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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
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Guest column
Discovering the trails next door
By Jeffrey Ryan

South Portland 
Land Trust initiatives 
paying dividends:

A decade ago, the 
South Portland Land 
Trust (SPLT) organized 
a community meeting in 
the area near the Maine 
Mall. The group had rec-
ognized that while the 
east side of town was 
well served by pedestrian 
and bike friendly trails, 
the west side was lack-
ing. That well-attended 
forum launched an initia-
tive that has created sev-
eral miles of trails to be 
enjoyed, including a pop-
ular 1-mile hike in the 
vicinity of Clarks Pond. 
While at first blush, a 
bustling area such as the 
Maine Mall wouldn’t 
seem to be a great loca-
tion for trails, the SPLT 
found that there were 
still many stream side ar-
eas that had been spared 

from development that 
provide wonderful es-
capes for residents, vis-
itors and employees of 
nearby businesses.

D o w n l o a d a b l e 
Map:

To commemo-
rate this year’s Nation-
al Trails Day, June 6, 
the SPLT has created a 
downloadable map to 
the West End Trails. The 
map highlights the five 
trails the organization 
has created in the past 
fifteen years, including 
their newest trail, the 
South Branch Trail, a 
beautiful 1/2-mile walk 
along a stream next to 
the Clarks Pond cinema 
complex. The group has 
plans for additional trails 
and trail extensions and 
expects to make an excit-
ing announcement soon. 

Trails Don’t Just 
Happen:

“The amount of 

progress we’ve made 
in the last decade could 
only have been achieved 
with community support. 
The National Park Ser-
vice’s Rivers, Trails and 
Conservation Assistance 
Program has provid-
ed an incredible boost, 
particularly Julie Isbill, 
from the Brunswick of-
fice, who has helped us 
with outreach and con-
sensus building.”, says 
SPLT President, Richard 
Rottkov. “The trails play 
an important role in con-
necting neighborhoods, 
providing exercise for 
residents and area em-
ployees and keeping 
people connected with 
nature.”

The download-
able map is available at 
https://www.southport-
landlandtrust.org/west-
endtrails.

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

Teacher Appreciation Week

Fourth grader Jade Tibbetts paints rocks and places them at the front of Village Elemen-
tary School. Tibbetts is constantly an amazing source of kindness and positivity at Village.

Students and teach-
ers of Village Elemen-
tary School in Gorham 
celebrated Teacher Ap-
preciation Week (May 
4 through 8), despite 
the difficulties and re-
strictions brought on by 
COVID-19. The schools 
may be closed but even 
the youngest students 
find ways to share their 
adoration and hope 
during these tough times.

Kaidan Marchand (third grade) creates a heart of hope at 
Village Elementary School in Gorham during the Covid-19 
pandemic. 
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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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status to be published at no charge.

Please email us at 

info@GorhamWEEKLY.com

Gorham Town Council update
Outdoor Dining 

Policy: 
The Economic De-

velopment Department 
provided the attached 
Outdoor Dining Policy 
with the goal to encour-
age more outdoor dining 
options in support of our 
local business communi-
ty while keeping patrons 
safe. The policy has been 
posted on the Town web-
site, website listserv and 
Town Facebook page. 

Gorham Munici-
pal Facilities To Reopen 
June 1st By Appoint-
ment Only:

This week, the at-
tached Press Release was 
published announcing 
that municipal facilities 
will reopen on Monday, 
June 1st by appointment 
only. In order to enter 
any indoor Town facility, 
all members of the pub-
lic are required to make 
an appointment, wear a 
face covering per Execu-
tive Order #49 FY 19/20, 
and social distancing re-
quirements must be fol-
lowed. Town staff and 

vendors are also required 
to wear a face cover-
ing when within six feet 
of others. We strongly 
encourage residents to 
utilize our online ser-
vices whenever possible 
which can be found at 
www.gorham-me.org. 

Appointments can 
be booked online at 
https://www.gorham-me.
o r g / h o m e / p a g e s /
new-book-appointment 
or by phone by calling 
222-1600 to reach a De-
partment Directory. 

Upcoming Meet-
ings/Events:

June 1, 7 p.m., Plan-
ning Board Meeting, 
Zoom Webinar.

June 2, 6:30 p.m., 
Regular Town Council 
Meeting, Zoom Webinar.

June 10, 7 p.m., 
School Committee Meet-
ing Zoom Webinar.

June 16, 8 a.m., 
Ordinance Committee 
Meeting, Zoom Webinar.

June 17, 8 a.m., 
Gorham Economic De-
velopment Corporation 
Meeting, Zoom Webinar.

June 18, 7 p.m., 
Zoning Board of Appeals 
Meeting, Zoom Webinar. 

June 22, 5:30 p.m., 
Finance Committee 
Meeting, Zoom Webinar. 

July 3, Indepen-
dence Day Holiday Ob-
served Municipal Center, 
Administrative Offices 
and Library closed. 

July 6, 7 p.m., Plan-
ning Board Meeting, 
Zoom Webinar. 

July 7, 6:30 p.m., 
Regular Town Council 
Meeting, Zoom Webinar. 

July 8, 7 p.m., 
School Committee Meet-
ing, Zoom Webinar. 

July 14, 7 p.m., 
Gorham Conservation 
Commission Meeting, 
Zoom Webinar. 

July 15, 8 a.m., 
Gorham Economic 
Development Corpo-
rations Meeting, Zoom 
Webinar. 

July 16, 6:30 p.m., 
Zoning Board of Ap-
peals, Zoom Webinar. 

July 21, 8 a.m., 
Ordinance Committee 
Meeting, Zoom Webinar. 

Gorham reopening 

Town of Gorham 
municipal facilities re-
opened on Monday, June 
1, by appointment only. 
In order to enter any in-
door Town facility, all 
members of the public 
are required to make an 
appointment, wear a face 
covering per Executive 
Order #49 FY 19/20, and 
social distancing require-
ments must be followed. 
Please observe maxi-
mum occupancy lim-
its posted at all offices. 
Town staff and vendors 
are also required to wear 
a face covering when 
within six feet of others. 
We strongly encourage 
residents to utilize our 
online services when-
ever possible which can 
be found at www.gor-
ham-me.org. 

Making Appoint-
ments:

Appointments can 
be made as follows:

For appointments 
with the Town Clerk’s 
Office, go to https://gor-
ham.youcanbook.me/ 
or call 222-1670. The 
Clerk’s Office will make 
every effort to schedule 
seniors and vulnerable 
populations early in the 
morning before the gen-
eral public. 

For appointments 
with Community Devel-
opment Offices (Code, 
Assessing, Planning and/
or Economic Develop-
ment divisions), go to 
https://communitydev.
youcanbook.me/ or call 
222-1620. 

For appointments 
with the Recreation Of-
fice, go to https://gor-
hamrec.youcanbook.me/ 

or call 222-1630. 
Call 222-1600 to 

reach a Town depart-
ment directory to re-
quest an appointment 
directly with the office 
in which you need assis-
tance. Many services can 
be performed online at 
https://www.gorham-me.
o rg /home/pages /on-
line-transactions. 

Preparing for Your 
Appointment: 

Town office occu-
pancy limits, physical 
distancing requirements 
and face covering poli-
cies will be posted at en-
trances and throughout 
Town facilities. When in 
line for a scheduled ap-
pointment, please follow 
social distancing mark-
ers.

The Gorham Mu-
nicipal Center’s traffic 
flow has been modified 
to minimize contact be-
tween staff, contractors 
and visitors. Upon arriv-
al, please follow signage 
at the main “rotunda” 
to the office for your 
appointment. When fin-
ished, follow signage to 
the designated exit while 
maintaining social dis-
tancing. 

One restroom on 
the first floor will be des-
ignated for public hand-
washing-only at the Gor-
ham Municipal Center 
during this initial stage 
of reopening. 

To expedite mo-
tor vehicle registration 
appointments, visit 
https://www.gorham-me.
org/town-clerk/pages/
motor-vehicle-regis-
t ra t ion#anchor_Mo-
tor_Vehicle_Registra-

tion_Paperwork for a list 
of information to bring 
with you. 

May 15 tax pay-
ments are interest free to 
June 15. Payments can 
be: 

1. Paid in-person 
with an appointment. 
Go to https://gorham.
youcanbook.me/ or call 
222-1600 to request an 
appointment. 

2. Placed in the 
Book Drop at Baxter 
Memorial Library (71 
South Street). 

3. Sent via U.S. 
Mail to Town of Gor-
ham, Attention Tax Col-
lector. 

4. Credit Card pay-
ment via Maine PayPort 
Service at https://epay-
ment.informe.org/pay-
portonline/welcome, or 
over the phone by calling 
the Town Clerk’s Office 
at 222-1670 (fees apply. 

The Governor ex-
tended the deadline to 
apply for certain tax ex-
emptions. To learn more, 
go to https://www.maine.
gov /governor /mi l l s /
news/governor-mills-ex-
tends-s ta tes -proper-
ty-tax-exemption-dead-
line-2020-04-01. Please 
call the Assessing Office 
at 222-1603, or the Cum-
berland County Regional 
Assessing Office at 207-
699-2475 for assistance. 

Recreation Office 
and Facilities:

The Recreation 
Office will reopen by 
appointment only. All 
outdoor facilities will 
open June 1 providing 
social distancing re-
quirements are followed. 

Fort Hill Community 
Church reopening

With Phase two 
having started on June 
1 and allowing groups 
of less than 50 to gath-

er, Fort Hill Community 
Church will begin gath-
ering again on June 7 and 
every Sunday thereafter 

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



See Library, page 11

Arts &
EntertainmentEntertainment

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

Online events Gorham library
Baxter Memorial 

Library is pleased to of-
fer the following events: 

Tuesday, June 2:
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 3:
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 4:
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.

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-

El Rayo open for outdoor seating

El Rayo is excited to be welcoming customers for outdoor dining as of June 
1! Call 883-8226 or visit https://elrayotaqueria.com for more information.



 Page 7Thursday, June 4, 2020

            MK 
         K I T C H E N 

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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DELIVERY

We 
Deliver.

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

Teacher Appreciation Week
Continued from page 1

Village Elementary School’s Music Teacher, Jennifer Precopio creates Village Strong 
T-shirts. Staff shared their strength through photos wearing their shirts creating a sup-
portive collage as a reminder for students and their families that we may be separated but 
we are still strong and not divided. 

Verde chicken dip

Chef Dorene Mills

Prepared by Chef 
Dorene Mills
Yields: 6 servings
Prep Time: 20 min-

utes
Cook Time: 15 min-

utes
A great dip recipe 

for summer to eat with 
tortilla chips. If you like 
a little heat with your 
dip, Chipotle powder is a 
great way to add it along 
with some nice smoki-
ness. You can also top 
with fresh cilantro if you 
want! It’s also a great 
way to use up any left-
over chicken you might 
have on hand.

Ingredients:
Cold cooked Chick-

en, dark and white meat, 
diced ½ chicken, or 
about 2 cups

Neufchatel Cream 

Cheese  ½ brick
Tomatilla (Verde) 

Salsa ½ cup
Fresh Lime, zested 

and juiced ½ each
Scallions, sliced 2 

ea.
Cheddar cheese, 

shredded 1 cup, separat-
ed into ½ cups

Chipotle powder, 
optional 1 tsp.

Pull chicken off the 
bone and dice into small-
er pieces. Place in a large 
bowl and set aside.

In a blender or food 
processor, blend Neuf-
chatel cream cheese, to-
matillo salsa, lime juice 
and zest, ½ cup cheddar 
cheese and chipotle pow-
der if you choose, till 
well mixed and some-
what smooth.

Place cheese and 

salsa mix into larger 
bowl with chicken and 
stir till well incorporat-
ed. Place in oven able 
pan and sprinkle with re-
maining ½ cup cheddar 
cheese.

Bake in oven at 
350°F for 10 to 15 min-
utes till bubbly and 
browned on top.

Top with sliced 
scallions and serve hot 
or warm. Enjoy!

Photographers collaborate
to offer senior portraits

The wedding in-
dustry has completely 
tanked. Everyone in the 
industry is struggling 
due to the complete loss 
of wedding reservations 
through September, even 
into October. To try and 
gain back some of the 
income they have lost, 
photographers joined 
together to form Coast 
Blue Imagery, a senior 
portrait group. 

Co-founder Kim 
Champan explains, “It 
all began with an idea: 
how can we provide a 
truly one-of-a-kind ex-

perience, exclusively 
for high school seniors? 
With that guiding ques-
tion in mind, we created 
Coastal Blue Imagery, 
a collective of award 
winning and published 
photographers, Angela 
DiPhilippo, Rachel Bell 
and myself. Our individ-
ual businesses of Kim 
Chapman Photography, 
Life Portraits by Angela, 
and Rachel Bell Photog-
raphy operate under the 
umbrella of our seaside 
boutique studio, Coast-
al Blue Imagery. We 
bring a range of styles 

and perspectives, which 
add to the artistry of this 
unique co-op. Whether 
you are looking to book 
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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

Nonesuch River Brewing 
open with new hours

Summer Nonesuch outside building

Nonesuch River 
Brewing is now open for 
outdoor seating Wednes-
day through Sunday 12 
to 3 p.m., with an hour 
break to clean, then 4 to 
8 p.m. They will contin-
ue doing Curbside to go, 
including cocktails, 4 
packs, dinners, desserts 
and more!

Cocktails To Go have been super popular and will be still 
happening as well as Zero Contact Online Ordering and 
Delivery. Drinks come ready to pour over ice with 2 drinks 
included.

New Summer Menu - Coming 
Soon! (Includes Maine Lob-
ster & a Farm Fresh Rotating 
Salad by Scarborough’s own 
Goronson Farm.

4 Pack & A Snack - Special on 4 Packs with Staff Favorite Appetizers - Change Weekly! 
Special Price discount for Happy Hour (3 to 5 p.m.)

Like us on Facebook! 
Facebook.com/Twincitytimes

Follow us on facebook!
Don’t miss our weekly giveaways!

www.facebook.com/GorhamWeekly
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PROFESSIONAL 
COMPUTER SERVICES INC.

207.784.6295
buck@pro-pc.us

Buck Buchanan
A+, MCP Certified Technician

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

it’s time to upgrade 
to a business phone. 

Find out how a business 
phone can save  

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

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

Roadmark Industries
Covering Southern Maine

(207) 240-5535

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

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

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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Reopening
Continued from page 3

Library
Continued from page 6

Portraits
Continued from page 8

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

Laurie@GorhamWEEKLY.com

Historic Prints - Limited Quantity

Prints of original Pen and Ink 
Sold by Artist, Mary Jane of Gorham

$25 for print without framing or matting • (207) 839-2179

Portland Observatory Union Station, Portland

Go to https://gorhamrec.
youcanbook.me/ or call 
222-1630 to request an 
appointment. Face cov-
erings must be worn in-
side by members of the 
public, vendors and staff. 
Upon arrival at the Mu-
nicipal Center, follow the 
signage at the recreation 
one-way entrance to the 
office. Please follow so-
cial distancing markers 
when in line and observe 
the policy of no more 
than two members of the 
public inside the Rec-
reation Office at a time. 
When finished, follow 
signage to the one-way 
exit. The recreation one-
way entrance may only 
be used as an exit for 
ADA accessibility needs 
and emergencies. 

Summer Camps 
will be offered and are 
currently in the planning 
phase. No one camp will 
have more than 50 people 
including staff. Tempera-
tures will be taken, and 
all programs will follow 
an extensive daily check-
list per CDC guidelines. 

Baxter Memorial 
Library:

The Library will 
offer curbside pickup 
service, which can be re-
quested as follows:

1. Request your 
items through Minerva 
by visiting https://miner-
va.maine.edu/. 

2. Wait for a confir-
mation email or text that 
your items are available 
for pickup. 

3. Once confirma-
tion is received, schedule 
your curbside time slot at 
https://baxterlibrary.you-
canbook.me/. 

4. Park in one of the 
three spots reserved for 
curbside outside of the 
Library’s main entrance, 
and call 222-1190 when 
you have arrived – your 
items will be brought to 
you. 

Curbside service is 
not required to pick up 

items – it is a service that 
the Library will offer for 
patrons who do not want 
to wait in line or would 
rather not enter the li-
brary. The library will 
allow up to five members 
of the public inside the 
building at a time; face 
coverings are required. 
Upon arrival, enter 
through the designated 
door on the right. Please 
follow the one-way aisle 
circulation posted in-
side. When finished, exit 
through the designated 
door while maintaining 
social distancing. Pro-
gramming will continue 
to be held online. 

Public Safety:
Both the Fire and 

Police Station lobbies at 
270 Main Street are now 
open. Face coverings are 
required and no more 
than two members of the 
public are allowed inside 
either lobby at a time. 
Please maintain social 
distancing. Please call 
222-1660 for assistance 
with non-emergency in-
quiries. 

Public Works:
Currently, Public 

Works staff are meeting 
with the public outside 
as needed. Changes are 
being made to allow mi-
nor access to the lobby at 
a later date. Please call 
892-9062 for assistance. 

The primary con-
cern is for the safety 
and health of Gorham 
citizens and employees 
during the changing as-
pects of the Coronavirus 
pandemic. The Town 
wants to thank communi-
ty members for their un-
derstanding and patience 
during this time.

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 “Hatch-
et”.   The publisher rec-
ommends this book for 
grades three through 
seven.

Wednesday, June 
10:

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.

Tuesday, June 16:
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! 

Wednesday, June 
17:

Nature Walk and 
Scavenger Hunt: It is 
the perfect time of year 
to take a walk on one 
of Gorham’s many beau-
tiful trails! Mr. Jeff has 
created a fun-filled scav-
enger hunt for you to 
take along on your walk. 
Can you find everything 
on the list? Print it off at 
home or have it down-
loaded onto an adult’s 
device. (All Ages). Link 
will be added on library 
website at 10 a.m.

Thursday, June 18:
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! 

Friday, June 19:
Baby Yoga: Baxter 

Memorial Library Youth 
Services Librarian (and 
certified children’s yoga 
teacher) Heidi Whel-
an will lead this sup-
portive community yoga 
class for babies and their 
caregivers from 9:30 
to 10 a.m.   This class 
will focus on nurturing 
the baby/caregiver bond 
through gentle massage, 
stretching, and sing-
ing.  Restorative poses 

will be included for the 
caregiver.  Recommend-
ed for babies 6 weeks old 
to new walkers.

 (A registration 

a session with one of us 
individually or are inter-
ested in a Senior Portrait 
Party or Prom Party, we 
have you covered! With 
over 40 years of com-
bined experience, we’ve 
photographed weddings 
and portraits all through-
out the United States, Eu-
rope and the Caribbean 
Islands. Let us now help 
you create your own un-
forgettable senior memo-
ries!”

The wedding in-
dustry is a billion dol-
lar industry in Maine, 
per a study by USM 
( https://usm.maine.edu/
publicaffairs/may-20-

2019-—-usm-research-
ers-and-maine-wedding-
report-issue-marry-me-
report-first-its). The state 
is number three in wed-
ding destinations in the 
United States, behind Ne-
vada and Hawaii. Need-
less to say, the wedding 
industry has been deci-
mated and that means that 
people’s livelihoods have 
been severely impacted. 
Coastal Blue Imagery is 
one way some people in 
this industry are working 
to help keep their busi-
ness afloat while provid-
ing service for families to 
capture a precious, one-
in-a-life-time event. 

 For more infor-
mation, visit www.coast-
alblueimagery.com.

form for the Zoom link 
to this session will be 
posted on the website at 
least a week before the 
event).
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Get younger looking skin today

The newest technology
 in skin rejuvenation

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

Peptide & Stem Cell Infusion

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

• Pigmentation
• Sagging Skin
• Tightening
• Muscle Toning

Healthy Beauty
Wellness Spa

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

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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AUBURN
746 Center Street

Auburn Movie Hotline   — 786-8605
DOORS OPEN AT:

12:00pm

VISIT OUR WEBSITE OR 
CALL THE HOTLINE AT 

786-8605 
FOR SHOWTIMES

WWW.FLAGHIPCINEMAS.COM

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
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Calendar
Send your submissions to the Editor. More online.

Ongoing, 
Wednesdays
Lewiston outdoor 

market (weather permit-
ting) from 10 to 11 a.m. 
at 91 College Street, 
Lewiston. Neighbors 
who help set up the 
market wear gloves and 
masks. The market is set 
up to allow safe social 
distancing. Customers 
will have their tempera-
ture taken upon arrival 
and be given a box to fill 
if they are safe. If they 
are running a tempera-
ture, they will be sent 
home quickly with a box 
of food.

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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Restaurant Directory

Free e-subscriptions at www.GorhamWEEKLY.com

Restaurant Name Phone City Open? Take-out? Curbside? Delivery? Hours Website
Junction Bowl (207) 222-7600 Gorham No No No No Closed jctbowl.com
Dunkin' Gorham (207) 839-7044 Gorham Yes Yes No No Daily 430am-8pm dunkindonuts.com
Lucky Thai (207) 839-6999 Gorham Yes Yes No No Daily 11am-8pm Lucky-Thai.com
MK Kitchen (207) 222-2588 Gorham Yes Yes Yes No Tues-Sat. Preorder EARLY. Pick up 3:30pm -7pm Mkkitchen.net 
Ocean Gardens (207) 839-7651 Gorham Yes Yes Yes No Fri-Sat 3 to 7 Oceangardensrestaurant.com
Jan Me II (207) 839-4377 Gorham No No No No None janmee2.com
Aroma Joes - Gorham (207) 222-2921 Gorham Yes Yes No No Daily 4:30am-10pm aromajoes.com
Angelo’s Pizza, Gorham (207) 222-2232 Gorham Yes Yes No No Wed - Sat  12pm to 7pm, Sun - 12pm to 6pm www.angelospizzagorham.com
Chia Sen chinese restuarant (207) 883-7665 Scarborough Yes Yes No No Daily 11am-9pm www.chiasenme.com
O'Reilly's Cure Restaurant & Bar (207) 517-2222 Scarborough Yes Yes Yes No Daily 12pm-7pm oreillyscure.com
Subway - Scarborough (207) 885-5818 Scarborough Yes Yes Yes Yes Daily 9AM-9PM subway.com
Subway Scarborough – Rte 22 (207) 839-7900 Scarborough Yes Yes No Yes Daily 11am to 7pm subway.com
El Rayo Scarborough (207) 883-8226 Scarborough Yes Yes Yes Yes Mon-Sat 11am-8pm    www.elrayotaqueria.com
Chia sen Chinese restaurant (207) 883-7665 Scarborough Yes Yes Yes No Dailiy 11:00 am -9:00 pm Www.chiasenme.com
Nonesuch River Brewing (207) 219-8948 Scarborough Yes Yes Yes Yes Wed-Fri 3pm-8pm, Sat 12pm-8pm, Sun 12pm-7pm nonesuchriverbrewing.com
Bin Fin Poke (207) 536-0416 South Portland Yes Yes Yes No Mon-Sat 11am-8pm    bigfinpoke.com
Buffalo Wild Wings (207) 541-9464 South Portland Yes Yes Yes No Daily 11am-10pm buffalowildwings.com
Chili's (207) 773-1595 South Portland Yes Yes Yes Yes Dailiy 11AM-9pm  chilis.com
Chipotle Mexican Grill (207) 775-7730 South Portland Yes Yes No Yes Daily 10:45AM-10PM chipotle.com
Cracker Barrel (207) 773-7530 South Portland Yes Yes Yes Yes Daily 8am-8pm  crackerbarreltogo.com
Friendlys (207) 774-7442 South Portland Yes Yes No Yes Daily 11am-10pm friendlys.com
Longhorn Steakhouse (207) 780-0800 South Portland Yes Yes Yes No Sun-Thu 11am-9pm, Fri-Sat 11am-10pm longhornsteakhouse.com
Cracker Barrel (207) 210-7291 South Portland Yes Yes Yes Yes Daily 8am to 8pm Crackerbarreltogo.com
Mcdonalds South Portland (207) 761-2819 South Portland Yes Yes Yes Yes Daily 6am-10pm mcdonalds.com
Moes Original BBQ (207) 956-7623 South Portland Yes Yes Yes Yes Dailiy 11am-7pm moesoriginalbbq.com
IHOP - South Portland (207) 774-7475 South Portland Yes Yes No Yes Daily 7am-2pm ihop.com
El rodeo Mexican restaurant (614) 254-4976 South Portland Yes Yes Yes Yes Sun-Thu 11am-8pm Fri-Sat 11am-9pm Elrodeome.com
Subway Standish (207) 550-0012 Standish Yes Yes No Yes Daily 11am to 7pm subway.com
Big Fin Poké (207) 591-0171 Westbrook Yes Yes No Yes Mon-Sat 11am-8pm bigfinpoke@gmail.com
Subway Westbrook - Main St. (207 854-3287 Westbrook Yes Yes No Yes Daily 11am to 7pm subway.com

MK Kitchen.net 
Would you 

like your 
restaurant 
in Gorham 
Weekly’s 

Restaurant 
Directory?
 email us: 

Laurie@
Gorham

Weekly.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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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

Guest column
Gorham Superintendent update

By Heather J. Perry
Update on Proposed 

FY 21 School Budget:
After discussion 

and debate, the Gorham 
School Committee vot-
ed 5-2 to approve of a 
newly proposed FY 21 
school budget that brings 
the mil impact to taxpay-
ers down to 0% for FY  
21.  The newly approved 
FY 21 proposed budget 
would make the follow-
ing changes from the 
originally proposed FY 
21 budget:

1. It Reduces the 
following general fund 
expenditures:

Reduce amount 
paid to Town of Gor-
ham to only include 
anticipated increases in 
summer insurance ac-
crual amounts.  Those 
amounts are estimated 
to be $70,000.00 for FY  
21.  Therefore we would 
reduce $80,000.00 from 
this originally proposed 
expenditure.

Reduce 1 Ed. Tech. 
III from Special Educa-
tion - $35,000.00

Reduce Technology 
Maintenance Lines by 
$20,000.00

2. It Reduces the 
proposed CIPS (Capital 
Improvement Plan) bud-

get by $252,000.00
3. It Adds to the 

designated fund balance 
revenue by $310,000.00

These three items 
combined would re-
duce the originally pro-
posed FY 21 School 
budget impact by a total 
of $697,150.00 which 
would bring the new 
projected FY 21 mil im-
pact to 0%.

I will be writing 
a letter to the Town 
Council on behalf of the 
School Committee to 
make them aware of the 
newly proposed FY 21 
budget figures in time for 
their consideration when 
they vote to approve of 
the Town’s full munic-
ipal budget on June 16.  
Please stay tuned and 
feel free to reach out 
with any questions!

Continued Work on 
Re-Opening Plan Devel-
opment – update:

The work to de-
velop a comprehensive 
plan to re-open the Gor-
ham Schools continues.  
Right now, I am work-
ing closely with District 
Leadership Team mem-
bers, and their school 
level leadership teams to 
try and narrow in on the 
top 3-4 Level II scenari-

os that we want to con-
sider moving forward 
with.  If you recall, the 
Level I plan involves a 
continuation of distance 
learning and the Level 
III plan involves a fairly 
“traditional” operation 
of our schools.  It is the 
Level II plan, which is a 
hybrid model, that is cre-
ating the most work for 
us at this point in time.  
Within this Level II plan 
we will have face-to-
face instruction occur-
ring with some students 
while other students 
are continuing distance 
learning because we may 
be placed in a situation 
whereby, we are able to 
operate our schools, but 
not at full capacity in 
order to maintain strict-
er social distancing and 
sanitization protocols.

I sent out a survey 
to all staff members last 
week that asks them 
to weigh in on the op-
tions we’ve identified 
thus far in an attempt 
to identify the top three 
scenarios we may want 
to dive more deeply into 
for our planning.  Once 
those top three scenarios 
are identified, I will then 
be sending out a survey 
to all parents/guardians 

this week to ask your 
opinions on these top 
scenarios in order to help 
us nail down the one we 
will move forward with 
for planning purposes.  
This isn’t to say that this 
one scenario may not 
change as this constantly 
moving pandemic seems 
to change all the time, 
but it is to say this would 
be the scenario we focus 
our future planning on.  
In this same survey I will 
likely be asking some 
other questions of par-
ents that will assist me 
in continuing to mold a 
plan that will work for 
the Gorham community 
moving forward.

My goal will be to 
present a STILL DRAFT 
plan to  the School 
Committee that will be 
shared with staff and 
parent/guardians more 
fully prior to the end of 
the school year so that 
folks can begin to wrap 
their heads around what 
things may look like 
when school opens this 
fall.  This plan will clear-
ly still be draft as it is my 
hope to take this initial 
plan and to share it with 
a community stakehold-
er advisory group/task 
force to really dig deeply 

into over the summer in 
order to finalize details 
before the beginning of 
the upcoming school 
year.

I just wanted to give 
you an update to let you 
know the work continues 
and to let you know to be 
looking for an import-
ant survey to come out, 
today most likely, that 
I would strongly urge 
folks to participate in to 
help inform our ongoing 
planning processes.

I will continue to 
keep you informed as 
this work progresses, 
but also wanted to share 
something with all of 
you that I have shared 
with the DLT as we have 
struggled so far through 
our planning, especially 
for the level II option.  
That is, there are no per-
fect options

The decisions we 
have had to make, and 
the decisions we will 
have to make are not 
optimal.  Optimal educa-
tion is daily face-to-face 
instruction with highly 
qualified teachers who 
care tremendously for 
their children.  As we 
look at development of 
our re-opening plans we 
continue to try to do the 

best we can for all stu-
dents, making sure ev-
eryone (staff, students, 
parents, and commu-
nity members) are safe 
and healthy, which may 
mean we will continue 
to operate in “less than 
optimal” conditions 
from time to time.

Is there
a story

or event 
you’d like 

to see 
in the 

paper?
 email

us: 
Laurie@
Gorham

Weekly.com
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