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Now In Our 21st Year!Now In Our 21st Year!

Androscoggin Home Healthcare + Hospice • 15 Strawberry Ave. • 207.777.7740 • androscoggin.org

Help us keep Maine people healthy and safe. 
#AndroSTRONG

This is a time like no other in our lives as we navigate the most disruptive
challenge to our health and welfare. To support expert patient care from our frontline 

clinical staff, we’ve established the AndroSTRONG Emergency Response Fund. 

Donations will help to provide the equipment, supplies and specialized training
necessary for our staff to continue to address the home health care and hospice

needs of the communities we serve.

Give today: androscoggin.org/androstrong or contact 
the Development Office at 207-795-9404  

See Masks, page 8

See Separated, page 16

Open for outdoor dining!

Junction Bowl 
American pub-style food and drinks.

Curbside pickup 7 days a week.

Mon-Thur 3pm-10pm • Fri-Sun 11am-10pm

Margaret E. Matthews, M.D. is closing her physical 
medical office in Auburn as of July 31, 2020.  

Telemedicine visits will continue until office 
patients can transition to new providers.  
Contact 795-6970 for more information.  

In person visits continue for patients in facility care. 
 

Bates students make 
masks for workers 

At first glance, it 
would seem there’s not 
much to do in the Bates 
costume shop. Spring 
theater performances 
that require tailor-made 
outfits have been can-
celed, as has the Bates 
Dance Festival. But the 
space is still there, as is 
equipment like sewing 
machines and an indus-
trial iron, plus a lot of 
surplus fabric.

Associate Professor 
of Theater Christine Mc-
Dowell, Assistant Tech-
nical Director Aidan Mc-
Dowell, and five rising 
seniors who are still liv-

ing on campus decided 
to put those resources to 
use by sewing hundreds 
of cloth face coverings 
for Bates employees’ 
use.

“This is one of the 
few times in life where 
a practical skill that, not 
only do we have in our 
wheelhouse, but that I 
really advocate as part 
of the Bates experience, 
could come to the fore-
front,” Chris McDowell 
says.

The students and 
employees in the cos-
tume shop, who are be-
ing paid for their work, 

are among a few groups 
and individuals who are 
making protective equip-
ment for employees on 
campus, says Director 
of Environmental Health 
and Safety Jessica Smith.

The masks are made 
in accordance with Cen-
ter for Disease Control 
and Prevention guide-
lines. Cloth face cover-
ings are recommended 
for use in public settings 
where social distancing 
isn’t possible to reduce 
the spread of coronavi-
rus, while the CDC says 
medical-grade masks 
and respirators should 
be saved for healthcare 
workers.

In addition to the 
costume shop team, 
Lysanne Doucette of 
College Advancement 
and retiree Shirley 
Govindasamy are also 
hand-making masks for 
their fellow employees, 
while Assistant Profes-
sor of Biology Andrew 
Mountcastle, in addition 
to 3D-printing protective 
face shields for health-
care workers, is coor-
dinating a team making 
“ear savers,” devices to 

A team of seven in the Bates costume shop has made hun-
dreds of cloth face masks for Bates employees and resident 
students. From left, Wenjing Zheng ‘21, Nicole Kumbula 
‘21, Jade Zhang ‘21, Christine McDowell, Gabi Gucagaite 
‘21, Zhao Li ‘21, and Aidan McDowell, assistant technical 
director. (Photo by Phyllis Graber Jensen/Bates College). 

Separated by the pandemic 
part 1: Married for 53 years

The following story 
is the first of many inter-
views being done by Nathan 
Tsukroff of PortraitEFX to 
capture the effects of this 
pandemic on the people of 
Maine. 

Imagine being mar-
ried for 53 years, sharing 
the joys and sorrows of 
raising a family and los-
ing loved ones.

Now imagine not 
being allowed to touch 
the person you’ve loved 
all those years.

For Tim Mynah-
an and his wife, Ber-
nadette Anne, of Dyer 
Road in Lewiston, this 
is the sad reality under 
the social-distancing 
needs brought on by the 
Covid-19 crisis.

Bernadette – known 
to her friends as “Bernie” 
and to her four grand-
daughters as “BB” – en-
tered The Lamp Mem-
ory Care Center (DLTC 
Healthcare) in September 
of last year. Mynahan has 
visited his wife almost 
daily since then but has 
only been allowed to talk 
to her through a glass 
door since the middle of 
March, when the facility 
put rules in place to pro-
tect residents during the 
global pandemic. He also 

is able to talk with her 
via Facetime on his cell-
phone.

Just a few minutes 
drive from their longtime 
home, The Lamp is a 28-
bed facility in Lisbon that 
provides care for seniors 
with Alzheimer’s or de-
mentia. No touching or 
close contact is allowed 
by visitors for now, to 
keep Bernadette and the 
other patients safe.

Bernadette transi-
tioned to hospice care at 
The Lamp in January af-
ter spending much of De-
cember in the hospital.

Despite his sadness 
at the lack of closeness, 
Mynahan spoke warmly 
about the kindness of the 
caregivers at The Lamp. 
“The caregivers, right 
up from the Administra-
tor all the way down to 
the handyman, they love 
those patients! I’ve never 
seen so much love that 
they give those patients. 
They are special, special 
people.”

“And I thought 
about that, and I was 
talking to one of the nurs-
es there . . . and she said, 
‘Well, you know . . . you 
go into the hospital and 
you could be there for 

two or three days. Proba-
bly the nurse you had the 
first day is probably a dif-
ferent nurse the next day, 
and then you’re gone. At 
the nursing home,’ she 
said, ‘they’re there year-
round. They grow on 
you. They love you, and 
you love them back.’”

“And then I thought 
of that, and I said, you 
know, that makes a lot 
of sense,” Mynahan said. 
“That these people be-
come attached to these 
patients. They joke with 
the patients . . . they 
make them laugh. They 
have music there. They 
have all kinds of things – 
it’s amazing!”

“And I say to my-
self, boy, either I’m a 

Mynahan poses with a 
smartphone photograph of 
his wife, Bernadette Anne. 
(Photo by Nathan Tsukroff, 
PortraitEFX)
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Voted by Market  
Study as Best  

Insurance Agency  
in Greater L/A for  

the 7th year  
running!

WHY PEOPLE CHOOSE
CHAMPOUX INSURANCE

STEPHEN NAGY
Personal Lines Agent

CHAMPOUX INSURANCE
DELIVERING ON THE PROMISE

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

www.MaineInsuranceOnline.com

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

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

CHAMPOUX INSURANCE is pleased 

to announce that Dick Albert has 

re-joined the Agency Team at 

Champoux Insurance. Please give 

Dick a call and put his 30 years of 

experience to work for you.

Call Today

CHAMPOUX INSURANCE
DELIVERING ON THE PROMISE

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

www.MaineInsuranceOnline.com

WHY PEOPLE CHOOSE
   CHAMPOUX INSURANCE

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

Nicole Lajoie
Licensed Agent

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

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

271 Maine Street, Route 26, Poland
998-5390

PEDAL DRIVE & ELECTRIC KAYAKS!

www.shakerhilloutdoors.com

COME SEE THE KAYAK GUYS 
AT SHAKER HILL OUTDOORS

Fishing and 
Recreational 
Kayaks

Throughout this 
COVID-19 pandemic 
and our gradual reopen-
ing of the economy, the 
Maine CDC has mon-
itored epidemiological 
data, including case 
trends and hospitaliza-
tion rates, and health 
care readiness and ca-
pacity, to inform every 
one of our decisions on 
lifting restrictions in 
the State of Maine.

What do these 
trends look like?

In the past two 
weeks, Maine’s 
count of confirmed 
COVID-19 cases has 
increased. Three coun-
ties in particular show 
alarming trends in 
these cases.

In the seven days 
beginning Wednesday, 
May 20 to Tuesday, 
May 26, a total of 96 
neThroughout this 
COVID-19 pandemic 
and our gradual reopen-
ing of the economy, the 
Maine CDC has mon-
itored epidemiological 
data, including case 
trends and hospitaliza-
tion rates, and health 
care readiness and ca-

Governor Janet Mills

pacity, to inform every 
one of our decisions on 
lifting restrictions in the 
State of Maine.

What do these 
trends look like?

Hello, this is Gov-
ernor Janet Mills. Thank 
you for listening.

In the past two 
weeks, Maine’s count of 
confirmed COVID-19 
cases has increased. 
Three counties in par-
ticular show alarming 
trends in these cases.

In the seven days 
beginning Wednesday, 
May 20 to Tuesday, 
May 26, a total of 96 
new cases was reported 
in Androscoggin Coun-
ty alone, for an average 
daily increase there of 
almost 14.

In the same time 
frame, a total of 193 new 
cases was reported in 
Cumberland County, for 
an average daily increase 
of more than 27.

In that same time 
frame also, a total of 52 
new cases occurred in 
York County, for an av-
erage daily increase of 
more than 7.

In light of those 

Governor’s Address:  Protecting the health and wellbeing of Maine 
people and to support our economy

trends, earlier this week, 
my Administration post-
poned the reopening of 
restaurants for dine-in 
service in York, Cumber-
land, and Androscoggin 
counties.

Restaurants in these 
counties were tentatively 
scheduled to reopen to 
dine-in services on June 
1.

Instead, they may 
now offer outside dining 
service beginning June 
1, but not dine-in eating.

I also announced 
that restaurants in 
Maine’s other thirteen 
counties can reopen as 
planned on June 1st for 
indoor and outdoor din-
ing with precautions.

As of this record-
ing, Maine has reopened 
its economy on a par 
with or to an even great-

er extent than other New 
England states.

Still, I know that 
this week’s announce-
ment was unwel-
come news for some 
restaurants in Cumber-
land, York and Andro-
scoggin counties who 
had been preparing to 
fully reopen next week. 
I recognize and deplore 
the impact that this has 
on them.

I hear people ask-
ing: could we have given 
them a few more days, a 
little more notice? Well I 
would like to have been 
able to provide more no-
tice, but, knowing that 
nothing is predictable 
about this pandemic ex-
cept that people will get 
sick and many will die, 
I am trying to balance 
that fact with the need to 
consider the most current 
public health data and 
trends available.

So over that past 
week leading up to 
Wednesday, the trend in 
Androscoggin County 
for instance, continued 
to climb in a disturb-
ing fashion. We had no 
choice. 

Every decision has 
consequences that are 
devastating for some, but 
every decision is intend-
ed to protect people of 
Maine from a deadly vi-
rus which is often spread 
in enclosed spaces where 
people tend to sit for ex-
tended periods of time, 
places like indoor dining 
facilities.

As Governor my re-
sponsibility is to protect 
the health and wellbeing 
of Maine people and to 
support our economy 
– and I will continue to 
fight to strike that bal-
ance.

The easy thing to do 
would be to allow every-
thing to reopen. The easy 
thing to do would be to 
say yes to every business 
that wants to open wide-
ly and pretend that things 
are the same as they were 
a year ago, but they’re 
not and there is nothing 
easy about any of this. 
Our decisions howev-
er are based on fact and 
medical science, not on 
politics and not on pop-
ularity. The people of 
Maine expect no less of 
us.

So, I ask you – 
please – remember to 
wash your hands fre-
quently, maintain six 
feet of distance be-
tween you and others, 
stay home when you 
can especially if you 
are older or have a 
health condition. Wear 
a cloth face covering 
when you are out in 
public to protect oth-
ers.

Stay local, shop 
local. Support your lo-
cal small businesses 
whenever possible.

Thank you for 
your continued pa-
tience and cooperation. 
We’ve kept our num-
bers low in comparison 
to other states because 
we’ve done the right 
thing and you’ve done 
the right thing.

We are in this to-
gether.

As Doctor Antho-
ny Fauci said earlier 
this week “Now is the 
time, if ever there was 
one, for us to care self-
lessly about one anoth-
er.”

I couldn’t agree 
more

Letter to editor
As the father of two, 

I know how important it 
is for my kids to have 
access to high-speed in-
ternet.  All children in 
Maine are completing 
their school year from 
home due to the coro-
navirus pandemic.  As a 
parent, I’m responsible 
for making sure they 
complete their classes, 
stay in touch with their 
classmates, communi-
cate with their teachers, 
and feel part of their 
school community as 
much as possible during 
this difficult time.  My 

family is fortunate to live 
in an area where high-
speed internet is readily 
available, and my kids 
can keep up with their 
studies and not fall be-
hind.  Too many children 
in Maine don’t have this 
opportunity because they 
live in areas with little to 
no internet service. 

I’m also an occupa-
tional therapist for chil-
dren with developmental 
and physical challenges.  
Until the outbreak of 
COVID-19, I met with 
my young clients in per-
son, working to establish 

a strong rapport so they 
felt safe.  Anyone who 
works in this field knows 
how important it is to 
build and sustain trust 
with each child as well as 
their parents or guardian.  
Due to the coronavirus, I 
am now conducting my 
sessions through video 
chats.  For many of my 
clients, this is a startling 
new world.  Some of 
them don’t recognize my 
face or my voice over a 
computer, but together, 
we’re slowly becoming 
more comfortable.

U n f o r t u n a t e l y , 

some sessions have been 
disastrous because of a 
client’s poor internet ser-
vice. Sessions abruptly 
ceased, or my face froze 
on the screen, or all they 
could see was “snow.”  If 
the kids cannot see and 
hear me, I cannot pro-
vide the services they 
need and deserve.  

I urge all Mainers to 
support the referendum 
to expand high-speed 
internet service to un-
served and underserved 
areas in Maine.  Please 
Vote Yes on 1.

Ray Smith, Windham, 
Maine.

Lewiston organizations 
receive $45,000 

in grants
Three Lewiston or-

ganizations received a 
total of $45,000 in grants 
from the John T. Gorman 
Foundation. These orga-
nizations are providing 
vital services during the 
pandemic. 

The following are 
the three Lewiston or-
ganizations who each 
received a portion of the 
grant.

St. Martin de Por-
res Residence, Lewiston 
received $10,000 to pro-

vide general operating 
support.

The Root Cel-
lar, Lewiston received 
$25,000 to support ef-
forts to address the food 
insecurity of families 
in the Tree Streets and 
Bayside neighborhoods 
in Lewiston and Portland 
during the COVID-19 
pandemic.

Trinity Jubilee Cen-
ter, Lewiston received 
$10,000 to provide gen-
eral operating support.
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Sen. Nate Libby responds to 
change in reopening plan

On Wednesday, 
May 27, Gov. Janet Mills 
announced a change to 
the state’s plan to safe-
ly reopen businesses in 
Maine. According to 
the state’s gradual re-
opening plan, which 
was announced by the 
governor on April 28, 
restaurants across would 
be allowed to open for 
dine-in service on June 
1, provided they follow 
specific physical distanc-
ing and hygiene restric-
tions. Less than a week 
before this change was 
scheduled to take effect, 
Gov. Mills announced 
that restaurants in An-
droscoggin, Cumberland 
and York counties would 
only be allowed to offer 
outdoor dining options. 

In response, Senate 
Majority Leader Nate 
Libby, D-Lewiston, is-
sued the following state-
ment:

“Gov. Mills did not 
consult me, or any law-
maker, on this decision. 
Public health and safe-
ty must always be our 
top priority, but I fully 
understand why many 
restaurant owners are 
frustrated by this deci-
sion and the timing of 
its announcement. The 
short notice is simply 
unacceptable.

“Restaurants in 
Lewiston were diligent-
ly preparing to open in 
just a few days under 
the guidance they had 
for the state. They were 
ordering food for deliv-
ery and training staff on 
new physical distancing 
requirements. They were 
doing all they could to 
operate safely — but 
then they had the rug 
pulled out from under 
them.

“I’m encouraging 
local restaurant owners 
to reach out to my office 
to share what they’ve 
done to prepare and how 
much they’ve spent on 

PPE, cleaning costs, 
food purchasing, and the 
impact this change will 
have on their employees. 
Additionally, my office is 
available to help employ-
ees with unemployment 
and other programs. We 
can be reached at (207) 
287-1515. I’m hopeful 
that once we have a clear 
picture straight from lo-
cal businesses about how 
this decision is impact-
ing them, the administra-
tion will adapt its plans 
in a way that will protect 
both the health of Main-
ers and our local econo-
my. 

“The Legislature’s 
Appropriations and Fi-
nancial Affairs Com-
mittee [met] Friday to 
talk about distributing 
the federal funds we’ve 
received, and [I encour-

aged] them to think about 
ways that we can use this 
money to support our lo-
cal businesses.”

The Lewiston City 
Council has authorized 
the use of sidewalk and 
parking lot space for 
restaurants to use for 
outdoor dining, and li-
censing fees to allow 
this have been waived. 
Businesses interest-
ed in using city-owned 
or -controlled outdoor 
spaces such as sidewalks 
and parks should con-
tact the City Clerk’s Of-
fice at (207) 513-3124. 
Businesses interested in 
expanding their opera-
tions into adjacent pri-
vately-owned property, 
such as parking lots and 
lawns, should contact 
Code Enforcement at 
(207) 513-3125.

Auburn restaurants unable to open
Last week the Mills 

Administration an-
nounced that it is post-
poning the full reopening 
of restaurants for dine-in 
services in Androscog-
gin, Cumberland, and 
York counties. Restau-
rants in these counties 
were scheduled to re-
open for dine-in services 
on June 1 but are now 
restricted to reopening 
with outside dining ser-
vices only, in addition 
to continuing to provide 
take-out and delivery 
services. 

“I am deeply dis-
mayed and disappoint-
ed by the decision and 
I just don’t understand 
the Governors logic on 
this,” said Auburn May-
or Jason Levesque. “This 
comes at the worst pos-
sible time and will bring 
significant consequences 

for businesses that are 
already struggling to sur-
vive.”

“Our local restau-
rants were counting 
on reopening on June 
1. City staff have been 
working closely with 
them on outdoor seating 
and CDC guidelines that 
will protect their staff as 
well as patrons.” 

“PPP is running 
out,” added Mayor 
Levesque. “restaurant 
owners have brought 
their employees back and 
have ordered food and 
supplies in preparation 
for reopening on Mon-
day. How will they pay 
for that? Workers will 
continue to be displaced 
by this and it will have 
a very real impact, es-
pecially with the current 
unemployment backlog.”

City staff will 

continue to work with 
restaurants to find cre-
ative ways to increase 
and enhance outdoor 
dining space, even sus-
pending parking space 
requirements and elimi-
nating the “red tape” and 
regulations that are usu-
ally in place.

“Federal CARE 
Act funds could be used 
to help fix this,” said 
Levesque. “Under the 
rules, we can use that 
money to make direct 
payments to displaced 
workers; direct payments 
to reimburse businesses 
for losses – like the food 
and supplies they won’t 
get to use on Monday. 
This problem could be 
solved if the Governor 
would release Maine’s 
CARES funding imme-
diately, so we help these 
people.”
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What’s Going On

See Economy, page 13

Senator Collins visits Hampden 
USPS Processing Plant

Hampden Plant Manager Michael Mitchell with U.S. Senator Susan Collins.

U.S. Senator Su-
san Collins visited the 
USPS Processing Plant 
in Hampden to thank the 
employees for their work 
to maintain this essen-
tial service during the 
COVID-19 pandemic.  
During her visit, Senator 
Collins remained outside 
the plant and greeted 
workers between shifts 
while following social 
distancing guidelines.

“Postal Service em-
ployees in Maine and 
throughout the country 
continue to go to work 
each day, facing in-
creased risk as they con-
tinue to serve.  The USPS 
is needed now more than 
ever, especially in our 
rural communities where 
local access to grocery 
stores, pharmacies, and 
other vital services may 

be limited or nonexis-
tent,” said Senator Col-
lins.  “I am honored to 
have had the opportunity 
to thank several of the 
hardworking men and 
women at the Hampden 
USPS Processing Plant 
for their continued ef-
forts during this chal-
lenging time.”

Senator Collins has 
long championed pro-
visions supporting our 
postal workers.  Earli-
er this month, Senators 
Collins and Dianne Fein-
stein (D-CA) led a bipar-
tisan letter urging Senate 
Leadership to include re-
lief for the Postal Service 
in the next COVID-19 
package, including emer-
gency funding, addition-
al borrowing authority, 
and debt forgiveness.  
The letter also urges that 

the next package include 
funding to ensure sup-
plies of personal protec-
tive equipment, reim-
bursement for sick and 
family medical leave re-
lated to COVID-19, and 
hazard pay for certain 
front-line postal workers 
who face exposure to the 
virus simply through do-
ing their jobs. 

In 2012, Senator 
Collins worked to save 
the Hampden Process-
ing Plant from closure as 
part of the USPS nation-
wide consolidation plan.

Send all items for
What’s Going On

to the Editor.
Deadline is
Friday by five.

Maine communities are essential 
to America’s economy 

Maine is facing 
considerable challeng-
es restarting the econo-
my and enabling Main-
ers to return to work. 
Cities, towns, and vil-
lages all across Maine 
play an essential role in 
opening our communi-
ties and keeping them 
safe. 

In the latest unem-
ployment filings, data 
from Maine indicates 
19.5% of the total labor 
force submitted first time 
unemployment claims. 

Communities in 
Maine face budget short-
falls of 18%. That means 
Mainers will face cuts to 

basic quality of life ser-
vices such as: Longer 
response times when res-
idents call 9-1-1; fewer 
EMS responders to help 
those in need; fewer san-
itation workers to keep 
communities clean; few-
er numbers of inspectors 
to help drive new devel-
opment.

Maine’s essential 
municipal workers are 
our everyday heroes, 
keeping our country 
running. Without direct, 
flexible relief to cit-
ies and towns, many of 
those essential workers 
are set to lose their jobs. 
These are not just name-
less, faceless workers, 
they are American he-

roes who keep our com-
munities safe during a 
time of crisis. 

America’s small 
towns and villages are 
struggling just as much 
as big cities. Our na-
tion was built on small 
towns. Now, many of our 
nation’s smallest com-
munities are facing the 
real possibility of being 
wiped out. 

Join cities on the 
front line.

The town of Ken-
nebunkport, Maine has 
created a process that 
would allow businesses 
to request temporary al-
lowances from the town. 
The town wants to bal-

New Great Clips 
salons open in Portland

 The first Great 
Clips salons in Maine 
are now open, bring-
ing two new options for 
great haircuts at a conve-
nient place and time to 
members of the Portland 
community. The two sa-
lons join a network of 
more than 4,500 Great 
Clips salons throughout 
the United States and 
Canada.

The first salon is 
in Millcreek Plaza, at 
180 Waterman Drive in 
Portland, and is owned 
by franchisees Jeff and 
Muriel McDonald. The 
second salon is in the 
Falmouth Shopping 
Center, at 251 US Rt 1 in 
Falmouth, and is owned 
by franchisees Tim and 
Hannah Renyi.

“As Maine resi-
dents and local business 
owners, we’re excited to 
bring the style and con-
venience of Great Clips 
to this community, es-
pecially as everyone is 
ready to freshen up their 
look,” said Tim Renyi, 
Great Clips franchisee. 
“Along with our stylists, 

we look forward to wel-
coming everyone into 
the salons.”

Great Clips offers 
an easy way for custom-
ers to spend less time in 
the salon by checking 
in online. With the On-
line Check-In App or 
by visiting greatclips.
com, customers can add 
their name to the wait 
list from home, watch 
their wait time count 
down and head to the 
salon when they have 10 
to 15 minutes remain-
ing. In addition, Great 
Clips ensures customers 
get their favorite haircut 
every time, any-
where with Clip 
Notes®. Stylists keep 
technical notes on a cus-
tomer’s haircut to en-
hance consultations.

To download the 
Great Clips Online 
Check-In app and check 
in before visiting the 
new Portland-area sa-
lons, visit https://www.
greatclips.com/find-a-sa-
lon-online-check-in.

Great Clips, Inc. 
was established in 1982 

in Minneapolis. Today, 
Great Clips has over 
4,500 salons through-
out the United States 
and Canada, making it 
the world’s largest sa-
lon brand. Great Clips is 
100 percent franchised, 
and salons are owned 
locally by more than 
1,200 franchisees across 
North America. Great 
Clips franchisees em-
ploy stylists who receive 
ongoing training to learn 
the Great Clips custom-
er care system and ad-
vanced technical skills. 
As a walk-in salon, 
Great Clips provides val-
ue-priced, high-quality 
haircare for men, wom-
en and children. Getting 
a great haircut at Great 
Clips is more conve-
nient than ever with On-
line Check-In and Clip 
Notes®. To check-in 
online, visit GreatClips.
com or download the 
free app for Android 
and iPhone. For more 
information about Great 
Clips, Inc. or to find a 
location near you, visit 
GreatClips.com.
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Open 7 Days a week

271 Maine Street271 Maine Street
Route 26, PolandRoute 26, Poland

998-5390998-5390
Hours: Monday – Friday 8am to 5:30pm  

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

KAYAKS FOR ALL BUDGETS!KAYAKS FOR ALL BUDGETS!
Recreational and Fishing Kayaks

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

Nine Top Quality Brands

COME SEE THE KAYAK GUYS 
AT SHAKER HILL OUTDOORS

YES, We have Kid’s Kayaks

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

Guest column
Let’s get the PPP right for Maine’s 

small businesses
By Senator King 

It’s starting to feel 
like summertime in 
Maine, which means 
that beaches should be 
bustling, shops should 
be packed, and traffic 
on Route 1 should be 
bumper-to-bumper with-
in 10 miles of Red’s 
Eats. The last weekends 
in May typically kick 
off Maine’s peak sea-
son, but this year, our 
usual seasonal visitors 
didn’t come – instead, 
they stayed home, like 
most of us who are doing 
our part to protect our-
selves, our families, and 
our communities from 
the coronavirus pan-
demic. This is the right 
decision, for their health 
and for ours, but even 
still, the lack of tourism 
revenue is devastating 
to our state’s small busi-
nesses – the lifeblood of 
our state’s economy – es-
pecially during the busy 
(and brief) summer sea-
son. 

These unprece-
dented challenges are 
why Congress created 
the Paycheck Protection 
Program (PPP). The pro-

gram has already done a 
lot of good and has been 
a vital source of import-
ant economic relief to 
help businesses weather 
this storm; since it be-
came law, 25,615 Maine 
businesses have received 
more than $2.2 billion in 
PPP funds to help them 
get through the pandem-
ic’s economic fallout. But 
like any piece of major 
legislation, it is creating 
unintended consequenc-
es that stand in the way 
of its intended goals. In 
this case, several of the 
PPP’s strict requirements 
prevent small business 
owners from addressing 
their most pressing needs 
or planning for the long-
term economic obstacles 
that are sure to come. 

Fortunately, we 
have a chance to fix the 
PPP and help it work the 
way it should – so let’s 
do it. That’s why I’ve 
introduced the Paycheck 
Protection Flexibility 
Act¸ which would help 
remove some of the most 
challenging regulations 
that I’ve been hearing 
about from Maine’s 
small businesses over the 

last few months. The bill 
has some serious bipar-
tisan momentum – it’s 
cosponsored in the Sen-
ate by three Republicans, 
two Democrats, and my-
self. Even more promis-
ing is that the House of 
Representatives passed 
its version of the bill last 
Thursday by a count of 
417-This is a big deal, 
bringing us one step 
closer to making import-
ant changes like: 

1) Eliminating 
spending restrictions so 
businesses can spend 
PPP funds on what they 
need. Under existing 
regulations, businesses 
must spend 75% of their 
PPP loans on payroll ex-
penses. That’s a problem 
for many businesses, be-
cause that’s just not how 
their expenses break 
down. The limit means 
that many businesses 
have money meant to 
pay the bills, but aren’t 
allowed to use a penny 
more than 25% of their 
loan to cover expenses 
like rent if they want to 
get their loans refunded 
– even if paying that bill 
See PPP, page 13

GrowSmart Maine 
seeks nominations 

On June 1, nom-
inations opened for 
GrowSmart Maine’s 3rd 
annual statewide Smart 
Growth Award competi-
tion.

Past years’ Smart 
Growth Awards recog-
nized a mixed-use in-
fill project in Portland’s 
Deering Center, a com-
munity forest project 
that preserved nearly 
1000 acres of land for 
conservation, recreation, 
and wildlife, and an in-
dividual achievement 
award for an influential 
Main Street organizer 
and champion of down-
town revitalization. As 
in the past, this year’s 
criteria will be ground-
ed in the GrowSmart 
Maine’s principles of 
Smart Growth.

The 2020 Maine 
Smart Growth Award 
recipients will be an-
nounced at the 2020 
GrowSmart Maine Sum-
mit on October 22. The 
Summit will be based 
with limited in-person at-
tendance at the Pepperell 
Mill in Biddeford, with 

external attendance via 
teleconference. 

“The great success 
of the first two years of 
the awards program has 
been really exciting and 
we look forward to con-
tinuing the tradition in 
2020” said Ethan Box-
er-Macomber, Board 
Chair of GrowSmart 
Maine, the statewide 

organization sponsor-
ing the awards. “Show-
casing and celebrating 
fantastic Smart Growth 
oriented projects, plans 
and people across Maine 
provides us with tangi-
ble and highly inspira-
tional examples of the 
many community, en-
vironmental, and eco-
See Grow, page 13

Matthew Leonard: Governor’s 
actions completely irresponsible

Matthew Leonard, 
candidate for Maine state 
senate, responds to Gov-
ernor Mills’ announce-
ment last week sus-
pending the opening of 
dine-in services for local 
restaurants completely 
irresponsible. Leonard is 
running against incum-
bent Ned Claxton (D) to 
represent Auburn, Minot, 
Mechanic Falls, Poland, 
and New Gloucester.

Leonard said, “I’ve 
talked with dozens of lo-
cal business owners who 
have been financially 

reeling from the restric-
tions thrust on them. At 
best, with limited opera-
tions, they’ve been lucky 
to make 25-30% of what 
they normally do. This 
while their costs remain 
greater than any income 
they can manage to bring 
in.” 

“The Governor’s 
conscious actions [last 
week] illustrate a com-
plete lack of understand-
ing of business opera-
tions as well as continued 
contempt toward one of 
Maine’s most important 

industries that drives 
Maine’s economy. Lo-
cal restaurants have pur-
chased food, purchased 
alcohol, and brought 
back staff in preparation 
for a planned opening on 
Monday.”

“With PPP running 
out on June 7, restaurant 
workers who thought 
there was light at the end 
of the tunnel now have 
to go through the men-
tal anguish of applying 
for unemployment in a 
system that doesn’t and 
hasn’t worked.”

“Under the guise 
of ‘being responsible’ 
the Governor’s actions 
are the exact opposite; 
utterly irresponsible. 
Compounding the hor-
rible decision making 
coming from the ex-
ecutive branch is the 
complete abdication of 
duty by local elected 
representatives to serve 
the peoples’ interests by 
deciding to hold a parti-
san party line instead, by 
failing to bring the legis-
lature back into session.”

Matthew Leonard, 
of Auburn, was born 
and raised in Maine, is 
a multi-tour combat vet-
eran, former chamber 
of commerce president, 
business owner, and cur-
rent candidate for the 
Maine State Senate. 



www.marcositalian.com 

783-0336
12 Mollison Way, Lewiston 

An Italian experience since 1978

- Marcos Lewiston

LUNCH BUFFET 
Monday-Friday 11am-2pm

WE CATER 
TO YOU!

 
Out of house!Out of house!

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

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

Expires June 30, 2020

Record number of flags 
placed to honor veterans

A record number 
of volunteers turned out 
on the Saturday of Me-
morial Day weekend to 
honor veterans buried at 
St. Peter’s Cemetery in 
Lewiston.

An estimated 360 
volunteers spread out 
throughout the 70-acre 
cemetery, placing flags 
on every veteran’s grave 
they found.

“It’s just a gorgeous 
day, and it’s a gorgeous 
cause, and if you look 
around and see all those 
flags waving over the 
cemetery, it makes you 
feel good,” said Joyce 
Richmond, a member of 
the Lewiston and Auburn 
Veterans Council, which 
organized the effort. 
“I’m a Gold Star Mother, 
which means my daugh-
ter passed away while 
serving in the Air Force, 
so it’s very important to 
me to honor her especial-
ly, but I know what sac-
rifices these people have 
made. They’ve given 

their lives for us.”
According to 

Joyce, 4,000 American 
flags were handed out 
to the volunteers, who 
fanned out to every cor-
ner of the cemetery, 
going row by row and 
reading inscriptions to 
try to ensure no veteran’s 
grave was missed.

The volunteers 
practiced social distanc-
ing rules, with parties 
staying at least six feet 
apart and individuals 
donning face masks. The 
volunteers said it was 

important to honor the 
veterans despite the 
COVID-19 pandemic.

“I think it’s really 
a time to remember ev-
erybody because of what 
we’ve gone through in 
the past and what we’re 
going through right 
now,” said Mary Beth 
Cloutier, whose father 
and father-in-law are 
both veterans. “It’s an 
emotional time.”

“I just want to be 
out here to help veter-
ans,” says Jim Hodsdon 
of Lewiston. “We’re 

socially separated, and 
veterans need to be rec-
ognized.”

“I think that having 
so many volunteers that 
honor our veterans by 
placing flags upon their 
graves each year elicits 
a tremendous amount 
of respect for those who 
served our great country, 
as well as their families. 
This holds true especial-
ly this year with the cur-
rent situation that affects 
each of us and the restric-
tions that are in place. To 
still be willing and able 
to honor our veterans for 
Memorial Day is a great 
gesture,” said Robert 
LeBlanc, director of the 
cemetery.

While the volun-
teers went about their 
work, James Thibodeau 
accompanied them on 
the bagpipes, playing 
patriotic music, includ-
ing the hymns from the 
different branches of the 
U.S. Armed Services.

“To honor our veter-
ans is a good thing to do, 
because all gave some; 
some gave all,” he said. 
“We need to give back.”

Community mem-
bers plan to place flags 
on the graves of veterans 
at all of Lewiston’s 13 
cemeteries. They include 
Mount Hope Cemetery, 
which is also Catholic, 
and Riverside Cemetery, 
where flag placement or-
ganized by the Knights 
of Columbus took place 
on Thursday, May 21.

Arts &
EntertainmentEntertainment
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TO GO MENU 
  

 

										AA		PP		PP		EE		TT		II 		ZZ		EE		RR		SS				++						SS		OO		UU		PP										++								SS		AA		LL		AA		DD		SS		
		

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

	

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

OOrrggaanniicc		QQuuiinnooaa		BBoowwll	/	Broccoli,	Carrots,	Green	Beans,	Cranberry,	Spinach	&	Kale,	Brussels,	Almond	/	Vegan	+	g.f	-12/20	
GGnnoocccchhii 		PPrr iimmaavveerraa		/	Butter	Roasted,	Hand	Made	Ricotta	Gnocchi,	Seasonal	Vegetables,	Parmesan	/	Vgt.		-12/22	
RRiiggaattoonnii 		BBoollooggnneessee	/	Slow	Braised	Tomato	-	Beef	&	Pork	Sausage,	Smoked	Bacon	Breadcrumbs,	Parmesan	/13/24	
HHaannddmmaaddee		RRaavviiooll ii 		/	Four	Cheese	Filling,	Wilted	Spinach	Pesto	Cream,	Almonds,	Pineland	Farm	Feta	/Vgt.	-12/22	
GGnnoocccchhii 		MMaacc		++		CChheeeessee		/	Creamy	Cheddar	Sauce,	Hand	Made	Ricotta	Gnocchi,	Smoked	Bacon	Breadcrumbs	/	-12/22	
BBuutttteerrnnuutt		SSqquuaasshh		RRiissoottttoo		/	Sage	Roasted	Fall	Squash,	Butter,	Parmesan,	Pepitas,	Fried	Brussels	/	Vgt.	+	g.f	–	14/26	
MMuusshhrroooomm		RRiissoottttoo		/	Roasted	Crimini	&	Shiitake	Mushrooms,	Butter	Parmesan,	Truffle	Oil		/	Vgt.	+	g.f	–	14/26	
SSppaagghheetttt ii 		wwiitthh		BBrraaiisseedd		LLaammbb		RRaagguu		/	Pineland	Farm	Feta,	Chopped	Mixed	Olives	-24	
OOrreecccchhiieettttee		PPaassttaa		wwiitthh		CChhiicckkeenn		&&		BBrrooccccooll ii  / Garlic	Butter,	Wilted	Kale,	Parmesan	-22	
	(Vegetarian	Orecchiette	available	with	Pesto)	

	

EE		NN		TT		RR		EE		EE		SS				
		

PPaann		SSeeaarreedd		SSccaall llooppss		/	Truffle	Roasted	Crimini	+	Shiitake	Mushroom	Risotto,	Green	Beans,	Beurre	Monte	/	g.f	-18/32*		
GGrr ii ll lleedd		FFaarrooee		 IIss llaanndd		SSaallmmoonn	/	Sage	Roasted	Butternut	Squash	Risotto,	Fried	Brussels,	Pomegranate	Gastrique	/	g.f	-27*			
CChhiicckkeenn		UUnnddeerr		aa		BBrr iicckk	/	Bone-in	Breast,	Whipped	Potato,	Seasonal	Vegetables,	Lemon	Emulsion		/	g.f	-24	
SSllooww		BBrraaiisseedd		BBoonneelleessss		BBeeeeff		SShhoorrtt		RRiibb		/	Horseradish	Mashed	Potato,	Seasonal	Vegetables,	Mushroom	Sauce	/	g.f	-28	
GGrr ii ll lleedd		FFii lleett		MMiiggnnoonn		/	Herb	Roasted	Fingerlings,	Pearl	Onions,	Wilted	Greens,	Foie	Gras	Butter,	Beef	Sauce	/	g.f		-	34*	
SSppiiccee		RRuubbbbeedd		PPoorrkk		LLooiinn		/	Smoked	Bacon	Elbow	Macaroni	and	Cheese,	Cheddar,	Fried	Brussels	Sprouts,	BBQ	Sauce	/	-24	
PPuull lleedd		PPoorrkk		SSaannddwwiicchh	/	Chipotle	BBQ	Pulled	Pork,	Coleslaw,	Grilled	Brioche	Bun,	House	Fries	-14	
MMKK		BBuurrggeerr	/	Cheddar,	Bacon	Crumbs,	Shredded	Romaine,	Pickled	Onion,	House	Sauce,	Brioche	Bun,	Herb	Fries	-15	
	 	

SS		 II 		DD		EE		SS		 				 		

FFrr iieedd		BBrruusssseellss		SSpprroouuttss		/g.f	-9	-		PPaann		RRooaasstteedd		VVeeggeettaabblleess		/g.f	-9	
		

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

 

 Thank you Gorham and surrounding 
communities for supporting the 

Ocean Gardens Restaurant and Tavern 
family 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.

390 Main Street 
Gorham, ME 04039
(207) 839-7651

www.OceanGardensRestaurant.com

Ben & Jerry’s offers 
scoops of gratitude

 Ben & Jerry’s will 
give away a quarter of 
a million scoops of ice 
cream as its iconic Scoop 
Shops reopen across the 
country in the coming 
weeks. 

“It’s the Ben & Jer-
ry-est way to say ‘thank 
you’ to the essential 
workers who’ve kept 
everyone safe and fed 
during the coronavirus 
pandemic,” said Carey 
Lockard of the Ben & 
Jerry’s on Nathan Nye 
Street in Freeport. Na-
tionwide, Scoop Shops 

will deliver ice cream 
to their local hospitals, 
fire stations, nursing 
homes and more as part 
of the company’s “Proj-
ect Joy.”

Lockard’s Freeport 
Scoop Shop is now open 
with window service 
from noon to 7 p.m. Call 
in takeout service will 
start June 8. All menu 
items will be available 
to go including cones, 
cups, milkshakes, sun-
daes, pints and cakes. 
Customers are asked to 
order ahead at www.ben-

jerry.com/takeout. Credit 
card purchases are pre-
ferred as a fast, touchless 
interaction. 

After the initial 
phase of take-out ser-
vice, Scoop Shops will 
open their doors to the 
full Ben & Jerry’s eu-
phoric experience. 

“We can’t tell you 
how happy we are to 
be back,” said Lockard. 
“While we’ve missed 
serving up our chunks 
and swirls, we’ve missed 
our local fans and com-
munity even more.”

BikeMaine 2020 cancelled 
The Bicycle Coali-

tion of Maine today an-
nounced the cancellation 
of its BikeMaine 2020: 
Katahdin Frontier event, 
citing the safety of riders, 
volunteers, host commu-
nities, and staff during 
the ongoing COVID-19 
pandemic.

BikeMaine, held 
annually in a differ-
ent region of Maine 
since 2013, was sched-
uled to take place this 
year from September 
12 through 19, and vis-
it the host communities 
of Old Town, Lincoln, 
Patten, Millinocket, and 
Dover-Foxcroft. The 
ride is capped each year 
at 450 riders, but also in-
cludes more than 70 vol-
unteers.

“After carefully 
considering all options 
and contingencies, con-
sulting with leaders in 
our host communities, 
and referring to Gov. 
Janet Mills’ guidelines 
for hosting events in 
Maine in the coming 
months, it is clear that 
we cannot operate a ride 
that is up to our standards 
while also safeguarding 
the health and wellbe-
ing of all participants,” 
said BikeMaine Ride Di-
rector Will Elting in an 
email distributed by the 
BCM.

Registered riders 
have the option of roll-
ing over their registra-
tion to 2021, requesting 
a refund, or donating 
all or part of their regis-

tration to the 501(c)(3) 
non-profit.

The Coalition plans 
to hold the BikeMaine: 
Katahdin Frontier ride 
from September 11 
through 18, 2021 with 
the same route and host 
communities.

“Though this is a 
tough decision for us as a 
small non-profit organi-
zation, we are apprecia-
tive of the support we’ve 
already received from 
our members during 
these uncertain times,” 
Elting said. “Provided 
we can do it in a safe, 
responsible manner, we 
cannot wait to bring our 
amazing group of cy-
clists to one of Maine’s 
most scenic and rugged 
regions in 2021.”

New recipe guide now online 
from UMaine Extension 

University of Maine 
Cooperative Extension 
has a new recipe guide 
available online that can 
help with meal planning 
options and food shop-
ping decisions.

“Make Your Own: 

A Recipe Guide” is a 
collection of 10 recipe 
categories — from sal-
ad dressings and casse-
roles to soups and grain 
bowls — with a variety 
of options in each food 
group. Customizable 

recipe forms in select 
categories can be used to 
print and share personal 
favorites.

For more informa-
tion, contact Kate Yerxa, 
207.581.3109; kate.
yerxa@maine.edu. 

Follow us on facebook!
Don’t miss our weekly giveaways!
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Masks
Continued from page 1

hook elastic bands to-
gether behind the head 
instead of one’s ears. 
Still more faculty and 
staff are making masks 
for themselves and the 
wider Lewiston commu-
nity.

Smith, who is dis-
tributing the masks and 
helping to coordinate 
production, has already 
shared 432 masks from 
campus sources and 
more from a local indus-
trial supplier. The masks 
are primarily going to 
staff who still need to 
work on campus, partic-
ularly security, Post and 
Print, limited numbers 
of dining and facilities 
staff, and - until the cam-
pus steam plant was shut 
down this month for the 
summer - boiler opera-
tors.

Smith says she 
currently has enough 
face coverings for any 
employee who asks for 
one, and she hopes to 
have hundreds of masks 
at the ready when more 
employees - and, even-
tually, students - return 
to campus. That’s thanks 
in large part to the sup-
ply of handmade masks, 
which are of particularly 
high quality.

“They’re so well-
made,” Smith says. “The 
fabrics are beautiful, the 
stitching is tight, and 
they have multiple layers 
of good fabric. We have 
options to fit the various 

sizes and shapes of peo-
ple’s heads. As I hand 
them out, people are 
happy to receive them 
and appreciate how well 
they’re made.”

It’s a true assem-
bly line at Schaeffer. 
Depending on the type 
of mask, there are 12 to 
15 steps of outlining and 
cutting fabric; stitching 
together layers of fabric, 
elastic, and wire; iron-
ing; quality control; and, 
in recent weeks, putting 
together more “ear sav-
ers.”

The fabric comes 
from the costume shop’s 
stash as well as a supply 
donated by Chris Mc-
Dowell’s mother, an avid 
quilter. The masks have 
two layers of fabric, each 
side with a different pat-
tern so the wearers can 
keep track of which side 
is against their face.

Because employ-
ees’ preferences differ, 
the group is making both 
double-sided shaped 
masks - made to fit tight-
ly over the bridge of the 
nose - and pleated masks, 
each coming with an in-
struction sheet on how to 
wear and wash them.

“We’ve been get-
ting a lot of feedback 
from the people we’ve 
been giving them to 
about what they prefer 
and what they need, so 
we’ve been able to tailor 
some of the requests,” 
Chris McDowell says.

Some of the student 
mask-makers already 
have experience with 
sewing or working with 

fabrics. Jade Zhang ‘21 
of Hefei, China, is a the-
ater major concentrating 
on costume design, with 
Chris McDowell serving 
as her thesis advisor. It 
was Zhang who recruit-
ed most of the other four 
student mask makers.

Nicole Kumbula 
‘21 of Chinhoyi, Zim-
babwe, also has some 
experience around tex-
tiles — she would some-
times accompany her 
mother to Singmark, a 
small clothing factory 
where her mother works 
in retail, and help her do 
small tasks, such as fold-
ing fabrics and buying 
buttons.

So, the first day 
Kumbula came to the 
costume shop to make 
masks, “there was sort of 
a nostalgia for me, and I 
decided I would like to 
stay and learn to do each 
and every single part,” 
she says. “It reminds me 
of my mom and every-
body at home.”

At the same time, 
she and her mask-mak-
ing colleagues are 
learning new skills, 
particularly related to 
the (relative) mass pro-
duction of items. “I’m a 
chemistry major, so pre-
cision and measurements 
are on my mind all the 
time,” Kumbula says. 
“It’s been nice to apply 
that side of my brain to 
this place as well.”

Beyond learning 
new skills and provid-
ing a critical service for 
the campus, the students’ 
new job provides a sense 

of structure and purpose 
during a stressful time.

“It’s nice to have 
a dedicated time when 
you come in and just 
do something with your 
hands,” says Gabi Gu-
cagaite ‘21 of Kaunas, 
Lithuania.

“It’s a creative pro-
cess that can also relieve 
pressure you get from 
quarantine,” adds Wen-
jing Zheng ‘21 of Wu-
han, China.

The students also 

have the regular chance 
to see each other in per-
son — not a guarantee 
elsewhere, given social 
distancing rules. (The 
seven mask-makers are 
only coming into contact 
with each other and in 
the case of the students, 
their roommates, if they 
have them, McDowell 
says.)

It’s been a bonding 
experience, particularly 
for the five students. “We 
just get to know each oth-

er so much better and in 
unexpected ways” in the 
costume shop, says Jade 
Zhang. “We’re making 
something good out of 
the pandemic.”

And, being on cam-
pus, they get to see the 
fruits of their labors.

“We definitely have 
seen staff wearing the 
masks that we make 
here,” says Zhao Li ‘21 
of Guangzhou, China. 
“You feel like you’re a 
part of something.”

Stacia Poulin of Dining, Conferences, and 
Campus Events prepares a hamburger on 
the grill at Commons, wearing a mask that 
the Bates costume shop created. (Photo by 
Phyllis Graber Jensen/Bates College). 

The variety of surplus and donated fabrics 
the costume shop uses to make face masks 
serves a dual purpose: Different fabrics on 
each side of some masks help wearers keep 
track of which side is touching the face, 
and student mask-makers get to flex their 
creative muscle. (Photo by Phyllis Graber 
Jensen/Bates College).

When the events that normally occupy the Bates 
costume shop in the spring and summer were 
canceled, Associate Professor of Theater Christine 
McDowell quickly started using surplus and do-
nated fabric to make cloth face coverings. (Photo 
by Phyllis Graber Jensen/Bates College). 

Wenjing Zheng ‘21, right, works with 
the bands that keep the face masks 
secure on the head. Production of 
face masks reminds Nicole Kumbula 
‘21, left, of helping her mother at 
Singmark, a factory shop in her native 
Zimbabwe. (Photo by Phyllis Graber 
Jensen/Bates College).
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American 
Builders

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

Custom Building & Remodeling

You dream it.  

We will build it.

Remodel • Kitchens • Bathrooms • Basements
Roofing • Siding • Windows • Garages • Additions

No Money Down • Financing Available



Page 10 Thursday, June 4 , 2020

PROFESSIONAL 
COMPUTER SERVICES INC.

207.784.6295
buck@pro-pc.us

Buck Buchanan
A+, MCP Certified Technician

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

it’s time to upgrade 
to a business phone. 

Find out how a business 
phone can save  

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

Sealcoating • Hot Rubber Crack Filling 
New Installations • Concrete
Reclaimed Asphalt • Loam 

Our premium grade sealer inexpensively 
adds years of life!

Protect your investment with our 
wide range of products!

Roadmark Industries
Mike Willett • 143 Pleasant Street • Auburn

(207) 240-5535

Making use of fresh strawberries, 
peas with UMaine Extension 

Freezing berries 
in season and putting 
up homemade jams and 
jellies are some of the 
ways to increase access 
to a year-round supply 
of local foods, cut back 
on sugar, and reduce the 
grocery bill. 

University of Maine 
Cooperative Extension 
publishes information to 
help find, grow, use and 
store in-season fruits 
and vegetables. Discover 
ways to preserve these 
June favorites:

Preserving straw-
berries: https://ex-
tens ion .umaine .edu/
publicat ions/4047e/; 
Preserving Jellies, 
Jams, Spreads: https://
extension.umaine.edu/
publicat ions/4039e/; 
Freezing Fruits: https://
extension.umaine.edu/
publicat ions/4383e/; 
Vegetables and Fruits for 
Health: https://extension.
umaine.edu/publ ica-
tions/4256e/.

Updated informa-
tion, and bulletins to 
download or order, are 
available on the Exten-
sion website or by con-
tacting (207) 581-3188, 
(800) 287-0274,  exten-
sion@maine.edu.   

As a trusted resource 

for over 100 years, Uni-
versity of Maine Cooper-
ative Extension has sup-
ported UMaine’s land 
and sea grant public ed-
ucation 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.

Send all 
items for
Names and 

Faces
to the Editor.
Deadline is
Friday by five.

Evans joins Red Cross as 
executive director 

Nicole Evans

Nicole Evans has 
joined the American Red 
Cross of Northern New 
England as executive di-
rector of the Central and 
Mid Coast Maine Chap-
ter. 

Evans brings more 
than 20 years of experi-
ence in community im-
pact, development and 

communications to the 
role.  As the chapter’s ex-
ecutive director, she rep-
resents the Red Cross in 
the community, building 
partnerships and capaci-
ty with the chapter board 
and other volunteer lead-
ers to help the Red Cross 
fulfill its mission.

“I am honored to 
be working alongside 
American Red Cross 
volunteers, donors and 
partners,” Evans said. 
“Their dedication and 
generosity are inspir-
ing. We are united to-
gether not just in the 
face of emergencies and 
disasters, but in help-
ing our neighbors every 
day.”

Evans most recent-
ly served the Mid Coast 
region as director of de-
velopment for Midcoast 
Humane. She has also 
held leadership positions 
at United Way of Great-
er Portland and Educate 
Maine. Along with her 
nonprofit experience, 
Evans has provided con-
sulting and communica-
tions support for small 
and large businesses 
throughout the country.

The Central and 
Mid Coast Maine Chap-
ter serves Androscog-
gin, Franklin, Kennebec, 
Knox, Lincoln, Oxford 
and Sagadahoc counties 
as well as Brunswick and 
Harpswell.

Senator Collins visits New 
Balance in Norridgewock

U.S. Senator Susan 
Collins visited the New 
Balance factory in Nor-
ridgewock today to greet 
employees and meet 
with members of the 
management team.  The 
Norridgewock factory, 
which typically manu-
factures athletic foot-
wear, began producing 
face masks earlier this 
year to help increase the 

supply of personal pro-
tective equipment during 
the COVID-19 pandem-
ic.

“I am so proud of 
the hardworking em-
ployees at New Balance 
who have stepped up to 
meet the challenge fac-
ing our country,” said 
Senator Collins.  “These 
dedicated Mainers repre-
sent the best of our man-
ufacturing heritage, and 
it is inspiring to see how 
quickly they transitioned 
to making face masks to 
help protect health care 
workers, first respond-

U.S. Senator Susan Collins social distancing with New 
Balance factory staff.

See Collins, page 13
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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.

Co-Hosted
by the
Republican
Town
Committees of
Gray & Windham
Thanks to our Media Partners:

and Co-Sponsored by

● Maine GOP

● Androscoggin County
Republican Committee

● Oxford County Republican
Committee

● Business Women's Republican Club
of Greater Portland

● Maine Federation of
College Republicans

● Maine First Project

● Mainers for Responsible Immigration

● Maine Taxpayers United

● State Rep Sue Austin, #67

● State Rep Rich Cebra, #68

● State Rep Matt Harrington, #19

● State Rep Lester Ordway, 23

● Former State Rep Cliff Foster, 67

● Former State Rep Mike Timmons, #45

● Cape Elizabeth

● Casco

● Freeport

● Gorham

● New Gloucester

● Portland

● Scarborough

● South Portland

● Standish

● Westbrook

● Yarmouth

● York Shoreline
Republicans

Windham Veterans Center
35 Veterans Memorial Dr, Windham, ME
Tickets at the Door: $1
(larger donations gratefully accepted)
Visit: grayrepublicans.org
Email: info@grayrepublicans.org
Twenty Minute Presentations by 3 Speakers, with Q&A & Discussion

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

Maine First Project

Mark Phillips
National Border Patrol
Council, Local 2349
Executive Board
Houlton, Maine

15 years with US Border
Patrol / 4 years on
Southern Border

Peter Falkenberg Brown
Chairman, Gray

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

Co-Sponsored by the
Republican TownCommittees of:

Sponsor List
Not Complete

Sponsor List
Not Complete
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St. Dom’s in Auburn/Lewiston 
raises over $400,000

A fundraising cam-
paign to provide tuition 
assistance to Saint Dom-
inic Academy families 
raised $403,072 thanks 
to the generosity of do-
nors and three benefac-
tors that tripled the col-
lected donations. 

The 2020 Jean-Dion 
Match Challenge drew in 
386 donors with alums 
Ray Jean ‘60, Louise 
Jean ’61, and Don Dion 
‘72 tripling each dol-
lar up to $125,000. The 
challenge is in addition 
to an endowment that 
the Jeans established at 
the Catholic Foundation 
of Maine in memory of 

Louise’s mother, Lauri-
anne Cormier. 

Monetary losses, 
including lost wages, 
have resulted in concerns 
about the ability of fam-
ilies to pay tuition. With 
major fundraising events 
canceled, these concerns 
are heightened and made 
the unprecedented suc-
cess of this year’s cam-
paign crucial. 

“I want to thank all 
of the people that helped 
raise this money,” said 
Dion. “In these difficult 
times, it’s really nice that 
we were all able to help 
the school.”

“Louise and I are 

thrilled by the outcome 
of this campaign,” said 
Ray Jean. “The real 
winners here are the stu-
dents. Those who will 
be afforded a chance to 
attend St. Dom’s. Louise 
and I look back fondly on 
the great, formative years 
we spent there. Now, 
more students will get 
the chance to receive the 
same quality education 
that we did as students.”

“The money raised 
through the Jean-Dion 
Match Challenge will 
help parents pay for this 
year’s tuition and help se-
cure future tuition assis-
tance needs,” said Tim-

othy Gallic, president of 
the academy, which has 
campuses in Auburn and 
Lewiston. “Our unwav-
ering goals are to keep all 
of our students, provide a 
well-tuned remote learn-
ing program, and meet all 
the needs of our learning 
community. Educating 
students, pre-k through 
grade 12, in the faith is 
essential in today’s world 
and must be available to 
all who desire it.”

In June, the Class of 
2020 will be the 75th to 
graduate from St. Dom’s. 
For more information 
about the academy, visit 
www.stdomsmaine.org.

Graduation plans 
for Saint Dominic 

Academy
Saint Dominic 

Academy is pleased to 
announce that gradua-
tion exercises will be 
held in the parking lot 
of the school’s Auburn 
campus, located on 121 
Gracelawn Road, on 
Thursday, June 4, at 6 
p.m. The rain date for 
graduation is Saturday, 
June 6. 

During the 
COVID-19 pandemic, 
the ceremony for the 
75th graduating class 
of St. Dom’s will look 
different than the 74 
that preceded it, but the 
planned event is no dif-
ferent in terms of the 
spirit, pride, and com-
munity that will be on 
full display. 

“The students will 
stay in their cars with 
their parents,” said Tim-
othy Gallic, president of 
St. Dom’s. “They will 
be called up to seats set 
six feet apart in front of 
staging. Once they are in 
place, the baccalaureate 
Mass will start at 6 p.m.”

The students will be 
wearing masks for the 
Mass as well as the grad-
uation exercises that fol-
low it, a ceremony that 
is designed to minimize 
any contact. 

“Our principal will 
call up the superinten-
dent, who will call up the 
valedictorian, who will 
call up the salutatorian, 
who will call me up,” 
said Gallic. “After my 
comments, the diplomas 
will be awarded.”

As the students’ 
names are read, they will 
approach the stage and 
receive their diplomas. 
The new graduates will 
pick up a rose and return 
to their seats.

“When all have re-

ceived their diplomas, 
they will walk back to 
their cars, and give their 
parents the rose, which 
is an academy tradition. 
Then, they’ll turn and 
face the podium for the 
tassel flip and hat toss,” 
said Gallic. 

It was previous-
ly announced that Skye 
Rogers is the valedicto-
rian and Avery Greco is 
the salutatorian for the 
Class of 2020. 

For more informa-
tion about graduation or 
the academy, visit www.
stdomsmaine.org.
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Get younger looking skin today

The newest technology
 in skin rejuvenation

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

Peptide & Stem Cell Infusion

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

• Pigmentation
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• Tightening
• Muscle Toning

Healthy Beauty
Wellness Spa

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

Online teaching from 
the Heart program

Registration is open 
for an online nonviolent 
communication pro-
gram, Teaching from the 
Heart, at the Universi-
ty of Maine Hutchinson 
Center in Belfast. The 
three-day professional 
development program 
for educators, teachers 
and those working with 
preschool-third grade 
children runs June 29 
through July 1 from 9 
to 11:30 a.m. The cost 
is $125. More informa-
tion is available on the 
Hutchinson Center web-
site at https://hutchin-
soncenter.umaine.edu/
professional-develop-
ment-programs/teach-
ing-from-the-heart/.

Instructor Gina 
Simm has taught in ear-
ly childhood education 
for over 30 years. Her 
background in Montes-
sori education and chil-
dren’s theater launched 
her into the world of pub-
lic schools, where she 
spent most of her career 
as a first-grade teacher 
(including a year spent 
teaching English in Chi-
na). Simm worked close-
ly with Miki Kashtan, a 
co-founder of Bay Area 
Nonviolent Communica-
tion. Simm’s knowledge 
of nonviolent communi-
cation has transformed 
her classroom into a 
place where systems 
of the heart create a 
child-centered environ-
ment for moving through 
conflict. Simm lives in 

the Pioneer Valley Co-
housing Community in 
Amherst, Massachusetts. 
More information about 
her work is available on-
line at http://www.teach-
ingfromyourheart.org.

Participants in the 
Hutchinson Center on-
line course will learn how 
to manage classrooms 
and learning environ-
ments with a practical, 
simple curriculum based 
on Simm’s book, “Heart 
to Heart: Three Systems 
for Staying Connected (A 
Manual for Parents and 
Teachers)”. Skills that 
help maintain the heart-
to-heart connections that 
support children’s ability 
to self-regulate and im-
prove their emotional in-
telligence are at the core 
of this course.

The emotion-
al implications of the 
COVID-19 pandem-
ic will require teachers 
to think in new ways in 
order to support their 
students. The reliable 
systems taught by Simm 
will provide participants 
with empathetic training 
to help children transi-
tion back into the class-
room.

Participants will 
earn a UMaine certificate 
in nonviolent communi-
cation, and 0.7 CEU/7 
contact hours are avail-
able. Reliable internet is 
required for all partici-
pants.

For information or 
to request a reasonable 
accommodation, contact 
Michelle Patten at mi-

Gina Simm

See Heart, next page

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 support 
the harness racing indus-
try in Maine, similar to 
what is in place at Holly-
wood 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.

UMaine Extension expands 
resources for small ruminants 
University of Maine 

Cooperative Extension 
has updated and expand-
ed resources available to 
keepers of small rumi-
nants on the dedicated 
sheep and goat program 
webpage (https://exten-
sion.umaine.edu/live-

stock/sheep-and-goats/).
The revised site in-

cludes new publications 
on caring for young 
stock purchased off the 
farm, updated produc-
tion and health manage-
ment information, an up-
dated sheep shearers list, 

marketing resources and 
information on relevant 
UMaine Extension 4-H 
programs.

For more informa-
tion contact Donna Cof-
fin at (207) 262-7726 or 
donna.coffin@maine.
edu.
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is the difference between 
making it through this 
crisis or being forced to 
shut down. My legisla-
tion, as amended in the 
House, would broad-
en this formula so it’s 
more like 60/40, to make 
sure that businesses can 
weather this storm by 
making the best deci-
sions for their individual 
situations.

2) Allow forgive-
ness for expenses in-
curred for up to 24 
weeks. Right now, PPP 
recipients need to spend 
their PPP funds within 8 
weeks of receiving their 
loans in order to qualify 
for forgiveness – but that 
doesn’t work if business-
es are forced to close or 
drastically reduce their 
services in order to en-
sure public health and 
safety. By providing ad-
ditional flexibility and 
allowing use of the loan 
funds for up to 24 weeks, 
we can let these busi-
nesses make the choic-
es that fit their unique 
needs.

3) Adjust metrics 
to account for the eco-
nomic realities of the 
months to come. I know 
some think the reason 
businesses are hurting 
is because government 
restrictions are prevent-
ing businesses from 
opening, but that ignores 
a fundamental law of 
economics: businesses 
need customers. Wheth-
er it’s economic uncer-
tainty causing people to 
reduce their spending, 
or the looming danger 
of coronavirus pushing 
people to stay inside as 
polls show many Amer-
icans remain hesitant to 
re-engage in public life, 
it’s clear that we are not 
in the business atmo-
sphere of a few months 
ago – and it’s likely to 
take some time to reach 
that level again. This bill 
would build in a mecha-
nism to take the strength 
of the economy into 
account, so businesses 
aren’t penalized for op-
erating within the possi-
bilities of a new normal. 

These are just a few 
of the fixes in my legis-
lation, all of which are 
based on the feedback 

I’ve been getting from 
business leaders, work-
ers, and consumers since 
this pandemic began. 
The bill can’t magical-
ly fix the challenges we 
face – nothing will – but 
it can give our business-
es more of the tools they 
need to adjust to this cri-
sis and the ensuing eco-
nomic struggles. There 
may be more adjust-
ments and negotiations, 
and I’m ready to work 
with anyone in Congress 
to make the PPP stron-
ger and more practical 
to help our nation’s busi-
nesses get through these 
unexpected obstacles.

This is a challenge 
unlike anything we’ve 
faced in a generation – 
but Maine people are 
resilient, and always 
ready to work with each 
other to solve a problem. 
We’re used to weather-
ing storms, and I know 
we can weather this one, 
together – and when we 
do, I want to make sure 
that the local institutions 
we’ve relied on for years 
are able to welcome us 
back with open arms. 
They have the will, and 
the know-how; I want to 
make sure that they are 
getting the help that they 
need from the PPP, and 
that they have the free-
dom to make the right 
choices for their unique 
circumstances. The goals 
and the framework of 
the Paycheck Protection 
Flexibility Act will give 
them a little more cer-
tainty – and flexibility – 
and I’ll keep pushing to 
make it law.

PPP
Continued from page 5

Economy
Continued from page 4

nomic benefits of Smart 
Growth.”

Maureen Drou-
in, executive director 
of Maine Conservation 
is returning for her sec-
ond year of judging, 
to be joined by Paul 
Schumacher of South-
ern Maine Planning & 
Development Commis-
sion, Gwen Hilton of the 
Maine Land Use Plan-

ning Commission, and 
Chuck Lawton, Retired 
Economist.

Smart growth is a 
commonsense concept 
that helps communities 
welcome – and manage – 
growth while still main-
taining their historic feel 
and natural beauty.  The 
Smart Growth Awards 
are designed to recog-
nize the diverse activities 
that contribute to smart 
growth, and also serve as 
real-life illustrations of 
the benefits it can bring.

The awards will 
showcase the kind of 
projects, plans, and pol-
icies that support smart 
growth in all its diversi-
ty, whether it’s a plan for 
a walkable and inclusive 
village center, a develop-
ment that is affordable 
and sustainably built, a 
successful new transit 
endeavor, or a communi-
ty-supported adaptation 
to climate change that 
safeguards the built or 
natural environment.

The nomination 
process has been de-
signed to be simple and 
low-barrier. The dead-
line to submit nomina-
tions is Thursday, June 
28, 2020. 

More informa-
tion and access to the 
nomination application 
can be found at http://bit.
ly/MESmartGrowthA-
wards.

Grow
Continued from page 5

ers, and others working 
on the front lines.  It 
was a pleasure to have 
the opportunity to thank 
them for their efforts to 
increase the supply of 
these masks that can help 
to save lives.”

Collins
Continued from page 10

chelle.patten@maine.edu 
or (207) 338-8002. More 
information about up-
coming UMaine profes-
sional development pro-
grams, registration and 
need-based scholarship 
applications are available 

at https://hutchinsoncen-
ter.umaine.edu/profes-
sional-development-pro-
grams/. 

The Hutchinson 
Center is an outreach 
center for the University 
of Maine in Orono, that 
serves as an education-
al and cultural center for 
the midcoast area. It is 
named for University of 
Maine President Emeri-
tus Frederick E. Hutchin-
son. The mission of the 
Hutchinson Center is to 
broaden access to Univer-
sity of Maine academic 
and non-degree programs 
and services, lifelong 
learning opportunities, 
and professional and ca-
reer development expe-
riences using innovative 
approaches that increase 
synergy among Universi-
ty of Maine System enti-
ties, University of Maine 
departments and divi-
sions, and that engage a 
wider Maine community. 

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 
programs in the U.S. The 
university promotes en-
vironmental stewardship, 
with substantial efforts 
campuswide aimed at 
conserving energy, re-
cycling and adhering to 
green building standards 
in new construction. For 
more information about 
UMaine, visit umaine.
edu.

Heart
Continued from previous page

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.

Thursday, June 4
Saint Dominic 

Academy graduation 
will be held in the park-
ing lot of the school’s 
Auburn campus, located 
on 121 Gracelawn Road 
at 6 p.m., rain date June 
6. For more information 
about graduation or the 
academy, visit www.st-
domsmaine.org. 

Librarian Grab 
Bag – Discovery Time, 
for ages 18mons-5yrs: 
Join the library staff on 
Facebook at 9:30 a.m. 
for Discovery Time. You 
never know which Youth 
Services staff member 
will be performing.  You 
could get a Musical Mr. 
Jeff, an Artistic Ms. 
Dani, a Movement Mo-
ment Deb, a Yogi Ms. 
Heidi, or an Artistic Ms. 
Becky.  Tune in and col-
lect them all! 

Afternoon Chapters 
with Mr. Jeff Mr. Jeff 
is now reading us “The 
Wild Robot”. Tune in at 
2 p.m. Tuesday through 
Friday on Facebook to 
hear this fun book that 
has been described as a 
cross between “Wall-E” 
and “Hatchet”.   The 
publisher recommends 
this book for grades 
three through seven.

Friday, June 5
Afternoon Chapters 

with Mr. Jeff Mr. Jeff 
is now reading us “The 
Wild Robot”. Tune in at 
2 p.m. Tuesday through 
Friday on Facebook to 
hear this fun book that 
has been described as a 
cross between “Wall-E” 
and “Hatchet”.   The 
publisher recommends 
this book for grades 
three through seven.

Sunday, June 7
Fort Hill Commu-

nity Church reopening 
at the Old Robie School 
at 10 a.m., following all 
Maine and CDC guide-
lines.

Tuesday, June 9
Librarian Grab 

Bag – Discovery Time, 
for ages 18mons-5yrs: 
Join the library staff on 
Facebook at 9:30 a.m. 
for Discovery Time. You 
never know which Youth 
Services staff member 
will be performing.  You 
could get a Musical Mr. 
Jeff, an Artistic Ms. 
Dani, a Movement Mo-
ment Deb, a Yogi Ms. 
Heidi, or an Artistic Ms. 
Becky.  Tune in and col-
lect them all! 

Afternoon Chapters 
with Mr. Jeff Mr. Jeff 
is now reading us “The 
Wild Robot”. Tune in at 
2 p.m. Tuesday through 
Friday on Facebook to 
hear this fun book that 
has been described as a 
cross between “Wall-E” 
and “Hatchet”.   The 
publisher recommends 
this book for grades 
three through seven.
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.

Afternoon Chapters 
with Mr. Jeff Mr. Jeff 
is now reading us “The 
Wild Robot”. Tune in at 
2 p.m. Tuesday through 
Friday on Facebook to 
hear this fun book that 
has been described as a 
cross between “Wall-E” 
and “Hatchet”.   The 
publisher recommends 
this book for grades 
three through seven.

Thursday, June 11
Librarian Grab 

Bag – Discovery Time, 
for ages 18mons-5yrs: 
Join the library staff on 
Facebook at 9:30 a.m. 
for Discovery Time. You 
never know which Youth 
Services staff member 
will be performing.  You 
could get a Musical Mr. 
Jeff, an Artistic Ms. 
Dani, a Movement Mo-
ment Deb, a Yogi Ms. 
Heidi, or an Artistic Ms. 
Becky.  Tune in and col-
lect them all! 

Afternoon Chapters 
with Mr. Jeff Mr. Jeff 
is now reading us “The 
Wild Robot”. Tune in at 
2 p.m. Tuesday through 
Friday on Facebook to 
hear this fun book that 
has been described as a 
cross between “Wall-E” 
and “Hatchet”.   The 
publisher recommends 
this book for grades 
three through seven.

Friday, June 12
Afternoon Chapters 

with Mr. Jeff Mr. Jeff 
is now reading us “The 
Wild Robot”. Tune in at 
2 p.m. Tuesday through 
Friday on Facebook to 
hear this fun book that 
has been described as a 
cross between “Wall-E” 
and “Hatchet”.   The 
publisher recommends 
this book for grades 
three through seven.

ance both the needs of 
public safety and welfare 
with this support. 

Portland, Maine has 
approved three emer-
gency small business 
assistance programs. 
The programs include 
the Business Assistance 
Program for Job Cre-
ation (BAP-Rehire), the 
Microenterprise Grant 
Program, and the Rap-
id Response Microloan 
Program. 
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CHIROPRACTOR

Family Chiropractic Center

1485 Lisbon Street, Lewiston

207.783.0078
www.familychirome.com



Experience Life

SHIPPINGPAINTING

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

Interiors • Exteriors
Free Estimates

WADE J. LIBBY
WJLibbyPainting@gmail.com

Drywall Repair
Pressure Washing

CELL: 207.210.0605

American 
Builders

Call 207-500-8100
For FREE Estimates

Quality Work with References Available

Custom Building & Remodeling

Fully Insured • 5 Year Workmanship Warranty

Call Tyler
500-8100

Finish Carpenter

CONTRACTORS PHOTOGRAPHY YOUR AD HERE

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

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

                                            Call now for a FREE Guide:   

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

 Call Our 24 Hour Order Line  @782-3800 

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

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

                                            Call now for a FREE Guide:   

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

 Call Our 24 Hour Order Line  @782-3800 

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

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

                                            Call now for a FREE Guide:   

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

 Call Our 24 Hour Order Line  @782-3800 

23 Goldthwaite Rd. 
Auburn, ME 04210

PO Box 715 
Lewiston, ME 04243

AUBURN SELF STORAGE, LLC

PHONE 376-3325  

SELF STORAGEMARINE SERVICES

Marine Service

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

CD’S

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

WE THINK YOU SHOULD REALLY

           AND TRUST YOUR ACCOUNTANT

 

Like  

READY FOR A FRESH APPROACH TO ACCOUNTING?

Auburn / Madison / Norway

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

ACCOUNTANT
FREE DELIVERY L/A

777-1520
www.sweetpeafloraldesignsme.com

Sweet Pea Des igns
FLOWER SHOPPE

FLOWER SHOPPE

Executive Portraits • Business photographs • Videos

Bell Studios, Inc.

PHOTOGRAPHY

PRINTING

Computer Diagnostics • Yokohama Tires
Repairs • Alignments • Inspection Station

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

260 S. Main St., Auburn • 782-9144 

Dan & Don Poisson
dfpoisson@aol.com

Poisson & Sons 
Auto Care Center, Inc.

The Only Full-Service Gas Station in Auburn!

AUTO CARE

Locally Owned

MASONRY

Business Directory

Esubscribe for FREE! www.TwinCityTimes.com

Want to be part of our 
business directory - 

with a heading specific 
to your industry?

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

Seeking Classic 
Car Storage

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

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

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

BUSINESSES   
FOR SALE

Working small engine/
outdoor Power 

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

ESTATE SALE
Estate - Garage

Safe environment - one 
seller with mask and 
gloves. By appointment 
only. One to two people. 
We maintain ten feet 
apart .  Two bedroom 
sets, double and queen - 
wicker 5 pieces - Bench 
with microfiber cushion. 
Two living room chairs. 
All plus more. All priced 

low for quick sale. (207) 
883-0808

FOR SALE
Antique cedar wardrobe 
armoire with key $400. 
To y o t o m i  p o r t a b l e 
kerosene heater with 
manua l  $50 .  12x10 
dome tent sleeps 6 in 
two rooms with carry 
case $40. Portable car 
port  $50. Cardio fit low 
impact exerciser $50. Call 
207-782-4228.

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

HAIR         
SERVICES

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

HEALTH &    
FITNESS

DO YOU HAVE CHRONIC 
KNEE OR BACK PAIN? 

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

HELP    
WANTED

Technical Field Manager

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

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

HOME      
SERVICES

De-Clutter Your Home 

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

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

K Mae Schares 
207-749-9745  

kmschares@gmail.com

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

PAINTING
Stepladder Enterprise 

Painting Co.
Interior & Exterior. 

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

SENIORS
In Home Care

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

LEWISTON SENIOR 
CITIZENS TRAVEL

WASHINGTON, D.C. -  
TRIPS POSTPONED TIL 

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

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

❏ Visa        ❏ Master Card 
Card #                        

Exp. date  ____/____ Signature _____________________________

Name & Address 

Phone: ___________________________________________________

Category: __________________________________________

Headline: ___________________________________________

Ad Info:

Send check or credit card info with completed form to: 
twin city timeS, 9 north river road, #232 auburn, me 04210

or info@twincitytimeS.com  

$10  
40 Words!up 

to 

Per
WeekClassified Ads

Each additional word 25¢

Number of Weeks to Run:

 3 digits # 
on back

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

Auburn, ME 04210 or email it to us!
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The quick, cost-effective solution 
for your sprains, strains, fractures, 
and other activity-related injuries.  

INJURIES
HAPPEN. 

But we’re here for you. 

Now open in Windham
4A Commons Ave

No appointment needed!  

spectrumhcp.com/orthoaccess

Separated
Continued from page 1

lucky guy or a pretty 
smart guy, that I got her 
at The Lamp nursing 
home,” he said.

Bernadette grow 
up in Pembroke, New 
Hampshire. She grad-
uated from Pembroke 
Academy where she was 
inducted into the Nation-
al Honor Society and 
was involved in numer-
ous activities. She went 
on to receive her nursing 
degree from the School 
of Nursing at Central 
Maine Medical Center 
(CMMC). 

They met over the 
summer while Mynahan 
was in the hospital for 
knee surgery from an 
injury at college. Berna-
dette was one of his nurs-
es, and, “She took really 
good care of me, so I 
never lost sight of that,” 
he said. “And then, I 
think, around six months 
later, we were married!

She was to have 
received a Lifetime 
Achievement award in 
April as part of the Re-
member ME program 
from the Maine Health 
Care Association. Ac-
cording to the MCHS 
website, the Remember 
ME project features the 
black and white photo-
graphs, accompanied by 

brief biographies, of pi-
oneering, innovative and 
interesting residents liv-
ing in Maine’s long-term 
care facilities. The award 
ceremony was postponed 
because of the pandemic.

Bernadette worked 
as a nurse and night su-
pervisor at CMMC, lat-
er working for the State 
of Maine Department 
of Human Services as a 
consultant for nursing 
homes throughout the 
state. She retired in 2012, 
returning to CMMC as 
a volunteer. She had al-
ready started to show 
signs of dementia, My-
nahan said, but was able 
to hide them for a while. 
He said she deteriorated 
over the years, and he 
spent the last three years 
as her full-time caregiver 
at home.

Mynahan was a 
teacher in Lewiston for 
over 35 years, and on the 
side was a football coach 
for more than 20 years, 
as well as being Director 
of the Lewiston recre-
ation department. 

With her advanc-
ing dementia, Berna-
dette “sometimes would 
sneak out, and we would 
lose her,” Mynahan said. 
“She would get outside 
and wouldn’t know how 
to get back.” He even-
tually got help from the 
Auburn Police Depart-
ment with a program to 

attach a GPS bracelet to 
her ankle. If she left the 
house and couldn’t find 
her way home, Mynah-
an would get help from 
neighbors in searching 
for her. If they couldn’t 
find her, he would call 
the police department to 
track her bracelet. 

“I tell everybody my 
house is worth a million 
dollars,” Mynahan said. 
“And they look at me 
kind of funny, and I say 
– it’s not the house. It’s 
not the property. It’s the 
neighborhood.” He said 
the whole neighborhood 
would help with search-
es. “It’s just amazing . . . 
the neighbors that I have 
here, it’s just worth mil-
lions.”

Neighbors visit him 
daily, he said, whether to 
help with chores and re-
pairs around the house, 
or just to talk. With the 
Covid-19 restrictions 
now, “We sit in the ga-
rage. I have the chairs 
separated . . . about 10 or 
12 feet away.”

The help from his 
neighbors, and his broth-
er and sister-in-law Dick 
and Reine Mynahan 
across the street, made 
it possible to stay in his 
house while caring for 
his wife full time. “And 
I’m a lucky guy,” he 
said. “I’m alone in the 
house. But I’m not alone, 
because of my neigh-

bors, my neighborhood, 
and my family that live 
close by. People that go 
through this . . . (this) 
really is something that 
people need, a lot of peo-
ple around them, check-
ing on them. Because it’s 
traumatic.”

“I’ve lost two sons, 
and now I’ve lost my 
wife, more or less. I can’t 
see her, I can’t hug her, I 
can’t hold her hand,” he 
said.

One son, Timothy 
J. Mynahan was valedic-
torian of his graduating 
class at Lewiston High 
School in 1988. He went 
on to College of the Holy 
Cross, where he excelled 
as a student and was se-
lected as member of the 
Alpha Sigman Nu Na-
tional Jesuit Honor So-
ciety. He died in August, 
1991, from injuries sus-
tained in a motor vehicle 
accident. Tim and Ber-
nadette created the Tim-
othy J. Mynahan Foun-
dation in his memory as 
a non-profit organization 
to provide annual schol-
arships to students in the 
Lewiston-Auburn and 
Lisbon areas. 

Timothy’s younger 
brother Joseph R. My-
nahan was a standout 
athlete, playing soccer 
and ice hockey before 
graduating from Lewis-
ton High School in 1989. 
He eventually started his 

own business, East Coast 
Fitness, and repaired 
physical fitness machin-
ery throughout Maine. 
He died in June, 2019.

Their remaining 
son, Patrick, and his wife, 
Laura, live with daugh-
ters, Olivia and Kather-
ine, in Alfred. Patrick and 
Laura visit almost every 
weekend, Mynahan said, 
fixing things around the 
house. They are currently 
repainting the interior.

The four grand-
daughters, Kate, Jordan, 
Brooklyn, and Olivia, 
come and visit Mynahan 
at the house and go to see 
“BB” at The Lamp. They 
visited with Tim and Ber-
nadette at The Lamp for 
Thanksgiving dinner, be-

cause that is “something 
that was important” to 
Bernadette, Mynahan 
said. In past summers, the 
grandchildren spent time 
with Tim and Bernadette 
at their camp on Brassua 
Lake, which is about five 
miles west of Moosehead 
Lake in Maine.

Tim Mynahan of Dyer Road, Lewiston, looks through a 
photo album with recent photographs of his wife, Bernadette 
Anne, and their extended family. Bernadette is in hospice 
care at The Lamp Memory Care Center in Lisbon. (Photo 
by Nathan Tsukroff, PortraitEFX)

Bernadette Anne Mynahan 
at The Lamp in Lisbon, 
from a photograph on Tim 
Mynahan’s smartphone. 
(Photo by Nathan Tsukroff, 
PortraitEFX)


