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At Central Maine Medical Center

New cancer center planned for September

By Nathan Tsukroff
of PortraitEFX

Maine has won-
derful doctors and great
hospitals to treat almost
any illness.

What it doesn’t
have is an institute for
cancer treatment in the
center of the state. But
that will start to change
in early September.

The Dempsey Cen-
ter in Lewiston, found-
ed in 2008 by Patrick
Dempsey as a way to
give back to the commu-
nity where he grew up, is
committed to making life
better for people manag-
ing the impact of cancer.
However, it doesn’t pro-
vide the services of doc-
tors for treating cancer.

That’s what a
planned cancer center,
or institute, at Central
Maine Medical Center
(CMMC) will provide
for much of Maine, ac-
cording to Dr. Sean Mc-
Garr, a gastroenterology
doctor at the hospital.
With a planned ground-
breaking in early Sep-
tember, the cancer center
will bring together can-
cer doctors — oncologists
— from throughout the
area to provide compre-

Dr. Lisa Rutstein, a surgical oncologist, reviews the results from a recent procedure with Dr.
Sean McGarr, on the gastroenterology team at Central Maine Medical Center in Lewiston.
(Photo by Nathan Tsukroff, PortraitEFX)

hensive cancer services.

“We have a won-
derful Dempsey Center”
which provides research,
social support, and help

for patients to navi-
gate through the current
healthcare system as
they seek treatment for
cancer, Dr. McGarr said,

Poland Spring Preservation

o

Society opening for 2020

Poland Spring Pres-
ervation Society (PSPS)
has opened its buildings
for the 2020 season. This
will be the 44th year that
PSPS will be inviting vis-
itors into the Maine State
Building (1893), built
in Chicago, Illinois, for
the Worlds Fair and the
All Souls Chapel (1912)
to learn about the amaz-
ing history of Poland
Spring. PSPS is locat-
ed at 37 Preservation
Way, Poland Spring,
Maine. Hours are
Thursday through Satur-
day, 9 am. to 4 p.m. and
Sunday, noon to 3 p.m.
Call (207) 998-4142 or
visit ~ PolandSpringPS.
org for more informa-
tion.

but, “It’s not a cancer
center; it’s not a cancer

Open for outdoor dining!
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institution.”

CMMC’s can-
cer center will have “a
multi-disciplinary can-
cer institution,” where
multiple healthcare pro-
viders who specialize in
cancer can be found in
one place, Dr. McGarr
said.

Maine is a very
large state with only
one other cancer center,
Maine General Medical
Center’s Harold Alfond
Center for Cancer Care
in Augusta.

Dr. McGarr, who
was a Director of Gas-
trointestinal ~ Oncology
at Maine General before
coming to CMMC, looks
to make the CMMC cen-
ter a partner with doc-
tors throughout central
Maine, providing con-
tinuing care for patients
close to their homes after
their initial cancer treat-
ments.

“Our mission has
been to make it accessi-
ble,” he said. “A lot of
our patients don’t live
right around the block.
To come from sites that
are on the coast, or sites

that are up in the moun-
tains, to come to one
place . . . the goal, I think
would be to see all your
doctors and limit the
travel to make it as ef-
ficient of a visit as you
possibly can get.”

With a multi-disci-
plinary team, “You have
radiologists looking at
the film, you have oncol-
ogists that have read the
biopsies, you have the
surgeons that are meet-
ing with you and talking
about the options . . .
those folks that special-
ize in cancer care, all in
one spot,” Dr. McGarr
said.

“We’ve come to-
gether in an area that is
more centrally-located,”
Dr. McGarr said. “We’re
becoming more accessi-
ble by having the right
doctors, the right cancer
folks in one institution,”
so patients don’t have to
travel from town to town
find the doctors they
need for their treatments.
Keeping all the doctors
“under one roof, work-
ing together” makes for
See CMMC, page 16
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MaineCF awards
COVIDA19 fund grants

Nonprofit organi-
zations that serve Maine
people most affected by
the coronavirus pandemic
have been awarded $1.2
million from the Maine
Community Foundation
‘s COVID-19 Emergen-
cy Response Fund and a
fund for food security.

The 130 grantees
include community and
statewide organizations
providing basic support
such as food, shelter,
childcare, mental health
and domestic violence
services. Recipients are
determined proactively
based on needs around
the state; there is no ap-
plication process.

“Maine’s demo-
graphics and economic
makeup place many res-
idents in extremely vul-
nerable positions during
this pandemic,” said
Steve Rowe, MaineCF
president and CEO. “The

generosity of our donors
has allowed the Maine
Community Foundation
to expeditiously support
community-based or-
ganizations on the front
lines of the crisis. Our
latest round of grants
provides resources to
food pantries and home-
less shelters as well as
other social service or-

ganizations across the
state.”

The COVID-19
fund began with a

$500,000 transfer from
an unrestricted MaineCF
fund and has grown sub-
stantially due to transfers
from donors with advised
funds at the community
foundation and contribu-
tions from individuals,
foundations and corpora-
tions.

A complete list of
COVID-19 Fund grant-
ees is on available on
the foundation’s website,

www.maincf.org.

In addition to the
$1.2 million issued from
the funds for COVID-19
relief and food insecuri-
ty, donor giving through
MaineCF has increased
threefold compared to
this period last year: Do-
nors with advised funds
at the community foun-
dation have stepped up
by making more than $6
million grants since mid-
March.

Send all
items for
Names & Faces
to the
editor.
Deadline is
Friday by five pm.

Brunswick Outdoor Arts
Festival cancelled

The Brunswick Out-
door Arts Show, sched-
uled for August 15, 2020
in Downtown Brunswick,
has been officially can-
celed.

It is with great sad-
ness that the Brunswick
Downtown  Association
has cancelled its 2020
Brunswick Outdoor Arts
Festival in response to
the coronavirus pandem-
ic. Held every August in
downtown Brunswick
since 2006, the show fea-
tures over 100-juried art-
ists on the sidewalks, and
dozens of demonstrating
artisans and musicians
on the Brunswick Town
Mall.

The BDA Events
Committee came to the
decision after Governor
Janet Mills cautioned

that the State mandates
on large gatherings will
remain in effect until Sep-
tember.

“The Brunswick
Outdoor Arts Festival is
a signature event for the
BDA and is highly antic-
ipated by our community
and the participating art-
ists and performers. How-
ever, the safety and health
of our community, volun-
teers, and supporters must
take precedent during
these times. We look for-
ward to seeing everyone
next year!” says Debora
King, BDA Executive Di-
rector.

“We were look-
ing forward to our 2020
event. With a large num-
ber of returning artists, we
were on track for a huge-
ly successful festival.”

says Keith Garovoy, BDA
board member and Co-
Chair of the Brunswick
Outdoor Arts Festival
Committee. “We hope ev-
eryone stays safe and hap-
py and we look forward to
Brunswick Outdoor Arts
Festival in August 2021!”

Although the live
festival is  cancelled,
the BDA will be listing
all artists and Featured
Supporting Artists with
photos, links, and con-
tact information, on the
Brunswick Outdoor Arts
Festival website. This
may also include music
by local bands, dance
performances, and other
entertainment. Visit the
festival page in July for
more details https://www.
brunswickoutdoorartsfest.
com/.
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Maine State Bar Association
names new Chair

Skelton Taintor &
Abbott is pleased to an-
nounce that the Maine
State Bar Association,
Board of Governors has
appointed Attorney An-
drew Zulieve as leader
of the groups Intellectu-
al Property Section for
2020.

Mr. Zulieve’s prac-
tice at Skelton Taintor
& Abbott covers all
non-patent areas of in-
tellectual property law,
trademarks and brand
protection, copyrights,
design rights, trade se-
crets, licensing, rights
of publicity, domain
name and social media
disputes, unfair compe-

tition, business law and
litigation in all courts.
Zulieve has significant
experience advising
companies on how best
to acquire, develop, and
use intellectual property
to maximize revenue and
business leverage.

Practicing law for
more than thirty years,
Mr. Zulieve is sensitive
and dedicated to his cli-
ent’s needs. He under-
stands that effective rep-
resentation is achieved
through a strict adher-
ence to detail and thor-
ough preparation com-
bined with the highest
standards of ethics and
fairness.

His legal career
began as a law clerk for
the global D.C .-based in-
tellectual property firm,
Finnegan  Henderson.
He was also an examin-
ing attorney for the US
Trademark Office and
has worked for sever-
al Maine law firms. In
2011, Andy opened his
own law practice in Wal-
doboro, where he served
clients in Maine, nation-
ally and international-
ly, until 2019 when he
joined Skelton Taintor &
Abbott.

He served as pres-
ident of the Lincoln
County Bar Association
2011-2019. He also vol-
unteers his time with
Lawyers for the Arts and
Lawyers for the Elder-
ly. He received his B.A.
degree from Miami Uni-
versity in Oxford, Ohio
and Juris Doctorate from
The Antioch Law School
in Washington, D.C.

Since 1853, Skelt-
on Taintor & Abbott has
provided a full range of
high-quality legal ser-
vices to the individuals,
companies, and munic-
ipalities of Maine. The
firm’s main office is
located in Auburn and
in January 2019, a mid-
coast office was opened
in Waldoboro. For more
information, visit wWww.
STA-Law.com or call
(207) 784-3200.

Workshop on raising
pigs for home use

University of Maine
Cooperative  Extension
will offer a free online
workshop about raising
pigs for small-scale use
from noon to 2 p.m. on
June 16.

Topics  will in-
clude appropriate hous-
ing, health and nutri-

tion; swine breeds, and
expected meat yields.
UMaine Extension
professor Donna Cof-
fin and Extension live-

stock  specialist  Colt
Knight will lead the
workshop.

The workshop is
free; registration is re-

WHY PEOPLE CHOOSE

quired online. For more
information or to re-
quest a reasonable ac-
commodation, contact
Donna Coffin at (207)
942-7396 or donna.cof-
fin@maine.edu. More
information also is avail-
able on the program
webpage.

CHAMPOUX INSURANCE

Nicole Lajoie
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Online events Gorham library

Nonesuch River Brewing
is open for outside seating

Nonesuch River
Brewing is excited to be
open for outdoor seat-
ing. Their new hours are
Wednesday through Sun-
day 12 to 3 p.m., closed
for an hour for cleaning
and re-opened from 4 to
8 p.m.

Outside seating building all
tables 6ft apart.
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Peaceful protest in Gorham

By Chief of Police

Christopher Sanborn

Last week, members
of the Town of Gorham
came together as a com-
munity for a peaceful
protest to recognize the
tragic event that resulted
in George Floyd’s death
and to demonstrate that
attention can be drawn to
this very important issue
in a peaceful and produc-
tive manner.

The protests had
approximately 400
community members

involved in a well-orga-
nized demonstration that
lasted approximately
two hours. The protest

was planned by students
of the Gorham High
School. They worked
collaboratively with the
Gorham Police Depart-
ment to ensure that this
entire demonstration was
peaceful, safe and pro-
ductive.

I want to publicly
thank the Gorham High
School students that or-
ganized [this] event and
everyone that attended
the demonstration for
working collaboratively
with the Gorham Police
Department to ensure
that the protest remained
peaceful, safe and pro-
ductive.

This event was a
clear example of how
communities can come
together to shed light on
and address important
issues in a manner that
is safe for everyone in-
volved. It demonstrates
that we can build trust
and use best practices for
community engagement.

Citizens of the
Town of Gorham should
be proud of the example
we set for others to fol-
low.

Again, thank you to
everyone involved and
I am honored to be the
Chief of Police for the
Town of Gorham.

Baxter =~ Memorial
Library is pleased to of-
fer the following events:

Thursday, June 11:

Librarian Grab
Bag — Discovery Time,
for ages 18mons-Syrs:
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 am. 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 form for the
Zoom link to this session
will be posted on the
website at least a week
before the event.
Monday, June 22:
Stuffed Animal Por-
traits: Bring your favor-
ite stuffy to the art table!
Join Ms.Dani on Face-
book to learn how to paint
your favorite stuffy’s
portrait using paint and
lots of love! Suggested
supplies to gather before
the program are paints,
brushes and/or cotton
swabs, water and paper.
If you do not have paint,
use markers or pudding.
No paper? No worries.
Grab a paper bag or
wrapping paper. This is
a great family activity
for all ages. Parents you
can paint too.

Please email us at
info@GorhamWEEKLY.com
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What'’s Going On

Lodging groups offer
tourism re-open plan

A group of hotel
owners have asked Gov.
Janet Mills and her ad-
ministration to work with
them to salvage what is
left of the 2020 tourist
season. “Work With ME”
launched last Monday
with supporters urging
Gov. Mills to eliminate
the 14-day quarantine
and replace it with re-
sponsible solutions to
keeping residents and
visitors to Maine safe.

“We have been ac-
tively trying to convey
the extreme harm that
the 14-day quarantine
requirement has and will
continue to have on our
economy from the mo-
ment it was announced
by Governor Mills,” said
Eben Salvatore, Direc-
tor of Operations at Bar
Harbor Resorts. “We
knew immediately it was
going to have a devastat-
ing effect on us and our
entire state. Unfortunate-
ly, everyone got to see
just how much trouble
we are in over Memorial
Day weekend. The few
restaurants that tried to
operate in Bar Harbor
for the Holiday weekend
have reported losses be-
tween 70-95% over last
year. The pain is now
real. Further delays are
digging a hole for our
associates and business
that may be impossible
to recover from.”

The group of own-
ers represents properties
serving 18 municipali-
ties, with 38 hotels and
employing 3,175 people.
Several of the hotels as-
sociated with the “Work
With Me” group have
been safely operating in

Maine since the start of
the COVID19 pandemic.
“There is no ques-
tion that we have the
procedures and protocols
to take extra measures to
keep people safe,” said
Connie Russell, General
Manager at the Samo-
set Resort in Rockport.
“We have implemented
very thorough and ef-
fective safety protocols
designed to keep our em-
ployees, customers, and
the communities we op-
erate in as safe as possi-
ble. The mandate of a 14-
day quarantine for every
out-of-state visitor is not
workable and is helping
to destroy Maine’s econ-
omy. Having a respon-
sible plan allowing for
common sense actions to
be taken to ensure safe-
ty is a very achievable
goal, but time is not on
our side. We have to act
now. We call on Gover-
nor Mills to work with
us and lift the quarantine
immediately.”

A plan was present-
ed to the Mills Admin-
istration in late April by
some members of the
group through Hospital-
ity Maine. While it was
received positively, no
action has been taken to
implement or discuss it
further. Meanwhile, in
addition to the tens of
thousands of hospitality
jobs at risk, the empty
hotels all across Maine
are having a crippling
effect on the financial
health of local commu-
nities.

An updated plan
has been developed and
includes strict adherence
to many state guidelines.

1117 Center Street
Auburn, ME 04210

Like the state’s plan, a
phased-in approach to
opening is recommend-
ed, with initial strict
requirements for  so-
cial distancing, limiting
group gatherings, and no
breakfast buffets at ho-
tels where it is normally
offered.

“No visitors means
no retail customers shop-
ping, no families dining
out, or taking part in so
many other activities
that rely on visitors to
remain viable. Even the
price of lobster is plum-
meting because nobody
is buying and there is no-
body here to eat it,” said
Salvatore.

Overall, Maine’s
hospitality sector had
a statewide economic
contribution, including
multiplier effects, of an
estimated $6.9 billion in
output, 79,000 full- and
part-time jobs, and $2.2
billion in labor income,
according to a study re-
leased last fall.

“There is a balance
between keeping our
population healthy and
keeping our economy
healthy,” said Russell.
“The tourism industry
cares about the people
of this state as much as
anyone. Our industry
consulted National CDC
guidelines and prepared
plans to safely and re-
sponsibly operate our
hotels, motels and lodg-
ing establishments with
safety measures that
exceed  requirements.

We are prepared to pro-
tect our guests and our
employees and do our
part to preserve Maine’s

See Lodging, page 13

Urban Edge Hair‘tgio
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Cdlls to reconvene
the Maine Legislature

Maine Policy Insti-
tute sent a letter to the
Maine Legislature urg-
ing the presiding officers
to call a special session
for the purpose of direct-
ing the state’s immediate
economic response to
the COVID-19 pandem-
ic. The letter includes an
agenda and emergency
legislation for lawmak-
ers to consider upon their
return.

“Maine people
deserve a voice in the
state’s response to this
pandemic,” CEO Mat-
thew  Gagnon  said.
“Businesses are closing
permanently and jobs
are being lost forever
due to the governor’s
heavy-handed approach.
It’s time to restore regu-
lar order in Augusta by
reconvening the people’s
representatives to con-
duct the people’s work.”

The presiding offi-
cers of the Maine Legis-
lature — House Speaker
Sara Gideon and Senate
President Troy Jackson —
have already requested
the governor establish a
task force for handling
Maine’s economic re-
sponse to the coronavi-
rus. Governor Mills de-
nied that request, making
it incumbent upon the
presiding officers to take
matters into their own
hands.

The emergency leg-
islation Maine Policy
recommends  lawmak-
ers consider includes
making permanent the
medical licensing and
telehealth rules suspend-
ed by Governor Mills
during the pandemic,
repealing Maine’s cer-
tificate of need law and
enacting Rep. Kathleen
Dillingham’s ~ propos-

al to reform emergency
executive power, among
others. The letter also in-
cludes recommendations
on how to spend the fed-
eral funding made avail-
able to Maine under the
CARES Act.

“It is irresponsible
to hold onto CARES
Act funding with the
hope of Congress relax-
ing rules on how states
can spend it,” Gagnon
said. “Instead, we should
focus on  providing
immediate relief to strug-
gling Maine families and
business owners whose
lives have been upend-
ed by the pandemic and
our state government’s
misguided response to
it.”

The full letter sent
to Maine lawmakers
can be read at https://
mainepolicy.org/recon-
venethelegislature/.

Hannoush Jewelers reopens
store at Maine Mdall

Hannoush  Jewel-
ers, a family-owned and
-operated company for
nearly four decades, an-
nounced that it has re-
opened its store in the
Maine Mall.

“Our customers’
health is among our top
priorities, as is their
peace of mind,” said store
manager Stephen Krauss.
“We want shoppers to
take comfort in the fact
that we are doing our
part to keep them safe.

All our employees will
be donning face masks,
and our already stringent
cleaning regimens have
been heightened.”

The opening comes
after a state mandated
closure of all nones-
sential retail establish-
ments throughout Maine.
During this time, online
and telephone ordering
systems were instituted,
conveniences that will
remain available.

“We’ve missed our

customers and welcome
the chance to see famil-
iar and new faces,” said
Krauss. “Still, we un-
derstand that some may
be apprehensive about
shopping in-person. We
are happy to answer
questions and take orders
over the phone. We’ll
also continue our online
ordering system.”

Online orders may
be placed around the
clock by visiting han-
noush.com.

Follow us on facebook!

Don’t miss our weekly giveaways!

other area of law?

now, but we are taking calls:
Monday 12 — 2:30

Aroostook County
Washington, Hancock

Pine Tree Legal Assistance provides
free, civil legal aid to low-income
Mainers. Our offices are closed for

Know Your Rights
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Tuesday/Thursday/Friday 9 —11:30

207 - 764 -4349
207 — 255 - 8656
207 - 942 -8241

WED - FRI 10-6 » SAT 9-3
Evenings by Appt. Only

Like us on Facebook!

Penobscot, Piscataquis, Waldo
Kennebec, Somerset, Knox, Lincoln
Androscoggin, Oxford, Franklin
Cumberland, York, Sagadahoc
Veterans Unit

Native American Unit

KidsLegal Unit

207 - 622 -4731
207 — 784 — 1558
207 -774-8211
207 — 400 -3229
877 -213 -5630
207 — 400 - 3233

Learn more at https://ptla.org/covid-19 and www.ptla.org.
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FOODA4VETS program

FOOD4VETS a
program funded by The
New England Patriot’s
organization is hosting
major food distribution
sites in Maine (and New
England) for Veterans
and their families who
may be food insecure.
This is a multi-orga-
nization  collaboration
with the New England
Patriots partnering with
222cares and the VET
Center in Lewiston to
deliver boxes of food to
the Lewiston and Bruns-
wick areas.

The American Le-
gion Field-Allen Post
has asked to expand this
coverage to include the
Rt 302 corridor with

the addition of sites in
Windham and Bridg-
ton. Plans are to have
the sites up for distribu-
tion on Wednesday, June
17 at the WVC, Post 148,
Windham from 10 a.m.
until 1 p.m. and at Post
67 in Bridgton in the af-
ternoon from 2 p.m. to
5 p.m. The WVC is on
an extension road in the
Back of the Hannaford’s
Complex in North Wind-
ham. A box of food will
be provided to each fam-
ily member registered.
For two individuals in
the family, there will be
two boxes, etc.

Families in which
the veteran has passed
away may still register

provided they have the
DD214 as proof of ser-
vice. Vets or their fami-
lies needing this support
must register for food on
the website at 222cares.
org and presenta DD214
or proof of service at the
time of food pick-up.
Pass this info on to any
and all veterans in need
of this support.

VA Contact infor-
mation: Jerry Short, Vet-
eran Outreach Program
Specialist/MVC  Tech-
Tel: 207-623-8411x3479
or Email: gerald.short@
va.gov. Post 148 Contact
information: Dave Tan-
guay, Adjutant, 207 892
1306 or dtanguay46@
aol.com.

Anti-vaping campaign has
Maine teens texting to quit

A new anti-vap-
ing campaign from the
Maine Center for Dis-
ease Control and Preven-
tion (Maine CDC) helps
young people understand
the risks of vaping and
offers texting to support
youth who want to quit.

Governor Mills di-
rected Maine CDC to
launch the campaign in
response to the increase
in e-cigarette use report-
ed by state high school
and middle school stu-
dents. The trend mirrors
a national increase in
vaping by youth during
recent years.

The campaign,
which launched in April
and will continue at least
through the end of 2020,
reaches teens in Maine
through television, Hulu,
Instagram, Snapchat,
TikTok, YouTube, and
the website VapeFree-
Maine.com. The website
and digital campaign
ads have a text-to-quit
feature, allowing young
people to send a free,
anonymous text mes-
sage to campaign partner
Truth Initiative, a nation-
al nonprofit public health
organization. From April
to mid-May, 117 individ-
uals had reached out for
help from the program.

Truth Initiative texts
back daily inspirational
and educational messag-
es based on the user’s
age, vaping frequency,
and readiness to quit.
Texters can also receive
instant support through
the text message service.

Many young people
are still learning how us-
ing e-cigarettes, or “vap-
ing,” affects their health.
Almost all these products
contain nicotine. Kids
try it a few times, often
get addicted, and then
have trouble stopping.

This campaign tackles
the issue from both ends,
building awareness to
prevent youth from start-
ing vaping and offering
age appropriate support
to those who want to quit.

The 2019 Maine
Integrated Youth Health
Survey found that 28.7
percent of Maine high
school students reported
currently using e-ciga-
rettes (at least one time
in the past 30 days), an
increase from 15.3 per-
cent in 2017. Maine’s
high school results align
with the most recent data
from the National Youth
Tobacco Survey, which
show that 27.5 percent
of high school students
throughout the United
States reported having
used e-cigarettes within
the past 30 days.

The biennial Maine
survey also showed an
increase in high school
students who report-
ed ever having used an
e-cigarette product, from
33.2 percent in 2017
to 45 percent in 2019.

E-cigarette use was also
up among Maine middle
school students.

The new campaign
follows Governor Mills
signing into law in May
2019 a bill that bans
use of e-cigarettes on
school property and in
the wake of her direction
to Maine CDC to work
with the Maine Office of
the Attorney General to
pursue increased com-
pliance checks on e-cig-
arette purchases at retail-
ers throughout Maine to
prevent sales to youth.
Maine also bans all on-
line sales of e-cigarette
products and licenses to-
bacco product sellers to
ensure oversight.

For more infor-
mation  Visit  Vape-
FreeMaine.com. Youth
who want to quit: text

“MAINE” to 88709.
Parents with questions
about youth vaping,

contact the Maine Vap-
ing Quit Support Line
at 1-844-9NO-VAPE
or email NOVAPE@
TheQuitLink.com.

Blanchard’s Cash Fuel

#2 Heating Oil and K-1

Off Road Diesel (Dyed)

On Road Diesel (Clear)
Propane

225-3588

3 Conant Road, Turner
(on the Auburn/Turner Line)

Don’t Shiver... We Deliver!
www.blanchardscashfuel.com
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Maine business leaders share
‘Work-from-Home’ strategies

The Maine State
Chamber of Com-
merce and Educate
Maine hosted a free
webinar last Thursday
focused on maintain-
ing business continuity
in the new work-from-
home model and the
economic  opportunity
remote work presents for
Maine. Panelists Matt
McGrath, president and
CEO of Systems En-
gineering, and Laurie
Mitchell, assistant vice
president of  Global
Wellbeing and Health
Management forUnum,
shared what is working
well for their compa-
nies to keep employees
engaged while working
remotely, strategies for
safely returning to the
workplace, and the fu-
ture of the work from
home model. Nate Wil-
des, executive director
of Live + Work in Maine,
discussed how Maine
can use remote work op-
portunities as one way to
attract people to live and
work in Maine, and how
this can benefit Maine’s

economy.
Both McGrath and
Mitchell emphasized

that, for employers with

employees working from
home during the pan-
demic, frequent commu-
nication and contact with
their employees is key to
keeping them engaged.
Making sure employees
have the tools they need
to succeed while work-
ing remotely is important
to their success, and the
success and continuity of
any business, as is mu-
tual employer/employee
trust and accountability.
With many employ-
ees beginning to return to
the workplace, employ-
er flexibility is import-
ant to support the needs
and various challenges
of employees, such as
child, elder care, and the
health of employees or
close family members
who may be at higher
risk due to COVID-19.
Soliciting feedback
from employees through
surveys and direct com-
munication helps to un-
derstand their needs and
considerations in deter-
mining returning. Many
employees indicate they
are more productive at
home and cite fewer
distractions, better idea
generation, and a better
work/life balance, while

staying connected with
the workplace virtually.

For organizations
whose employees are re-
turning to the workplace,
communicating new
safety policies, measures
and protocols is key to a
successful return and the
comfort level of those
who are returning.

Wildes outlined the
economic benefits of at-
tracting remote workers
to Maine. Maine’s qual-
ity of life and lower cost
of living make Maine an
attractive place to live
and work for many who
work remotely. Maine
employers are still expe-
riencing a need for more
talent and better-matched
talent. Attracting more
workers to Maine can
help address these chal-
lenges, and there are
economic benefits to
growing the workforce,
as well as its diversity,
regardless of whether
incomes come from an
employer in Maine or
outside of the state. Live
+ Work in Maine is or-
ganizing informative re-
sources for prospective
remote workers, includ-
ing mapping co-working
See Work, page 13

CANOES

KAYAKS

Nine Top Quality Brands

Ole Sowre

271 Maine Street
Route 26, Poland

KAYAKS FOR ALL BUDGETS!

Recreational and Fishing Kayaks

h_ﬁi‘-

O

SHAKER HILL

Ourdoors

-‘F-‘Fﬂi 3l AT _FFl!u\i (U s W

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

COME SEE THE KAYAK GUYS
AT SHAKER HILL OUTDOORS

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

perception
KAYAKS

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



Entertainment

Seniors Not Acting Their Age
Tumultuous Times
on the Machias River

Forget the St. John,
Allagash or Moose Riv-
ers. As far as I'm con-
cerned, the Machias Riv-
er is the best canoe trip
in Maine. A free-flowing
river with a large wa-
tershed, it begins in the
lakes region of northern
Washington County and
then tumbles for eighty
miles to the sea in the
coastal community of
Machias.

Meaning “bad little
falls” in Passamaquod-
dy, the Machias has vir-
tually everything for the
adventurous paddler.
Narrow, scenic whitewa-
ter streams connect five
medium to small lakes in
the upper reaches of the
river. A few miles after
leaving the last downri-
ver lake, First Machias,
it joins the West Branch
and becomes a more sub-
stantial body of water.
Beginning with Long
Falls between Third and

A solo canoeist uses an onside draw to finish Little Falls

on the Machias River

Second Machias Lakes,
there are at least eight
Class III rapids, some
become more difficult
in high water. Depend-
ing on water levels and
paddling skills, a few
may need to be portaged.
Most consider spectacu-
lar Class V Holmes Falls
to be a mandatory carry.

Numerous  access
points on the Machias
offer a very unique fea-
ture for a canoe camping
river, allowing for a mul-
titude of tripping options
from single day adven-

"ENJOY OUR .

'HOUSE MARGARITA

A tandem canoe team completes a difficult descent of Carrick Rips on the Machias River

tures to week-long jour-
neys. While paddling
the entire river is always
my first preference, a fa-
vorite shorter version is
a thirty-mile sector from
Third Machias Lake to
the top of Holmes Falls.

My tumultuous af-
fair with the Machias
began in the late 1970s
when my wife Nancy
and I completed an over-
night trip from Third
Machias Lake to Airline
Rapids just below Route
9. Lacking wetsuits, we
See River, page 11

A solo canoeist completes a tricky move on Little Falls on the Machias River

$10/OFF

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

LUNCH BUFFET
Monday-Friday 11am-2pm

TO YOU!

Qut{ofihouse!
3ipartyirooms}inihouse!

An [talian experience since 1978

783-0336

12 Mollison Way, Lewiston
www.marcositalian.com

» \[i

Plattersito

Find us on

Facebook

- Marcos Lewiston
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HHRC launches Bicentennial
Vision 2020 project

Members of the
public are invited to
submit their ideas for
Maine’s black and brown
heroes over the last
200 years in an excit-
ing new project, Vision
2020, launched by the
Holocaust and Human
Rights Center of Maine
(HHRC). The goal is to
highlight the contribu-
tions of black and brown
heroes as part of Maine’s
bicentennial celebration.
The HHRC and the Vi-
sion 2020 Committee
are now accepting online
nominations for current
and past black and brown
heroes through an online
portal at hhrcmaine.org/
vision2020.

“Maine  students,
our children and grand-
children and the pub-
lic deserve a telling of
Maine history that is
truthful and representa-
tive,” said Adelaide Sol-
omon-Jordan, an HHRC
board member, teacher
and member of the Vi-
sion 2020 committee.
“All too often black and
brown voices and con-

The Vision 2020
Project is designed to cel-
ebrate the role of Black
and Brown heroes in
Maine. The Project will
include a visual arts ex-
hibit at the Holocaust and
Human Rights Center of
Maine next winter and
educational programs for
Maine students and the
general public highlight-
ing the contributions of
black and brown people
in Maine historically and
today.

“Vision 2020 gives
way to honor the under-
represented voices of
black and brown leaders
and pillars of our com-
munity who left an indel-
ible imprint and shaped
Maine’s history,” said
Tam Huynh, Vice Presi-
dent of the HHRC Board
of Directors and a mem-
ber of the Vision 2020
Committee.

Nominations for
black and brown heroes
from members of the
public will be accepted
until July 15 and a pub-
lic call for artists will
follow. The Vision 2020

said Clarissa Sabattis,
Maliseet Tribal Chief
and member of the Vi-
sion 2020 committee.
“Maine has a colorful
and rich history that too
often goes untold. Hav-
ing a better understand-
ing of our past will help
us build a better future.”
“We want Maine
children, including all
children of color, to see
themselves represented
in the telling of Maine’s
heroes,” said Lelia De-
Andrade, Vision 2020
Committee member and
Vice-President of Com-
munity Impact at Maine
Community Foundation.
“Acknowledgement and
understanding are the
first steps in dismantling
white supremacy and
institutional racism to
build a more just and in-
clusive society.”
Members of the
Vision 2020 Committee
include Jerome Bennett,
Lelia DeAndrade, Tam
Huynh, Marcia Minter,
Darren Ranco, Claris-
sa Sabattis, Lisa Sock-
abasin, Adelaide Sol-

tributions go unrecog- Project’s exhibits and omon-Jordan,  Rachel
nized and swept aside. educational programs Talbot Ross and Jenna
As we celebrate Maine’s are scheduled to open in  Vendil.
Bicentennial, we have March of 2021.
a chance to acknowl- . This is a chance Send all items for
edge and move forward to give students and the hat’ )
into the next 200 years broader public a more Whats Gom‘g On
with more accurate and holistic and honest por- to the Editor.
diverse perspectives on trayal of Maine’s history Deadline is
who and what makes and its people — espe- Friday by five.
Maine so special.” cially its first peoples,”
[\ N
MK
KITCHEN
TO GO MENU
APPETIZERS + SOUP + SALADS

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

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

PASTAS + GRAINS

Organic Quinoa Bowl / Broccoli, Carrots, Green Beans, Cranberry, Spinach & Kale, Brussels, Almond / Vegan + g.f-12/20
Gnocchi Primavera / Butter Roasted, Hand Made Ricotta Gnocchi, Seasonal Vegetables, Parmesan / Vgt. -12/22
Rigatoni Bolognese / Slow Braised Tomato - Beef & Pork Sausage, Smoked Bacon Breadcrumbs, Parmesan /13/24
Handmade Ravioli / Four Cheese Filing, Wilted Spinach Pesto Cream, Almonds, Pineland Farm Feta / vgt. -12/22
Gnocchi Mac + Cheese / Creamy Cheddar Sauce, Hand Made Ricotta Gnocchi, Smoked Bacon Breadcrumbs / -12/22
Butternut Squash Risotto / Sage Roasted Fall Squash, Butter, Parmesan, Pepitas, Fried Brussels / Vgt. +g.7- 14/26
Mushroom Risotto / Roasted Crimini & Shitake Mushrooms, Butter Parmesan, Truffle Oil / vgt. +g.f- 14/26
Spaghetti with Braised Lamb Ragu / Pineland Farm Feta, Chopped Mixed Olives -24
Orecchiette Pasta with Chicken & Broccoli / Garlic Butter, Wilted Kale, Parmesan -22

(Vegetarian Orecchiette available with Pesto)

ENTREES

Pan Seared Scallops / Truffle Roasted Crimini + Shitake Mushroom Risotto, Green Beans, Beurre Monte / g.f-18/32*
Grilled Faroe Island Salmon / Sage Roasted Butternut Squash Risotto, Fried Brussels, Pomegranate Gastrique / g.f-27*
Chicken Under a Brick / Bone-in Breast, Whipped Potato, Seasonal Vegetables, Lemon Emulsion / g.f-24

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

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

SIDES

Fried Brussels Sprouts /g.f-9- Pan Roasted Vegetables /g.7-9

DESSERTS

Warm Chocolate Cake / Marshmallow Gelato, Sea Salt Toasted Peanuts /g.f- 70
Chocolate Mousse /Belgium Chocolate, Whipped Cream, Candied Walnut Crumbs /g.7-9
Tiramisu / Mascarpone Cream, Coffee Ladyfingers, Chocolate Sauce -9
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Silver and Gold Anniversary
Mass to be live-streamed

S1LvErR & Goi

D ANNIVERSARY MASS

Like so many other
traditional ~ gatherings,
the annual Silver and
Gold Anniversary Mass
will go virtual in 2020.

The Mass, which
serves as a celebration
of milestone anniversa-
ries and the goodness
and blessings of Chris-
tian marriage, will be
held on Sunday, June
28, at 10 a.m. Bishop
Robert Deeley will cel-
ebrate the Mass which
will be live-streamed
from the Cathedral of
the Immaculate Concep-
tion in Portland on www.
portlanddiocese.org/
online-Mass and www.
facebook.com/Portland-
Cathedral.

Due to the restric-
tions on the size of large

group gatherings, the
annual Mass will not be
an in-person event but is
being offered for lives-
tream participation only.

Couples who are
celebrating major mile-
stone anniversaries of 25
years, 40 years, and 50 or
more years in 2020 may
register, but all are en-
couraged to participate.
Registration is open
at www.portlanddiocese.
org/olff/silver-gold-
mass.

The live-streamed
Mass does provide the
opportunity to explore
new ways to honor those
celebrating  anniversa-
ries as each couple may
register to be included in
the downloadable com-
memorative program

and submit a picture of
themselves from their
wedding day or present
day for inclusion in a
special slideshow.

“Marriage is about
beginning and new life,”
said Bishop Deeley.
“The Mass celebrates
marriage, not only in its
beginning but in its per-
manence. We will mark
these milestone anniver-
saries which speak to us
of the enduring power
and strength of married
love. What a worthy cel-
ebration.”

Last year’s Mass
was held at St. Joseph
Church in Biddeford,
with over 60 couples
participating nearly
2,400 years of marriage
combined.

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

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

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

We are now offering the following desserts: cheesecake with

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

www.OceanGardensRestaurant.com

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




Page 8

Guest column

Sebago to the Sea Trail

By Jeffrey Ryan
Since I started my
hiking column in Gor-
ham Weekly, I’ve main-
ly focused on the many
short loop hikes found
in parks and preserves

£
within a short drive of - \ A (43
egend \ | b} b j :‘
Gorham Center. But the Seckon RS TH \ A F
. . Padding Rita \ Jf\ \
combination of longer Fon oo X \ =
daylight, warmer weath- Conmact Lop s S
. — P T @) ) -
er and the fact that I'm rssar i /-\
. . rs
finally getting back into P o Pt i A
“« 3 ’ Postland Water District ) aenlons
trail shape” got me iy Soctont Sage ikt Roue 237
. Permit Required s s AR (LR
y.earnlng for’ a lon-ger -I:. N:wr‘::::;:"’ Section 4 South Windham to Wesibrook /
hike. If you’re feeling — Saoie 1 Dot Wi ok St Lo ke,
e Sedind Tos S s Elehalag e Chmon -
that way, too, I suggest T | ] o et e SRR ¢ i

spending a few hours on
the Sebago to the Sea
Trail (STTST).

For those unfamil-
iar, the STTST runs 28
miles from the shore of
Sebago Lake to the shore
of Casco Bay in Portland.
Along the way, it pass-
es through parts of six
towns and offers an im-
pressive variety of scen-
ery including majestic
pine forests, woodland
ponds and long stretches
along the Presumpscot
River.

I decided to take
the trail on in three trips,
starting at the Sebago
Lake end. On the week-
day I headed out there
was one other car at the
trailhead on Route 35.
The trailhead also fea-
tures a kiosk, owned by
Portland Water District,
where you can sign a day
use permit to cross their

L RAYD

* TAQUERIA *

207-883-TACO

www.elrayotaqueria.com

property. After signing
in, it was short walk
through the woods to
reach the Sebago to the
Sea Trail at the shore of
Sebago (where I could
still make out snow on
Mount Washington).
Turning right on the
trail will take you to the
northern terminus, also
on the shore of the lake.
I took a nice break under
the trees, knowing that I
was only 28 miles from
finishing the trail.

In the first few

miles, the trail emerg-
es from the woods and
onto the aptly named
Pond Road before head-
ing back into the woods
for a while (the excep-
tion being the crossing
of paved Route 237).
From here, it’s just over
a mile until the trail in-
tersects with the Moun-
tain  Division Trail,
where a paved path be-
comes your footbed for
the next 4.5 miles to
Route 202 (parking at
Windham Fire Station

Takeout/Curbside pickup

MON-SAT 11AM-8PM

FOLLOW US ON
FACEBOOK AND INSTAGRAM
FOR UPDATES & SPECIALS

*

LA IN'TOITITOS oo

GOLDEN
JET PINEAPPLE - 3.95
on a stick dusted with chile powder,

LOADED TOT NACHOS - 8.95
fried tater tots topped with crema,
melted monterey jack cheese,

CORN CHIPS - 1.50
w/ salsa— 3.95
w/ guacamole - 5.95

salt & lime pickled jalapeios, pico de gallo w/ salsa & guacamole — 8.95
& scallions

FUNDIDO - 8.95 CHEESE NACHOS - 5.95

warm cheese dip with cilantro, rajas & FRIED BRUSSEL w/ organic black beans — 6.95

your choice of mushrooms or

SPROUTS - 8.95

w/ choice of chorizo, shredded pork,
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— please see Sebago to
the Sea website for de-
tails).

I found that the
first 8.5 miles of the
trail were just what I
needed to shake off the
Covid-19 doldrums and
enjoy a fine late spring
day and a nice mix of
woodland and paved
trail walking as well. At
a leisurely pace, I did the
section in just over four
hours (breaks included).
Next up, South Wind-
ham to Westbrook —
10.8 miles.

The trail is 28 miles
total, sections one, two
and three are 8.5 miles.
The trail rating is easy
to moderate and is man-
aged by Sebago to the
Sea Coalition. For more
information, visit wWww.
SebagototheSea.org.

Presumpscot
Regignal
Lan: ust

Respect
Protect the La

housemade chorizo tossed in a chili-lime vinaigrette grilled chicken, steak OR
Served with corn chips with toasted sesame seeds, ground beef — 9.95
red onion escabeche & jalap
MEXICO CITY STYLE CORN Make your nachos GRANDE
ON THE COB - 4.95 YUCCA FRIES - 7.95 by adding guacamole, shredded
basted with chipotle mayo & golden fried yucca fries served with a lettuce, housemade crema, radishes,
dusted with cotija cheese chimichurri aioli' and citrus habanero pickled jalapefios, cilantro &
bbq dipping sauces taquerera salsa add 5.95
FRIED PLANTAINS - 6.95
with chipotle mayo CHICKEN TAQUITOS - 8.95
three corn tortillas filled with rajas,
PAPAS FRITAS - 4.95 jack cheese & chicken, rolled and fried.
fried Maine potatoes drizzled Topped with lettuce, crema, cotija,
with garlic aioli' pico de gallo & avocado purée
g avzs DILL a s flour tortilla filled with monterey jack cheese & crisped
JL on the griddle. Served with pico de gallo salsa.

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

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

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

% FRESH % LOCAL % SUSTAINABLE *

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

CHAR GRILLED CHICKEN - 9.95

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.

SUBWAY’
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Maine’s Original Social Distancer

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

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

— Bill Bushnell, Bushnell on Books

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

— George Smith, Bangor Daily News

Shop Local! Available at The
Bookworm and other Maine
bookstores or at
JeffRyanAuthor.com.

INJURIES
HAPPEN.
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Carters Green Market
ready for Father’s Day

Come to Carters
Green Market for a nice
variety of Father’s Day
cards and gift items in-
cluding specialty choc-
olates, hot sauces, vari-
ous grooming products,
plenty of craft brews and
more!

Carters Green Mar-
ket is located at 18 Elm
St, Gorham and are open
Tuesday through Friday
from 11 am. to 6 p.m.
and Saturday 10 a.m. to 3
p.m. For more informa-
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tion call (207) 222-0004. | il

But we're here for you.

ORTHOPAEDIC WALK-IN CLINIC

Spectrum Healthcare Partners
spectrumhcp.com/orthoaccess

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

gg OrthoAccess

Now open in Windham
4A Commons Ave

No appointment needed!
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Fifth graders publish
inspiring book

Written & Illustrated by

St. John’s Catholic School
5th Grade Class - Year of 2020 #

Brunswick, Maine

Life on the Farm

A love of writ-
ing, imagination, and
commitment led a class
of fifth graders at St.
John’s Catholic School
in Brunswick to publish
a book.

“I have been blessed
with a fifth grade English
class full of drive, deter-
mination, intelligence,
creativity, compassion,
and integrity,” said Tiffa-
ny Jones, the fifth-grade
teacher. “Wanting to

make the year meaning-
ful for the class, I found
the Samantha Smith
Challenge.”

The program chal-
lenges students and
teachers to learn about
a social issue and come
up with a way to educate
and share the issue with
the world.

“The social issue
the students chose to re-
search and share about
is mental and physical
disabilities,” said Jones.
“We then wanted to find
a way to convey accep-
tance and love to all of
God’s children.”

The students decid-
ed to write a book. They
developed  characters,
formulated a plot, and
drew illustrations, creat-

See Book, page 13

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

Roadmark Industries

Mike Willett 143 Pleasant Street ® Auburn

(207) 240-5535
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23rd MIFF announces

20\

Astill fromthe film “White Riot” (North American Premiere).

The Maine Film
Center (MFC) announc-
es the release of the
complete lineup for the
23rd annual Maine In-
ternational Film Festi-
val (MIFF), which will
offer programming this
July 7 through 16 at the
Skowhegan Drive-In
Theatre, as well as hav-
ing a selection of titles
available online. Among
the Drive-In’s program-
ming highlights are the
festival’s Opening, Clos-
ing, and Centerpiece
films, and a showcase of
Maine-made short films.

Premieres and spe-
cial events comprise
this year’s festival pro-
gram. Opening Night,
July 7, is the Northeast-
ern premiere of “Hero-
ic Losers”, a comedic,
suspenseful heist film
starring Ricardo Darin
in which a group of “los-
ers” find a way to get

back at those who stole
from them. The Center-
piece film is the World
Premiere of “American
Thief”, an explosive,
original and timely thrill-
er set against 2016 elec-
tion night. In the Clos-
ing Night’s “The Last
Shift”, a midwestern
white working-class lif-
er, played by Oscar nom-
inee Richard Jenkins,
discovers uncomfortable
truths about himself and
the culture and world
he’s rarely questioned
when he starts training
his replacement, Jevon,
a bright, aspiring young
black man.

“We usually present
about 60 features each
year at MIFF,” said Pro-
gramming Director Ken
Eisen. “This year, with
our slimmer program, I
am thrilled to be able to
share some of the abso-
lute best of the best that

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

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

program and schedule

we usually show: 10 car-
loads of films that our
audiences can truly dis-

cover — almost all are
major premieres — for
themselves.”

“We’re proud to
present a stellar program
of films that might other-
wise never be screened
in Maine — especially
this year,” said Execu-
tive Director Mike Per-
reault, “not only under
the stars at the Skow-
hegan Drive-In Theatre,
but also online for fans
of MIFF from home and
from away. I hope that
our audiences will be
inspired by these incred-
ible films.”

One of the Maine
Film Center’s core mis-
sions is to educate by
exhibiting films that ad-
vance knowledge and
understanding of U.S.
and world culture. To-
ward that end, MFC
reaffirms and pledges
to be unceasing in its
determination and com-
mitment to exhibit and
otherwise support films
that depict and express
black lives. This year’s
MIFF is dedicated to
the lives of all people of
color lost to racism, both
systemic and individual.
In an effort to support
training, development,
production, funding, and
distribution for black
filmmakers at a time
when this work is more
important and challeng-
ing than ever, MFC will
provide the opportunity
for patrons to donate to
a charity empowering
black filmmakers to tell
their stories.

Individual tick-
ets and passes are now
available to purchase on-
line at MIFF.org. MIFF
is a project of the Maine
Film Center, and is made

See MIFF, page 13

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!

PROFESSIONAL

COMPUTER SERVICES INC.
207.784.6295

buck@pro-pc.us
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River

Continued from page 6

paddled in jeans which
were desperately dis-
carded for dry replace-
ments the moment we
were off the river. In the
ensuing forty years, I’ve
completed about thirty
trips on the Machias hav-
ing recruited a multitude
of victims; some have re-
mained friends.

During a trip in
April 1984, a protract-
ed swim on Long Falls
resulted in a badly dam-
aged canoe and a night
tenting in the snow. The
following spring, my
brother-in-law and I be-
came seriously hypo-
thermic after swimming
Third Wigwam Pitch in
a snowstorm. In order
to avoid the 1986 trip,
he broke his ankle. He
once remarked, “I do the
Machias River with Ron
every other year. It takes
me two years to recov-
er.” In April 1989, the
late Terry Tzovarrus and
I began an expedition at
the outlet of Fifth Ma-
chias Lake in heavy rain.
With the exception of one
sunny morning, it rained
the entire trip. We were
thoroughly water-logged
when finishing in the vil-
lage of Machias several
days later. Occasionally,
the weather cooperates

on the Machias resulting
in some of my finest out-
door experiences.

Hope springs eter-
nal.  When my friend
Rick Farnsworth invited
me to join him and two
companions on an ear-
ly May Machias trip, 1
enthusiastically  signed
on. Monitoring water
levels, watching weather
forecasts, and determin-
ing road access became
the subject of multiple
e-mails. The Maine Bu-
reau of Public Lands
confirmed roads to the
upper lakes region were
passable, so our initial
plan was a three day
trip from Fifth Lake to
Airline Rapids. Anoth-
er obstacle this year was
planning adequate mea-
sures to prevent spread of
the coronavirus. Using
masks, planned separa-
tion, and sanitizing, we
were able to address that
challenging dilemma. A
concession to my aging
arthritic knees, I would
be paddling an expedition
kayak for the first time.

Plans changed
when running our shuttle
as a private landowner
had gated access to Fifth
Machias Lake. Quickly
adapting, we completed
a shuttle for an excur-
sion from Third Lake to
Holmes Falls.

The weather coop-

: f! _.-‘r‘ﬁ“ Py
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erated from the outset
with sunny skies and
the rarest of all-weather
phenomena, a tailwind.
Water levels were excel-
lent navigating through
Class II rapids between
Third and Second Lakes.
River wide strainers re-
quired carrying a short
section of Long Falls.
Afterwards, the gusty
tailwind propelled us
through Second and First
Lakes to a campsite at
the outlet of First Lake.
Up early the fol-
lowing morning, more
sunshine greeted us. Af-
ter some flat-water pad-
dling, consequential Car-
rick Rips was scouted
and successfully nego-
tiated. More entertain-
ing whitewater preceded
rollicking descents of
Airline Rapids and Little
Falls where we stopped
at the most picturesque
campsite on the river.
Although light rain
fell during the night,
skies were clearing by
morning. The exhila-
rating culmination of
our final day was pad-
dling the Wigwams, four
challenging rapids in a
two-mile sector. Good
weather, perfect water
levels, and no blackflies,
it doesn’t get any better
than that on the Machias.
If 'm still taking
air, I’ll return next year.

A tandem canoe team paddles a Class Il rapid on the Machias River
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Deviled crab cakes

Prepared by Chef
Dorene Mills
Serves 4
Prep Time: 1 Hr 15
minutes

Cook Time: 20 min-
utes

For a summer time
treat, these crab cakes
have a great savory fla-
vor to them and a crispy
outside from Panko
crumbs. Serve with a
side of Lemon Dill Aioli
or a light lemon yogurt.

Ingredients:

Cooked crab meat
15 oz

Yellow onion, small
dice 2 Cup

Red Pepper, small
dice 2 Cup

Corn Kernels '
Cup

Salt 2 tsp

Pepper 1 tsp

Mayonnaise %2 Cup

Dijon Mustard 1
Tbs.

Dill Pickle, chopped
2 tsp

Lemon Juice 1 tsp

Worcestershire
sauce %2 tsp

Smoked Paprika 4
tsp

Hot Sauce 3 dashes

Egg 1 each

Panko Crumbs 1 %2
Cup, divided

Butter 2 Tbs.

Olive oil 2 Tbs.

Method of Prep:

In a large bowl,
flake crab meat and add
in onion, pepper, corn,
salt and pepper. Toss
lightly to combine and
set aside.

In a separate bowl
combine  mayonnaise,
mustard, pickle, lemon
juice,  Worcestershire
sauce, paprika and hot
sauce. Add a couple
more dashes of hot sauce
if you would like more
heat. Mix this dressing
till well combined.

Beat the egg in a
separate dish and add
to crab mixture along
with breadcrumbs. Then
fold in dressing as well

Chef Dorene Mills

lightly tossing till well
combined. Form the crab
mixture into 8§ patties,
approximately to a 37
diameter and set them
aside to chill for an hour.

When ready to
cook, melt butter and ol-
ive oil in a large skillet in
medium low heat. Light-
ly press or coat each crab
cake with the remaining
Panko crumbs to create
the crust and cook in
the skillet about 5 min-
utes each side till golden
brown. Serve warm or
chilled. Enjoy!

The Bookwormin
Gorham reopening

the Bookworm

The Bookworm is
excited to announce that
they are reopening on
June 15. The summer
hours will be Monday
through Saturday 10 a.m.

to 2 p.m., with additional
evening hours on Tues-
day and Thursday from 5
p-m.to 7 p.m.

They respectfully
ask that customers wear

a mask and maintain so-
cial distancing. There
will be hand sanitizer
and gloves available.

The staff look for-
ward to seeing custom-
ers in the store again. For
those who would rather
not come into the store,
they will continue to ar-
range for contact free
pick up.

Grand Central Wine
Bar opening soon

Grand Central Wine
Bar will be opening
June 18 on their beauti-
ful wrap around deck on
the top floor for outdoor
seating. The menu will
consist of Panini’s, such
as homemade focac-
cia with pesto and grilled

chicken, provolone and
greens, Tapas and Char-
cuterie boards — and the
drinks at the bar will be
flowing.

A six-foot distance
and sanitation mea-
sures will be followed.
Their entire menu, in-

cluding drinks and wine
will be offered to go as
well.

Keep an eye on their
website  (https://www.
grandcentralwinebar.
com/) for the new menu
and a video from Owner
Karen Nason.

Recognize this

o

old post-and-b

e Sl o

eam barn in Gorham?

Do you have details about it’s origin or history?

Please email us with any information you have.
Laurie@GorhamWEEKLY.com

Historic Prints - Limited Quantity

Portland vOIbservatory
Prints of original Pen and Ink

Sold by Artist, Mary Jane of Gorham
$25 for print without framing or matting ¢ (207) 839-2179

Union Station, Portland
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UMF announces online Longfellow
Young Writers workshop

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

winner and essayist;
Amy Neswald, screen-
writer and New Ameri-
can Fiction Prize winner;
and Shana Youngdahl,
poet and young adult
author whose debut nov-
el was noted as a Best
Book of 2019 for Teens
by the New York Public
Library.

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

This program is de-
signed for high school
students entering their
sophomore through se-
nior years and is limited
to 16 participants who
are ready to connect with
a staff of experienced au-
thors and virtually meet

peers serious about writ-
ing.

Registration is first-
come, first serve. More
information, application
and link to a payment
page are available at
www?2.umf.maine.edu/
creativewriting/longfel-
low/.

The cost of the
program is $250, and
UMF is pleased to of-
fer two scholarships to
female Maine residents
in collaboration with
the Maine Writers and
Publishers Alliance at
the Ilgenfritz Scholar-
ship Fund. To be consid-
ered for a scholarship, a
double-spaced creative
writing sample no more
than five pages and 500-
word statement of need
should be emailed to sha-
na.youngdahl@maine.
edu. Word documents
and PDF attachments
only.

The
deadline is
2020.

scholarship
June 15,

Webinar on school, community
gardens accessibility

Maine AgrAbility
and the Maine CITE Co-
ordinating Center will
host a free webinar on
accessibility for school
and community gardens
from 1 to 2 p.m., EDT,
June 16.

Webinar topics will
focus on planning com-
munity and school gar-

dens for users of all ages
and abilities, including
the use of adaptive gar-
den tools.

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

Maine AgrAbility,

a collaborative project
of University of Maine
Cooperative  Extension
and Alpha One, is ded-
icated to helping farm-
ers, fishermen and forest
workers work safely and
more productively. For
more information con-
tact 207.944.1533, lei-
lani.carlson@maine.edu.

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

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

In person visits continue for patients in facility care.

“Now I Can
Get My TCT
Wherever

[ Am!”

e-Subscribe for FREE

TwinCityTimes.com
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Beautiful Blackbird
Children’s Book Festival

Indigo Arts Alli-
ance, an organization
committed to cultivat-
ing the artistic develop-
ment of artists of Afri-
can descent, launches
the Beautiful Blackbird
Children’s Book Festi-
val— in homes across the
state of Maine. The event
was created to honor leg-
endary children’s author
and illustrator Ashley
Bryan whose award-win-
ning picture book Beau-
tiful Blackbird is a cel-
ebration of Blackness.
Indigo, in partnership
with I’'m Your Neighbor
Books and the Diverse
BookFinder, will use the
festival to celebrate chil-
dren’s books and their
creators from across the
African diaspora.

Unable to engage
with readers in person,
the Beautiful Blackbird
Children’s Book Festival
is bringing the festival
to homes by providing

book read alouds, cre-
ator interviews, dance
instruction, art proj-

ects, and more by video
over a nine-week period
this summer on Beauti-
fulBlackbird.com. 750

children served by Port-
land Housing Authority
and Portland Parks and
Recreation will get books
and activities delivered
directly to them ensuring

J_‘z

book access and engage-
ment at home during the
summer months.

“The Beautiful
Blackbird Children’s
Book Festival is one of
several Indigo programs
that bring real, action-
able change to Maine’s
arts and culture sector.
It is our commitment to
raise readers who see
themselves reflected in
the literature they con-
sume and to cultivate
artists who understand
the necessity of that
representation,” said
Marcia Minter, Indigo’s
co-founder.

This year’s fea-
tured picture books and
creators include Ashley
Bryan, the author, and
illustrator of Beautiful
Blackbird; Daniel Mint-
er, the illustrator of Go-
ing Down Home with
Daddy; Francie Latour.
the author of Auntie
Luce’s Talking Paint-
ings; Lesa Cline-Ran-
some and James E. Ran-
some, the creators of
Overground  Railroad;
Kelly Starling Lyons, the
author of Sing a Song;
Munir D. Mohammed,
the illustrator of Wher-
ever I Go; and Samara
Cole Doyon, the author
of Magnificent Home-
spun Brown. The festival
also features Omar Mo-
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hamed, the co-creator of
the graphic novel When
Stars are  Scattered.
These books represent
the modern and histori-
cally African American
experience, but also the
experience of recent im-
migrants from Ethiopia,
Somalia, and Haiti.

“We are proud to
have retooled and rede-
signed this festival so we
could bring it directly to
families and children,”
said Indigo co-founder
Marcia Minter. “It hon-
ors diversity, respects
all cultures, and builds a
strong sense of commu-
nity for all of us. We’re
looking forward to see-
ing how it grows!”

Indigo Arts Alli-
ance’s purpose is to build
global connections by
bringing together art-
ists from diverse back-
grounds of the African
Diaspora to engage in
their creative process
with an opportunity to
serve as both mentors
and mentees. An integral
aspect of the Indigo vi-
sion is to provide Maine
based artists of Afri-
can descent access to a
broader range of practic-
ing Black artists and art-
ists of color from around
the world. To learn more,
go to indigoartsalliance.
me.

- H
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Thursday, June 11

Librarian Grab
Bag — Discovery Time,
for ages 18mons-Syrs:
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.

Monday, June 15

The Bookworm in
Gorham reopens. Hours
are Monday through Sat-
urday 10 a.m. to 2 p.m.,
with additional evening
hours on Tuesday and
Thursday from 5 p.m. to
7 p.m.

Tuesday, June 16

Maine AgrAbility
and the Maine CITE Co-
ordinating Center will
host a free accessibility
for school and commu-
nity gardens from 1 to 2
p-m. The webinar is free;
registration is required.
Information on registra-
tion and accommodation
requests are on the Maine
AgrAbility website. For
more information con-
tact 207.944.1533, lei-
lani.carlson@maine.edu.

Librarian Grab
Bag — Discovery Time,
for ages 18mons-Syrs:
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!
University of Maine
Cooperative  Extension

will offer a free online
workshop about raising
pigs for small-scale use

Calendar

Send your submissions to the Editor. More online.

from noon to 2 p.m. The
workshop is free; regis-
tration is required online.
For more information or
to request a reasonable
accommodation, contact
Donna Coffin at (207)
942-7396 or donna.cof-
fin@maine.edu.

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!

Grand Central Wine
Bar reopens for outdoor
seating. Visit  https:/
www.grandcentralwine-
bar.com/ for more infor-
mation.

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 form for the
Zoom link to this session
will be posted on the
website at least a week
before the event.

Monday, June 22

Stuffed Animal Por-
traits: Bring your favor-
ite stuffy to the art table!
Join Ms.Dani on Face-
book to learn how to paint
your favorite stuffy’s
portrait using paint and
lots of love! Suggested

supplies to gather before
the program are paints,
brushes and/or cotton
swabs, water and paper.
If you do not have paint,
use markers or pudding.
No paper? No worries.
Grab a paper bag or
wrapping paper. This is
a great family activity
for all ages. Parents you
can paint too.

Thursday, June 25
UMaine Extension
offers webinar on ticks
from 1 to 2:30 p.m. led
by Griffin Dill and Dr.
Beatrice Szantyr. For
more information or to
request a reasonable ac-
commodation, contact
Donna Coffin at (207)
262-7726 or donna.cof-
fin@maine.edu.

Sunday, June 28

Annual Silver and
Gold Anniversary Mass
at 10 a.m., live-streamed
from the Cathedral of
the Immaculate Concep-
tion in Portland on www.
portlanddiocese.org/
online-Mass and www.
facebook.com/Portland-
Cathedral. Couples who
are celebrating major
milestone anniversaries
of 25 years, 40 years,
and 50 or more years in
2020 may register, but
all are encouraged to
participate. Registration
is open at www.portland-
diocese.org/olff/silver-
gold-mass.

Work

Continued from page 5

spaces and internet qual-
ity across the state.

“The business lead-
ers who participated in
[the] webinar empha-
sized that agility and re-
silience are key to their
success now more than
ever,” said Megan Diver,
Senior Government Re-
lations Specialist at the
Maine State Chamber
of Commerce. “The best
practices and strategies
presenters shared are
crucial to the wellbeing
of Maine businesses and
their employees during
the pandemic and a
valuable resource for all
employers, whether in a
time of crisis or not. We
greatly appreciate the
insights of today’s pan-
elists.”

“The commitment
of Maine employers to
the success and safety
of their employees is ex-
traordinary,” said Jason
Judd, Executive Director

of Educate Maine. “Also
impressive is the opti-
mism employers shared.
They are making the
best of this crisis by le-
veraging the opportuni-
ties it has offered, which
include the potential to
attract additional remote
workers to Maine.”

A recording of
the webinar can be
found at https:/www.
mainechamber.org/webi-
nar07.html.

Lodging

Continued from page 4

economy. We’re quick-
ly running out of time.
We’re asking Governor
Mills to immediately end
the fourteen-day quar-
antine and allow us the
chance to provide re-
sponsible commerce.”

Currently, Gov.
Mills’ plan calls for a
14-day quarantine for
any out-of-state visitors
entering Maine, with no
set timetable for its ex-
piration. The result has
been a whirlwind of can-
celations from potential
visitors, lost revenues,
and widespread anxiety
about the future of the
industry in Maine.

“We understand
that lifting the quaran-
tine doesn’t put us back
to normal, but we ask
the governor to place
some confidence in the
Maine people and give
us the opportunity to go
back to work. Look at
the facts that some of
our hotels have operated
safely here in Maine and
New England during the
pandemic with no staff
getting sick.” said Sal-
vatore. “Ultimately, the
recommendations come
down to doing your job.
But if we are going to
get anywhere, we need
to start today with lifting
the quarantine. We must
do what we can to put
Maine back on the map,
before businesses close
for good.”

The group has set
up a website, www.
WorkWithMaine.com,
with information about
the plan to re-open safe-
ly, a place for business-
es or individuals to sign
up and add their voices
to the coalition, and up-
dates.

“Our request is to
immediately drop the
quarantine, but our plan
starts when the adminis-
tration acts,” said Rus-
sell. “We were asked to
act responsibly to flatten
the curve. Mainers did
so, and the curve has
been flattened. There
are no outbreaks in ho-
tels nationwide. A recent

JooRS OPENAT
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FLAGSHIP CINEMAS

AUBURN

12:00P 746 Center Street
Auburn Movie Hotline — 786-8605

VISIT OUR WEBSITE OR
CALL THE HOTLINE AT

786-8605
FOR SHOWTIMES

NPR study listed staying
in a hotel as a low risk.
We can continue to act
responsibly, and safely
open our doors, so our
economic health is also
preserved.

More details can
be found at www.Work-
WithMaine.com.

Book

Continued from page 10

ing a fable using animals
and their characteristics
to deliver their point.
“The students laid
out the plot in story-

boards showing their
animals with what many
call disabilities,” said

Jones. “After stringing
individual stories togeth-
er, they added the ‘glue’
of transitions and color.”
In the story, each
animal finds a way to fit
in while appreciating dif-
ferences in others.

“Once they got
started, there was no
stopping them,” said

Jones. “So, I needed to
figure out how to get this
published.”

Just Write Books,
a  publishing  house
in Topsham, quickly
jumped aboard. Nancy
Randolph, a publishing
consultant and writing
coach, agreed to help the
students on their quest.
But just as the project
picked up speed, the
COVID-19  pandemic
slowed it down.

“As our entire
world shifted to school-
ing and working from
home, I didn’t want to
overwhelm the class and
asked if they would like
to pause the work,” said
Jones. “I was met with
a resounding, ‘No, Mrs.
Jones, this book has to
get made!””

The class overcame
the challenge utilizing
Zoom and Google Docs.
Randolph helped the
students with editing,
illustrating, and collabo-
ration.

In recent weeks,
the book, Life on the
Farm, was finally com-
pleted. Producing and

publishing a book is an
experience that provides
countless lessons. The
conditions under which
these students fulfilled
their shared goal offered
a few more.

“These students
have learned the lessons
of resilience, persever-
ance, and creativity un-
der stressful situations,”
said Jones. “Those les-
sons should serve them
well in their future days.”

Life on the
Farm will soon go to
print and will be avail-
able for purchase in local
bookstores, at the school,
and online. The students
even hope to hold a book
signing in the parking
lot when the books are
ready later this summer.
The moral found in bold
towards the end of the
book states “It is best
to fit in with those who
stand out.” Mission ac-
complished for the au-
thors themselves.

MIFF

Continued from page 10

possible by presenting
sponsors Waterville Cre-
ates!, Colby College, and
the Cynthia C. and Seth
W. Lawry Family Foun-
dation.

The Maine Film
Center (MFC) brings
world-class independent
film to Central Maine
through Railroad Square
Cinema, the only Sun-
dance Art House Project
cinema in Maine and
the annual Maine Inter-
national Film Festival, a
10-day celebration that
attracts filmmakers and
film aficionados from
around the world, and by
delivering impactful, ac-
cessible film exhibitions
and education programs.
MEFC firmly believes that
art and culture have the
power to enrich lives,
strengthen  community
bonds, and serve as an
economic engine. MFC
is a division of Water-
ville Creates! For more
information visit http://
www.MaineFilmCenter.
org.
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Restaurant Directory

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

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

City
Gorham

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

Open? Take-out? Curbside? Delivery?

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

No No No No

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

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

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

Daily 11am-9pm

Daily 12pm-7pm

Daily 9AM-9PM

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

WWW.angelospizzagorham.com

www.chiasenme.com

oreillyscure.com
subway.com

subway.com
www.elrayotaqueria.com

Www.chiasenme.com

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

Mon-Sat 11am-8pm

Daily 11am-10pm

Dailiy 11AM-9pm

Daily 10:45AM-10PM

Daily 8am-8pm

Daily 11am-10pm

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

Daily 6am-10pm

Dailiy 11am-7pm

Daily 7am-2pm

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

Mon-Sat 11am-8pm

Daily 11am to 7pm

buffalowildwings.com

chilis.com

chipotle.com
crackerbarreltogo.com

friendlys.com
longhornsteakhouse.com

Crackerbarreltogo.com

mcdonalds.com
moesoriginalbbg.com

ihop.com
Elrodeome.com

subway.com
bigfinpoke@gmail.com

subway.com

Organic Quinoa Bowl

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

Rigatoni Bolognese

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

Gnocchi Mac + Cheese

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

PASTAS AND GRAINS

Gnocchi Primavera

Butter Roasted, Hand Made Ricotta
Gnocchi, Seasonal Vegetables,

Parmesan / Vgt.

Handmade Ravioli

Four Cheese Filling, Wilted Spinach

Pesto Cream, Almonds, Pineland

Farm Feta /Vgt.

Butternut Squash Risotto

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

/Vvgt. +g.f

MK Kitchen.net

APPETIZERS, SOUP AND SALADS

Blue Cheese Stuffed $12.00
Baked Dates

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

Caramelized Onion $13.00
Tart

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

MK Wedge $9.00

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

Braised Beet Salad $11.00

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

$16.00

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

Cheese Board

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

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

Croutons, Shaved Parmesan,
House Made Creamy Garlic
Dressing

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

Laurie@
Gorham
Weekly.com

Free e-subscriptions at www.GorhamWEEKLY.com
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AUTOMORBILE
STORAGE

Seeking Classic

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

BOOKS

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

Book lovers and
bookstores: looking
for unique and eclectic
books? Check out
author Casey Bell: www.
authorcaseybell.com.

BUSINESSES
FOR SALE

Working small engine/
outdoor Power
equipment business.
Parts inventory B&S,
Kohler, Tecumseh, MTD,

Ariens, Toro and more.
Special tools and
equipment. Good
opportunity to
expand or add to
your business. Call
Glen 207-655-4635
daytime for more
information.

ESTATE SALE

Estate - Garage

Safe environment - one
seller with mask and
gloves. By appointment
only. One to two people.
We maintain ten feet
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.
Toyotomi portable
kerosene heater with
manual $50. 12x10
dome tent sleeps 6 in
two rooms with carry
case $40. Portable car
port $50. Cardio fit low
impact exerciser $50. Calll
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
automated storage

Followme:

-‘:'

_—

technologies & vertical
carousels to all Modula
customers & dealers
located in the U.S. Req’s:
HS Dipl. +60 mos employ.
exp. as Field Technician.
Emploly. exp. must
incl writing of electrical
diagrams & installation
of electro-mechanical
components. Dom. trvl
4X/wk throughout all
50 U.S. states. Position
req’s performing physical
activities. Email CV:
recruiting.us@modula.
com.

HOME
SERVICES

De-Clutter Your Home

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

Your home will feel better
and so will you.

Contact me to start a
conversation, and
schedule a free first visit.
K Mae Schares
207-749-9745
kmschares@gmail.com

HOUSING

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

or 207-633 3380.

PAINTING

Stepladder Enterprise
Painting Co.
Interior & Exterior.
Drywall repair, paint
and wallpaper. Pressure
washing. Insured. 20+
years in business 207-

786-9849.

SENIORS

InHome Care
Visiting Angels - non-
medical assistance
living. Serving Lewiston/
Auburn and surrounding
areas. Providing light
housekeeping, meal prep,
personal care, errands/
outings. Call for FREE in-
home consultation. (207)
740-9100.

LEWISTON SENIOR

CITIZENS TRAVEL
WASHINGTON, D.C. -
TRIPS POSTPONED TIL
FURTHER NOTICE:
MACKINAC ISLAND -
JUNE 13 - 21, 2020.
Trip includes 8 nights
lodging and 14 meals,
visit to Mackinac
Island with a guided
Carriage Tour during
their Tulip Celebration.
Also includes boat ride
through Soo Locks,
Sault Saint Marie and
Makinaw Crossings with

a visit to “Michigan’s
Little Bavaria”. A $75.00
deposit is due when
signing up. Price is $859.00
pp double occupancy.
VIRGINIA BEACH,
COLONIAL WILLIAMS-
BURG & HISTORIC
NORFOLK -
SEPTEMBER 14 - 19,
2020. Trip includes 5
nights lodging, 8 meals,
Colonial Williamsburg,
free time on the Virginia
Beach Boardwalk,
dinner cruise with
entertainment on
the Spirit of Norfolk,
admission to Nauticus
and Battleship
Wisconsin, Virginia
Beach Aquarium and
Marine Science Center.
A $75.00 deposit is due
when signing up. Price
is $775.00 pp double
occupancy.

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

r-——————___________________1

| Classified Ads
1040 WORDS!

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

$1

EACH ADDITIONAL WorD 25¢

Auburn, ME 04210 or emaiil it to us!

[ Visa

(1 Master Card

Card #
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—
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CMMC

Continued from page 1

a more cohesive team
with better communica-
tion, he said. “It’s better
for the patient!”

Dr. McGarr said he
came to CMMC about
18 months ago because
he liked the fact that
CMMC was growing
under its new leadership
and was bringing in the
doctors and the physi-
cians that his patients
needed from a gastroen-
terology standpoint. He
is a Maine native from
Orrington, and did his
undergraduate studies at
the University of Maine
in Orono, followed by
medical school at West-
ern University of Health
Sciences in Pomona,
CA, and an internal med-
icine residency at Johns
Hopkins University/
Sinai Hospital in Balti-
more, MD.

The cancer center
will not take patients
away from other prac-
tices or hospitals in
Maine, Dr. McGarr said.
“There’s a different pa-
tient population, there’s
a different need. Unfor-
tunately, we’re seeing
only more pancreatic
cancer. In Maine there’s
a problem with alcohol,
tobacco, obesity (which)
unfortunately lends itself
to a higher risk of can-
cer.”

Cancer patients of-
ten travel to Boston for
treatment, Dr. McGarr
said, and the long hours
of travel along with the
lack of easy follow-up
care make that a difficult
choice for patients. “As
you get older, driving
to Portland’s like driv-
ing to Boston! If you
come from a couple of
hours north . . . Boston
becomes further and fur-

ther away.”

“We’re bringing the
talent and bringing these
physicians into Lewis-
ton. It’s the second-big-
gest city in the state, and
it certainly should have a
cancer center,” he said.

Dr. McGarr said it
makes sense to open a
cancer center in Lewis-
ton. “I think patients are
demanding it. I think pa-
tients are the ones kind
of dictating how health-
care is going to go in
the state of Maine. And
I think that’s wonderful!
There should be options
for patients. And patients
should be able to go to
whom they want to see
for a physician and know
that that physician has
some colleagues that
they work with,” and the
technology and facilities
that help them provide
the needed services.

Along with Dr. Mc-
Garr, Dr. Lisa Rutstein,
a surgical oncologist, is
spearheading the drive
for this new cancer cen-
ter. Dr. Rutstein joined
Central Maine Health-
care in Lewiston in ear-
ly 2018, bringing more
than 15 years of experi-
ence with a chief area of
interest in the treatment
of stomach, intestinal,
gallbladder,  pancreas
and liver cancers, as well
as breast and skin malig-
nancy.

The cancer center
will be located on Main
Street, Lewiston, at the
main entrance to the
CMMC complex. It will
have multi-disciplinary
clinics for cancer, ac-
cording to Dr. Rutstein.

In the middle and
northern parts of Maine,
there has not been a lot
of development of the
surgical  subspecialties
of oncology, Dr. Rutstein
said, noting that CMMC

has been hiring doctors
from throughout Maine
and elsewhere that are
trained in oncology.

Dr. Rutstein does
surgical oncology and
works often with Dr.
McGarr on upper GI
tract issues, along with
liver and pancreatic dis-
eases, she said. CMMC
has recently brought on
a new ob-gyn surgeon, a
colorectal surgeon, and
a neurologic-oncologic
surgeon.

“The idea of the
new building is that we
can all be practicing to-
gether. So, if I’'m seeing
someone with pancreas
cancer, (Dr. McGarr) can
come in,” and meet the
patient to do all the di-
agnostics, she said. “And
then we have everybody
in the same place and
can see the patient at the
same time. The advan-
tage of that is, number
one, it cuts down on the
number of times the pa-
tient has to travel, and
number two, it is effi-
cient and cost-effective
care because you are
only charging the patient
for one facility fee.”

Among the doc-
tors who will be at the
new cancer center are
Dr. Nicholette L. Erick-
son, and Dr. Daniel C.
Rausch, both hematolo-
gy-oncology specialists,
and Dr. Hector M. Tarra-
za, an ob-gyn specialist
who is the new chief of
the oncology institute at
Central Maine Health-
care.

Having the can-
cer center in Lewiston
means patients in north-
ern and central Maine
needing ob-gyn oncol-
ogy care won’t have to
travel three or four hours
to find care in the south-
ern part of the state, Dr.
Rutstein said, and they

You dream it. We will buiild it.

No Money Down = Financing Available

Remodel e Kitchens
Bathrooms ® Basements
Roofing ® Siding ® Windows

Garages e Additions

AMERICAN
BUILDERS

Custom Building ¢ Remodeling

(207) 500-8100

[ e S—

-_——

www.AmericanBuildersMaine.com

Dr. Lisa Rutstein and Dr. Sean McGarr in the Gastroenterology Department of Central

Thursday, June 11,2020

Maine Medical Center in Lewiston. Dr. Rutstein is an oncology (cancer) surgeon, while
Dr. McGarr is a gastroenterologist and was formerly the director of GI (gastrointestinal)
oncology at Maine General Medical Center in Augusta. (Photo by Nathan Tsukroff, Por-

traitEFX)
will have coordinat-
ed care closer to their
homes.

Dr. McGarr said it’s
important for patients to
be able to get care with-
out having to travel from
town to town to see doc-
tors as needed.

CMMC is building
a network of providers
and facilities that will
provide patients and
their primary care pro-
viders (PCP) with easy
access to care and fol-
low-up for cancer treat-
ment, he said.

Dr. Rutstein said
that when she first ar-
rived at CMMC, she cre-
ated an oncology center
to provide patients and
doctors with a single
phone number to call
if they have a concern
about cancer, a diag-
nosis of cancer, or a re-
currence of cancer. The
doctor can say, “I think
my patient has cancer,”
and can call that central
number. At that point,
the patient is entered into
the system, is assigned a
personal assistant to help
them navigate through
the process of care, and
then the oncology team
determines what the pa-
tient needs. “And that’s
the goal, rather than this

fragmented  approach,
which is so frustrating
for doctors.”

The cancer cen-
ter, or institute, will be
where “we will see, man-
age, (and) treat people
with cancer,” Dr. Rut-
stein said. The Dempsey
Center will provide the
social care and holistic
support around the insti-
tute.

In Maine, cancer
services have mainly
been developed in the
southern part of the state,
but looking at the preva-
lence of cancer in Maine,
“it’s in the middle and
northern part of the
state,” Dr. Rutstein said.
It can be hard for patients
to reach existing services
in the southern area of
the state, she said.

There is now a
strong surgical leader
for Maine in Dr. Scott
R. Johnson, who under-
stands how to provide
regional care to patients
in an effective manner,
Dr. Rutstein said. John-
son is a 20-year liver
transplant surgeon who
was a program director
at Beth Israel. He “works
with everybody, without
bias,” and has recruited a
number of excellent doc-
tors to the CMMC team,

she said.

Dr. Johnson is “very
much in favor of work-
ing with everybody” in
rural Maine, Dr. Rutstein
said, and is now work-
ing with a lot of strong
private groups in the
state. “We’re develop-
ing health programs with
them, and that’s under
(Dr. Johnson’s) leader-
ship.”

CMMC has a phi-
losophy of working with
everyone in Maine, Dr.
McGarr said, which pro-
vides better and more
sensible care for patients,
since they can continue
to get care at a smaller
local hospital near them.

“The most import-
ant part of that relation-
ship” between CMMC
and other medical prac-
tices and hospitals “is
making sure that their
patient care is integrated
with” that of CMMC, Dr.
Rutstein said. The will-
ingness to partner with
other practices and doc-
tors is key to a positive
and successful experi-
ence for the patient. Oth-
er hospitals and doctors
will be integrated “vir-
tually” with the CMMC
system to share patient
information and treat-
ment plans.
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