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Maine fiilmmaker to
Ilvestream new movie

Jeffrey Ryan

Maine filmmaker,
author, historian and fre-
quent contributor to Gor-
ham Weekly Jeff Ryan
was thrilled to recently
receive an offer from the
National Conservation
Training Center (head-
quarters of the U.S. Fish
and Wildlife Service) to
showcase his latest film.

“It had been a while

“" Howard
Zahniser %

since we shot some of
the interview segments
at the NCTC, and I was
worried that they thought
I'd shelved the project
entirely” admits Ryan.
“But I got sidetracked
by a book project and
circled back to the film
late this winter, and I was
glad I did.”

The film, entitled,

VOICES of the
WILDERNESS

“Howard Zahniser:
Champion for the Wil-
derness”, traces the life
of a man who dedicated
seven years of his life
and his health to final-
ly steer The Wilderness
Act into passage in 1964.
When Ryan discovered
that Zahniser’s story was
little known outside of
the community of con-
servation history buffs,
he felt the need to bring
it to film.

“Zahniser is an in-
spirational figure for so
many reasons. He wasn’t
quite cut from the same
cloth as the founders of
The Wilderness Society,
where he became the
head of publications in
1945.

In fact, they were
concerned that he didn’t
‘look like a wilderness
man.” He may not have
looked the part, but what
he accomplished — se-
See Filmmaker, page 11

4th of July Event!

All brand-new 2021 Gulf Streams on sale!

Full Service when you need it!
5 full time techs + 4 service bays
Family owned business

MOoOUNTAIN RoAaD RV

Sales & Service
31 Mountain Road ¢ Sabattus

(207) 375-4091

Upcycle Maine Home
Furnishings reopened

Upcycle Maine
Home Furnishing re-
opened yesterday, July
1, and is spending the
whole weekend celebrat-
ing!

Great Falls Con-
struction has spruced up
the front of the building.
New outdoor lights have
been hung and lots of
new inventory has been
handmade and picked
for the exciting reopen-
ing weekend.

After nearly 15
weeks closed, Owner
Stephanie Sands is ex-
cited to invite you back
into the shop, located in
Gorham’s Village, at 18
South Street, Gorham.

The hours for July
are Wednesday 2 to 6
p.m., Thursday 10 a.m.
to 4 p.m., Friday 12 to 6
p.m., Saturday 9 a.m. to
2 p.m.

Friday night Face-
book Live Sales at 8 p.m.
will continue for the con-
venient online shopping
opportunity.

Open for outdoor dining!

Junction Bowl

Gorham, “We couldn’t
have done it without
such a strong community

122

backing us!

Sands sends a huge
thank you to everyone
for supporting Maine
small businesses here in

| | | | American pub-style food and drinks.
Curbside plckup 7 days a week.

A 7 Railroad Ave, Ste 102
Gorham, ME 04038

W www.jctbowl.com
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Governor’s Address: Don't let down your guard now

Throughout  the
COVID-19 pandem-
ic and our gradual re-
opening process, the
Maine CDC has been
monitoring epidemio-
logical data, like case
trends and hospital-
ization rates as well as
health care readiness
and capacity, to inform
all of our decisions on
lifting restrictions and
stimulating our econo-
my.

We look at these
metrics every day. We
look at them in their
totality and we look
at them in context, as
opposed to looking at
daily changes of one
metric itself to inform
our decisions.

Adjusted for pop-
ulation now, as of June
25, Maine now ranks
7th lowest in the nation
in positive cases; we
are 9th lowest in the na-
tion in terms of deaths
from COVID-19; we
are 6th lowest in terms
of patients that are ev-
er-hospitalized out of
the 36 states reporting;
and 5th highest in the
percentage of people
who have recovered,
out of the 42 states re-

porting.

In light of those
data and those trends, we
are moving ahead with
Stage 3 of our Restart-
ing Maine’s Economy
Plan. Starting July 1st,
this coming week, spas
and skin care establish-
ments; outdoor amuse-
ments, like amusement
parks and water parks;
indoor amusements,
such as bowling alleys,
arcades, movie theaters
and performing arts ven-
ues may reopen if they
wish, with health and
safety protocols in place.
The prohibition on gath-
erings of more than 50
people remains in place
for all activities for pub-
lic health reasons

My Administra-
tion has also approved
the first round of grants
to municipalities un-
der the Keep Maine
Healthy Plan. Using
federal Coronavirus Re-
lief Funding from the
CARES Act, these grants
will help towns and cit-
ies implement their own
COVID-19 prevention,
education and protection
plans to keep residents
and staff and visitors
healthy and safe.

Governor Janet Mills

For example, with
this funding we’ll re-
imburse some munici-
palities for the purchase
of personal protective
equipment and hand san-
itizer; it will allow some
towns to place signs on
side-walks to encourage
people to maintain six
feet distance from each
other; or we’ll fund a lo-
cal health officer in some
towns to ensure that lo-
cal businesses conform
to public health best
practices.

As the economy
gradually restarts, and as
the hospitality industry
looks to hire people, I
also want to remind folks
too that people who are
on unemployment can go
back to work part time
and take a part time job
and not lose unemploy-
ment benefits in their en-
tirety. And anyone who

Nominations now accepted
for 2020 Outdoor Llfetlme

The Maine Depart-
ment of Inland Fisheries
and Wildlife is now ac-
cepting nominations for

the 2020 Annual Life-
time Outdoor Achieve-
ment Award. This award,
which is presented by

the Maine Department
of Inland Fisheries and
Wildlife, honors individ-
uals who are dedicated
to the stewardship and
wise use of our natural
resources and who have
been or are active in
Maine’s rich outdoor tra-
ditions.

To be eligible, nom-
inees must have hunted,
trapped, and fished in
Maine for a combined
total of 40 years. For
See Outdoor, page 13
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is receiving at least $1
in unemployment and
you go back to work part
time, you’ll also keep
the additional $600 a
week federal unemploy-
ment benefit through
July 25th. Pretty good
deal.

So these new grants
to our towns and cities,
along with the July Ist
reopenings, are positive
steps for Maine and for
our economy, but boy
Maine people and visi-
tors and businesses have
to keep remaining vigi-
lant too.

The very high in-
crease and in some in-
stances record high in-
creases in the number
of COVID-19 cases in
other states — that’s a
cautionary tale for Maine
as we continue our re-
opening and as we mon-
itor the prevalence of the
virus here, and work to-
wards economic recov-
ery.

Boy nothing would
be more devastating to
our economy than to see
a significant surge in this
virus, the virus that sick-
ens and kills more peo-
ple and jeopardizes our
health care capacity.

It is possible, if
not likely even, that the
changes we are making
will result in an uptick in
cases so we will be keep-
ing a close eye on all the
epidemiological data as
we have been doing from
the very start.

We’ll look at the
data in our state, and the
data in our neighboring
states, and states like
New York and Connecti-
cut where many people
come from to visit Maine
in the summer.

And if a review of
the data about Maine
finds evidence of an in-
crease in COVID-19 or
a risk to the capacity of
our health care system,
we will have to move
quickly to protect Maine
people.

But the most effec-
tive way to make sure
that we do not have to re-
establish restrictions and
we can keep our econ-
omy going is by taking
care of ourselves and
each other.

So, I ask you as
your Governor— please
— if you own or work at
a public-facing business,
please strictly adhere to
all health and safety pro-

tocols. Don’t let down
your guard now. Pro-
tecting your customers
and your staff protects
your business as well.

I ask all Maine
people, remember to
wash your hands fre-
quently, maintain six
feet of distance be-
tween yourself and
others no matter where
you are, stay home
when you can, espe-
cially if you are older
or have an underlying
health condition, and
wear a face covering
when you are out in
public when it is hard
to maintain six feet of
distance between you
and others. Please do
that.

Studies now show
that those face cover-
ings really work.

If we protect our-
selves and protect one
another by taking these
steps, we can continue
to reopen our economy
in a safe way, and we
can limit the spread of
this dangerous virus as
we welcome the tour-
ist season in Maine.

It is up to every one of
us.

Game Wardens Lefebvre
and Spahr honored

Game Warden Joey Lefebvre

Game Warden Joey
Lefebvre, who patrols
the Lincoln/Knox coun-
ty area, and Game War-
den Sergeant Tim Spahr,
who oversees the York/
Cumberland county area,
were recognized yester-
day as Game Warden of
The Year and Game War-
den Supervisor of The
Year for 2019.

The awards were
presented yesterday at
the Maine Criminal Jus-
tice Academy and they
See Wardens, page 13
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CHAMPOUX INSURANCE
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MaineHealth receives over
$800,000 for telehealth program

MaineHealth is
pleased to announce it is
the recipient of telehealth
funds through the Fed-
eral  Communications
Commission’s (FCC)
Telehealth Program that
will further enable the
health system to provide
exceptional  telehealth
care to patients across
Maine and New Hamp-
shire.

On June 24, the
FCC awarded Maine-
Health $803,268 for
costs associated with
rapidly expanding the
health system’s tele-
health infrastructure and
technology in response
to the coronavirus pan-
demic. Approximately
$200,000 of the funds
will be used to purchase
new high-end telehealth
carts and videoconfer-
encing equipment that
will enable patients to
see providers from the
comfort of their own
home or video visit with
family members they
cannot otherwise see due
to COVID-19 visitor re-
strictions.

Expanding  these
critical telehealth ser-
vices has enabled Maine-
Health to provide essen-
tial care to 25,000 unique
patients who have been
able to receive care even
when many provider
offices were closed. In
2019, MaineHealth con-
ducted close to 15,000
telehealth visits. Since
the coronavirus pan-
demic started this year,
the health system has
already conducted near-
ly 53,000 total patient
visits, which include of-
fice visits, mental health
counseling and preventa-
tive health screenings.

To date, patient sat-
isfaction for individuals
who have utilized tele-

health services across
MaineHealth has also
been  overwhelmingly

positive.

“We are incredi-
bly grateful to the FCC
to be receiving these
telehealth funds. This
funding helps give our
patient communities the
opportunity for more
convenient access to
high-quality care where
and when they need it,”
said MaineHealth Direc-
tor of Telehealth Jasmine
Bishop. “Given Maine
and New Hampshire’s
more rural geography
and older age demo-
graphic, these telehealth
services are critical and
enable our providers to
continue delivering care
to our patients who need
it the most. This funding
will also make it possible
for our health system to
give our patients in more
rural areas easier access
to specialists and pro-
vider expertise, without
having to travel long dis-
tances for care.”

The funding Maine-
Health received is part
of the federal Corona-
virus Aid, Relief, and
Economic Security Act,
or CARES Act, which
allocated $200 million
to supporting health care
providers’ use of tele-
health services during
the coronavirus pandem-
ic. To date, 444 health
care providers and orga-
nizations have received
funding.

“Expanding our
telehealth program has
enabled us to provide an
innovative and conve-
nient way of delivering
high-quality care to our
patient communities in
a very challenging envi-
ronment,” said Bishop.

“This federal fund-
ing allows us to contin-
ue doing this important
work and provide these
benefits to a greater
number of patients.”

Telehealth services
at MaineHealth from

March 18 to June 23:
55,626  complet-
ed video visits; 60,788
telephone visits; More
than 1,000 providers us-
ing telehealth; 25,000
unique patients served.
For more informa-
tion on MaineHealth’s
telehealth program,
please visit our tele-
health website here.
MaineHealth is a
not-for-profit integrated
health system consist-
ing of nine local hospital
systems, a comprehen-
sive behavioral health-
care network, diagnostic

services, home health
agencies, and more
than 1,700 employed

and independent physi-
cians working together
through an Accountable
Care Organization. With
close to 22,000 employ-
ees, MaineHealth is the
largest health system in
northern New England
and provides preven-
tive care, diagnosis and
treatment to 1.1 mil-
lion residents in Maine
and New Hampshire. It
includes Franklin Me-
morial Hospital/Frank-
lin Community Health
Network in Farmington,
LincolnHealth in Dam-
ariscotta and Boothbay
Harbor, Maine Behav-
ioral Healthcare in South
Portland, MaineHealth
Care at Home in Saco,
Maine Medical Center
in Portland, Memorial
Hospital in North Con-
way, N.H., Mid Coast-
Parkview Health in
Brunswick, NorDx in
Scarborough, Pen Bay
Medical Center and Wal-
do County Hospital in
Rockport and Belfast,
Southern Maine Health
Care in Biddeford and
Sanford, Spring Harbor
Hospital in Westbrook
and Stephens Memorial
Hospital/Western Maine
Health Care in Norway.
See MaineHealth, page 1/

Op-ed

High-speed internet in Maine

By Pat Pinto, AARP
Maine Volunteer
State President

It shouldn’t take
a pandemic to under-
score the importance of
high-speed internet in
our state. Rural Maine’s
struggle with connec-
tivity has been going
on for years, but with
COVID-19, the true con-
sequences of slow or no
internet can no longer be

ignored.
During the last
few months, residents

throughout Maine have
voiced their frustration.
Paul Armstrong’s small
business in Palermo is
floundering because
the internet service in
his area is practically
non-existent. Ray Smith
of Windham, an occupa-
tional therapist for chil-
dren with developmental
and physical challenges,
now counsels his young
clients by video chat due
to COVID-19. He de-
scribes many of the ses-
sions as “disastrous” be-
cause some of his clients
have such poor internet
service. A retired teach-
er from Lewiston, Joyce
Bucciantini, laments the
learning divide between
those students who have
high speed internet and
those who do not.

No matter where
we live in Maine, and
no matter our age, every
Maine household should
have access to high-

speed internet.

The Maine Broad-
band Coalition, of
which AARP Maine is a
member, estimates that
85,000 households in our
state have no access to
high-speed internet. For
many, this means they
have little or no connec-
tion to family, friends,
and critical services such
as tele-medicine and
counseling. For some,
lack of high-speed inter-
net creates barriers to do-
ing business and creating
jobs. Still others, particu-
larly older Mainers, miss
out on opportunities to
offset loneliness, depres-
sion and isolation.

This is the time to
take action, and 1 urge
all Mainers to vote in
the Maine State Prima-
ry and Special Referen-
dum Election on July
14, and to vote YES on
Question 1. Question 1 is
a ballot referendum pro-
viding $15,000,000 in
funding for high-speed
internet expansion to un-
derserved and unserved
areas. This will particu-
larly impact rural areas
of Maine that currently
lack the infrastructure
for high-speed internet.
Of great significance is
the fact that the $15M
bond will be matched
by $30 million in federal
and other funds to triple
the impact.

This is an oppor-
tunity not to be missed.

Maine is a rural state with
a far-flung population. If
Maine invests now, we
can help Mainers, partic-
ularly in rural areas, who
don’t have access to reli-
able, high-speed internet
service. It is essential for
Mainers of all ages to be
able to stay connected to
friends and family, but
it is equally important
for them to be able to
access their caregivers,
doctors, and other health
professionals. High-
speed internet is a smart
investment that will help
businesses grow and
help students gain access
to education even when
they are at home.

Access to high-
speed internet is ex-
tremely important to dai-
ly life in Maine, and not
just during the coronavi-
rus pandemic. Support of
this referendum will put
Maine on the right track.
I urge you to vote Yes on
1 on July 14.

What do
you think?
Agree with us or
another columnist?
Disagree? Write to
us and let us know!
Email all sub-
missions, including
name, address and
phone number, to ed-
itor@Gorhamweekly.
com.
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Big Brothers Big Sisters
receives matching gift

Big Brothers Big
Sisters of Bath/Bruns-
wick has received a spe-
cial $25,000 matching
gift from several gener-
ous donors that will al-
low all donations given
from now until August
1 to have twice the im-
pact. That means that
$25 becomes $50, $50
becomes $100, and $100
becomes $200.

The agency is ex-
pecting a substantial
loss of $100,000 or 36%
of their budget due to
unforeseen Covid-19
forced changes in fund-
raising events. The post-
ponement of “Bowl for
Kids’ Sake” that typical-
ly happens in April has
been particularly disrup-
tive.

Even in the best

of times, BBBS Littles
are facing adversity at a
higher rate than the av-
erage young person in
America. “Littles” face
much greater exposure
to adverse childhood ex-
periences (ACEs) than
the general population.
Now these ACEs are be-
ing compounded by so-
cial isolation and stress.
Once this immediate
Crisis over, BBBS
knows that children and
families will continue to
feel lasting, profound ef-
fects.

BBBS of Bath/
Brunswick has taken
immediate action to
maintain and support

the vital, life-changing
mentorships they facil-
itate and professionally
support in order to fight

social isolation of the
young people and their
families. Their program
is an essential service
they must continue to
provide to youth through
this pandemic, but they
need investment in their
mission and capacity to
ensure the agency re-
mains strong.

The agency is striv-
ing to raise $50,000 by
August 1, 2020 to offset
losses and remain fiscal-
ly healthy through the
pandemic and beyond.

Donations to BBBS
by August 1, 2020,
will be matched up to
$25,000.

To learn  more
visit www.bbbsbath-
brunswick.org/big-
futures-fund or call
(207)729-7736.

Maine CDC distributes
home testing kits

The Maine Cen-
ter for Disease Control
and Prevention (Maine
CDC) is distributing
home testing kits on Sat-
urday, June 27 as part
of National HIV Testing
Day, an annual occasion
to encourage people to
get an HIV test.

Maine CDC en-
courages individuals to
get tested so they can
know their status and un-
derstand the many HIV
prevention and treat-
ment options available.
According to the U.S.
Centers for Disease Con-
trol and Prevention (U.S.

CDC), about one point
one million people are
living with HIV in the
United States. Of those,
about one in seven peo-
ple don’t know they are
living with HIV.

Overall, more than
one thousand six-hun-
dred people in Maine
are living with HIV, in-
cluding twenty-nine who
were diagnosed in 2019.

U.S. CDC recom-
mends that everyone be-
tween the ages of thirteen
and sixty-four get tested
for HIV at least once in
their lifetime as part of
routine health care. Peo-

ple who are considered
high risk should be test-
ed more often. Groups at
higher risk for HIV in-
clude men who have sex
with men, people who
exchange sex for money,
and people who inject
drugs.

To support local
agencies in continuing
to provide HIV test-
ing services during the
COVID-19  pandemic,
Maine CDC is distrib-
uting home HIV testing
kits to partners across the
state. Maine CDC has
partnered with Building
See Testing, page 12
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MSAD 52 adult ed celebrates

2020 graduates

Cheers, horns and
smiles greeted twen-
ty-one graduates with a
drive-in commencement
graduation on Saturday
June 13, 2020.

Director Razell
Ward and the staff decid-
ed to do a drive-in com-
mencement graduation,
building on Leavitt Area
High School’s shared
idea to hold commence-
ment in a way that hon-
ored students during this
time of social distancing.
Ward stated, “Nothing
could stop us from hon-
oring our graduates, and
it was worth every mo-
ment getting to see their
faces again. It just proves
that our students are un-
stoppable; rain, shine or
even covid-19, they are
unstoppable.”

Larry Sirois, staff
member, noted, “It was
great to finally see the
students and their fami-
lies be able to celebrate
in person during these
unprecedented times. It
will be a moment of his-
torical value.”

Ben Tucker, re-
gional representative
for US Senator Angus
King, presented a digital
commencement address
from Senator King who
spoke to the graduates
recognizing that “This
is a tough graduation be-
cause we have not been
able to be together. A
graduation that we will
always remember. What
you have done is a real
expression of initiative
and determination and
[you] made a conscious
decision to further your
education and go on a
new path of your life. At
whatever age, you are all
people that did the most
important thing and de-
cided to move forward.”

Ward explained that
this year’s graduating
class was also impacted
by the tragedy of the re-
cent loss of Julie Beau-
cage, a graduating mem-
ber and friend to our
2020 class. “This has re-
ally been a tough year for
us, with the loss of Julie
so close to graduation,
and we are very proud
that our students and
staff persevered during
this extremely difficult
time.” Crystal Beaucage,
Julie’s twin sister, ac-
cepted Julie’s diploma in
her honor, and a moment
of silence was observed.

The Central Maine
Community Courage to
Grow Award was pre-
sented to Morgan Web-
ber. This award is the
highest recognition be-
stowed upon an MSAD
52 Adult Education stu-
dent, receiving a schol-
arship from CMCC for
a free college course.
HiSET honors were
awarded to Brooklyn
Hutchins for earning col-
lege ready scores on ev-
ery exam.

Class speakers Col-
by Brooks spoke about
rising to the challeng-
es they have faced this
year, and Chris Storer
offered advice on being
kind, humble and re-
spectful, no matter what
life throws at you. Storer
also noted that this was
the first time he had met
his teachers in person, as
he had completed his di-
ploma studies complete-
ly online.

MSAD 52 Adult Ed-
ucation will begin their
online summer session
for virtual HiSET and
credit recovery classes
in July. Register today
by calling 225-1010 for
#YOURNEXTSTEP!
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DOE creating Maine
learning platform

Created by Maine
educators for Maine edu-
cators and students, The
Department of Educa-
tion (The Department)
is proud to announce
that the work of creat-
ing the Maine Learning
Platform has begun. To
provide anytime, any-
where learning options
and resources for educa-
tors, students and their
families, the Maine De-
partment of Education,
in collaboration with

curriculum coordinators,
Maine educational com-
munity  organizations,
museums, learning cen-
ters, and Maine educa-
tors, is creating a library
of asynchronous learning
modules that are aligned
to Maine’s Learning Re-
sults.

Developed by over
four hundred Maine ed-
ucators who have an-
swered the call to cre-
ate innovative lessons,
these modules will be

integrated to ensure that
learning is synthesized
across subject areas and
are project-based to en-
courage learning that is
active and engaging.

The Department
is developing a custom
web-based platform to
house these modules.
The platform will pro-
vide educators and fam-
ilies with a bank of re-
sources, with which they
can provide students
See DOE, page 12

Catholic schools to reopen
for in-school learning

The Office of
Maine Catholic Schools
is pleased to announce
that schools will be open
for in-school learning for
the 2020-21 school year.
Barring unforeseen de-
velopments, classes will
be held five days a week
with a full day schedule.
Both before and after
care at the schools will
also reopen.

“In conjunction with
the Diocese of Portland,
our administrative team
has been and will con-
tinue planning for a safe
and efficient opening in
the fall for our schools,”
said Marianne Pelletier,
superintendent of Maine
Catholic Schools. “Fol-
lowing CDC guidelines
for reopening schools,
we are in the process
of modifying our class-
rooms and facilities to
successfully comply.
Additional cleaning sup-
plies have been ordered,
and extra staff is being
brought on to assist. We
are confident that our
schools’ health protocols
and processes will keep
our school environments
as healthy and as safe as
possible for all members
of our communities.”

The schools over-
seen by the Office of
Maine Catholic Schools
are All Saints School (St.
John Campus/St. Mary
Campus) in Bangor, Holy
Cross School in South
Portland, St.  Brig-
id School in Portland,
Saint Dominic Academy
in Auburn and Lewiston,
St. James School in Bid-
deford, St. John’s Cath-
olic School in Bruns-
wick, St. Michael School
in Augusta, and St.
Thomas School in San-
ford. If you would like
to enroll or learn more
about Catholic schools in
Maine, visit www.main-
ecatholicschools.com.

In March, Cath-

olic  schools, along

with all public schools
across Maine, closed
their doors due to the
COVID-19  pandemic.
Two days later, Catholic
schools in Maine suc-
cessfully opened their
virtual doors, provid-
ing a high-quality, dis-
tance learning program
for all of their students
across the state, efforts
that were lauded by both
school families and the
wider community.

“Our Catholic
schools continued to nur-
ture the souls of our stu-
dents while providing a
comprehensive academic
plan, building on their
tradition of excellence,”
said Pelletier. “The ex-
cellence was visible in
both our attendance data
and parent surveys. On
average, 96% of our stu-
dents participated daily
in direct instruction of-
fered virtually by their
classroom teachers.”

Administrators  at
the schools believe and
recognize that learn-
ing and formation are at
their best when occur-
ring in a classroom, but
in acknowledgement that
some families might not
be comfortable sending

their children to school
during this academic
year, Maine Catholic
Schools is offering a
solution.

“The Diocese of
Portland is  assisting
each of our schools in
developing a virtual,
distance-learning option
where interested fami-
lies will still be able to
receive instruction for
children in core content
areas while remaining
connected to their local
school community,” said
Pelletier.

Due to social dis-
tancing requirements
that will be in place in
classrooms, families are
encouraged to enroll
their student or students
soon.

“We recognize
that parents are the first
teachers of their chil-
dren, and we fully under-
stand that they are mak-
ing a cognizant choice
to offer their child a
Catholic education,” said
Pelletier. “Though there
are many alternatives to
Catholic education, there
are no substitutes, and
we thank everybody for
their continued support
and prayers.”

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

Page 5

What'’s Going On

In the Gallery: Elaine Hranich
“Maine Moments”

Maine Moments/From cheery summer sunsets to misty fall
days/Coldwinter walks and warm spring sun rays/Moments
captured on canvas, paper and wood/With hope that Maine
will be much better understood.

Maine Moments is
a collection of art works
by local Bath artist
Elaine Hranich who en-
joys expression through
visual interpretation.

The expectation is
that her show will con-

vey “how she feels to be
here, healthy and safe,
in this moment, living
life, in the very beautiful
State of Maine”.

Thank You to the
Honorable Elected State
of Maine Officials who

continue to work end-
lessly keeping Maines’s
citizens safe and protect-
ed through this pandem-
ic. Thank you to all the
essential and frontline
workers who ensure that
all communities have
what they need in this
critical time and words
cannot express the com-
munity’s deepest level of
gratitude for the Maine
Health Care Workers.

Best
Source

for Arts,
Music and
Theaten
Your

Hometown Paper.

CANOES KAYAKS

Nine Top Quality Brands

Ole Sowre

271 Maine Street
Route 26, Poland

KAYAKS FOR ALL BUDGETS!

Recreational and Fishing Kayaks
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SHAKER HILL

Ourdoors
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'y 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
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perception
KAYAKS

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



Entertainment

Fort Hill Community
Church new location

Fort Hill Commu-

nity Church is excit-
ed to be moving from
their ~ meeting loca-
tion at the Old Robie

School in Gorham to
meeting at Spire29 in
the center of the town.
Their first week at
this location was last

5L pamo)

TRAQUERIR

e
A

Sunday, June 21 and
they meet weekly at
10:00a.m. Please call
(207)592-4987 for more
information.

< ENJOY OUR .

. HOUSE MARGARITA

Summer concert
with the Pond Lilies

Come enjoy an eve-
ning of music with the
Pond Lilies, an acoustic
band with fiddle, guitar,
whistle, accordion, and
bass that specializes in
Celtic, Acadian and en-
chanting melodies on
July 14.

The concert will
begin at 6 p.m. at Robie
Softball Field (28 Ball
Park Road, Gorham, be-
tween the high school
and Gorham Municipal
Center).

Bring a picnic, a
blanket or chair, and
enjoy the show! Park-

Red =,

ing available in Gorham

High School or Gorham

Municipal Parking lot.
In the

case of

inclement weath-
er, the concert will be
moved inside to Shaw
Gym.

Online events Gorham library

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

Friday, July 3:

Preschool Yoga, 10
a.m.,ages 3to 5: Join Ms.
Heidi on Zoom for a Pre-
school Yoga class. This
class will be a fun intro
to balance poses, stretch-
es, breathing exercises
and yoga games. Kids
who do yoga show an
improvement in their so-
cial and emotional health
along with confidence,
and self-esteem. (A reg-
istration form for the
Zoom link to this session
will be posted online at
least a week before the
event.)

Music, 10:30 a.m.:
Details coming soon.

LUNCH BUFFET
Monday-Friday 11am-2pm

Find us on

Facebook

B

An [talian experience since 1978

783-0336

12 Mollison Way, Lewiston
www.marcositalian.com

- Marcos Lewiston

Monday, July 6:
Earth Toddlers, 10
a.m.: Five-week weekly
program is geared to-
wards children ages 18
months to 36 months.
Join Ms. Dani on Face-
book, Mondays at 10
a.m. for activities, sto-
ries and crafts. Through
exploration and fun, we
will learn how to re-
spect and appreciate our
earth. Monday, July 6,
E for Ecology; Monday
July 13, A for Animals;
Monday July 20, R for
Recycle; Monday July
27, T for Trees; Monday
August 3, H for Habitat.
Tuesday, July 7:
Librarian Grab Bag
— Discovery Time, for
ages 18 months to Syrs:

WO \VE CATER
TO YOU!

Qutiofihouse!
3ipartylroomslinfhouse!

$10/OFF

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

Plattersito

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, July 8:

Cooking with Ms.
Deb, Freezer Sandwich-
es, 10 a.m., all ages:
Join Ms. Deb and her
daughter as they make
one of their family’s fa-
vorite snacks! They’re
healthy, easy, and only
involve three ingredients
See Library, page 16
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Johnny Ater & Friends kicking
off summer of 2020

Saturday, July 11,3 & 6'pm.
hocolate Church Arts Center
Summer of 2020 CCAC ROCS

Are you ready for
a laugh? Put away that
lawn mower, drop the
volleyball and move
away from the net. Let’s
have some fun. Join
Bath’s very own Johnny
Ater and friends in a safe
and comfortable outdoor
environment! These
comedians are exactly
what the doctor ordered
as they add humor and
satire to your ‘summ-
ah’. Come and join them
while they celebrate the
season with what every-
one needs most, a dose
of laughter.

This is the first of
Chocolate Church’s
Summer of 2020 CCAC
ROCS, (Chocolate
Church Arts Center’s
Real Outdoor Concert
Series). Join them on
July 11, just across the
bridge in Woolwich for
this outdoor comedy
show. Due to limited
capacity they are offer-
ing two shows at 3 and
6 p.m. Check in begins
thirty minutes before
the show. Check in will
happen when you first
arrive while you are still

in your car. Please wear a
mask for check in.
Audiences will be
limited to 50 people, and
audience members will
be required to sit six feet
apart from other groups.

You will be able to
purchase a ticket for ei-
ther the afternoon or the
evening  performance.
Tickets must be pur-
chased in advance. No
tickets will be sold day
of show.

Please understand
that due to the small au-
dience size, tickets will
be selling at a slightly
higher price than they
normally would. Com-
ing to these shows is one
of the best ways you can
support your region’s tal-
ented performers and the
Chocolate Church Arts
Center.

All audience mem-
bers must bring masks
or other appropriate face
coverings. While these
do not need to be worn
while seated, the venue
asks that you would wear
a mask when checking
in, and when purchasing
refreshments. Yes, they

will have refreshments
available! These will be

individually ~ wrapped
and served by a CCAC
volunteer following
proper safety and health
procedures.

Free parking will be
available.

All ages are wel-
come at the shows, but
parents/guardians will be
responsible for making
sure that their children
follow the distancing and
mask policies.

Audience mem-
bers are asked to bring
their own lawn chairs or
blankets. Other items to
bring include sunscreen,
an umbrella to block the
sun, bug-spray, and hand
sanitizer. The venue
will have hand sanitizer
available but suggest that
you bring your own as
well. Please do not bring
in outside food or drink.

The CCAC com-
munity is very excited
about this series. Right
now, this is the best pos-
sible way for them to
continue their mission of
presenting unforgettable
live entertainment, while
making sure that every-
one involved remains
safe and healthy. Please
reach out for informa-
tion at chocolatechurch.
com or (207) 442-8455
with any questions. The
Chocolate Church Arts
Center looks forward to
seeing you for a CCAC
ROCS show soon!

MK

KITCHEN
TO GO MENU

APPETIZERS + SOUP +

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

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

PASTAS + GRAINS

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

(Vegetarian Orecchiette available with Pesto)

ENTREES

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

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

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

SIDES

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

DESSERTS

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

SALADS
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Brunswick Downtown
Association hosts ArtWalk

The Brunswick
Downtown Association
(BDA) is excited to host a
second Friday “BRUNS-
WICK” on July 10 from
4 to 7 p.m. Traditionally,
the event encompasses
an ArtWalk with music,
dance, and theater per-
formances in downtown
Brunswick. The July
event will not include a
dance or theater compo-
nent.

Fifteen artists will
display works in a vari-
ety of media at a variety
of exterior locations on
Maine Street including
in front of Senter Place
near the Tontine Mall,
next to Little Dog Cof-
fee Shop, and in front of
Hatch on Maine. Some of
the downtown stores will
extend business hours to

6:00 p.m.
“The BDA is very
concerned about the

safety and health of the
Brunswick Community.
Fortunately, we have very
wide sidewalks and space
to spread out artists,
performers and attend-
ees at this event making
it more like a series of
small events”, said Deb-
ora King, BDA Executive
Director. “We hope folks
will feel comfortable
coming to Brunswick
to check out the variety
of shops downtown and
the many outdoor dining
opportunities, all while
adopting safe practices”
she said.

The Schedule,
Listings, and Map can
be found in The Cry-
er newspaper each month

and on the Brunswick
Downtown  Association
website:  https://bruns-
wickdowntown.org/
events/2nd-friday-bruns-
wick/

For more infor-
mation on this season’s
second Friday Bruns-
wick or to sign up as a
business sponsor or ven-
ue of the second Friday
Brunswick, please visit
the BDA website (bruns-
wickdowntown.org)  or
email  mailto:admin@
brunswickdowntown.org,
or call 729-4439.

The 2020 Event
sponsors include the Pre-
senting Sponsor, The Ton-
tine; July Sponsor, Senter
Place; August Sponsor,
Bill Moore/The Lincoln
Block; and the Media
Sponsor, The Cryer.

UMaine Extension food
preservation webinars

University of Maine
Cooperative Extension
offers new webinars in

s “Preserving the Har-
vest” series, with quick-
pack cucumber pickles
from 2 through 2:45 p.m.
on July 7. Other top-
ics for July include fer-

mented cucumber pick-
les, canning and freezing
green beans, and freez-
ing Maine seafood.
Registration is re-
quired. A $5 donation
per session is optional.
Register on the program
webpage to attend the

live session or get the
link to the webinar re-
cording. For more infor-
mation or to request a
reasonable accommoda-
tion, contact Kate McCa-
rty at (207)781-6099 or
at kate.mccarty@maine.
edu.

City of Lewiston Fireworks Informational

To report a fireworks use violation, please call (207) 784-6421,

Option #1 for Lewiston.

With the July 4™ holiday fast approaching, the City of Lewiston is
reminding residents about its fireworks ordinance.

Details are below & here is a direct link to the information.
http://www.lewistonmaine.gov/fireworksinfo

The City of Lewiston has a fireworks ordinance that restricts the use of
consumer fireworks to THREE DATES and also to
WITHIN A SPECIFIC DISCHARGE ZONE.

Listed below are the dates and times fireworks are allowed to be used.
In addition, please note that ZONE 1 of the City’s Firearms Discharge Map
is where fireworks can be discharged within the City of Lewiston.

DISCHARGE MAP

http://www.lewistonmaine.gov/fireworksdischargezone

Consumer Fireworks May be Utilized
in Lewiston On These Dates:

« July 4th between 10 a.m. - 10 p.m.
« December 31st between 10 a.m. until 1 a.m. the following day
« January 1st from 10 a.m. - 10 p.m.

Sale Prohibited

The sale of fireworks in Lewiston is prohibited.
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Summer concert with Jim Gallant

Come enjoy an eve-
ning of music with sing-
er-songwriter Jim Gal-
lant July 7 at 6 p.m. at
Robie Softball Field (28
Ball Park Road, Gorham,
between the high school
and Gorham Municipal

Center).

Bring a
a blanket or chair,
and enjoy the show!
Parking available in
Gorham High School or
Gorham Municipal Park-
ing lot.

picnic,

In the case of in-
clement weather, the
concert will be moved
inside to Shaw Gym.
For more information
about Jim Gallant visit
https://www.jimgallant.
com/.

$600 million Rock Row
development in Greater Portland

Waterstone Prop-
erties announced that it
has partnered with the
national retail real estate
firm, Wilder, to exclu-
sively manage office and
retail leasing as well as
provide retail and office
project management for
the 110-acre, $600 mil-
lion Rock Row develop-
ment located in Greater
Portland, Maine.

L RAYD

* TAQUERIA

207-883-TACO

www.elrayotaqueria.com

Rock Row is one of
the most unique and an-
ticipated developments
on the East Coast with
a fully integrated mix of
lifestyle-focused retail,
office, medical and res-
idential —all ~ surround-
ing a fully-activated
400-foot-wide, 300-foot-
deep granite quarry. The
planned features of the
fresh-water-filled quarry

include an active board-
walk with entertainment
and kiosks, world-class
light and water show,
and water recreational
activities such as kaya-
king and pond hockey
tournaments.

“The physical fea-
tures of Rock Row re-
quire an artful tenant
planning process, and
See Rock, page 11

Takeout/Curbside pickup

MON-SAT 11AM-8PM

FOLLOW US ON
FACEBOOK AND INSTAGRAM
FOR UPDATES & SPECIALS

*
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GOLDEN

JET PINEAPPLE - 3.95

on a stick dusted with chile powder,
salt & lime

FUNDIDO - 8.95
warm cheese dip with cilantro, rajas &
your choice of mushrooms or

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

& scallions

FRIED BRUSSEL
SPROUTS - 8.95

CORN CHIPS - 1.50

w/ salsa— 3.95

w/ guacamole - 5.95

w/ salsa & guacamole — 8.95

CHEESE NACHOS - 5.95
w/ organic black beans — 6.95
w/ choice of chorizo, shredded pork,

Thursday, July 2,2020

w. e

PREMIER
TEAM

FIREWORRS SHOWS

Biddeford - July 4 at from the former Hattie's
Casco - July 3 at 9:26 from Sebago Lake

Limington - July 2 at 9:00 in the field south of Mill Pond

Naples - July 4 at 9:15 on Long Lake
Old Orchard Beach - July 4 at 9:45 on the beach near Palace Playland

Portland - July 4 at 9:30 from the Eastern Promenade

Saco - July 3 at 9:30 from Funtown-Splashtown USA
Sanford - July 3 at dusk at Number One Pond

York - July 4 at 9:30 from York Beach

WWW.PREMIERTEAM.ME

Bctlg{] ros | THE
>S5 | MASIELLO
ol lu..u,.%.: MASIEL

REAL ESTAT

Gorham, ME

R

Summer concert with
World Famous Grassholes

Come enjoy an eve-
ning of bluegrass music
with The World Famous
Grassholes July 21 at
6 p.m. at Robie Soft-
ball Field (28 Ball Park
Road, Gorham, between
the high school and Gor-

il ;

ham Municipal Center).

Bring a picnic, a
blanket or chair, and
enjoy the show! Park-
ing available in Gorham
High School or Gorham
Municipal Parking lot.

In the «case of

inclement

weather,
the concert will be
moved inside to Shaw
Gym.

For more about
the band visit https://
worldfamousgrassholes.
com.

Deliver.

D DOORDASH
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housemade chorizo tossed in a chili-lime vinaigrette grilled chicken, steak OR
Served with corn chips with toasted sesame seeds, ground beef - .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 SEASONED GROUND BEEF - 8.85  CHAR GRILLED CHICKEN - 9.95

CHEESE & BEAN - 7.95
GRILLED STEAK - 11.95

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

SUBWAY'

—

=

Not all delivery services available at every restaurant. Al 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.
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Riding To The Top Celebrates
Volunteers at “Curbside” Event

COVID-19 did not
stop Riding To The Top
(RTT) from celebrating
the contributions of its
mighty volunteer team.
Originally, RTT planned
to hold a large barbeque
on the shores of Sebago
Lake, but this year’s cel-
ebration was configured
into a smaller “curb-
side” event at the farm.
On Tuesday, June 23,
RTT staffers gathered
(physically distanced of
course!), decorated and
rallied to show appre-
ciation for the Center’s
160+ volunteers. In
2019 alone, volunteers
at RTT contributed over
11,000 hours in service
valued at over $254,320.
The volunteers work in
the barn, in lessons with
clients, exercise horses,
repair and maintain the
facilities and help with
trail improvements. Vol-
unteers also serve on the
Board of Directors, on
committees and work at
fundraising events.

Executive Director,
Sarah Bronson noted that
“RTT volunteers have
been an integral part of
the organization since it
was founded by volun-

teers in 1993 and they
continue to be the heart
of the organization.” She
added that volunteers
save the organization
hundreds of thousands
of dollars each year. Vol-
unteer Coordinator, Nick
Doria, stated “While we
missed gathering for our
larger celebration this
year, we were glad to
have been able to thank
and recognize the peo-
ple who did so much for
RTT last year.”

This year, 27 RTT
volunteers received The

President’s Volunteer
Service Award:
Bronze Level

Awardees (Adult 100-
249 hours/Young Adult
100-174 hours): Chris-
tine Blackadar, Jo BIli-
nick, Early Bonney,
Gradeigh Cameron, Janis
Childs, Susan Courson,
Cindy Elder, Barbara
Foster, Trish Friant, Sta-
cie Hamilton Waldron,
Margi Huber, Cathy Kel-
so, Fran Maxwell, Nancy
Robinson and Laura Ro-
chette.

Silver Level
Awardees (250 to 499
hours/Young Adult 175-
249 hours):

e i

RTT Volunteer of the Year Stacie Hamilton Waldron feeds

Luke (RTT horse) a treat.

Mark Fuller, Julia
Hamilton, Sarah Miller,
Jodi Peasley, Clayton
Peters, Ashley Reed,
Bryony Urquhart and Liz
Wood.

Gold Level
Awardees (500 or more
hours/Young Adult 250
or more hours): Lina Jor-
dan, Dan Morabito, Pat
Niboli and Patty Shaw

In addition, special
recognition of outstand-
ing service to RTT in-
cluded: Stacie Hamilton
Waldron (Volunteer of

the Year); Ashley Reed
and Lilly Towle (Youth/
Young Adult Volunteers
of the Year); Melissa
and Eric Prime (Admin-
istrative Volunteers of
the Year); Susan Layton
(Lesson Rookie of the
Year Award); Jack Di-
Paola (Barn Rookie of
the Year Award); Trina
Bellavance  (Volunteer
Schooler Award) and
Maureen Mathieu (Barn
Volunteer of the Year).
RTT also recog-
nized the following for

[ e

RTT board member Janis Childs thanks fellow RTT volun-

teer Pat Niboli.

outstanding  contribu-
tions:

Under The Covers
Band: (Volunteer Group
of the Year); Windham
Knights of Columbus:
(Volunteer Civic Group
of the Year); Headlight
Audio-Visual:  (Corpo-
rate Partner of the Year).

Riding To The Top
Therapeutic Riding Cen-
ter (RTT) was founded
in 1993. Our mission
is enhancing health and
wellness through equine
assisted activities and
therapies. Located just
west of Portland in
Windham, Maine, RTT
is the State’s only year
round PATH Intl. Pre-
mier Accredited Cen-
ter solely dedicated to

Equine Assisted Ac-
tivities and Therapies.
More than 250 clients
visit annually, assisted
by certified instructors,
a herd of 16 horses and
over 160 volunteers, all
specially trained to assist
with therapeutic riding,
equine assisted learn-
ing, carriage driving and
hippotherapy. Riding To
The Top is a communi-
ty-based nonprofit, re-
ceives no federal or state
funding and provides fi-
nancial aid to over 60%
of its clients. For more
information about client
services, volunteering,
or making a gift, please
visit us at www.riding-
tothetop.org or call 892-
2813.

You dream it. We will build it.

No Money Down = Financing Available

AMERICAN
BUILDERS =—

Custom Building & Remodeling

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

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




Page 10

Retro Roadtrip: Maine, Kittery to Portland
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Cover of Josh Hrehovcik’s
photo book Retro Roadtrip:
Maine Kittery to Port-
land (and a couple of side
trips) featuring 134 pages
of full color photos of well-
known and out of the way
Southern Maine locations.

Josh Hrehovcik
is pleased to announce
the publication of his
new photo book Retro
Roadtrip: Maine, Kit-
tery to Portland (and a
couple of side trips). The
one hundred thirty-four
page, eight and a half by
eleven-inch, full color
book of original views
of Southern Maine loca-
tions includes humorous
and imaginative com-
ments about each photo
by Hrehovcik.

Kennebunk  resi-
dent Hrehovcik traveled
throughout York and
Cumberland Counties to
capture images of out-
of-the-way locations as

well as popular sites with
a refreshing and often an
amusing point of view.

Hrehovceik said,
“Years ago we got a Pola-
roid Instant Camera, and
in the package came a
booklet with tips on tak-
ing pictures. It described
where to position your-
self, picking a subject,
composition, perspective
and other visual pointers.
For some reason I recall
that booklet and it helped
me create photos I've
had fun taking.”

The Retro
Roadtrip book came as a
result of a collaboration
with graphic artist and
book designer Geraldine
Aikman, also of Kenne-
bunk. Aikman said, “I
was immediately drawn
to Josh’s collection of
images, which he adds
to daily on Instagram. I
knew they’d make a great
book. His photos feature
many southern Maine lo-
cales you may recognize,
and some you won’t, all
from his unique perspec-
tive accompanied by his
keen observations.”

The book is avail-
able on Amazon and se-
lect bookstores and retail
locations. It is priced
at is $24.95. Individual
prints are also available
on Hrehovcik’s web-

site. www.retroroadtrip-
per.com.

For more informa-
tion call (207) 289-5100.
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Five seagulls balanced on the fence at Wells Beach not
intimidated by Josh Hrehovcik with his camera.

U.S.Customs House located
on Fore Street, Portland.
Constructed to replace the
Exchange Building follow-
ing the July4, 1866 Portland
fire that destroyed 1800
buildings.

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

Roadmark Industries

Mike Willett 143 Pleasant Street ® Auburn

(207) 240-5535

Lobster boat heading out
of Cape Porpoise to pull
traps on a cold December
morning.
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Food preservation
updates

Recent U.S. De-
partment of Agriculture
research has shown that
white-fleshed  peaches
and nectarines are lower
in acid than traditional
yellow-fleshed  variet-
ies. This means white-
fleshed varieties are
considered a low-acid
food for canning pur-
poses, and freezing is
the only recommended
method of preserving.
[nchfp.uga.edu/how/
can_02/peach_sliced.
html]

USDA and Uni-
versity of Maine Coop-
erative Extension say
canning recipes using
peaches are only safe
when using the yel-
low-fleshed variety.

USDA research also
found that elderberries
(Sambucus spp.) and
their juice are low in
acid and cannot be safely
used in USDA or UMa-
ine  Extension-recom-
mended recipes that have
been tested with other
berries naturally high in
acid, such as blueberries
or blackberries.

[ncbi.nlm.nih.
gov/pmc/articles/
PMC4859753]

Extension educator
Kathy Savoie cautions
that up-to-date infor-

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.

mation about canning
methods and canning
equipment is essential to
ensure safe home food
preservation. More in-
formation is available on
the Extension food pres-
ervation website or by
calling (207) 581-3188
or (800) 287-0274 (in

Maine).

As a trusted re-
source for over 100
years, the University

of Maine Cooperative
Extension has support-
ed UMaine’s land and
sea grant public educa-
tion role by conducting
community driven, re-
search-based programs
in every Maine coun-
ty. UMaine Extension
helps support, sustain,
and grow the food-based
economy.

It is the only entity
in the state of Maine that
touches every aspect of
the Maine Food System,
where policy, research,
production, processing,
commerce, nutrition, and
food security and safety
are integral and interre-
lated. UMaine Extension
also conducts the most
successful out-of-school
youth educational pro-
gram in Maine through
4H.

The University of
Maine, founded in Oro-
no in 1865, is the state’s
land grant, sea grant and
space grant university.
As Maine’s flagship pub-
lic university, UMaine
has a statewide mission
of teaching, research and
economic development,
and community service.
UMaine is the state’s
only public research
university and among
the most comprehensive
higher education insti-
tutions in the Northeast.
It attracts students from
all 50 states and from
more than 70 countries.
See Food, page 12

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!

allworXx

PROFESSIONAL

COMPUTER SERVICES INC.

207.784.6295

buck@pro-pc.us
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Summer Meal Emergency Fund
Receives $25,000

Full Plates Full Po-
tential, the Maine-based
nonprofit working to end
child hunger statewide,
announced a $25,000 do-
nation from Brookfield
Renewable. The donation
will bolster the Full Plates
Summer Meal Emergency
Fund supporting summer
meal programs statewide.

“Brookfield  Ener-
gy’s donation is timely
and critical. Their support
will help tens of thousands
of kids access nutritious
breakfast and lunch meals
this summer,” said Jus-
tin Alfond, co-director of
Full Plates Full Potential.
“We are in unprecedent-
ed times; more kids and
families are facing hard-
ships and summer meals
are needed more than ever.
Their support is so import-
ant, and we are grateful.”

Last summer, just
over 400 summer meals
sites operated and sup-
ported 727,000 meals to
kids statewide represent-
ing about 30% of eligible
students. This summer
we are in the worst public
safety and economic crisis
in over 100 years. Recent
data from the United States
Department of Agriculture
(USDA) and the Census
Bureau analyzed local lev-
els of food insecurity for
the overall population and
children due to the COVID
- 19 pandemic. The results
illustrate that Maine chil-
dren will see the highest
increases of food insecu-
rity and it will reach every
part of the state.

“The work of Full
Plates, Full Potential in
providing nutrition access
for Maine’s children very
much aligns with our core
value of community stew-
ardship and our priority
to support communities
where we have renewable
energy operations,” said
Andy Davis, spokesperson
for Brookfield Renewable.
“We are grateful for the
opportunity to give to the

Summer Meal Emergen-
cy Fund to help overcome
challenges created by the
pandemic and to be a part
of this impressive effort to
reduce food insecurity in
Maine.”

On July 1, summer
meal programs opened
and have an opportunity
to serve all kids through
August 19. Sites are open
with  important  safety
measures, new operations
and delivery models. Full
Plates Full Potential in
partnership with the Maine
Department of Education
and other nonprofits from
the leadership commit-
tee launched the Summer
Meal Emergency Fund.
Full Plates received 77
applications  requesting
$445,000 of funds.

“Summer meals are
essential for all students
and summer sites have
plans to serve all children.
Summer sites are prepar-
ing for a huge spike in
meals served.” said Anna
Korsen, Director of Advo-
cacy and Partnerships at
Full Plates Full Potential.
“Summer meal programs
have requested funds to
help them create great ac-
cess to meals in their com-
munity. The funding will
help sites pay for increased
costs of food, safe food
packaging, PPE, staff, and
transportation of meals to
kids. Summer meal access
is an extremely challeng-
ing time for kids experi-
encing hunger and Brook-
field’s support will make a
huge difference.”

To learn more about
the Full Plates Full Poten-
tial Summer Meal Emer-
gency Fund or to apply for
funding go to fullplates.
org/summeremergency/.
Summer Grants up to
$8,000 will be given to
schools or organizations
running summer  sites.
Grants will help pay for
the increased costs of pre-
paring more meals, safe
packaging for breakfast

and lunch meals, and trans-
portation costs of distribut-
ing meals.

Maine Child Hunger
Statistics for 2019/2020
Academic Year: 184,000
total student population;
43% of students qualify
for free and reduced school
meals; at least 80,000 stu-
dents qualify for free and
reduced school meals.

Full Plates Full Po-
tential is on a mission to
end child hunger in Maine
by maximizing student
participation in federal
child nutrition programs.
We partner with nonprofit
advocates, local business-
es and restaurants, advo-
cating for policy changes
at the state level, granting
funds and providing tech-
nical assistance to schools.
Started in 2014, the orga-
nization hosts year-round
events and fundraisers, and
promotes the FEED KIDS
cause marketing initiative.
Learn more at fullplates.
org.

Rock

Continued from page 8

no group in America is
better at matching the
right tenants with the
right opportunities at
Rock Row than Wilder.
Their expertise and tal-
ent is unmatched,” said
Josh Levy, co-founding
principal of Waterstone
Properties, the develop-
ers of Rock Row. “Wild-
er will help us craft a mix
of world-class brands—
and uniquely branded
experiences—that  are
second to none, fully le-
veraging the one-of-kind
natural features that add
value to Rock Row.”
Phase One of Rock
Row will open this sum-
mer with a state-of-the-
art 80,000 square-foot
Market Basket super-
market. Other previously
announced tenants com-

ing to Rock Row include
Starbucks, The Paper
Store, Chick-fil-A, a
122-room boutique Ele-
ment Hotel, a 12-screen
Cinemark Theater and a
Brew and Food Hall run
by nationally renowned
Colicchio  Consulting.
They will join the al-
ready opened LIVE NA-
TION Maine Savings
Pavilion at Rock Row.
“Rock Row is a
once-in-a-lifetime proj-
ect that is generating
phenomenal buzz in the
industry and, in many
ways, reflects the fu-
ture of mixed-use de-
velopments,” said Tom
Wilder, Wilder princi-
pal. “The opportunity
to combine specialty
retail, entertainment,
chef-driven restaurants,
a brewery, a food hall,
residential, and office in
this incredibly unique
open-air setting is like
nothing I’ve ever seen.
Tenants here will also
have the ability to acti-
vate their brand utilizing
the quarry features, par-
ticipate in unique events
and attractions, leverage
integrated social media
and site-wide marketing
assets, and more. We are
excited to be part of the
future of Rock Row.”
Waterstone Proper-
ties purchased the quar-
ry site in 2017; the $600
million project is the first
of its kind in the state.
Waterstone  Prop-
erties Group, Inc., is
a privately owned and
self-funded real estate
development company
with a diverse portfo-
lio of properties in the
United States totaling
more than seven mil-
lion square feet of space
among 53 properties—
with an additional three
million square feet under
development. It special-
izes in the creation of
retail shopping centers,
mixed-use  properties,
residential, warehousing
and logistics, corporate
headquarters  buildings
and medical campus-
es. The company is also

at the forefront of pio-
neering large-scale, im-
mersive, entertainment
and experiential-based
destination locations
that attract guests from
across the country. With
a portfolio of more than
300 national and local
tenants—ranging from
international  category
leaders to local fami-
ly-owned businesses—
Waterstone prides itself
on maintaining long
standing  relationships
with its business partners
and being an active par-
ticipant in its surround-
ing communities.

Visit ~ www.rock-
row.com for more infor-
mation. Also find them
on Facebook and Twit-
ter: www.facebook.com/

rockrowmaine/; wWww.
twitter.com/rockrow-
maine.

Wilder is a Bos-
ton-based real estate de-
velopment, management
and leasing firm spe-
cializing in the position-
ing of retail properties.
Privately held and own-
er-managed, Wilder has
a continuing mission to
create vibrant shopping
places that meet and ex-
ceed the expectations
of customers, retailers,
and investors. From life-
style centers and urban
properties to community
centers and mixed-use
developments,  Wilder
has developed, man-
aged, and leased over
20 million square feet of
retail properties through-
out the United States
and Puerto Rico. The
company continues to
have a diverse portfo-
lio of properties along
the East Coast including
Greater Boston’s Arse-
nal Yards, Silver Spring
Square in Pennsylvania,
and Daniels Marketplace
in Fort Myers, Florida.

Visit WWW.
wilderco.com for more
information. Also find
them on Facebook and
Twitter: www.facebook.
com/thewildercompa-
nies/; https://twitter.com/
WilderCo.
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Filmmaker

Continued from page 1

curing the protection of
millions of acres of wil-
derness — certainly re-
moved any doubts that
he was up to the job”,
says Ryan.

Ryan filmed the
project in the studio at
the NCTC and in Tiones-
ta, Pennsylvania, Zahnis-
er’s childhood home-
town. The 35-minute
film shows how the Al-
legheny region instilled
an appreciation for na-
ture in young Howard
and how he went on to
become an advocate for
wild lands including the
Adirondacks and Dino-
saur National Monument
before turning his atten-
tion to the passage of a
national act. The film
ends with a montage of
places Zahniser helped
keep “untrammeled by
man.”

The film is narrated
by veteran Maine actor
Mitchell Clyde Thomas
and is the second film
in a series Ryan is cre-
ating called “Voices of
the Wilderness”. For
more information about
the screening of the film
and the interview with
the director that will pre-
cede it, visit the National
Conservation  Training
Center Facebook page at
https://www.Facebook.
com/USFWSNCTC.

MaineHealth

Continued from page 3

MaineHealth Affiliates
include Maine General
Health in Augusta and
Waterville, New En-
gland Rehabilitation
Hospital in  Portland
and St. Mary’s Regional
Medical Center in Lew-
iston. It is also a signif-
icant stakeholder in the
MaineHealth  Account-
able Care Organization
in Portland.

Recognize this

o - oW . -

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

old post-and-b

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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Testing

Continued from page 4

Healthy Online Commu-
nities (BHOC) to provide
the free in-home HIV
tests to eligible commu-
nity members through its
TakeMeHome  project.
The goal is to test and
reach the 30 percent of
all men who have sex
with men who haven’t
been tested in the past
year through promotion
on dating and social net-
working apps. Maine
plans to expand the eli-
gible population after the
pilot has completed.
Additionally, Maine
CDC funds sites across
Maine to provide free
HIV testing for higher
risk individuals. Local
agencies are available to
provide HIV education,
access to HIV testing for
those in need, and refer-
rals to STD testing and
other health services.
“The only way to
know if you have HIV
is to get tested. Knowing
your HIV status gives
you powerful informa-
tion to keep you and oth-
ers healthy,” said Maine
CDC Director Nirav
D. Shah. “Maine CDC
has partnered with local
agencies to provide peo-
ple throughout Maine
with innovative HIV

testing options that can
be done safely, often at
home.”

There is current-
ly one FDA-approved
home HIV test, Ora-
Quick. It is available to
those who are seventeen
years of age and old-
er and provides results
within twenty minutes.
These tests can be bought
at your local store or
pharmacy and online.
Contact your local clinic
to see if you qualify for a
reduced cost or free test
kit.

There have been
many scientific advanc-
es that reduce the trans-
mission of HIV for those
who know their status.
For those who test neg-
ative, Pre-Exposure
Prophylaxis (PrEP) is
an FDA-approved med-
ication that when taken
daily reduces someone’s
risk of acquiring HIV by
sexual contact by about
ninety-nine percent. It
also reduces the risk of
getting HIV by at least
seventy-four percent
among persons who in-
ject drugs. For those who
test positive, early initi-
ation of HIV treatment
has enabled individuals
to live long and healthy
lives. People living with
HIV who take their HIV
medications consistently
and correctly each day

can have an undetect-
able HIV viral load and
achieve what is called
“viral suppression.”
Research studies have
proven that it is highly
unlikely for virally sup-
pressed individuals to
sexually transmit HIV.

Visit gettested.cdc.
gov to find a testing lo-
cation near you. Many
testing sites remain open
and available at this
time.

Maine CDC’s HIV
prevention program pro-
vides funding for under
and uninsured individu-
als at the following loca-
tions: Frannie Peabody
Center: (207) 774-6877,
Maine Family Planning:
(207) 922-322, Portland
Public Health, India
Street Health Center:
(207) 874-8446

In addition to the
sites listed above, these
agencies are among the
Maine groups supporting
National HIV Testing
Day: Health Equity Al-
liance: (207) 990-3626,
Maine Access Points:
(207) 370-9445, Wa-
banaki Health and Well-
ness: (207) 631-1536.

DOE

Continued from page 5

robust learning oppor-
tunities. These modules

Follow us on facebook!

Don’t miss our weekly giveaways!

e \rinkles

e Anti-Aging
e Fine Lines

e Acne & Rosacea

Get younger looking skin today

SAPPL ]IRI

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

Ongﬂ@ht

The newest technology
in skin rejuvenation

® Pigmentation
e Sagging Skin
e Tightening

e Muscle Toning

ea&%% Beauty
ellness Spa

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

could be utilized for
enhancing lessons, re-
mediation, enrichment,
credit recovery, or for
use during remote learn-
ing - whenever a student
cannot access classroom

instruction.
Each module will
be designed around

the essential question,
“How do I Interact with
and Impact My World?”
The format will organize
modules by grade level
in grades pre-k through
fifth, and by grade span
for grades sixth through
eighth and ninth through
twelfth.

The essential el-
ements of each of the
modules include: A
project-based  format;
Best practices in asyn-
chronous lesson design;
Embedded formative
assessments and oppor-
tunities for students to
check for understanding;
Standards in two or more
content areas, three pre-
ferred; Opportunities to
demonstrate growth in
one or more of the Guid-
ing Principles; Content
that is inclusive of the ex-
periences and multi-cul-
tural backgrounds of
students; Considerations
in accommodations for
special education and
English Learners; and
Embedded elements of
social/emotional/behav-
ioral learning and trau-
ma-informed practices.

During the first

%ﬁ‘u | KEJAN D

planning meeting that
was held on June 15,
2020 the elements, for-
mat, and timeline were
reviewed with the dy-
namic group of teachers,
and the brainstorming
and collaboration began
for creating modules
for a quarter of a school
year.

The platform will
be launched at the begin-
ning of September, and
feedback on the modules
will inform the contin-
ued development process
throughout the 2020-
2021 school year. The
Department is excited by
the professional collabo-
ration and creativity that
the platform will ignite
with Maine educators,
and by the development
of organic, Maine-based
learning resources and
opportunities.

Thursday, July 2,2020

The university promotes
environmental steward-
ship, with substantial
efforts campus-wide to
conserve energy, recy-
cle, and adhere to green
building standards in
new construction. For
more information about
UMaine, visit umaine.
edu.

Best
Source

for Arts,
Music and
Theaten
Your

Hometown Paper.

Food

Continued from page 10

UMaine currently en-
rolls 11,561 undergradu-
ate and graduate students
who have opportunities
to participate in ground-
breaking research with
world-class scholars.
UMaine offers more
than one hundred de-
gree-programs  through
which students can earn
master’s, doctoral or
professional science

master’s degrees, as well
as graduate certificates.
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What do you
think?

We strongly en-
courage Letters to the
Editor, Op/Eds, col-
umns or any other
submissions from our
readers.

Agree with us or
another columnist?
Disagree? Write to us
and let us know!

Email all submis-
sions, including name,
address and phone
number, to the editor.
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Tuesday, July 7

Summer  concert
with Jim Gallant at 6
p.m. at Robie Softball
Field (28 Ball Park
Road, Gorham, between
the high school and Gor-
ham Municipal Center).
Bring a picnic, a blanket
or chair, and enjoy the
show! Parking available
in Gorham High School
or Gorham Municipal
Parking lot.

UMain Extension
food preservation webi-
nars starting today, 2 to
2:45 p.m. Registration is
required. A $5 donation
per session is optional.
Register on the program
webpage to attend the
live session or get the
link to the webinar re-
cording. For more infor-
mation or to request a
reasonable accommoda-
tion, contact Kate McCa-
rty at (207)781-6099 or

at kate.mccarty @maine.
edu.

Wednesday, July 8

Basilica summer

Calendar

Send your submissions to the Editor. More online.

concert series, 12:15
p.m., The Vaillancourt
Family. For more infor-
mation about the sum-
mer concert series, call
(207) 777-1200.

Friday, July 10

“BRUNSWICK”,
encompasses an ArtWalk
with music, dance, and
theater performances in
downtown Brunswick,
from 4 to 7 p.m. For
more information on this
season’s second Friday
Brunswick or to sign up
as a business sponsor or
venue of the second Fri-
day Brunswick, please
visit the BDA website
(brunswickdowntown.
org) or email mailto:ad-
min@brunswickdown-
town.org, or call 729-
4439.

Saturday, July 11
Maine  Backyard

Campout. Auburn resi-
dents who want to partic-
ipate should connect with
Auburn Recreation. Free
campout activity kits are
available to the first 20
families to register. Con-
tact Darcey Gardiner at
Auburn Recreation dgar-
diner@auburnmaine.gov
or 333-6611 for details.

Johnny Ater &
Friends summer concert
at the Chocolate Church
Arts Center 3 and 6 p.m.
Tickets must be pur-
chased ahead of time.
Free parking available.
For more information
visit  chocolatechurch.
com or call (207) 442-
8455.

Tuesday, July 14
Summer concert
with the Pond Lilies at
6 p.m. at Robie Soft-
ball Field (28 Ball Park

Road, Gorham, between
the high school and Gor-
ham Municipal Center).
Bring a picnic, a blanket
or chair, and enjoy the
show! Parking available
in Gorham High School
or Gorham Municipal
Parking lot.

Wednesday, July 15

Basilica  summer
concert series, 12:15
p.m., Danielle Faucher.
For more information
about the summer con-
cert series, call (207)
777-1200.

Tuesday, July 21
Summer  concert
with  World  Famous
Grassholes at 6 p.m. at
Robie Softball Field (28
Ball Park Road, Gorham,
between the high school
and Gorham Municipal
Center). Bring a picnic,
a blanket or chair, and
enjoy the show! Park-
ing available in Gorham
High School or Gorham

Municipal Parking lot.

Wednesday, July 22
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FLAGSHIP CINEMAS

AUBURN

746 Center Street

Auburn Movie Hotline — 786-8605

VISIT OUR WEBSITE OR
CALL THE HOTLINE AT

786-8605
FOR SHOWTIMES

Basilica  summer
concert series, 12:15
p-m., Ray Cornils. For
more information about
the summer concert se-
ries, call (207) 777-1200.

Wednesday, July 29
Basilica  summer
concert series, 12:15
p-m., Harold Stover. For
more information about
the summer concert se-
ries, call (207) 777-1200.

Wednesday, August 5

Basilica  summer

concert series, 12:15
p-m., Randall Mullin.
For more information
about the summer con-
cert series, call (207)
777-1200.

Wednesday, August 12

Basilica  summer
concert series, 12:15
p.m., Mark Thallander.
For more information
about the summer con-
cert series, call (207)
777-1200.

Outdoor

Continued from page 2

example, to meet that
requirement an individ-
ual may have fished for
20 years, trapped for
10 years and hunted for
10 years or could have
fished for 30 years and
hunted for 10 years. Ide-
al candidates would also
be active in mentoring,
teaching, or instructing
outdoor activities.

Last year’s award
winners, Charlie Mann
from Winthrop, Maine
and George Smith from
Mount Vernon, Maine
were recognized by
Commissioner Judy
Camuso at the annual
Sportsman’s Alliance of
Maine annual banquet.

Nominations should
include the nominees
name, address, phone
number, photograph and
a few paragraphs about
the individual, their ex-
perience in the Maine
outdoors, and an expla-
nation of why they are
a deserving candidate.
Please keep in mind that
those at the department
do not know these can-
didates so it is important
that you tell them about
the nominee with a few
paragraphs. The nomina-
tors contact information
should also be included.

Nominations, which
are due by 5:00p.m. on
August 7, 2020 can be
sent by email to Emi-
ly MacCabe at Emily.
MacCabe@maine.gov
or by mail to 284 State
St, SHS 41, Augusta,
Maine 04333. Nomina-
tion forms can be down-
loaded at mefishwildlife.

com.

The recipient(s) of
this 6th annual Lifetime
Outdoor  Achievement
Award will be selected
by a committee of indi-
viduals from the Depart-
ment and will be recog-
nized at an event in the
fall.

Wardens

Continued from page 2

recognize game wardens
for outstanding achieve-
ment over the past year.
Below are excerpts from
the nomination forms for
both Spahr and Lefebvre.

The 2019 Maine
Game Warden Supervi-
sor of the Year:

Game Warden Ser-
geant Tim Spahr (Ken-

nebunk)
The  Outstanding
Supervisor Award is

presented annually to
the supervisory officer
who has demonstrated
superior knowledge and
leadership in conserva-
tion law enforcement
supervision and by doing
so has gained the respect
of administrators, super-
visors, fellow officers,
other Department em-
ployees, other agencies
and the public regarding

expertise and perfor-
mance in the field of su-
pervision.

Game Warden Ser-
geant Tim Spahr was
recently honored at the
Maine Criminal Justice
Academy by his peers
for Maine Game Warden
Supervisor of the Year.
Spahr started his career
in the Maine Warden
Service as a deputy war-

den in the Rangeley area
in 1996. After a year as
a deputy warden, he was
hired as a full-time dis-
trict warden and attend-
ed the Maine Criminal
Justice Academy and
Advanced Warden Acad-
emy in 1997. Sgt. Spahr
was promoted to inves-
tigator in 2006 and then
Sergeant in 2008.

His section, located
at the southernmost point
in Maine, handled three
thousand and one hun-
dred incidents in 2019.
This was the state’s sec-
ond largest workload
in during that year. Ser-
geant Spahr has man-
aged fifteen game war-
dens and several deputy
game wardens since be-
coming sergeant. As ser-
geant, Tim has worked
with the Maine Depart-
ment of Inland Fisheries
and Wildlife biologists
and the Maine Audubon
biologists and has led the
very successful law en-
forcement component of
the piping plover recov-
ery program.

Sgt. Spahr has re-
ceived several commen-
dations from agencies
such as the Maine Drug
Enforcement  Agency,
Portland Police, South
Portland Police, the US
Fish and Wildlife Ser-
vice, the York County
Emergency Management
for criminal apprehen-
sion and search and res-
cue efforts. Sgt. Spahr
has demonstrated the
benefits of serving his
community as a member
of the Kennebunk Land
Trust Board of Trustees
and an adjunct instructor

at the University of New
England. Sgt. Spahr has
also set an example in
the importance of edu-
cation and earned a mas-
ter’s degree from Har-
vard University.

2019 Maine Game
Warden of the Year:

Game Warden Joey
Lefebvre (Damariscotta)

The Game War-
den of the Year Award
shall be presented to any
member of Warden Ser-
vice who, consistently
in the past has conduct-
ed themselves in such a
manner as to display an
exceptional expertise in
the areas of conserva-
tion law enforcement,
management, commu-
nity and public relations
and all aspects of a game
warden’s duties and
during the past year has
performed in a manner
that reflects continued
performance in this man-
ner.

Game Warden Joey
Lefebvre was recently
honored by his peers at
the Maine Criminal Jus-
tice Academy in Vassal-
boro for the 2019 Maine
Game Warden of the
Year. After a short time
working in a remote
portion of northwestern
Maine beginning in 1995,
Game Warden Joey Le-
febvre transferred to the
coast where he has been
the district game warden
in the Damariscotta re-
gion since then. It is here
that Warden Lefebvre
continued his relentless
pursuit of intentional
fish and game violators
in the mid-coast region.
Warden Lefebvre never

leaves stones unturned
while investigating fish
and game violations or
incidents.

Warden Lefebvre
excels at investigating il-
legal deer hunting inves-
tigations to include those
who exceed the bag lim-
it, hunt in closed season
and those who continue
to hunt while under re-
vocation. Because of his
unique skill set, Warden
Lefebvre has been able
to uncover some of the
most high-profile fish
and game violations that
have occurred in the state
of Maine throughout his
career. Warden Lefebvre
has been an instrumental
part of training and men-
toring many of the new
game wardens. In War-
den Lefebvre’s career,
he has mentored sev-
eral deputy game war-
dens, was cadre for the
96th Municipal-County
Basic Police School at
the MCJA and was cadre
for the Advanced War-
den School.

Warden Lefebvre’s
job and life experience,
dedication, knowledge,
and most importantly his
positive attitude is in-
valuable to a new game
warden starting out in
their chosen profession.
He has had a direct im-
pact on the future of
Maine Warden Service.
Warden Lefebvre’s ex-
emplary service and
work performance have
been well documented
throughout his career. He
has received several let-
ters of recognition from
both the public as well
as the Maine Warden

Service and does an ex-
cellent job collaborating
with other law enforce-
ment agencies, utilizing
his strong skill set to
bring positive resolution
to many issues.

Because of his
knowledge of his patrol
area and the districts
that surround it, Warden
Lefebvre is called to nu-
merous search and res-
cue incidents every year
in his area and has been
able to bring many peo-
ple home to their loved
ones over the years.
Warden Lefebvre bal-
ances an extremely busy
professional and person-
al life and sets a good ex-
ample for other wardens
that are in similar posi-
tions with their personal
and professional lives.
Game Warden Joey Le-
febvre retains his oath
that he took as a newly
hired game warden and
continues to go to work
every day to make a dif-
ference in the outdoor
community in which he
lives and works.

Ballot

Continued from page 11

tendants. The box is
accessible in the lobby
Monday through Friday,
8:30a.m. through 4p.m.
The returned ballots in
the box will be removed
several times a day. Vot-
ers do not have to add
postage to their enve-
lopes if they are hand
delivering them to City
Hall. Voters with ques-
tions are welcome to call
the City Clerk’s Office at
513-3124.
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Restaurant Directory

Restaurant Name
Junction Bowl
Dunkin' Gorham
Lucky Thai
MK Kitchen
Ocean Gardens
JanMe Il
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 Yes
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

Daily 430am-8pm
Daily 11am-8pm

Tues-Sat. Preorder EARLY. Pick up 3:30pm -7pm

Fri-Sat3to 7
None
Daily 4:30am-10pm

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

Website

jctbowl.com
dunkindonuts.com

Lucky-Thai.com
Mkkitchen.net

Oceangardensrestaurant.com

janmee2.com

aromajoes.com
Wwww.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

bigfinpoke.com
buffalowildwings.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

/Vgt. +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
/q.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 #

Exp. date

Name & Address

/ Signature

O PER
WEEK
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on back

Phone:

AD INFO:

HEADLINE:
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—

1 NUMBER OF WEEKS TO RUN:
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REALTORS® Program Provides
Grants for Housing

The Maine Associ-
ation of REALTORS®
Foundation, the chari-
table arm of the Maine
Association of REAL-
TORS®, has awarded
$50,000 through its 2020
Competitive Grant Pro-
gram to five organiza-
tions to address hous-
ing needs across
Maine. This grant pro-
gram offers an oppor-
tunity for organizations
delivering housing-relat-
ed programs to Maine’s
most vulnerable house-
holds to apply directly
for the funding they need
to meet the housing chal-
lenges of Maine house-
holds.

The following orga-
nizations each received a
$10,000 grant:

Community Hous-
ing Improvement Proj-
ect (CHIP) will use their
funds to assist struggling
Lincoln County home-
owners with home re-
pairs, such as building
access ramps, replacing
roofs, steps, and mo-
bile home skirting, and
weatherization projects.

Maine Seacoast
Mission will use their
funds to rehabilitate

substandard homes of
low-income seniors, sin-

gle mothers, veterans,
and people with dis-
abilities in Washington
County.

New  Beginnings
will use their funds to as-
sist youth in Androscog-
gin and Kennebec coun-
ties who are transitioning
from living in a shelter

to stable, independent
housing.
Rural Commu-

nity Action Ministry
(RCAM) will use their
funds to deliver home
repair, accessibility
modification, emergen-
cy housing and home-
less prevention programs
in Central and Western
Maine counties.

Waldo Communi-
ty Action Partners will
use their funds to set up
a rental security deposit
loan program for low-in-
come families seeking
rental housing and to pur-
chase and install smoke
detectors for households
in Waldo County.

According to Dot
Ollier, 2020 Chair of the
Maine Association of
REALTORS® Founda-
tion and Broker at RE/
MAX Riverside in Top-
sham, Maine, “Members
of the Maine Association
of REALTORS® are

well known for assist-
ing buyers and sellers of
property throughout the
state  with knowledge,
skill, and integrity. But
there is so much more
to their efforts on behalf
of Mainers! Through
their own fund-raising
efforts and the MAR
Foundation, Maine RE-
ALTORS®are proud to
provide resources to fam-
ilies in need of help with
rent, home repair, and
other housing needs. It’s
how Maine REALTORS
“R”!

The REALTORS®
Affordable Housing
Fund (RAHF) was es-
tablished in 1989 and
has touched families
in hundreds of Maine
communities. It draws
its revenues from the
interest earnings paid
by financial institutions
on hundreds of REAL-
TOR® members’ real es-
tate trust accounts.

Since 1991, the
Foundation has awarded
more than $1.2 million
in Competitive Program
grants to address afford-
able housing needs.

For more informa-
tion about this program,
please contact debbie@
mainerealtors.com.

Library

Continued from page 6

(bananas, p.b., and gra-
ham crackers)! They just
might become a staple in
your family’s freezer!
Thursday, July 9:
Librarian Grab Bag
— Discovery Time, for
ages 18 months to 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!
Friday, July 10:
Baby yoga, 9:30
to 10 a.m., 6 weeks old
to new walkers: 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.  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. (A registra-
tion form for the Zoom
link to this session will

be posted online at least
a week before the event.)

Scavenger  Hunt,
10:30 a.m., all ages: 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.

Monday, July 13

Earth Toddlers, 10
a.m.: Five-week weekly
program is geared to-
wards children ages 18
months to 36 months.
Join Ms. Dani on Face-
book, Mondays at 10
a.m. for activities, sto-
ries and crafts. Through
exploration and fun, we
will learn how to respect
and appreciate our earth.
Monday July 13, A for
Animals; Monday July
20, R for Recycle; Mon-
day July 27, T for Trees;
Monday August 3, H for
Habitat.

Tuesday, July 14

Librarian Grab Bag
— Discovery Time, for
ages 18 months to 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!
Wednesday, July 15
Virtual Pet Show
(all ages) 10:30 to 11:10
a.m.: Show off your spe-
cial pet at our Virtual Pet
Show on Zoom. Does
your cat have the best
purr? Is your snake the
best dancer? Your ham-
ster does what?! Ms. Hei-
di will officiate with Mr.
Jeff and Ms. Becky act-
ing as judges. *Registra-
tion will be required. A
link will be posted on the
website at least a week
before the event.
Thursday, July 16
Librarian Grab Bag
— Discovery Time, for
ages 18 months to 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!

Thursday, July 2,2020

Summer Artichoke Flatbread

Prepared by Chef
Dorene Mills

Yields: 2 flatbread,
4 servings

Pantry Items: Olive
oil

Ingredients:

Stonefire Flatbread,
large rectangle 2 ea.

Olive oil 4 Tbs.

Fresh Shallots 2
small, thinly sliced

Veroni Salame Cal-
abrese slices, cut in half

Fresh Mozzarella,
sliced 1 Ib.

Quartered Marinat-
ed Artichokes 1 small jar

Roasted Red Pepper
strips 2/3 cup

Jarred  marinated
Sundried Tomatoes 2/3
cup

Feta, crumbled 2/3
cup crumbled

Fresh Basil, chif-
fonade (thinly sliced) 12
leaves

Method of Prepara-
tion:

Place the Flatbreads
on a baking sheet tray.
Spread Olive oil over the
top in a thin layer

Sprinkle sliced shal-
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lots over the top of each
flatbread, followed by
laying sliced calabrese
down evenly.

Cut slices of fresh
mozzarella into quar-
ters. Layer on quartered
fresh mozzarella slices
between both Flatbreads,
followed by artichoke
quarters.

Sprinkle on roasted
red peppers followed by

sundried tomatoes. Use 2
Tbs of the oil from Sun-
dried tomatoes to drizzle
over the top of the flat-
bread.

Crumble feta cheese
and sprinkle over the top
as the last ingredient.

Bake at 425 for 10
minutes until toasted.
Sprinkle basil over the
top of the flatbreads and
serve. Enjoy!

Gorham Town Council update

State Primary, Refer-
endum and School Budget
Election — Tuesday, July
14, 2020:

As a reminder, the
State Primary, Referen-
dum and School Budget
Election will take place on
Tuesday, July 14.

To help prevent the
spread of COVID-19,
Secretary of State Mat-
thew Dunlap encourages
absentee voting. To-date,
the Gorham Town Clerk’s
Office has received over
2,000 absentee ballot re-
quests.

You may request an
absentee ballot by calling
the Town Clerk’s Office at
222-1670, or by visiting
https://www.maine.gov/
cgi-bin/online/Absentee-
Ballot/index.pl. Residents
may also make an appoint-
ment online at https://gor-
ham.youcanbook.me/ to
request an absentee ballot.

To be counted, the
Clerk must receive a voted
absentee ballot delivered
to the Town Clerk’s Of-

fice by 8 p.m. on Election
Day - July 16, 2020. Any
absentee ballots received
after this time will not be
counted.

Please note the fol-
lowing important changes
to polling places:

If you normally vote
at the Gorham Munici-
pal Center (Shaw Gym)
— Ward 2, you will now
vote at the Gorham High
School.

If you normally vote
at Little Falls Activity
Center — Ward 1-2, you
will now vote at Great
Falls Elementary School.

Upcoming Meetings/
Events:

July 3, Independence
Day Holiday Observed
Municipal Center, Admin-
istrative Offices and Li-
brary closed.

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

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

Juy 8, 7 pm.,

School Committee Meet-
ing, Zoom Webinar.

July 14,7 p.m., Gor-
ham Conservation Com-
mission Meeting, Zoom
Webinar.

July 15, 8 a.m., Gor-
ham Economic Develop-
ment Corporations Meet-
ing, Zoom Webinar.

July 16, 6:30 p.m.,
Zoning Board of Appeals,
Zoom Webinar.

July 21, 8 a.m., Or-
dinance Committee Meet-
ing, Zoom Webinar.

August 3, 7 p.m.,
Planning Board Meeting,
Zoom Webinar.

August 4, 6:30 p.m.,
Regular Town Council
Meeting, Zoom Webinar.

August 18, 8 am.,
Ordinance Committee
Meeting, Zoom Webinar.

August 19, 8 am.
Gorham Economic De-
velopment  Corporation
Meeting, Zoom Webinar.

August 20, 6:30
p.m., Zoning Board of
Appeals Meeting, Zoom
Webinar.

See dll of this week’s stories
and ads online. Free!
www.Gorhamweekly.com
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