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Guest Column Gorham Aroma Joe's now open

Positive works!

By Janice Pompeo of
John & Janice Real
Estate Team

As  self-employed
people ourselves (real-
tors), we have seen the
swift impact the current
situation has had on
those businesses around
us on so many levels.
We would like to not
speak of the negative but
focus on the positive.
We see local business-
es around us reopening
(with respect to the CDC
guidelines) and many
patrons so thankful to be
able to leave their homes

and have interactions
with others.
Recently  Sebago

Brewing, at 616 Main

John and Janice. Photo by Kelly Carey Photography.

Street  Gorham, re-
opened their brewery
and tasting room. This
was a highly anticipated
event for many of the
local fans! They put a
large tent up filled with

socially distanced tables
and chairs on the lawn
beyond their already cur-
rent patio (the tent was
provided by Party Time
Rentals; another locally
See Positive, page 9

Gorham  Aroma
Joe’s is open every
day from 4:30 a.m. to
10 p.m., for drive-thru,
Door Dash/Uber Eats,
take-out and in the
café with limited dining
seats.

Aroma Joe’s asks
that their customers
to please wear masks
and follow six feet so-
cial distancing. Some
dining tables and seats
have been removed to
ensure the six feet apart
standard is adhered to,
as well as the addition
of floor stickers for
waiting in line. There
are also sanitizing sta-
tions with sanitizer
wipes and hand sani-
tizer, along with extra
cleaning measures for

the employees to fol-
low.

Aroma Joe’s
recently launched
their new Aro-
ma Joe’s Rewards

App which features
mobile paying, special
App only deals and dis-
counts as well as the
ability to build rewards
points! Download it to-
day!

Open for outdoor dining!
Junction Bowl

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

Sebago Brewing’s new tented patio for re-opening.

Maine’s Original Social Distancer

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

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

— Bill Bushnell, Bushnell on Books

A 7 Railroad Ave, Ste 102
Gorham, ME 04038

W www.jctbowl.com
P 207.222.7600

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

— George Smith, Bangor Daily News

Mon-Thur 3pm-10pm -« Fri-Sun 11am-10pm

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

FREFE e-subscription with all stories and ads online at

www.GorhamWeekly.com
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Hebron Academy’s new Director
of Admission and Financial Aid

Mr. Edwin Nuflez

Hebron Academy is
excited to announce that
Mr. Edwin Nufiez has
been named the new Di-
rector of Admission and
Financial Aid. Nufez has
worked in various roles
at Hebron since 2012
including dormitory par-
ent, coach and Spanish
teacher, and on-campus
international student
program  coordinator.
He spent three years as
the Senior Associate Di-
rector of Admission at
Thornton Academy in
Saco, Maine. Nufiez re-
joined Hebron in 2019
as the Director of Inter-
national Relations and
Recruitment.

As Head of School,
Dan Marchetti remarks,
“Edwin brings a global
perspective and leading
industry practices to his
leadership of our dy-

namic Admissions team.
He is experienced, driv-
en, and creative in his
approach to how best
to make Hebron avail-
able to as broad a range
of mission appropriate
students as possible. We
look forward to all of the
great work he will do in
advancing the mission of
our school.”

A Costa Rican na-
tive, Nufiez received his
B.A. in Economics and
Chinese Language and
Literature from Middle-
bury College. Prior to
enrolling at Middlebury,
he attended boarding
school at Li Po Chun
United World College
in Hong Kong. He con-
tinued his internation-
ally-focused education
with six months of col-
legiate study in China at
the Beijing Institute of

Education and Zhejiang
University of Technolo-
gy.

“It’s a dream to lead
admissions for Hebron
Academy - an institu-
tion I love, with unique
strengths to  share,”
Nifez said. “I am look-
ing forward to working
with the team and the
rest of the Hebron com-
munity to build a clear
strategy, trust, and ac-
countability. I'm also
excited for our next
phase of growth, where
we will invest wisely
in innovations that will
truly create value for
Hebron Academy. And
above all, I am excited
to find and get to know
the next classes of stu-
dents who will join us at
Hebron, where they will
be empowered to live out
our mission every day.”

Ourdoors

271 Maine Street, Route 26, Poland
www.shakerhilloutdoors.com
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Autism and Developmental
Disorders treatment facility

Maine Behavior-
al Healthcare has bro-
ken ground on a 28,000
square foot treatment,
training and research
facility located on the
grounds of Spring Har-
bor Hospital. The project
is a $14.7 million, state-
of-the-art facility creat-
ed to meet the growing
needs of Maine families
and individuals with a
diagnosis of autism and
other developmental dis-
orders.

MaineHealth,
Maine Behavioral
Healthcare’s parent or-
ganization, is provid-
ing half of the funds to
the project, and a capi-
tal campaign has raised
over $5.2 million from
the community toward
the other half, leaving a
total of $2.1 million to
be raised over the com-

ing year.
The project is led
by Maine Behavioral

Healthcare’s Vice Pres-
ident of Medical Affairs
for Autism and Devel-
opmental Disorders Dr.
Matthew Siegel, who is
a nationally recognized
expert in building pro-
grams to treat the emo-
tional and behavioral
challenges of this popu-
lation. In fact, The Cen-
ters for Disease Control
estimates that 1 in 54
children have autism and
approximately one in six
children in the United
States had a develop-
mental disability, rang-
ing from mild disabili-
ties such as speech and
language  impairments
to serious developmen-
tal disabilities, such as
intellectual disability, ce-
rebral palsy, and autism.

Treatment centers
in Maine for these indi-

viduals and their families
are scarce, as they re-
quire dedicated teams of
professionals with train-
ing and experience with
the population. In years
past, many families have
had to travel to Boston to
access services.

“Our vision is to
provide Maine people
with access to a lifes-

pan-oriented,  full-ser-
vice integrated treat-
ment, research, and

training center that will
not only meet the needs
of Maine families, but it
will also generate new
treatment models, and
advance autism science
for the benefit of all,”
said Siegel. “We have
reached the capacity of
our current outpatient fa-
cility (in South Portland)
and are well positioned
to take the next steps in
this exciting journey,
which promises to ben-
efit countless individuals
and their families.”

Wendi O’Dono-
van of Falmouth, Maine
serves as co-chair of the
Center’s capital cam-
paign committee and
knows firsthand what it’s
like to live with a child
with autism. In 2016
her son was among the
first graduating class
from Maine Behavior-
al Healthcare’s Center
of Autism and Devel-
opmental Disorders
(CADD) in South Port-
land so she knows how
difficult it can be to find
evidence-based services
that meet the unique
needs of adults like her
son.

“I want my son to
be able to continue the
great strides he made
at CADD but there are
simply no options in

WHY PEOPLE CHOOSE

this region,” O’Donovan
stated. “These kids and
young adults are able to
thrive with the right type
of care, so I want every-
one to know how vital
these services are and
how much they mean to
families like mine.”

The campaign to
build the new Center of
Excellence has received
broad community sup-
port with over 100 indi-
viduals, foundations and
corporations  stepping
forward with signifi-
cant gifts. Campaign
co-chair Nancy Pond of
Cape Elizabeth, Maine is
a staunch advocate of the
program.

Pond stated, “This
is a tale of how Dr. Mat-
thew Siegel and his re-
markable team stepped
forward to present a
compelling case for a
new and expanded ser-
vices program for fami-
lies. It’s a story of thanks
to friends in Maine, New
Hampshire and other
New England states who
stepped up. Families in
New York and other re-
gions combined friend-
ships with foundations
for support and with the
unwavering commitment
of Maine Health Leader-
ship we’re getting close
to realizing our financial
goals. We’re excited and
recognize that this is tru-
ly an extended commu-
nity effort with an invi-
tation for you to join the
efforts and be part of this
good news story.”

The new Center of
Excellence is also guided
by a community adviso-
ry council, composed of
parents, providers, poli-
cy makers and advocates
who support and inform
See Autism, page 12

CHAMPOUX INSURANCE

Nicole Lajoie
Licensed Agent

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

<

CHAMPOUX INSURANCE

N

Trusted
Choice®

by

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

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

(207) 783-2246
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Silver and Gold Mass
honors Maine couple

“Faith is our truth,”
said Meredith Charest.
“We turn together to
God with grateful hearts,
thankful for each other
and our family.”

Their stories, lives,
and the strength of their
faith are inspiring, and
on Sunday, 30 Maine
couples were honored
for their nearly one thou-
sand, five hundred com-
bined years of marriage
during the Silver & Gold
Mass at the Cathedral of
the Immaculate Concep-
tion in Portland.

Couples who are
celebrating major mile-
stone anniversaries were
invited to register this
year, but all were wel-
come to participate in
the celebration of the
goodness of Christian
marriage.

“Today, we want to
mark those milestone an-
niversaries which speak
to us of the enduring
power and strength of
married love,” said Bish-
op Robert Deeley who
celebrated the Mass on
Sunday. “This morning
as we come together, we
are honoring the people
in our diocese who are
marking special anniver-
saries of marriage this
year. We had some thirty
couples contact us who
are celebrating twen-
ty-five, forty, fifty or
even sixty years of mar-
riage this year. This year,
we are unable to have ev-
eryone come together for
this celebration. It is an-
other ‘virtual’ gathering.
But it is no less wonder-
ful to honor these special
anniversaries.”

This year, due to the
COVID-19  pandemic,
the Silver & Gold Mass
was live-streamed, but
a commemorative pro-
gram and slideshow fea-
turing some of the cou-
ples’ wedding pictures
was assembled (view-
able at www.portland-

diocese.org/olff/silver-
gold-mass.)

An astounding
twenty-three of the thir-
ty couples (many of the
participating couples
pictured below) have
been married at least fifty
years, including Michael
and Nancy Boyington of
Monroe. When Michael
met Nancy, he was in the
U.S. Marine Corps, and
she was a college student
at Mount Ida in Massa-
chusetts, but something
inside sparked for both
of them, a fire that God
has helped keep lit for
fifty-one years.

“We hold the values
of kindness, generosity,
giving to others and lov-
ing friends and family the
best we can. That’s what
we admire most about
each other. Sometimes it
feels like the spirit of the
‘Gift of the Magi,” when
each of us would rather
give more to the other. It
feels so much better to
give,” said Nancy. “We
have love and respect
for each other and love
of God. Without him, we
are nothing and we have
nothing.”

Laughter is also
key, as in Mike’s as-
sessment of a successful
marriage.

“Make sure you
always say yes to her,”
he said. “She’s always
right!”

“He does have a
terrific sense of humor,”
said Nancy. “Don’t take
things too seriously.”

Mike and Loyce
Bolduc of Biddeford are
celebrating their 50th an-
niversary this year. A
long way from their first
meeting at a Valentine’s
dance when they were
Jjuniors in high school.

“After four or five
break-ups, we always got
back together and knew
this would be destined to
last for a long time,” said
Mike.

For fifty years, there
has been a kiss and an “I
love you™ to start and end
each day for the Bolducs,
a perfect mix of romance
and reality.

“There is a lot of
give and take, mostly
give, and many sacrifices
and good communica-
tion along the way,” said
Mike, before agreeing
with Mike Boyington’s
assessment. “Plus admit-
ting that she is right all
the time!”

Now  twenty-five
years married, Mark and
Meredith Charest first
met at Mass at St. Pius X
Church in Portland.

“Mark sat a little bit
closer from the week af-
ter Easter until July and
finally asked me out,”
said Meredith. “We dated
for a year, were engaged
for a year, and married at
St Pius X.”

She has known he
was the one since an
otherwise ordinary ski-
ing trip over twenty-five
years ago.

“I was following a
group of friends on a trail
at Mt. Abram that was
too hard and I fell. Mark
stopped to help me up
and I said ‘I'm cold,
I can’t ski this.” Mark
said ‘It’s okay, I'll carry
your skis down, and we
can get some cocoa and
warm up.’ I was not a fun
date, but he was so kind
and lovely and caring.”

“We clicked early
on and just knew,” said
Mark.

“You pray about it,
look for the good, and
be grateful,” said Mere-
dith. “It is a commitment
you make and you have
to expect good and bad
times. The tough times
make the difference. The
romantic part changes
and you have to stick to
the commitment.”

For Phil and Car-
men Rioux of Lewiston,
the venue for love at first

Louise & Donald
Oakes

D

65 years

Edwina & Dalton

Ludden

D

60 years

Denise & Gerry

Deshaies

D

60 years

sight was Latin class in
1965.

“I saw this person
of the female persua-
sion who had two black
eyes. She reminded me
of a raccoon. I found

that quite intriguing and
wanted to know more,”
said Phil.

A first date of skat-
ing ended up being post-
poned after Phil, one of
seven children who all

insisted on coming on
the date with him, was
late to pick her up.

“It happened to be
April 1, and Carmen was
sure that I was playing an
See Silver, page 16
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During a pandemic, Maine
is still open for dumping

Interstate travel
during COVID-19? Mas-
sachusetts visitors are
restricted, but not their
waste. While Governor
Mill’s Executive Order
mandates a fourteen day
self-quarantine to pre-
vent the spread of the co-
rona virus from hotspot
locations like Boston and
New York, Maine has not
yet limited the amount
of interstate waste trav-
elling into Maine from
these same locations.

Currently a loop-
hole in the State’s waste
regulations allows out-
of-state waste to be fun-
neled through processing
facilities in Maine and
classified as Maine-gen-
erated waste. This classi-
fication makes the waste
eligible for disposal in
State-owned landfills.

A proposed change
to Maine’s Waste Man-
agement Rules presented
by the community group
Don’t Waste Maine,
would be a critical step
toward closing the gap.
The proposed change
redefines Maine Waste
as waste generated in
Maine, and adds defini-
tions of Environmental
Justice and Equal Pro-
tections for citizens ad-
versely affected by waste
facilities across the state.

“Even during a pan-
demic, Maine is allowing
hundreds of thousands
of tons of out-of-state
wastes to be brought
in and landfilled in our
state,” said John Banks,
Natural Resources Di-
rector for the Penobscot

Nation. “The result is
that we’ve become the
dumping ground for
states to our south. It is
time to correct this mas-
sive injustice.”

Maine law declares
a state-owned landfill is
only supposed to be re-
served for Maine waste.
However, it is estimat-
ed that forty percent of
waste disposed of at the
State-owned Juniper
Ridge Landfill (JRL),
approximately ten thou-
sand truckloads annual-
ly, originated from out-
side Maine. Most of the
imported waste is clas-
sified as Construction
and Demolition Debris
(CDD), which has been
banned from disposal in
Massachusetts landfills.

Ed  Spencer, a
neighbor to JRL ex-
plains, “Our neighbors in
Massachusetts continue
to tighten their rules on
waste disposal and we
are calling on Mainers
to join us in telling the
Board of Environmental
Protection that we need
to do the same.”

Dana Colihan,
Maine Community Or-
ganizer at Toxics Action
Center agrees, “During a
pandemic, it has become
crystal clear we need to
address underlying pub-
lic health issues, includ-
ing the contamination
from waste facilities.
We need to manage our
waste better, but more
importantly we need to
protect our communi-
ties better. Mainers who
live next to landfills are

speaking out and the
state must listen.”

Throughout the
licensing process, the
disproportionate impact
of toxins on the health
and well-being of lo-
cal communities where
landfills are located has
often been ignored. The
rule change calls for the
Department of  Envi-
ronmental  Protection,
when making a determi-
nation of public benefit
for landfill licensing and
expansion, to consider
the impacts of these op-
erations on equal protec-
tions and environmental
justice for communities
at risk of being dispro-
portionately impacted by
the waste facility.

A public hearing
has not yet been set
during the COVID-19
crisis, however  the
Board of Environmental
Protection (BEP) is now
accepting comments re-
garding these proposed
rule changes. The public
can submit comments on
the proposed rule change
to the BEP through
emails to rulecomments.
dep@maine.gov.

Best
Source
for Arts, Music
and Theater!
Your
Hometown
Paper.
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Over 2,930 consumers share
feelings on social distancing

The Southern Mid-
coast Maine Cham-
ber (MACCE), surveyed
consumers across the
state on their feelings on
social distancing in busi-
ness and how it impacts
their patronage deci-
sions. A total of 2,939 re-
spondents answered the
20 question “Consumer
Attitudes About Masks
and Social Distancing in
Maine Businesses” sur-
vey, conducted online
from June 4 to June 12,
2020.

The purpose of the
survey was to provide
business owners with key
insights into what con-
sumers value in terms of
social distancing and to
try and determine wheth-
er adhering to social
distancing could have
any effect on consumer
confidence. The survey
contained four categori-
zation questions, 15 so-
cial distancing questions
and one open-ended
question inviting survey
feedback. The survey
results were filtered into
five categorization cate-
gories; thus, the results
are presented in five
ways. The five cate-
gorization filters were:
Overall results, by Age,
by County, by Knowing
Someone with Covid and
by Knowing Someone in
the High-risk Category.

Key findings from
the overall results in-
clude:

1. One fourth of all
survey respondents said
they have left a business
they intended to pur-
chase

something at with-
out purchasing it be-
cause they felt unsafe
due to those around them
not practicing safe social
distancing practices.

2. An additional

Urban Edge Hairtg‘ _ 1

(207) 212-9440

1117 Center Street
Auburn, ME 04210

1/4 of respondents said
they would leave a busi-
ness without purchasing
an item if they were to be
in that situation— thus a
majority of respondents
said they have done this
or would do this (Q10)
3. Similarly, over
50% of respondents said
they have vowed to not
return to a business that
had unsafe social dis-
tancing practices (Q11)

4. If your business
or employees are not so-
cial distancing adequate-
ly, you have about a 1 in
3 chance, according to
this survey, that a cus-
tomer will either write
a negative social media
post about your business
or tell a friend or family
member about it (Q12)

5. If your customers
don’t follow social dis-
tancing there is a 40%
chance a customer will
write about it on social
media or tell a friend or
family member that it
happened at your busi-
ness (Q13).

6. Question 15 of-
fered 11 statements that
respondents could agree
with about how they
react when they see so-
cial distancing guide-
lines not being followed,
and the six most popu-
lar overall answers were:

(1) “I will reach
out to friends who I
know are high-risk for
infection and tell them
to avoid that business”
41.1% (1207 responses).

(2) “T will consider
not returning to that busi-
ness next time” 39.6%
(1164 responses)

(3) “I won’t return
to that business in the
future” 28.2% (829 re-

sponses)
(4) “I will leave that
business immediately”

27.3% (803 responses)

(5) “It doesn’t both-
er me” 24.5% (719 re-
sponses)

(6) “If they force me
to wear a mask, I will go
somewhere else” 21.4%
(629 responses)

7. Two thirds of sur-
vey respondents say they
would travel over 10
miles to shop and eat in a
community that pledged
to follow safe social dis-
tancing practices, or at
least consider doing so
(Q17).

8. Over half of sur-
vey respondents say they
would shop and eat in
a safe community if it
were 25 miles or more
away, or at least consid-
er it (roughly % said they
would and % said they’d
consider it) (Q18).

9. 1 in 10 respon-
dents said they would
travel over 50 miles to
do the same and an ad-
ditional 23% said they
would consider going 50
miles to do it (meaning
1/3 of respondents could)
(Q19).

Key findings from
the Age, County, Know-
ing Covid, and Know-
ing Someone High Risk
were:

1. Questions 5-9
compared how much
value respondents put on
five aspects of social dis-
tancing. When analyz-
ing these results, 21.2%
more respondents in the
60+ age group valued
these social distancing
aspects than those in any
other age group (other
subgroups were 18-29,
30-39, 40-49, 50-59).

2. When analyz-
ing the same results for
Questions 5-9, 16.6%
more respondents who
Know Someone with
COVID Complications
valued these social dis-
See Distancing, page 13
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Parishes to become part of
Prince of Peace Parish

Holy Trinity Parish in Lisbon Falls

Effective July 1,
2020, Holy Trinity Par-
ish in Lisbon Falls and
Our Lady of the Rosary
Parish in Sabattus will
become part of Prince of
Peace Parish, currently
comprised of the Basili-
ca of Saints Peter & Paul,
Holy Cross Church, and
Holy Family Church, all
in Lewiston.

“As a longtime pa-
rishioner of Our Lady of
the Rosary and having
been a member of the
cluster committee from
the beginning, I am hap-
py to now see the process
come to its final stage,”
said Connie Chasse.
“Our Lady of the Rosa-
ry in Sabattus will now
merge with four other
churches and we will all
be one parish. It’s excit-
ing.”

“This actof bringing
our cluster under an um-
brella resulting in creat-
ing one parish will allow
us to continue to flourish
in our faith, especially in
these challenging times
we are going through,”
said Ivan Boudreau, a
parishioner of Our Lady
of the Rosary. “A spe-
cial prayer goes out to
our parish priests and to
Bishop Deeley for their
guidance and direction.”

“What an exciting
time to be part of our
parish! Our faith com-
munity is increasing. We
will be a larger, more ro-
bust parish. We will have
greater opportunities as
one body to reach out to
our community and ex-
pand and grow our min-
istries and services,” said
Barbara Moran, a parish-
ioner of Prince of Peace.

Fr. Daniel Greenleaf
is currently the pastor of
all three parishes and
will continue to serve as
pastor of the expanded
Prince of Peace Parish.

“I really want to
thank all of the priests
who, over the years,
have done the hard work
of bringing the parishes
to where they are now,”
he said. “Together, we
will all be stronger.”

Fr. Greenleaf has
assured parishioners that

being in communion as
one parish will not mean
that all of the church-
es will have to look and
serve in the same way.
“I think that it is
enriching to keep the lo-
cal traditions and devo-
tions,” he said. “The ex-
citing difference is that
now, these traditions will
be appreciated by the en-
tire parish. I am looking
forward to seeing how
this can make us a stron-
ger Church in the area.”
To approve Fr.
Greenleaf’s recommen-
dation of merging these
two parishes into Prince
of Peace Parish, Bishop
Robert Deeley ensured
that all of the neces-
sary canonical steps
were followed, which
included reviewing the
discussions held in all

three parishes, hearing
the consultation of the
Presbyteral Council, and
obtaining the consent of
both the College of Con-
sultors and the Diocese
of Portland’s Finance
Council.

Holy Trinity Parish
was established in 1995
when St. Anne Church
in Lisbon (founded
in 1885), Ss. Cyril &
Methodius Church in
Lisbon Falls (founded in
1923), and Holy Family
Church in Lisbon Falls
(founded in 1888) joined
together to form the new
parish. Our Lady of the
Rosary Parish was estab-
lished in 1975 after the
Dominicans, who cared
for a mission church in
Sabattus from 1905 to
1975, transferred it to
the Diocese of Portland.

Our Lady of the Rosary Parish in Sabattus

Blanchard’s Cash Fuel

#2 Heating Oil and K-1

Off Road Diesel (Dyed)

On Road Diesel (Clear)
Propane

225-3588

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

Don’t Shiver... We Deliver!
www.blanchardscashfuel.com
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Credit rating agencies reaffirm
strength of MaineHealth

Two credit rating
agencies continued to
give northern New En-
gland’s largest health
system high marks for its
financial strength even
though the COVID-19
pandemic has had a sig-
nificant financial impact.

Portland, Maine
— S&P Global Ratings
and Moody’s Investors
Service each endorsed
MaineHealth with strong
credit ratings last week
despite the toll that
COVID-19 has taken on
the healthcare system in
2020.

On Wednesday, S&P
reaffirmed its A+ rating
for existing bonds as well
as for the organization as
an issuer of new bonds.
On Friday, Moody’s of-
fered a similar opinion
of MaineHealth’s credit
worthiness, reaffirming
its rating of Al-stable.
Because of the impact
of COVID-19 on the
hospital ~ system’s fi-
nances, S&P did change
its outlook rating from
“positive” to “stable,”
noting that “revenue
pressure and market vol-
atility stemming from
COVID-19 has damp-
ened financial perfor-

mance” in the current
fiscal year. This revised
outlook, however, is
stronger than S&P’s
overall “negative” out-
look for the entire health-
care industry.

“Obviously, the last
four months have been
challenging,” said Al
Swallow, MaineHealth’s
Chief Financial Officer.
“These reports affirm our
belief, however, that we
remain well positioned to
support our patients, care
team members and our
communities in the years
ahead.”

Earlier this year
MaineHealth, which con-
sists of nine local health
systems in Maine and
Carroll County, N.H.,
said that it expected lost
revenues related to the
coronavirus pandemic to
be around four hundred
million for the 2020 cal-
endar year, assuming that
there is not a dramatic in-
crease in infections in its
service area.

MaineHealth  has
received approximately
one hundred ten million
from the government in
pandemic relief funds
and hopes it is eligi-
ble for about forty mil-

lion more, but that still
leaves it with expected
COVID-19 related rev-
enue losses of approxi-
mately two hundred, fifty
million for the year.

Fortunately, as not-
ed in the credit rating
reports, MaineHealth en-
tered the crises in strong
financial shape, and it is
expected that, once the
pandemic has passed,
the system will return to
financial health. Already,
MaineHealth has started
to bring back services
that were idled in March
as part of its pandem-
ic planning, putting in
place extensive safety
protocols on behalf of its
care team and patients.

Because of its fi-
nancial strength, Maine-
Health has committed
to maintaining the jobs
and pay of its employees
through the current fiscal
year, even for those em-
ployees who had been
idled due to the earlier
cancellation of elective
and non-urgent proce-
dures. Going forward,
MaineHealth has said it
will continue to prioritize
its care team members as
it works through the cri-
sis.

CANOES >

_ KAYAKS

Nine Top Quality Brands
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271 Maine Street
Route 26, Poland
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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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Entertainment

Online events Gorham library

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

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.
See Library, page 11
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Portland Observatory closed
for 2020 summer season

Greater  Portland
Landmarks had hoped
to welcome visitors to
the Portland Observa-
tory this summer with
safety protocols in place.
After consultation with
the City of Portland and
careful consideration for
the health of staff, do-
cents, and visitors, it has
been determined that the
Observatory cannot safe-
ly open at this time. The
unique conditions at the
Observatory, including
the single staircase and
the increasingly small
floor area on the upper
levels of the building,
make it impractical, even
with additional safety
protocols.

“This was an in-
credibly challenging de-
cision and we are so dis-
appointed that we can’t
share this iconic land-
mark with locals and vis-
itors this year. The Tower
is such a special place in
Portland and reflects the
strength and ingenuity of
our community. The Ob-
servatory has seen alot in
its 213 years on Munjoy
Hill and will continue to
stand tall as we work to-
gether through these dif-
ficult times”, said Sarah
Hansen, Executive Di-
rector of Greater Port-
land Landmarks.

Greater  Portland
Landmarks is offering

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

ways to experience the
Observatory through
online content. Vid-
eos of docents sharing
their favorite stories
about the Observatory
are available for free on
the Landmarks website
(portlandlandmarks.org/
observatory) as well
as the Portland Obser-
vatory Facebook page
(@PortlandObserva-
tory). Landmarks will
also not be holding any
neighborhood  walking
tours this year. In lieu
of the organization’s
long-standing ~ walking
tour program, Land-
marks debuted a popu-
lar series of free, virtual
walking tours this spring,
which are available on
the Landmarks website
(portlandlandmarks.org/
self-guided-walking-
tours).

Built in 1807, the
Portland Observatory, a
National Historic Land-
mark, is the only remain-
ing maritime signal tow-
er in the United States. In
partnership with the City
of Portland, Landmarks
has been educating all
visitors, including thou-
sands of students, about
the Tower’s role in mar-
itime  communication,
its significance to Port-
land’s maritime and so-
cial history, and its resto-
ration and preservation.

WO \VE CATER
TO YOU!

Qutiofihouse!
3ipartylroomslinfhouse!

$10/OFF

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

Plattersito

Greater Portland Land-
marks plans to reopen
the Portland Observatory
in 2021 and again offer
the opportunity to expe-
rience Portland’s history
and climb to the top for
unparalleled viewsof
Portland and Casco Bay.
Founded in 1964,
Greater Portland Land-
marks’ mission is to
preserve and revitalize
greater Portland’s re-
markable legacy of his-
toric buildings, neigh-
borhoods, landscapes,
and parks. Landmarks
works to increase the
public’s connection to
greater Portland’s his-
toric built environment
by providing leadership,
advocacy, educational
publications, programs,
and resources, and by
acting as steward of the
Portland Observatory for
future generations.

Send all
items for
Names &

Faces
to the editor.
Deadline is
Friday by
five pm.




Thursday, July 9,2020

SeniorPlus Education
Center online

It’s hard to believe
that July is here already!
SeniorPlus  Edutcation
Center (The Center)
hopes you are well and
enjoying the beautiful
Maine weather while it
lasts. The Center may
be unable to reopen their
physical Education Cen-
ter locations but will
continue to offer virtual
workshops until it is safe
to reopen in person. They
hope you have enjoyed
their recent offerings
and will consider joining
some of the scheduled
programs for July. As
The Center continues to
expand offerings, they
welcome you to reach
out with any class topics
you’d like to see on the
calendar. They also wel-
come questions or com-
ments that you might
have. Contact edcenter@
seniorsplus.org or by call
(207) 795-4010.

To register for our
Online Education Center
offerings, please edcen-
ter@seniorsplus.org  or
call SeniorsPlus at (207)
795-4010.

Online class offer-
ings for July:

Zoom 101: Using
Video Technology to
Stay Connected: Tues-
day, July 14 or July 28,
10 to 10:30 a.m. Instruc-
tor: SeniorsPlus Staff.
Location: Zoom

Join for a 30-min-
ute class to become
more familiar on how to

use Zoom to participate
in SeniorsPlus’ online
classes, or to simply stay
connected with friends
and family near and far.
You do not need a Zoom
account or to download
any apps to participate
in this class. You do not
need a video camera for
your computer, although
it is helpful. You can par-
ticipate with computers
or hand-held devices.
Educational material and
resources will be provid-
ed for continued.
Medicare Made
Simple: Thursday, July
16, 2:30 to 4:30 p.m.
Instructor: ~ SeniorsPlus
Staff Location: Zoom.
Join this pre-record-
ed Zoom class to learn
how to navigate Medi-
care with this introduc-
tory course. Learn about
your insurance options
with Medicare, when to
enroll or change plans
and how state law may
affect your choices. This
presentation is perfect
for people who are new
to Medicare or anyone
who currently has Medi-
care and would like to

learn more.
Telehealth & What
You Need to Know:

Tuesday, July 21, 10 to
11:30 a.m. Instructor:
Androscoggin Home
Health Care + Hospice
Staff. Location: Zoom
Interested in learn-
ing more about Tele-
health in light of the

current pandemic? If
so, join Androscoggin
Home Health Care +
Hospice for discussion
on their new Telehealth
Program and how the
new platform can deliver

for you!

Trivia:  Thursday,
July 23, 2 to 3 p.m. In-
structor: SeniorsPlus

Staff. Location: Zoom.

Love Trivia? Look-
ing for something to do?
Come join SeniorsPlus
for trivia hour!

Journalism, Truth
and Healthy Communi-
ties

Date: Thursday,
July 23,22 to 3 p.m.

Instructor: Judy
Meyer, Executive Editor
of the Sun Journal, Ken-
nebec Journal and the
Morning Sentinel

Join Judy for her
presentation - she’ll dis-
cuss the importance of
newspapers and our evo-
lution into an increasing-
ly digital platform. There
will be time for Q&A.

What Matters Most:
Tuesday, July 28, 1 to
2:30 p.m. Instructor:
Beacon Hospice Staff.
Location: Zoom

Join us as we dis-
cuss decisions regard-
ing advanced directives,
power of attorney ques-
tions, and determining
what matters most during
these challenging times.
We will explain what an
advanced directive 1is,
See Education, page 13

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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Wreaths Across America
to host hybrid live/virtual 5K

Wreaths Across
America (WAA) has an-
nounced that its Stem
to Stone 5K Road Race
to be held in Columbia
Falls, Maine, on Satur-
day, July 18, will con-
tinue as planned as a live
race that runners and
supporters can partici-
pate in. However, under-
standing that there may
be people who want to
participate but have per-
sonal concerns regarding
COVID-19, it will also
be held as a virtual event.
The live 5k race will be
run in accordance with
the CDC’s recommenda-
tion for large gatherings
stemming from concerns
surrounding the pandem-
ic.

This sixth race in a
series of eight, is in part-
nership with event man-
agement and timing com-
pany CompetitorME,
and was announced
earlier this year and fea-
tures eight 5K road races
peppered throughout the
year. Some of these races
have been converted into
a virtual races in places
like Nevada and Colo-
rado, however, this race
will be unique as it will
be the only hybrid live /
virtual 5k race held this
year. Registration for vir-

tual participation will be
open through race day.

Visit  https://run-
signup.com/Race/ME/
ColumbiaFalls/Wreath-
sAcrossAmericaStem-
toStone2020RaceTour-
MAINE to register.

“The goal of this
race series is to build
community awareness
and understanding of the
organization’s yearlong
mission to Remember,
Honor, Teach,” said Kar-
en Worcester, executive
director, Wreaths Across
America. “However, in
light of the current health
crisis, we feel these races
have taken on even more
meaning by providing
the opportunity for peo-
ple to safely participate
in something healthy and
fun, while supporting
and giving back in their
own community during
this uncertain time.”

Each individual
virtual race registration
sponsors a fresh, balsam
veteran’s wreath to be
placed by volunteers on
National Wreaths Across
America Day, Saturday,
December 19, 2020, at
more than 2,100 partic-
ipating locations nation-
wide. During check out,
registrants can designate
the Sponsorship Group

or participating Wreaths
Across America Lo-
cation they’d like the
wreath sent to. To find
a cemetery near you
to support visit https:/
wreathsacrossameri-
ca.org/pages/search?-
searchType=location.

“We’re hopeful
that families use this as
an opportunity to teach
community  spirit, as
something as simple as
running on a treadmill,
can be transformed into
something with signif-
icant meaning for so
many,” added Jonathan
Kelley, Owner, Compet-
itorME.

Both the live and
virtual participants will
receive personalized
racing bibs (on which
participants are encour-
aged to write the name
of the person that they
are running for) and
commemorative finisher
medallions, with event
t-shirts being provided
to the first 200 people
to register before race
day! There is also a dig-
ital app in which they
can also use in order to
feel more connected to
the fun called RaceJoy.
This app allows its par-
ticipants to hear special
See Wreaths, page 13
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Starting at

$5.99

RIDIRQ
eslaurant

LEWISTON, MAINE

1567 Lisbon Street « 777-6353

\

Follow us on facebook!

Don'’t miss our weekly giveaways!
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Seniors Not Acting Their Age
Senior Revelations
on the Dead River

A kayaker paddles Hayden’s Falls on the Dead River

The first time I ca-
noed the Dead River
thirty-five years ago, the
dam release was 1,000
cubic feet per second
(CFS). The seemingly
huge waves, mammoth
holes, and powerful cur-
rents were the most in-
timidating ~ whitewater
I had ever experienced.
As is true with many as-
pects of life, one’s per-
spective changes over
time.

As the years passed,
my skills improved and
I acquired higher per-
formance canoes and
kayaks. Elevated river
levels became more ap-
pealing. When a friend
inquired as to my favor-
ite Dead River volume,
I unflappably responded
5,500 CFS was my pref-
erence. She thought I
was embellishing but at
the time, it was the truth.
The transformation had
been augmented by pad-

L RAYD

* TAQUERIA

207-883-TACO

www.elrayotaqueria.com

dling with more accom-
plished companions and
learning to roll.

The importance of
rolling a canoe or kay-
ak in whitewater can’t
be overstated. It’s a
game changer. Without
a roll, capsizing results
in swimming. Canoes,
kayaks, paddles, and
other gear are lost un-
less quickly recovered
in often difficult and
sometimes  dangerous
circumstances.  Expe-
rienced companions are
invaluable in these pre-
dicaments but they can’t
always assist with a res-
cue. In short, swimming
in whitewater can run the
spectrum from inconve-
nient to life threatening.

Once a roll is re-
fined, the boater’s white-
water world changes dra-
matically. Initially, most
devotees roll frequently
as they challenge more
difficult rapids. At some

point, another realization
enters the mind of the na-
scent paddler; being up-
side down in whitewater
is a precarious position
and rolls sometimes fail.
For many including me,
avoiding the need to roll
has become a priority.
My friends and I
have navigated the Dead
scores of times. The vol-
ume has been as high as
15,000 CFS. Most have
acquired sufficient ex-
pertise to play the river
rather than paddle it, rolls
rarely required. Nothing
lasts forever and old age
insidiously ~ advances.
Recently, I’ve found my
self-assuredness waning,
particularly doubts about
my ability to roll in cru-
cial situations. This
spring, I resolved to at-
tend scheduled pool roll-
ing sessions in advance
of the whitewater season
to hone my skills. Alas,
the pools were closed
due to the pandemic.
When my friend
Ryan announced he was
organizing a weekend
outing on the Dead Riv-
er, my son Adam and
I signed on. However,
both of us were wary
given our lack of rolling
practice. The weather
cooperated and the wa-
ter temperature rose to
67 degrees at Adam’s
home on Pleasant Pond.
Meeting on a warm sun-

Takeout/Curbside pickup

MON-SAT 11AM-8PM

FOLLOW US ON
FACEBOOK AND INSTAGRAM
FOR UPDATES & SPECIALS

*

LAINTOITITOS .oroes

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
housemade chorizo

Served with corn chips

MEXICOD CITY STYLE CORN
ON THE COB - 4.95

basted with chipotle mayo &
dusted with cotija cheese

FRIED PLANTAINS - 6.95

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

& scallions

FRIED BRUSSEL
SPROUTS - 8.95

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

red onion escabeche & jalaper

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,
grilled chicken, steak OR

ground beef — 9.95

YUCCA FRIES - 7.95

golden fried yucca fries served with a
chimichurri aioli' and citrus habanero
bbg dipping sauces

Make your nachos ERANDE

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

Thursday, July 9,2020

A kayaker plans his route on Lower Poplar Falls

ny afternoon two days
before the trip, we both
had successful calm wa-
ter rolls. My confidence
was buoyed.

Ryan did an out-
standing job arranging
a shuttle that provided
for sufficient social dis-
tancing. The water level
was 4,000 CFS when we
arrived at the Spencer
Stream launch during
a rain shower. Several
small groups of paddling
friends were there along
with a few million un-
invited blackflies. The
way the airborne scourge
invaded my space, you’d
have thought they owned
the place.

The sixteen miles of
almost continuous white-
water to West Forks is
considered Class III/
IV in difficulty at 4,000
CFS. The first rapid,
Spencer, is relatively
easy. The waves at the
bottom seemed more

substantial and challeng-
ing than I recalled. Un-
characteristically, I was
anxious despite the en-
couraging rolling prac-
tice.

Progressing down-
river, I found myself
choosing  conservative
routes as the rapids in-
creased in difficulty.
Maneuvering  through
Minefield, Hayden’s, El-
ephant Rock, and Mile
Long to a traditional
rest stop above Upper
and Lower Poplar Falls,
I managed to avoid ca-
lamity despite a near up-
side down experience in
a consequential hole on
Mile Long.

While enjoying
our respite, I realized
I’d been descending the
most difficult route on
Class IV Lower Poplar
for so many years I was
no longer familiar with
a more cautious alterna-
tive.  Fortuitously, an-

other paddler knew an
easier passage and we
successfully negotiated
the complex rapid.

The nextday,Adam,
Ryan, friend Jason, and I
were back for a 2,400 re-
lease. This time we em-
barked from the Gravel
Pit access, shortening the
trip to twelve miles. The
lower level was just what
the river doctor ordered.
Relaxed and confident, I
chose sporting descents
on all of the difficult rap-
ids. When we arrived
at Lower Poplar, an old
man and three kids rode
the big breaking waves
on river left, skirted
around perilous Pyra-
mid Rock, avoided an
intimidating hole that is
a notorious boat flipper,
and caught a tiny eddy
on the left bank. The
remainder of the outing
was concluded with ease
completing a glorious

See Seniors, next page

e

Deliver.

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, W
with garlic aioli' pico de gallo & avocado purée \ 3 D O ORDA S H

e
g QUES D:LL s flour tortilla filled with monterey jack cheese & crisped ‘.:
.A. -A- on the griddle. Served with pico de gallo salsa. () S —— ()

CHEESE - 6.95 SEASONED GROUND BEEF - 8.95  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

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.

SUBWAY'
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Seniors

Continued from previous page

day on the Dead, without
rolling.

My new favorite se-
nior level is 2,400 CFS!

Author of “The Great
Mars Hill Bank Robbery”
and “Mountains for Mor-
tals — New England,” Ron
Chase resides in Topsham.
Visit his website at www.
ronchaseoutdoors.comor he
can be reached at ronchase-
outdoors@comcast.net.

y £

e
A canoeist paddl

Positive

Continued from page 1

owned Gorham business
of the Allens located at
25 Elm Street). Their
employees are maintain-
ing strict guidelines and
procedures so that all
guests can feel comfort-
able getting back out and
enjoying a brick oven
pizza —oh, and a locally
brewed beer!

We recently spoke
with one of the own-
ers, Brad Monarch, and
his future outlook on
business was cautious-
ly good. He, like many
others, are hoping that

people will stay safe go-
ing out and supporting
the business. They have
a plan in place to open
all of their restaurants
in the next two months.
He said that it is very
important to have prop-
erly trained staff and for
customers alike to be re-
spectful of others and do
their part.

We met with Paul
and Bri, owners of the
Blue Pig, they too shared
an optimistic view of
what lies ahead. They
added more tables out-
side (that they built them-
selves we must add!) and
have done the necessary
changes to adhere to the
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guidelines.  “Business
has been great since our
re-opening” said Paul.
There have been lines
outside their door wait-
ing for an empty table!

The overall mes-
sage that we would like
for you take from this
is to support local busi-
nesses. Gorham has so
many small businesses
that flourish only be-
cause of you — get back
out there and let’s get our
local economy strong
once more!

Of course, it
goes without saying,
we are always here for
all of your Real Estate
needs!

OrthoAccess offers

immediate assessment and

treatment of sprains, strains,

minor fractures, dislocations,

and other sports-and activity-

related injuries. Conveniently

located in Auburn, you now

SUB-SPECIALTY ORTHOPAEDIC CARE.
RIGHT IN YOUR COMMUNITY.
NO APPOINTME

b s, 8 L ; - 5“_ - .. automatically be seen by one of

have easy access to specialized

care. No appointment needed!

At OrthoAccess, you will

the best-regarded orthopaedic
specialists in the state. Any
follow-up can be coordinated
easily within our team of highly

specialized providers.

@) Urtholiccess . cae " -

Spectrum Healthcare Partners - " o

. T el - B T > oA
Foghe .~ e 7.5 e ] it -t
GV e it I

: WS W e

%% g .

¥

7/ Spectrum SEE YOU OUT THERE.
Q@ OPthopaedics

Spectrum Healthcare Partners

9

OTHER ORTHOACCESS LOCATIONS IN
SACO, PbRTLAND, AND WINDHAM

Spectrum Orthopaedics is a division of Spectrum
Healthcare Partners that includes Central Maine s . Z
Orthopaedics, Falmouth Orthopaedic Center, OACenters =~ ..~ . ° ik &
for Orthopaedics, and Maine Orthopaedics Center. %
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Maine Women's Fund announces
nearly $140k in Grants

ArtVan, and all the other grantees, will be bringing their
tools of change to women and girls across the State.

The Maine Women’s
Fund announces annual
grant funding totaling
$138,975 to 16 nonprofit
organizations dedicated
to transforming the lives
of women and girls. In
the past 30+ years the
Maine Women’s Fund
has made over 490 bold
investments totaling
more than $2.6 million
to 230 organizations in-
vesting in the power of

women and girls across
the state.

“Our generous do-
nors and sponsors allow
us to fund new and es-
tablished organizations
so that they have the
resources to strengthen
women’s rights, create
new opportunities, and
economic  well-being,”
said Dr. Candace Wal-
worth, board member
and Chair of the Grants

Committee.
The Grants Com-
mittee  received let-

ters of interest from 68
non-profit organizations
of various sizes and
from all areas of the
state. Each member of
the Committee reviewed
all requests and partic-
ipated in a group dis-
cussion; from there, 27
of those organizations
were invited to submit a
more detailed proposal.
After further assessment
and due diligence by
the committee, 16 orga-
nizations were selected
for funding based on:
strengths of the program
and organization; the
clearly identified need
for the program; the di-
versity of geographic
area and populations
reached through the
program; and opportu-
nities to make the great-
est impact and further
the mission across the
Maine Women’s Fund
six funding areas: educa-
tion, financial skills and
literacy, healthcare, lead-
ership, personal safety,
and policy.

2020 Grant Awards
(listed in alphabetical or-
der):

A Company of

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

Roadmark Industries

Mike Willett 143 Pleasant Street ® Auburn

(207) 240-5535

Girls builds self-confi-
dence and resiliency, cul-
tivates leadership skills,
and creates a community
of tolerance and accep-
tance where uniqueness
is celebrated and creativ-
ity thrives through expe-
riences in theater, visual
and culinary arts.

ArtVan serves chil-
dren ages 3-18 in 390
family apartment units
in Bath, Brunswick, and
Auburn through regular-
ly scheduled visits. Their
art therapy approach lets
poverty-related  stress-
ors be pro-actively and

externally expressed
through art.
The Elder Abuse In-

stitute of Maine will pi-
lot a warmline aimed at
helping Maine’s 16,000
home health workers to
identify elder abuse and
to report cases more ef-
fectively and frequently.
Only 1 in 24 cases of
elder abuse is currently
reported.

The Hope and Jus-
tice Project, Inc. will
implement wellness re-
covery action plan work-
shops in 3 areas of Aroos-
took County to provide
survivors of domestic
violence with a working
plan for achieving their
wellness goals.

The League of
Women Voters of Maine
Education Fund will

Thursday, July 9,2020

Education
25%

Policy Grant

6%

Maine Women's Fund
2020 Annual Grantees
$138,975 to 16 organizations representing:

Leadership

4a4%

Personal Safety
6%

This year, Women's Fund funded Financial Skills and
Literacy grants through our CASH Maine capacity

building initiative.

enhance the ability of
women from underrep-
resented  communities
to impact the decisions
that affect their lives,
and support the role that
women continue to play
in securing democratic
rights for all.

Mabel Wadsworth
Center is Maine’s only
independent, non-prof-
it, community-based
feminist health center.
Our funding will sup-
port a feminist model of
care focused on sexual
and reproductive health
through education, ad-
vocacy, and clinical ser-
vices.

Maine  Children’s
Alliance advocates for

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.

policies to support the
12,000 female-headed
households and 14,000
children living in pov-
erty in Maine, such as
expanding access to ed-
ucation, job training, and
improved  work-family
policies and food secu-
rity.

MaineTrans-
Net will address the in-
creasingly hostile social
and political attacks that
leave trans people hurt
(often physically) and
isolated; this grant will
support their goal of en-
suring one support pro-
gram monthly in all six-
teen of Maine’s counties.

New England
Arab American Orga-
nization will provide a
unique opportunity for
New Mainer women to
earn Child Development
Associate  certification.
Participants will advance
their skills and earn in-
come while reflecting
cultural diversity.

One Less Wor-
ry provides personal
care products, including
pads and tampons, which
cannot be paid for with
SNAP or WIC benefits,
to those in need in Knox
County while destigma-
tizing and normalizing
periods through their Pe-
See Grants, 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!

PROFESSIONAL

COMPUTER SERVICES INC.
207.784.6295

allworXx

buck@pro-pc.us
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Library

Continued from page 6

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!
Friday, July 17
Toddler Yoga, less
appropriate for confident
walkers to age 3: Tod-
dlers and their caregivers
are invited to join our
Toddler Yoga class on
Zoom. Ms. Heidi Bax-
ter Memorial Library
Children’s Librarian and
certified children’s yoga
teacher will be leading
a Toddler Yoga class. In
this supportive commu-
nity class toddlers will
be introduced to games,
songs, and movements
that will help toddler’s
with their co-ordination,
motor-skills, and con-
fidence in moving their
bodies. A registration
form for the Zoom link
will be posted on the
website at least a week
before the event.
Monday, July 20
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 20, R for
Recycle; Monday July
27, T for Trees; Monday

August 3, H for Habitat.
Tuesday, July 21
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 22
Zentangle  Book-

mark with Ms. Becky,

10 a.m., for all ages: De-

sign your own zentangle

bookmark. Suggest-
ed supplies are: a ruler,
black fine point sharpie
or any other fine point
pen, and scraps of white
card stock or other rigid
paper.

Thursday, July 23

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 24
Preschool  Yoga,

9:30 to 10 a.m., ages 3-5:

Join Ms. Heidi on Zoom

for a Preschool Yoga

class. This class will be

a fun intro to balance

poses, stretches, breath-

ing exercises and yoga
games. Kids who do
yoga show an improve-
ment in their social and
emotional health along
with confidence, and
self-esteem. A registra-
tion form for the Zoom
link to this session will
be posted online at least

a week before the event.
Scavenger  Hunt,

1030 a.m., all ages: Jeff

has created a fun-filled
scavenger 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 27
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 27, T for
Trees; Monday August
3, H for Habitat.
Tuesday, July 28
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 29
Braided Rag Rug,
10 a.m., ages 8+, or
younger with adult help:
Join Ms. Deb as she
keeps fabric out of the
landfill and turns tee-
shirt scraps into a bright,
colorful, braided rug.
Thursday, July 30
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 31:
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-
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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.)

Gorham Town Council update

Independence Day
Holiday Closure and
Trash Collection Infor-

mation:

The Gorham Mu-
nicipal Center, Ad-
ministrative Offices,
Recreation Office
and Baxter Memorial
Library will be closed on

Friday, July 3rd in obser-
vance of Independence
Day.

As there are no
routes scheduled for col-
lection on Fridays, there
will be no changes to
trash collection for the
week of Independence
Day.

New Curbside
Trash Contractor Effec-
tive July 1, 2020:

In a press release
issued on June 24, the
Town announced that
a new curbside trash
contractor would begin
curbside collection on
July 1. The full details
are as follows:

The Town of Gor-
ham’s new curbside con-
tractor, Casella Waste
Inc., began curbside
collection July 1. There
will be no changes to
residential curbside col-
lection or the PAYT (Pay
As You Throw Program)
currently being utilized

at this time. The Town
trash bags or tags will
continue to be required.
Also note there will be
no changes to the trash
pick-up schedule or ho-
li-days observed and
trash will still need to
be curbside by 7 a.m. on
your scheduled pick-up
day.

Should you have
any questions or con-
cerns regarding the new
curbside collection con-
tractor, Casella Waste,
please reach out to the
Department of Public
Works at (207) 892-
3649, or Casella Waste
direct-ly at (207) 464-
0049.

Please visit https://
www.gorham-me.org/
public-works-depart-
ment/pages/trash-and-re-
cycling for more in-
formation on trash and

recycling.
Outdoor Dining
Policy Updated to Allow

for Temporary Banners:

In early June, the
Town adopted an Out-
door Dining Policy to
encourage and better as-
sist public dining options
available under the cur-
rent circumstances. The
policy does not require
additional permits or ap-

proval from the Town.
The Town recently up-
dated this policy to allow
for temporary banners
no greater than 15 square
feet without a permit
through September 7,
2020. Attached is the up-
dated policy. Upcoming
Meetings/Events:

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

July 15, 8 am.,
Gorham Economic De-
velopment Corporations
Meeting, Zoom Webinar.

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

July 21, 8 am.,
Ordinance =~ Committee
Meeting, Zoom Webinar.

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

August4,6:30 p.m.,
Regular Town Council
Meeting, Zoom Webinar.

August 18, 8 a.m.,
Ordinance =~ Committee
Meeting, Zoom Webinar.

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

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

Volunteer opportunity in Gorham

The Lakes Region
Senior Center is seeking
someone to be the Edi-
tor and Publisher of their
monthly Newsletter. They
are located in Little Falls,
Gorham.

Their present mem-

ber, who has been respon-
sible for this, is retiring.
He is willing to assist
the new Editor in what is
required and how it has
been done. Computer and
supplies will be provided.
You do not need to be a

senior to apply. If you
like working with a com-
puter and have an interest
in putting this together,
please call Jeanne, Lake
Region Senior Center
President, at (207) 572-
4042 or (732) 425-0604.

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

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

Laurie@GorhamWEEKLY.com

I

L S

eam barn in Gorham?

Historic Prints - Limited Quantity

Portland Observatory

Union Station, Portland
Prints of original Pen and Ink

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

Continued from page 10

riod Friendly project.

Restorative Justice
Institute of Maine will
partner with the resi-
dents of the Women’s
Correction Center to ad-
dress harm and injustice
through practices that
build connection, equity,
accountability, and heal-
ing.
Family Futures
Downeast address-
es multi-generational
poverty by combining
post-secondary,  work-
force and career path-
ways for parents while
their children receive
high-quality early educa-
tion. Our grant will help
raise parent voices.

Tree Street
Youth supports youth
of Lewiston-Auburn

through programs root-
ed in academics, the arts,

and athletics in a safe
space. They will build
additional, intentional
supports to reduce barri-
ers to leadership experi-
enced by young mothers.

Wabanaki Pub-
lic Health’s mission is
to provide communi-
ty-driven public health
services to all Wabana-
ki communities while
honoring their cultural
knowledge, cultivating
innovation, and collabo-
ration. They are overseen
by Tribal leadership.

Wayfinder
Schools serves at-risk
youth and teen parents,
providing students the
experience necessary to
discover their strengths
and skills, connect with
their families, practice
personal responsibility,
contribute to community,
and earn a high school
diploma.

YWCA Central

Maine, who advocates
for racial and gender eq-
uity, will offer a custom
Parent and Child Togeth-
er learning experience to
introduce New Mainer
mothers and children to
the structure of a US ear-
ly learning classroom.
“Once again, our
annual grants provide
many supportive pro-
grams for all ages, with
several different pro-
grams around the state
specifically serving the
ends of the age spec-
trum, and others specifi-
cally serving the middle
of the age spectrum,”
said Kimberly Crich-
ton, Executive Direc-
tor. “Funding stretches
from Aroostook to York
County and reaches all
five federally recognized
tribal communities.”
Since 1989, the
Maine Women’s Fund
has been incubating and

e Anti-Aging

¢ fine Lines

e Wrinkles

* Acne & Rosacea

/i Wellness Spa

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

Get younger looking skin today

SAPPHIRE &°
.7

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

OxyUight

The newest technology
in skin rejuvenation

® Pigmentation
® Sagging Skin
e Tightening

e Muscle Toning

investing in nonprofit or-
ganizations run by and
for Maine women and
girls. Through its $2.9
million endowment, it
makes annual financial
investments in new and
established  organiza-
tions working towards
its mission — to trans-
form the lives of Maine
women and girls through
innovative programs and
advocacy efforts. The
Maine Women’s Fund
provides financial and
technical assistance to
the organizations it part-
ners with to build capaci-

ty, achieve sustainability,
and create space for new
generations of women
leaders. In the past 30+
years the Maine Wom-
en’s Fund has granted al-
most 500 awards totaling
more than $2.6 million
to 230 organizations in-
vesting in the power of
women and girls across
the state and Wabanaki
communities.

The Maine Wom-
en’s Fund is the only
Maine foundation fo-
cused exclusively on
advancing gender equi-

Calendar

Send your submissions to the Editor. More online.

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.

Outpatient Diabetes
Self-Management
Program

Informing and em-
powering those with di-
abetes to live well and
effectively manage the
disease

LOCATION:

Central Maine
Medical Center, 12 High
Street, Lower Level,
Lewiston, Maine 04240

CLASS DATES:
Thursday, July 16,
20201 2:00 - 5:00 p.m.
Tuesday, July 21,
20201 2:00 - 5:00 p.m.
During the classes,
participants will cover:
* An overview of diabe-
tes, complications, hy-
perglycemia and hypo-
glycemia
* Medications for diabe-
tes
* Diabetes process and
treatment options
* Goal setting and prob-
lem-solving
* Nutrition management:
meal plans, carbohy-
drate counting, cooking
tips, dining out guide-
lines and much more.

Learn more by calling
207-795-7520.

Professional service at an
affordable price!

Gl st
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Weddings -Reunions - Corporate Events & More

No job too big or too small!
Call Today fOl’ a Free Quote:

207-345-9009
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ty. In 2017, the Maine
Women’s Fund created
a rolling Swift Social
Justice Grants Program
to complement the An-
nual Grants Program
and stand with women
and girls from commu-
nities disproportionately
impacted by the current
policy and social land-
scape as they address
immediate threats or take
advantage of opportune
moments. The Safety
First for Women Fund
is the Maine Women’s
Fund first pooled emer-
gency fund.

Learn more at www.
mainewomensfund.org.

Autism

Continued from page 2

the direction of the Cen-
ter.  Council member
Cathy Dionne, who is
also the President of the
Autism Society of Maine
(ASM), noted, “Expand-
ing children services for
autism is needed in our
state and having services
for adults with autism is
exciting as that is very
limited. Our children do
grow up, they need pro-
fessionals who under-
stand autism and can pro-
vide a service into their
adulthood. ASM looks
forward to our ongoing
partnership with Maine
Behavioral Healthcare.”

Scheduled to open
in summer 2021, the
project aims to bring a
whole new level of care,
research and provider
training to Maine.

“MaineHealth s
incredibly proud to sup-
port this effort and of the
strides we have made
to provide care for this
vulnerable population,”
said Petersen. “While we
would ordinarily hold an
in person groundbreak-
ing ceremony, during
this period of the COVID
pandemic we will adhere
to the social distancing
guidelines as set forth
by the state and CDC to
maintain the health and
safety of our communi-
ty. Regardless, there is
much to celebrate as we
look forward to open-
ing the new center next
year.”

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

pm.
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Distancing

Continued from page 4

tancing aspects than
those who Didn’t Know
Someone with COVID.

3. When analyz-
ing the same results for
Questions 5-9, 152%
more respondents who
Know Someone in the
High Risk Category val-
ued these aspects than
those who Didn’t Not
Know Someone in the
High Risk Category,
or those Unsure if they
Knew Someone in the
High Risk Category).

4. Specific regional
data is presented within
the full report for those
interested in the results
from certain counties.

What the Southern
Midcoast Maine Cham-
ber, who administered
the survey, is saying:

“Social distancing
is good business, but we
didn’t know how im-
pactful until this survey,”
says SMMC Executive
Director Cory King. “It’s
not absolute- no survey
is- but clearly 40-65%
of Maine consumers
factor social distancing
and masking into their
business patronage deci-
sions.”

“We knew there
were some people who
felt this way,” King said,
“but these numbers real-
ly bear it out. When 25%
of respondents are saying
they have left a business
they are intending to pur-
chase something at with-
out purchasing it, that
should perk up the ears
of any business owner,”
King said. “When an
additional 25% say they
would do that if they feel
unsafe, now you’ve got
half of your potential
customers saying they
might walk out.” King
concluded.

“The full report
breaks out a lot of the
countywide data, and
depending on where you
live, it certainly changes
your view,” King sum-
marized. “Covid case
count could be a factor
for how some people
feel, though certain low
case-count counties like
Franklin and Washington
counties both were very
pro-social distancing.”

“The age splits are
decisive. Basically, most
age groups are within 5
points of each other on
every question, maybe
8 points.” King says.
“But the consumer over
60 years old in Maine
is saying ‘we want the
masks and social dis-
tancing” 15-20% more
than any other age group.
In the oldest State in the
country, that is a ton of
consumers.”

“Knowing people
with Covid and knowing
someone in the high-risk
category was important
too,” King shared. “We
wanted to find which
group felt more strongly
and it’s still a toss-up.
Knowing Someone with
Covid had higher over-
all answers but knowing
Someone in the High-
Risk group had a larger
statistical variance over
their counterparts, so it’s
tough to say. Either way,
both are major factors,”
King said

“It was a lot of
work, but when almost
3,000 Maine consumers
respond to your survey,
you have a responsibil-
ity to show the data and
trends as many ways as
possible,” King said. “I
hope this can be instruc-
tive for town, county
leaders and my fellow
chamber of commerce
directors.”

For more infor-
mation contact Cory
King at executivedirec-
tor@midcoastmaine.
com Cell: (207) 649-
5282.

Education

Continued from page 7

where it should be kept,
and how to share your
wishes with your family.

Groups and exercis-
es:

Coffee & Comfort
- Bereavement Support
Group: Monday, July 6,
3 to0 4:30 p.m. Instructor:
Beacon Hospice Staff.
Location: Zoom or Tele-
phone

Loss is hard. The
great news is, no one
needs to feel alone
through their bereave-
ment. Coffee & Comfort
offers a safe place where
one can receive the grief
support, they are seek-
ing. Due to current pub-
lic health concerns, the
group will meet over
Zoom versus in-person.
Zoom phone and vid-
eo-conferencing  infor-
mation will be provided
to registrants.

Caregiver Support
Groups: Monday, July 6
from 5:30 to 7:30 p.m.,
Thursday, July 30 from
88:30 to 10 a.m. Loca-
tion: Zoom or Telephon-
ic.

Our caregiver
support groups offer a
safe place for caregiv-
ers, family, and friends
to meet and develop a
mutual support system.
Participation can be an
empowering experience.
Due to current public
health concerns, the
group will meet over the
phone vs in-person.

Total Strength &

Balance: Mondays 11:15
a.m. to 12 p.m. or 12:15
to 1 p.m., Wednesdays
11:30 a.m. to 12:15 p.m.,
Fridays 11:30 a.m. to
12:15 p.m. or 12:30 to
1:10 p.m. Instructor:
Linn Morin, Certified
Trainer Location: Face-
book.

Participants ~ will
gain physical and neu-
ro-muscular strength, as
well as balance to im-
prove activities of daily
living. Light weights
or soup cans, a basic
bouncing ball and for
some tubes are used
in this seated exercise
class. Water is recom-
mended during the class.
As always be sure to
check with your physi-
cian prior to any exer-
cise class. These classes
are held online until the
CDC lifts restrictions.
To register or for more
information, call Linn at
523-9055.

Chair Yoga on
Zoom: Fridays (No class
July 10 and 31), 8:45
to 9:45 a.m. Instructor:
Mary Bishop, Certified
Yoga Instructor. Loca-
tion: Zoom. No fee at
this time. Must-haves:
computer, laptop, or tab-
let; sturdy chair on non-
slip surface

Join Mary in this
Zoom class that is de-
signed to help with ease
of movement and breath;
finding stability and
strength through yoga
poses with variations for
every ability. Class lim-
ited to 10 participants.

HEALTHY  LIV-
ING FOR ME: HLAME
has launched multi-
ple virtual programs,
including Tai Chi for
Health & Balance, Bet-
ter Health NOW, Better
Health with Diabetes
toolkit, Better Health
with Chronic Pain tool-
kit, and our Living Well
workshops!

Tai Chi for Health
& Balance: Workshop
series will meet twice
weekly for eight weeks.
1 hour per session/class.
Location: Zoom. No fee
at this time.

Tai Chi is an enjoy-
able exercise that can
improve balance, re-
lieve pain, and improve
health, and one’s abil-
ity to do things. It is a
slow exercise. It is easy
to learn and good for all
ability levels. The es-
sential principles of Tai
Chi include mind and
body integration, fluid
movements, controlled
breathing and mental
concentration. Tai Chi is
one of the most effective
exercises for the health
of mind and body. It
helps people to relax and
feel better.

Workshops are lim-

ited to 10 participants.

Better Health
NOW! Workshop series
will meet once week-
ly for six weeks. Time
will vary. Location: 1-1
Telephonic or Zoom. No
cost.

Better Health NOW
is a self-guided, evi-
dence-based  program
similar to our Living
Well in-person work-
shop. The program is
designed to help partic-
ipants deal with chron-
ic conditions. Some
topics covered include:
techniques to deal with
frustration, fatigue, pain
and isolation, appropri-
ate exercise for main-
taining and improving
strength, flexibility, and

endurance, appropriate
use of medications, and
nutrition.  Participants

of the workshop will
work individually prior
to 1-1 facilitator or small
group weekly check-ins.
Participants will receive
the Better Health NOW
Toolkit in the mail prior
to starting the workshop.

Better Health with
Diabetes: Workshop
series will meet once
weekly for six weeks.
Time will vary. Loca-
tion: 1-1 Telephonic or
Zoom. No cost.

Similar to Better
Health NOW, Better
Health with Diabetes
is a self-guided, evi-
dence-based  program.
The program is designed
to help participants deal
with chronic conditions
with a focus on diabe-
tes management. Topics
include: techniques to
deal with the symptoms
of diabetes, fatigue,
pain, hyper/hypoglyce-
mia, stress, depression,
anger, fear and frustra-
tion; appropriate exer-
cise for maintaining and
improving strength and
endurance; healthy eat-
ing, appropriate use of
medication; and work-
ing with healthcare pro-
viders. Participants of
the workshop will work
individually prior to 1-1
facilitator or small group
weekly check-ins. Par-
ticipants will receive the
Better Health with Dia-
betes toolkit materials in
the mail prior to

starting the work-
shop.

Better Health with
Chronic Pain: Workshop
series will meet once
weekly for six weeks.
Time will vary. Loca-
tion: 1-1 Telephonic or
Zoom. No cost.

Similar to Bet-
ter Health NOW and
Better Health with Di-
abetes, Better Health
with  Chronic  Pain
is a self-guided, evi-
dence-based  program.
The program is designed
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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

to help individuals deal
with chronic conditions
with a focus on pain
management. Topics
include: techniques to
deal with frustration,
fatigue, isolation, and
poor sleep, appropriate
exercise for maintaining
and improving strength,
appropriate use of med-
ications, communicating
effectively with fami-
ly, friends, and health
professionals, nutrition,
pacing activity and rest,
and how to evaluate new
treatments.

Participants of the
workshop will work in-
dividually prior to 1-1
facilitator or small group
weekly check-ins. Par-
ticipants will receive
the Better Health with
Chronic  Pain toolkit
materials in the mail pri-
or to starting the work-
shop.

Living Well Work-
shops through Zoom.
Workshop series  will
meet once weekly for six
weeks. Time will vary
(approximately 2 hours
per class). Location:
Zoom. No cost.

Now offering Liv-
ing Well with Chronic
Pain, Living Well with
Diabetes, and Living
Well for Better Health
workshops through
Zoom!

Each workshop will
cover a series of top-
ics, some overlapping
and some specific to
the chronic condition of
the workshop. If you’re
looking for help with
managing your chronic
conditions and would
like to connect with oth-
ers, these programs are
for you!

REGISTRA -
TION: To register for
Online Education Cen-
ter offerings, please
email edcenter@se-
niorsplus.org or call Se-
niorsPlus at (207) 795-
4010. If you’d like to
learn more or register
for Healthy Living for
ME (HL4ME) work-
shops, please visit www.
healthylivingforme.org,
call 1-800-620-6036, or
email info@healthyliv-
ingforme.org to get start-
ed today!

Wreaths

Continued from page 7

messages from the orga-
nizers as they participate
in the race.

To bring further at-
tention to the mission,
WAA will be holding a
live free Virtual Con-
cert on the WAA official
Facebook page (https:/
www.facebook.com/
WAAHQ) at 7 p.m. on
Sunday July 19.

Wreaths Across
America is a 501(c)(3)
nonprofit  organization
founded to continue
and expand the annual
wreath-laying ceremo-
ny at Arlington Nation-
al Cemetery begun by
Maine businessman
Morrill Worcester in
1992. The organization’s
mission — remember,
honor, teach — is carried
out in part each year by
coordinating wreath-lay-
ing ceremonies in De-
cember at Arlington, as
well as at thousands of
veterans’ cemeteries and
other locations in all 50
states and beyond.

For more infor-
mation or to sponsor a
wreath please visit www.
wreathsacrossamerica.
org.

CompetitorME s
a proud, Maine-owned
event management and
timing company with
clients in New England.
We are about inspiring
athletes and connecting
communities. It is our
pleasure to work with
clients to direct safe,
fun, and fair events for
all ages, with a focus on
creating a memorable
participant  experience.
Our portfolio of events
has expanded to include
those honoring and re-
membering our Nation’s
Active Duty Service
members, Veterans, or
Nation’s Fallen Heroes
and their Gold Star Fam-
ilies. The CompetitorME
team also serves on a
committee for the Maine
Gold Star Family Memo-
rial to be built in Augus-
ta, Maine.

For more informa-
tion please visit www.
competitorme.com.
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Thursday, July 9,2020

Restaurant Directory

Restaurant Name
Junction Bow!
Dunkin' Gorham
Lucky Thai
MK Kitchen
Ocean Gardens
JanMe I
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 Website

jctbowl.com

Daily 430am-8pm dunkindonuts.com

Daily 11am-8pm Lucky-Thai.com

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

Fri-Sat3to 7 Oceangardensrestaurant.com

None janmee2.com

Daily 4:30am-10pm aromajoes.com

Wed - Sat 12pm to 7pm, Sun - 12pm to 6pm Www.angelospizzagorham.com

Daily 11am-9pm www.chiasenme.com

Daily 12pm-7pm oreillyscure.com

Daily 9AM-9PM subway.com

Daily 11am to 7pm subway.com

Mon-Sat 11am-8pm www.elrayotaqueria.com

Dailiy 11:00 am -9:00 pm

Www.chiasenme.com

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

Mon-Sat 11am-8pm

Daily 11am-10pm

Dailiy 11AM-9pm

Daily 10:45AM-10PM

Daily 8am-8pm

Daily 11am-10pm

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

Daily 6am-10pm

Dailiy 11am-7pm

Daily 7am-2pm

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

Mon-Sat 11am-8pm

Daily 11am to 7pm

buffalowildwings.com

chilis.com

chipotle.com
crackerbarreltogo.com

friendlys.com
longhornsteakhouse.com

Crackerbarreltogo.com

mcdonalds.com
moesoriginalbbg.com

ihop.com
Elrodeome.com

subway.com
bigfinpoke@gmail.com

subway.com

Organic Quinoa Bowl

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

Rigatoni Bolognese

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

Gnocchi Mac + Cheese

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

PASTAS AND GRAINS

Gnocchi Primavera

Butter Roasted, Hand Made Ricotta
Gnocchi, Seasonal Vegetables,

Parmesan / Vgt.

Handmade Ravioli

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

Farm Feta /Vgt.

Butternut Squash Risotto

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

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

Continued from page 3

April Fool’s joke on her.
As it turned out, skat-
ing was cancelled and I
ended up watching The
Ed Sullivan Show at her
house.”

“Our personalities
are totally opposite, yet
we complement each
other beautifully,” said
Carmen. “In the five
years we dated, I felt I
would never meet any-
one as sweet and loving
as Phil.”

Different personal-
ities, yes, but far more
similarities and shared
beliefs.

“I think the key to
a long marriage involves
mutual respect for one
another along with ac-
ceptance of our short-
comings and building
on our strengths which
seem to complement
each other. Prayer and
faith are a big part in
making a marriage work
along with patience and
forgiveness,” said Phil.

“A couple needs to
buy in to the fact that
marriage is forever and
not dissolvable just be-
cause times may get
rough,” said Carmen.
“Sharing the same faith
has been most import-
ant to the success of our
marriage.”

Joe and Priscilla
Angelo of Bridgton will
celebrate their 50" anni-
versary on July 4, a long
and winding road that
began with a blind date.

“Priscilla’s best
friend was dating my
friend, and these two
friends introduced Pris-
cilla and me,” said Joe.

A long and happy
marriage didn’t seem
likely at the start.

“When Priscilla and
I started going out, there
was no certainty at all. I
then joined the Navy and
was in Europe for three
years. When I returned,
Priscilla and I broke up.”

But five years later,
their paths crossed again,
and in 1970, they were
married.

“Whenever Priscilla
and I turned away from
one another, the oppo-
site party was not ready
to give up,” said Joe.
“One could attribute this
to love or a guided faith.
Jesus is the bedrock of
our relationship. Some-
times we struggled and
hid from him, thinking
of ourselves first. How-
ever, we always turned
back to Jesus and He was
there.”

David and Sandra
Mansfield of Bangor also
met on a blind date at a
sorority function.

“I think we con-

nected right from the
start,” said Sandra. “We
had a lot in common and
talked for hours. We also
went to a retreat, which
bonded us further, be-
fore we were married.
Faith has played a role
in our marriage in terms
of fidelity and communi-
cation. We came across
our notes from the re-
treat and it has revital-
ized our marriage. We
brought our daughter up
in the Catholic faith, go-
ing to church every Sun-
day, and following her
through all her stages of
the Catholic faith.

Susan and Richard
Cloutier were married
fifty years ago at the Ba-
silica of Ss. Peter & Paul
in Lewiston.

“A long happy mar-
riage is based on respect
and love and that will
help overcome any prob-
lems,” said Susan. “We
know we can depend on
each other and the im-
possible will be possi-
ble.”

Deacon = Michael
Boggs of the Parish of
the Resurrection of the
Lord in Old Town was
married to his lovely
wife, Janet, at St. Basil
Church in Shively, Ken-
tucky, fifty years ago. An
amazing milestone, es-
pecially considering the
conditions under which
they met.

“Janet was being
introduced to my room-
mate,” said Deacon Mi-
chael. “But I saw her and
fell in love at first sight.”

It took him a couple
of months to get up the
nerve to ask her out.

“According to both
of us, our first kiss on the
front porch was it,” said
Deacon Michael.

“Our longevity se-
cret is love and being
there for each other.”

He converted to Ca-
tholicism after ten years
of marriage.

“But prayer and
faith were there even be-
fore that,” he said. “Our
faith in God has always
brought us joy and hap-
piness, and continues to
this day.”

Steve and Kathy
Beirne of Portland met in
high school, discovering
a similar interest in all
things spiritual and reli-
gious, which can some-
times be difficult to find
in fellow teens.

“We often say that
we see God’s hand in
our lives in retrospect.
I’m not sure that we felt
that God was pulling us
together as we were get-
ting together, but as we
look back, we say noth-
ing else could have made
this happen,” said Kathy.

“She really lis-
tened to me, and it was

astounding that I found
somebody who really
enjoyed hearing me talk
and who had interest-
ing things to say,” said
Steve. “So, that really
cemented itself over the
length of the courtship.

The two were mar-
ried in 1967 on the Mon-
day of Easter Week.
Seven children and fif-
ty-three years later, their
life together has been so
fulfilling that they have
spent decades trying
to help others discover
what they have. Their
work has included of-
fering marriage prepa-
ration and enrichment
programs, writing books
and newsletters, present-
ing retreats, and more.

“One of the things
that keeps us going in
terms of our marriage is
the joy that we encoun-
ter with young couples
and the insights that they
have, said Steve. “Many
of them have wonder-
ful, wonderful insights.
We’re learning all the
time from the experts
but also learning from
talking with young peo-
ple about their life expe-
riences and their hopes
and dreams for their
marriages.”

“God has given us
this work. We’ve learned
so many tools to help
couples be happy to-
gether and to help us
be happy together and
that’s not separate from
God’s presence in our
life, those things that
we learned,” said Kathy.
“It’s been an incredible
adventure together. It’s
really been a lot of fun.”

Bill and Mary Lor-
ing of Augusta have
been married forty years,
exchanging their vows
at St. Patrick Church in
Portland after initially
meeting at work and dis-
covering they were both
Catholic and held com-
mon values.

“The longevity of
our beautiful marriage is
due to our faith in God,
accepting that it is not
always about yourself
and having agreement on
important matters,” said
Mary.

“The key to a long
and happy marriage is
supporting each other in
life’s experiences, work-
ing together, and think-
ing of the wishes of your
spouse. We have prayed
to God and relied on him
during difficult times.
We each see marriage as
an agreement between
our spouse and God.”

“Faith  kept wus
grounded as a family
unit and also granted us
the unwavering support
of our church communi-
ty during difficult times
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as well as happy times,”
said Lynn Kelley, who
was married to her hus-
band, Frank, at Our Lady
of Good Hope Church
in Camden twenty-five
years ago.

Though their sto-
ries could not be more
different, the one com-
mon thread among these
couples and their beauti-
ful lives together is the
presence of faith in their
lives and the inspiration,
strength, and love it has
provided.

“We justrealized we
were meant to be togeth-
er and that our union was
orchestrated by God,”
said Sherry Kessler of
Buxton. “David and I
attribute our twenty-five
years of marriage to the
Lord himself. We’ve had
many trials but God has
seen us through it all and
strengthened our faith as

a result of the challenges
we’ve had.”

“Faith is very im-
portant,” said Susan
Cloutier. “Prayers will
help to give you the wis-
dom to deal with any
crisis, and the strength
to face any situation to-
gether.”

“Jesus has always
been near us in our fif-
ty years together,” said
Mike Bolduc. “Faith has
definitely been a center-
piece to our lives and we
have tried to pass it on
to our three siblings and
seven grandchildren.”

“Faith is our truth.
We turn together to God
with  grateful hearts,
thankful for each oth-
er and our family,”
said Meredith Charest.
“Illness, death, stress,
grief...it is all part of a
marriage. It is often when
we feel God’s presence

most intimately. Having
a common belief and a
faith makes us feel we
aren’t in this alone and
there are bigger issues in
life no matter what you
are facing.”

“Pope Francis re-
minds us that marriage
is the sacrament that at-
tracts attention. People
can see something hap-
pening in the life of the
couple who are married,”
Bishop Deeley told the
couples. “Though it is a
source of grace for the
couple, therefore, it is
also a gift to the Church.
And this is particularly
the case when we see
marriage lived faithfully
for decades. It says that
love is possible. It is a re-
flection of the very image
and likeness of God.”

Allphotos can be found
on Gorham Weekly’s Face-
book page.
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