

CORN CHIPS - 1.50

Deliver.

GOLDEN LOADED TOT NACHOS - 8.95

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

MEXICD 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'

fried tater tots topped with crema,
melted monterey jack cheese,
pickled jalapeios, pico de gallo

& scallions

FRIED BRUSSEL
SPROUTS - 8.95

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

red onion escabeche & jalapen

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

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

Make your nachos GRANDE

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

IQUESADILLAS

flour tortilla filled with mon terey jack cheese & crisped
on the griddle. Served with pico de gallo salsa.

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

SEASONED GROUND BEEF - 9.95
BRAISED MUSHROOMS - 9.95
SHREDDED PORK - 9.95

CHAR GRILLED CHICKEN - 9.95
HOUSEMADE CHORIZO - 9.95
BBQ PULLED PORK - 10.95

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

% FRESH % LOCAL % SUSTAINABLE *

We source locally grown and raised ingredients whenever possible and cook with sustainable seafood, naturally raised meats and organic black beans.
{Consuming raw or undercooked eggs or shellfish may increase the risk of food born illness

D DOORDASH

®

u Bwnv Not all delivery services available at every restaurant. All chips-related trademarks are owned by Frito-
. LayNorth America, Inc. ©2020. Subway® is a Registered Trademark of Subway IP LLC. ©2020 Subway IP LLC.
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Gorham Hicgh School Class of 2020

Congratulations to Gorham High School

ss of 2020. For photos of all graduates, visit Facebook.com/GorhamWeekly.
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Elizabeth Blanchard, Magna Cum Laude  Elyssa Johnson, Magna Cum Laude Ethan Mercier, Magna Cum Laude Haley Burns, Magna Cum Laude

INJURIES
HAPPEN.

But we’re here for you.

The quick, cost-effective solution
for your sprains, strains, fractures,
and other activity-related injuries.

Q@ OrthoAccess NowopeninWindham

ORTHOPAEDIC WALK-IN CLINIC 4A Commons Ave

Spectrum Healthcare Partners No appointment needed!

spectrumhcp.com/orthoaccess
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Parishes to offer indoor, public
Masses with restrictions

Effective Mon-
day, June 1, the Diocese
of Portland is allowing
Maine churches to hold
public Masses with re-
strictions and safeguards
in place.

“We are, of course,
anxious to return to our
churches and have the
opportunity to cele-
brate Mass,” said Bish-
op Robert Deeley. “We
have been preparing
for the last few weeks
for a safe restoration of
Mass in accord with the
guidelines of the CDC.
There are a lot of things
involved, but we want
to make sure that we are
doing everything we can
to keep people safe and
fulfill the mission of the
Church.”

All public Masses
were temporarily sus-
pended on March 18
due to the outbreak of
COVID-19. The dispen-
sation from the obliga-
tion to attend Sunday
Mass continues to be
in place, and the exten-
sive list of live-streamed
Masses being offered at
churches around Maine
(www.portlanddiocese.
org/live-streamed-Mass-
es) will continue as most
parishioners won’t be
able to attend in person

due to the capacity re-
strictions.

“Some of the re-
strictions may seem to
be too cautious for the
faithful who wish to re-
turn to public Masses at
this time,” said the bish-
op. “However, ensuring
the safety and health of
our clergy, employees,
students, volunteers, pa-
rishioners, and the great-
er community remains
our top priority.”

Action plans and
registration  procedures
are being developed at
each parish, but there
are guidelines that must
be followed at all Maine
churches:

No more than 50
people can be in atten-
dance at any Mass. That
includes the priest, lec-
tor, cantor, and other
church personnel.

A fair and equitable
registration process for
parishioners who want to
attend Mass must be es-
tablished at each church/
parish to ensure the re-
stricted attendance ca-
pacity is not exceeded.

Anyone from out-
side of Maine who has
not quarantined for 14
days in Maine prior to
Mass may not attend.

Masks will be worn

by those attending Mass
to protect against the
projection of respiratory
particles.

Pew seating ar-
rangements will be es-
tablished to keep each
person at least six feet
from the next person.

Communion will be
offered with social-dis-
tancing guidelines ad-
hered to in the form of
six feet of space between
recipients. The distribu-
tion of the shared conse-
crated wine for the faith-
ful is still suspended.
Holy water fonts will re-
main empty for the time
being.

Seats and pews will
be sanitized after each
Mass. Every other pew
will be used, and the flow
of foot traffic will go in
one direction if possible,
to avoid crowding (sep-
arate entrance and exit
ways, keeping within fire
safety codes).

Churches will have
proper resources avail-
able to clean the church
following the Mass with
staff members and vol-
unteers receiving proper
training and PPE equip-
ment in advance. Clean-
ing will consist of all
pews, knobs, door han-
See Masses, page 13

Sealcoating * Hot Rubber Crack Filling
New Installations * Concrete
Reclaimed Asphalt * Loam
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Maine International Film
Festival new dates and venue

23rd Annual

Maine International Film Festival

In response to social
distancing requirements
and in the interest of
public safety and health,
the Maine Film Center
(MFC) will present the
2020 Maine International
Film Festival (MIFF) in
a new, modified format.
The 23rd annual MIFF
will be held July 7 through
16 with in-person screen-
ings held exclusively at
the Skowhegan Drive-In
Theater in Skowhegan,
Maine. The twenty-third
annual celebration of
American independent,
international, and classic
film will showcase nine
feature films, comprised
largely of World, North
American, and East Coast
premieres, as well as a
program of Maine Shorts.
Additional feature and
short films will be made
available for ticketed on-
line streaming via the fes-
tival website, MIFF.org.

“We’re elated to be
able to host a terrific line-

up of films this summer,
in spite of the difficul-
ties that movie theaters
across the country have
experienced over the past
several months,” said
Mike Perreault, Exec-
utive Director of MFC.
“While the festival may
not exhibit the same
number of films as in
past years, we’re confi-
dent that our 2020 MIFF
program will reflect the
world-class cinema that
our patrons and commu-
nity have come to appre-
ciate. We’re especially
grateful that our partners
at the Skowhegan Drive-
In have agreed to host
MIFF23. This all-too-rare
kind of venue will be a
great place for audiences
to have a unique experi-
ence and enjoy movies
from a safe distance.”
“While we’d love to
be able to share with our
audiences all the incredi-
ble cinematic discoveries
we’ve made in working

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.

on this year’s festival,”
said Ken Eisen, MIFF
programming  director,
“we are truly thrilled to
be embarking on what we
are sure will be an excit-
ing, safe, and joyful ver-
sion of MIFF appropriate
to the current conditions.”

“It is a privilege to
have the opportunity to
work with Maine Film
Center to maintain the
continuity of the Maine
International Film Festi-
val in this moment of un-
precedented challenge,”
said Donald Brown,
owner of the Skowhegan
Drive In-Theatre. “The
Skowhegan Drive-In
Theatre is a unique cul-
tural attraction from an
earlier era [and] MIFF is
a resource for all of Cen-
tral Maine. Together this
summer, they will illumi-
nate the night!”

The complete festi-
val lineup, including ti-
tles that will be available
for streaming, will be an-
nounced in June. Passes
for the Festival are avail-
able to pre-order at MIFF.
org.

The Maine Film
Center (MFC) brings
world-class independent
film to Central Maine
through Railroad Square
Cinema, the only Sun-
dance Art House Project
cinema in Maine and the
annual Maine Interna-
tional Film Festival, a
10-day celebration that
attracts filmmakers and
film aficionados from
around the world, and by
delivering impactful, ac-
cessible film exhibitions
and education programs.
MEC firmly believes that
art and culture have the
power to enrich lives,
strengthen ~ community
bonds, and serve as an
economic engine. MFC
is a division of Waterville
Creates! For more infor-

mation visit http://www.
MaineFilmCenter.org.
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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.

Roadmark Industries

Mike Willett » 143 Pleasant Street ® Auburn

(207) 240-5535

Call today for a demonstration!

PROFESSIONAL

COMPUTER SERVICES INC.
207.784.6295

buck@pro-pc.us

Buck Buchanan
A+, MCP Certified Technician

.




Thursday, May 28,2020

Nonesuch River Brewing
grand reopening

Nonesuch Riv- = ‘

er Brewing is having
their Grand Re-Open-
ing on June 3. They will
continue doing Curb-
side to go, including
cocktails, 4  packs,
dinners, desserts and
more!

Check out their
new menus: Car Side
Cocktails, https://none-
suchriverbrewing.com/
car-side-cocktails/;
Lunch and Dinner Food,

https://nonesuchriver-

brewing.com/lunch-din-
ner/; Dessert, https://

nonesuchriverbrewing.
com/dessert/.

For more informa-
tion visit their website
at https://nonesuchriver-
brewing.com/.

Super

Continued from page 3

year and (2) we will be
sharing online resources
for families to continue
to use over the course of
the summer if they so
choose. These resources
will be free and will be
intended to be parent/
student led.

Finally, we will
be operating a small pi-
lot of a program called
“Exact Path” for a very
small number of Title I
students as we seek to
see how well the pro-

gram may work for stu-
dents when school opens
this fall. The program
is aligned to NWEA
assessments and would
allow us to use assess-
ment results to develop
individualized  online
programs for student in-
terventions as a means
to assist students in re-
covering some of the
learning that may have
been lost this spring.
This is just one of many
different things we are
looking at and this pilot
will help us to deter-
mine if this is the right
direction for more stu-
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dents.

Our hope is that we
will be able to provide
excellent  intervention
services for all students
who need it over the
course of the coming
school year, and then in
the summer of FY 21
be able to provide even
stronger summer pro-
grams for students most
in need — all for the
purpose of making sure
that by the time we open
up the 2021-22 school
year, students are right
where they need to be
to be successful, both in
the short and long term!

Gorham’s Fire Chief
retiring statement

By Robert Lefebvre
To my Fam-
ily and friends, after
serving for the last 36
years as Gorham’s Fire
Chief and 51 years in
the Fire Service, | have
decided it will be time
to retire in early July.
While this is one of
the hardest decisions I
have ever had to make,

it is time.
There are so
many people to thank:

Starting  with
my Dad for giving me
the love this career.

To Chief Bry-

on Rogers for being
a mentor and friend
since this journey be-
gan. To Clyde Chap-
man and Larry Whit-
ten for showing me the
way in the beginning
and for your friendship
over all these years.

To all my Ad-
ministrative Staff,
all my Deputies, and
Company Officers,
you are the best, and
to all the Department
Members we have
served in the past and
Serve now.

To my kids for

all the missed outings,
ball games and more.
To my wife Kandy—
without your love
support, I never could
have done it,

To the commu-
nity of Gorham for all
your support over the
years.

This has never
been a job, but a jour-
ney that I have loved
every day. To all I have
met and worked with
over the years, thank
you. There is not a bet-
ter family than the Fire
Service.

Online events from Baxter
Memorial Library in Gorham

Librarian Grab
Bag—Discovery  Time:
Log-on to the Baxter Me-
morial Library’s Face-
book at 9:30 a.m. every
Tuesday and Thursday for
Discovery Time. You nev-
er know which Youth Ser-
vices staff member will

be performing. You could
get a Musical Mr. Jeff,
an Artistic Ms. Dani, a
Movement Moment Deb,
a Yogi Ms.Heidi, or an
Artistic Ms. Becky. Tune
in and collect them all!
Afternoon Chapters
with Mr. Jeff: Mr. Jeff is

now reading “The Wild
Robot”. Tune in at 2 p.m.
Tuesday through Friday
on Baxter Memorial Li-
brary’s Facebook to hear
this fun book that has
been described as a cross
between “Wall-E” and
“Hatchet”.

Recognize this old post-and-beam barn in Gorham?
Do you have details about it’s origin or history?
Please email us with any information you have.

Laurie@GorhamWEEKLY.com

Historic Prints - Limited Quantity

Portland Observatory

Union Sta;on, Portland
Prints of original Pen and Ink

Sold by Artist, Mary Jane of Gorham
$25 for print without framing or matting ¢ (207) 839-2179
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MaineCF awards nearly
$220,000 in grants to nonprofits

Fishermen, fisheries managers, and other marine stakeholders gather for a workshop at
the Gulf of Maine Research Institute in Portland. Photo courtesy GMRI.

The Maine Com-
munity Foundation has
awarded $219,800 in
community-building
grants to 24 nonprofits
across Maine through its
Statewide Fund.

Grant recipients
include: Gulf of Maine
Research Institute,
Portland, to pilot deci-
sion-support  resources
for coastal communities
to develop the skills,
knowledge, and process-
es needed to implement
actionable plans to re-
spond to sea-level rise;
Maine Coast Fishermen’s
Association, Brunswick,
to create a guide for
fishermen that provides
information and resourc-
es about mental health,
wellness, and well being;
OUT Maine, Rockland,

to develop trainings — for
boards of directors of
youth organizations and
for school boards — to
educate decisionmakers
on how to create safety
for LGBTQ+ youth.
MaineCF recogniz-
es that many nonprofits
are facing new challeng-
es and making important
changes to their work as
a result of the Covid-19
pandemic. Because of
this, all Community
Building grant recipi-
ents are able to use these
grants at their discretion.
They may use the grants
to fund the work that
they proposed in their
application or use the
funding to address other
important and emerging
organizational expenses.
The Statewide Fund

is a permanent endow-
ment that supports orga-
nizations that apply for
multi-county  projects.
Applications go through
MaineCF’s  Communi-
ty Building Grant Pro-
gram and are reviewed
by a committee of lead-
ers. The next proposal
deadline is February 15,
2021. The application,
guidelines and a com-
plete list of 2020 grants
can be found at www.
mainecf.org.

The Statewide Fund
is built through dona-
tions from the commu-
nity. If you would like
more information about
the fund, please contact
Director of Strategic
Learning Cherie Galyean
at  cgalyean@mainecf.
org or (207) 412-2017.

GRAY MAINE SUBWAY
WE LOVE THE CLASS OF

2020
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Update for Maine farmers
with Commissioner Beal

University of Maine
Cooperative  Extension
will host an update for
farmers online 10 to
11 am., May 29, with
Maine Department of
Agriculture, Conserva-
tion and Forestry Com-
missioner Amanda Beal,
and Bureau of Agricul-
ture, Food and Rural Re-
sources Director Nancy
McBrady.

Topics will focus
on the department’s re-
sponse to the COVID-19

pandemic and the impact
on Maine’s agricultural
community. These in-
clude the efforts under-
taken to date; producer
concerns including la-
bor, personal protective
equipment, and federal
assistance programs; and
the ongoing coordination
with agricultural partners
and service providers in
Maine, and regionally
and nationally. Farmers
and food producers will
be able to share questions

or concerns during the
session as time allows.
The session is free;
registration is required.
Register online. For
more information or to
request a reasonable ac-
commodation, contact
Donna Coffin at (207)
262-7726 or donna.cof-
fin@maine.edu.  More
information also is on
the program webpage
(https://extension.uma-
ine.edu/piscataquis/agri-
culture/zoom/).

UMF announces online Longfellow
Young Writers workshop

University  of
Maine at Farmington
and the Bachelor of Fine
Arts Program in Creative
Writing are pleased to
announce a special on-
line edition of the Long-
fellow Young Writers
Workshop  this  sum-
mer, July 27 through 31.
For ten years, the
Longfellow Young Writ-
ers workshop has nur-
tured young writers from
Maine and around the
country. Students work
with supportive faculty
from the BFA program
in Creative Writing to
hone their craft, chal-
lenge their assumptions
and broaden their liter-
ary landscape. This year
the tradition continues
online with a series of
writing courses around
the special theme of na-
ture and resilience.
Faculty include:
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Subway in Gray Maine is donating One
Free Footlong Subway Sandwich to all

Graduating Gray New Gloucester High
School Seniors! Gray Subway knows the
meaning of community and giving back!

roAS
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Eireann Lorsung, NEA
fellow and multigenre
writer; Gretchen Legler,
two-time Pushcart Prize
winner and essayist;
Amy Neswald, screen-
writer and New Ameri-
can Fiction Prize winner;
and Shana Youngdahl,
poet and young adult
author whose debut nov-
el was noted as a Best
Book of 2019 for Teens
by the New York Public
Library.

In addition, to live
zoom conferencing and
daily classes with fac-
ulty, students will have
access to a variety of
online instructor-created
and curated resources to
foster creative communi-
ty, support literary devel-
opment, and give them a
taste of Farmington’s ex-
ceptional BFA program
in Creative Writing.

This program is de-

\
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signed for high school
students entering their
sophomore through se-
nior years and is limited
to 16 participants who
are ready to connect with
a staff of experienced au-
thors and virtually meet
peers serious about writ-
ing.

Registration is first-
come, first serve. More
information, application
and link to a payment
page are available at
www2.umf.maine.edu/
creativewriting/longfel-
low/.

The cost of the
program is $250, and
UMF is pleased to offer
two scholarships to fe-
male Maine residents in
collaboration with the
Maine Writers and Pub-
lishers Alliance at the
Ilgenfritz ~ Scholarship
Fund. To be considered
See UMF, next page
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Calendar

Send your submissions to the Editor. More online.

Ongoing,
Wednesdays
Lewiston outdoor

market (weather permit-
ting) from 10 to 11 a.m.
at 91 College Street,
Lewiston. Neighbors
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
Librarian Grab
Bag—Discovery Time:
Log-on to the Baxter Me-

morial Library’s Face-
book at 9:30 a.m. every
Tuesday and Thursday
for Discovery Time.

Ongoing, Tuesday
through Fridays
Afternoon Chapters
with Baxter Memorial
Library’s Mr. Jeff at 2
p-m., on Facebook Live
as he reads The Wild Ro-
bot.

Thursday, May 28
SeniorPlus  class:
Fraud and Scams 10 a.m.
to 12 p.m., via Zoom.

Friday, May 29

Concerts for a
Cause to present Kathy
Haley and Phil House
in “Together Again—
Sort of” at 7:30 p.m.
live stream on Facebook
from the First Univer-

salist Church of Auburn.
For more information,
call (207) 783-0461 or

visit www.auburnuu.orge.

Friday, May 29

Update for Maine
farmers with Commis-
sioner Beal hosted by
University of Maine Co-
operative Extension from
10 to 11 a.m. The session
is free; registration is re-
quired. Register online.
For more information or
to request a reasonable
accommodation, contact
Donna Coffin at (207)
262-7726 or donna.cof-
fin@maine.edu.  More
information also is on
the program webpage
(https://extension.uma-
ine.edu/piscataquis/agri-
culture/zoom/).

Tuesday, June 2
Free webinar on the
prevalence of arthritis
in agriculture hosted by
Maine AgrAbility and
the Maine CITE Coordi-
nating Center. Registra-

tion required. Informa-
tion on registration and
accommodation requests
are on the Maine AgrA-
bility website. For more
information contact
(207) 944-1533 or lei-
lani.carlson@maine.edu.

Wednesday, June 3

Nonesuch  River
Brewing grand reopen-
ing June 3. They will
continue doing Curbside
to go, including cock-
tails, 4 packs, dinners,
desserts and more! For
more information visit
their website at https:/
nonesuchriverbrewing.
com/.

Wednesday, June 10

L-A  Community
Little Theatre “Not So
Little” Silent Auction
goes live at 5 p.m. All
auction items can be
viewed at www.32auc-
tions.com/cltnotsolit-
tleauction2020. Auction
bidding ends at 8 p.m. on
June 24.

oRS O
Do 12:00P
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FLAGSHIP CINEMAS
CWWWFLAGHIPGINEMAS COW

AUBURN

746 Center Street

Auburn Movie Hotline — 786-8605

VISIT OUR WEBSITE OR
CALL THE HOTLINE AT

786-8605
FOR SHOWTIMES

Send all items for
Names & Faces

to the editor.
Deadline is
Friday by five pm.

Masses

Continued from page 10

dles, bathrooms, altars,
musical equipment, and
touched surfaces.

No social gather-
ings are allowed before
or after any Mass.

Alcohol-based hand
sanitizers will be posi-
tioned in churches.

In addition, older
adults and people of any
age who have serious un-
derlying medical condi-
tions and who might be
at a higher risk for severe
illness from COVID-19
are asked not to attend.

For more infor-
mation about parishes’
reopening plans, visit
www.portlanddiocese.
org/ReopeningChurches.

Any changes to
the current schedules
of live-streamed Mass-
es, parking lot Masses,
drive-thru confessions,
parking lot and live-
streamed adoration, and
other special events will
be updated on the Dio-
cese of Portland’s Coro-
navirus Response page
(www.portlanddiocese.
org/response-coronavi-
rus).

For more informa-
tion, e-mail Dave Guth-
ro, Communications Di-
rector for the Diocese of
Portland, at dave.guth-
ro@portlanddiocese.org.

Training

Continued from page 4

experiences using inno-
vative approaches that
increase synergy among
University of Maine Sys-
tem entities, University of
Maine departments and
divisions, and that engage
a wider Maine communi-

ty.

The University of
Maine, founded in Oro-
no in 1865, is the state’s
land grant and sea grant
university. As Maine’s
flagship public universi-
ty, UMaine has a state-
wide mission of teaching,
research and economic
development, and com-
munity institutions in the
Northeast and attracts stu-
dents from Maine and 49
other states, and 67 coun-
tries. It currently enrolls
11,240 total undergradu-
ate and graduate students
who can directly partic-
ipate in groundbreaking
research working with
world-class scholars. The
University of Maine of-
fers 35 doctoral programs
and master’s degrees in
85 fields; more than 90
undergraduate majors and
academic programs; and
one of the oldest and most
prestigious honors pro-
grams in the U.S. The uni-
versity promotes environ-
mental stewardship, with
substantial efforts cam-
puswide aimed at con-
serving energy, recycling
and adhering to green
building standards in new
construction. For more in-
formation about UMaine,
visit umaine.edu.

UMF

Continued from previous page

for a scholarship, a dou-
ble-spaced creative writ-
ing sample no more than
five pages and 500-word
statement of need should
be emailed to shana.
youngdahl@maine.edu.
Word documents and
PDF attachments only.

The scholarship
deadline is June 15,
2020.

Tuition-free early college summer
courses for high schoolers

Through a partner-
ship between the Maine
Department of Educa-
tion, the University of
Maine and the Univer-
sity of Maine Machi-
as (UMM), tuition is
waived for all qualified
Maine high school stu-
dents, covering full tui-
tion for up to 12 college
credits per year at the
two universities. Eligible
students are able to earn
college credit while still
in high school.

UMaine and UMM
offer over 100 fully on-
line summer courses suit-
able for qualified high
school students. Course

start dates are in May,
June, July and August.

Early college class-
es are taught by world-
class faculty and meet
general education re-
quirements of the Uni-
versity of Maine System,
as well as the majority of
colleges nationwide. Stu-
dents across the state will
benefit from the flexibil-
ity and variety of early
college courses offered
this summer.

UMaine and UMM
have a long history as
leaders in supporting ear-
ly college programming.
UMaine’s signature on-
line program, Academ-e,

launched over 16 years
ago. UMM offers early
college certificates, of-
fering 14 options with
10 available completely
online.

The UMaine/UMM
Early College Program
is committed to provid-
ing quality teaching and
learning,  college-level
rigor and academic integ-
rity; access and support
to under-resourced com-
munities and first-gener-
ation students; and mul-
tiple layers of support to
ensure student success,
including a comprehen-
sive orientation experi-
ence and academic ad-

RSU 16 student registration
or PreK registration

For PreK and/or new
student registration in
RSU 16 (Poland, Minot,
Mechanic Falls), families
will email Jean McNally,
jmenally@rsul6.org, to
set up an appointment on
Mondays or Thursdays be-
tween 8§ a.m. and 12 p.m.

to pick-up the registration
packet at Central Office.
Once the packet is
completed, families will
return the packet to the
Central Office by using
the Transportation De-
partment door, which has
a drop slot, to return the

completed packet. Walk
along the rear of the
building to the employee
entrance, clearly marked
with a “No Admittance”
sign. The secure mail slot
is located next to the door
handle, just below this
sign.

Growing more Maine gardeners
with UMaine Extension

University of Maine
Cooperative  Extension
has a new online re-
source designed to en-
courage all the garden-
ers who are waiting for
warmer weather and soil
ready for planting.

Every week,
“Growing Maine Gar-

deners” features a new
activity and  video
demonstration  suitable
for all ages, including
making seed tape and
forcing  branches to
bloom indoors. The fo-
cus is family-friendly
indoor and outdoor gar-
dening projects, includ-

ing tips on getting the
most out of Maine’s brief
growing season.

For more informa-
tion, call (207) 581-3877
or email extension@
maine.edu. Visit UMa-
ine Extension Learn at
Home for more online
educational resources.

vising.

Registration is on-
line at explorec.maine.
edu. Interested students
and parents are encour-
aged to contact Allison
Small, Early College
Programs coordinator at
UMaine, (207) 581-8004
or allison.small@maine.
edu or Christy Alley, di-
rector of Early College at
UMM, (207) 255-1268 or
christy.alley@maine.edu
to learn more about the
application process. For
more information, visit
the Early College web-
sites:  umaine.edu/ear-
lycollege; machias.edu/
earlycollege.

Best
Source

for
Arts,
Music
and
Theater!

Your
Hometown

Paper.
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Restaurant Directory

Restaurant Name
Junction Bowl
Dunkin' Gorham
Lucky Thai
MK Kitchen
Ocean Gardens
JanMe ll
Aroma Joes - Gorham
Angelo’s Pizza, Gorham
Chia Sen chinese restuarant
O'Reilly's Cure Restaurant & Bar
Subway - Scarborough
Subway Scarborough - Rte 22
El Rayo Scarborough
Chia sen Chinese restaurant
Nonesuch River Brewing
Bin Fin Poke
Buffalo Wild Wings
Chili's
Chipotle Mexican Grill
Cracker Barrel
Friendlys
Longhorn Steakhouse
Cracker Barrel
Mcdonalds South Portland
Moes Original BBQ
IHOP - South Portland
El rodeo Mexican restaurant
Subway Standish
Big Fin Poké
Subway Westbrook - Main St.

Phone
(207) 222-7600
(207) 839-7044
(207) 839-6999
(207) 222-2588
(207) 839-7651
(207) 839-4377
(207) 222-2921
(207) 222-2232
(207) 883-7665
(207) 517-2222
(207) 885-5818
(207) 839-7900
(207) 883-8226
(207) 883-7665
(207) 219-8948
(207) 536-0416
(207) 541-9464
(207) 773-1595
(207) 775-7730
(207) 773-7530
(207) 774-7442
(207) 780-0800
(207) 210-7291
(207) 761-2819
(207) 956-7623
(207) 774-7475
(614) 254-4976
(207) 550-0012
(207) 591-0171
(207 854-3287

City
Gorham

Gorham
Gorham
Gorham
Gorham
Gorham
Gorham
Gorham
Scarborough
Scarborough
Scarborough
Scarborough
Scarborough
Scarborough
Scarborough
South Portland
South Portland
South Portland
South Portland
South Portland
South Portland
South Portland
South Portland
South Portland
South Portland
South Portland
South Portland
Standish
Westbrook
Westbrook

Open? Take-out? Curbside? Delivery?

No No No No
Yes  Yes No No
Yes  Yes No No
Yes  Yes Yes No
Yes  Yes Yes No

No No No No

Yes  Yes No No
Yes  Yes No No
Yes  Yes No No
Yes  Yes Yes No
Yes  Yes Yes Yes
Yes  Yes No Yes
Yes  Yes Yes Yes
Yes  Yes Yes No
Yes  Yes Yes Yes
Yes  Yes Yes No
Yes  Yes Yes No
Yes  Yes Yes Yes
Yes  Yes No Yes
Yes  Yes Yes Yes
Yes  Yes No Yes
Yes  Yes Yes No
Yes  Yes Yes Yes
Yes  Yes Yes Yes
Yes  Yes Yes Yes
Yes  Yes No Yes
Yes  Yes Yes Yes
Yes  Yes No Yes
Yes  Yes No Yes
Yes  Yes No Yes

Hours Website
Closed jctbowl.com
Daily 430am-8pm dunkindonuts.com
Daily 11am-8pm Lucky-Thai.com
Tues-Sat. Preorder EARLY. Pick up 3:30pm -7pm  Mkkitchen.net
Fri-Sat3to 7 Oceangardensrestaurant.com
None janmee2.com
Daily 4:30am-10pm aromajoes.com

Wed - Sat 12pm to 7pm, Sun - 12pm to 6pm

Daily 11am-9pm

Daily 12pm-7pm

Daily 9AM-9PM

Daily 11am to 7pm
Mon-Sat 11am-8pm
Dailiy 11:00 am -9:00 pm

WWW.angelospizzagorham.com

www.chiasenme.com

oreillyscure.com
subway.com

subway.com
www.elrayotaqueria.com

Www.chiasenme.com

Wed-Fri 3pm-8pm, Sat 12pm-8pm, Sun 12pm-7pm  nonesuchriverbrewing.com

Mon-Sat 11am-8pm

Daily 11am-10pm

Dailiy 11AM-9pm

Daily 10:45AM-10PM

Daily 8am-8pm

Daily 11am-10pm

Sun-Thu 11am-9pm, Fri-Sat 11am-10pm
Daily 8am to 8pm

Daily 6am-10pm

Dailiy 11am-7pm

Daily 7am-2pm

Sun-Thu 11am-8pm Fri-Sat 11am-9pm
Daily 11am to 7pm

Mon-Sat 11am-8pm

Daily 11am to 7pm

buffalowildwings.com

chilis.com

chipotle.com
crackerbarreltogo.com

friendlys.com
longhornsteakhouse.com

Crackerbarreltogo.com

mcdonalds.com
moesoriginalbbg.com

ihop.com
Elrodeome.com

subway.com
bigfinpoke@gmail.com

subway.com

Organic Quinoa Bowl

Broccoli, Carrots, Green Beans,
Cranberry, Spinach & Kale,
Brussels, Almond / Vegan + g.f

Rigatoni Bolognese

Slow Braised Tomato - Beef & Pork
Sausage, Smoked Bacon
Breadcrumbs, Parmesan

Gnocchi Mac + Cheese

Creamy Cheddar Sauce, Hand
Made Ricotta Gnocchi, Smoked
Bacon Breadcrumbs

PASTAS AND GRAINS

Gnocchi Primavera

Butter Roasted, Hand Made Ricotta
Gnocchi, Seasonal Vegetables,

Parmesan / Vgt.

Handmade Ravioli

Four Cheese Filling, Wilted Spinach
Pesto Cream, Almonds, Pineland

Farm Feta /Vgt.

Butternut Squash Risotto

Sage Roasted Fall Squash, Butter,
Parmesan, Pepitas, Fried Brussels

/Vvgt. +g.f

MK Kitchen.net

APPETIZERS, SOUP AND SALADS

Blue Cheese Stuffed $12.00
Baked Dates

Greens, Bacon Crumbs, Toasted
Peanut Brittle, Balsamic Syrup / g.f

Caramelized Onion $13.00
Tart

House Crust, Local Goat Ricotta,
Pineland Feta, Balsamic Syrup,
Greens / Vgt.

MK Wedge $9.00

Romaine Hearts, Local Apple,
Bacon Crumbs, Blue Cheese,
Pickled Onion, Buttermilk Dressing
/a.f

Braised Beet Salad $11.00

Fern Hill Farm Fresh Goat Cheese,
Candied Walnut Brittle, Beet
Vinaigrette, Greens / g.f

$16.00

Silvery Moon "Manchego’, Great
Hill Blue, Pineland Smoked
Cheddar, Walnuts, Dried Fruit,
Crostini

Cheese Board

Chef's Soup $8.00
Daily Creation / vegan
Gathered Greens $8.00

Grapes, Aged Balsamic & Olive Qil
Vinaigrette, Pineland Farm Feta,
Toasted Almonds / g.f
Grilled Romaine $9.00
Caesar

Croutons, Shaved Parmesan,
House Made Creamy Garlic
Dressing

Would you
like your
restaurant
in Gorham
Weekly’s
Restaurant
Directory?
email us:

Laurie@
Gorham
Weekly.com

Free e-subscriptions at www.GorhamWEEKLY.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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Hikes

Continued from page 1

railroad wasn’t the only
transportation system
that made its mark here.
In fact, adjacent to the
marsh (where the Scar-
borough Industrial Park
now stands) was the site
of the first Portland Air-
port. Charles Lindber-
gh flew into the airport
twice in the 1930s before
the airport moved to its
current Stroudwater lo-
cation.

On this bluebird
sky day, my friend, Rick,
met me with a couple of
crabmeat sandwiches in
hand. We ambled north
to the metal pedestrian
bridge, then scrambled
down the bank to sit on
a few rocks while we ate.
It was near high tide and
we saw something nei-
ther of us had ever seen
in this part of the marsh
— a small power boat
with a striper fisherman
at the helm. It wasn’t
long before he headed
back downstream, and
solitude prevailed.

Back on the trail,
we walked a few miles
north, passing through
the marsh into a wooded
section bordering Wil-
lowdale Golf Club and
eventually arriving at
Black Point Road, where

we turned back toward
our parking spot. High-
lights along the way in-
cluded several ibis and
heron sightings and a
stunning array of spring
colors.

If you go, please
beware that noontime is
the most popular time
for folks to be out. A
midmorning or midafter-
noon arrival is your best
bet.

The trail is 4-miles
with a trail rating of easy.
The property is managed
by Eastern Trail Alli-
ance. For more infor-
mation visit www.east-
erntrail.org and www.
MaineTrailFinder.com.

Jeffrey Ryan is a
Maine-based hiker, pho-
tographer, public speaker
and author of several books
about the outdoors. Learn
more at www.JeffRyanAu-
thor.com.

2 X
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No Money Down = Financing Available

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

AMERICAN
BUILDERS =—

Custom Building & Remodeling

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