
Indoor AND outdoor dining!

Junction Bowl 
American pub-style food and drinks.

Curbside pickup 7 days a week.

Mon-Thur 3pm-10pm • Fri-Sun 11am-10pm

See Junction, page 8

Preparing labs for the 
fall semester at CMCC

Chemistry instructors Haley Bullecks (left) and Maureen Edgerton working on a lab that 
can determine how much certain solids dissolve in water involving two types of filtration, 
gravity and vacuum. 

Science instructors 
at Central Maine Com-
munity College have 
been busy preparing 
videos with step-by-step 
instructions to enable 

students to continue 
their lab work remotely 
in between their actual 
on-campus labs. Most lab 
science courses will be 
hybrid, combining online 

work with alternating 
on-campus labs. Safety 
protocols will be strictly 
observed at all times. The 
fall semester at CMCC 
opens August 31.

Junction Bowl in Gorham 
adapts to COVID

The following story is 
the first of a series of inter-
views by Nathan Tsukroff of 
PortraitEFX to capture the 
effects of the pandemic on 
restaurants in Maine. 

Going bowling is 
awesome! Except when 
it’s not allowed . . . Big 
parties are so much fun! 
Except when they aren’t 
allowed . . . 

The Covid-19 pan-
demic sweeping around 
the world has put a real 
damper on fun across the 
country, and right here 
in Gorham at the Junc-
tion Bowl at 7 Railroad 
Avenue, just a couple of 
blocks off Main Street in 
the center of town.

Filling the ground 
floor of a building that 
was constructed just 
over a year ago with the 
look of a classic train 
station, observation tow-

er and all, Junction Bowl 
boasts 12 lanes of Ten-
Pin bowling, an arcade, 
a small sports bar area, 
restaurant seating for 
more than 200 guests, 
and a smaller room for 
private parties or busi-
ness meetings, complete 
with audio-visual equip-
ment for presentations. 

The second, third 
and fourth floors of the 
block-long building en-
compass 33 apartments, 
giving tenants easy ac-
cess to the Gorham busi-
ness district or the main 
roads for travel to Port-
land and surrounding 
towns. 

Junction Bowl own-
er Ben Smith said, “We 
were very busy from the 
get-go,” after opening on 
November 18, 2019. “It 
wasn’t out of the ordi-

nary to have 200 people 
or more here on a week-
end night, and bowling 
going on all the time, and 
families here all day and 
all night.” 

The facility also 
hosted children and adult 
birthday parties and cor-
porate events. “And all 
of that is done,” Smith 
said. Junction Bowl 
closed its doors tempo-
rarily because of the pan-
demic just four months 
after opening, on March 
15, 2020.

The bowling alley 
has reopened using al-
ternate lanes, Smith said. 
Family groups are al-
lowed, but they still can’t 
host the big children’s 
parties that were allowed 
before the shutdown. 
Other big groups are not 
allowed yet, either.

And local town rec-
reation leagues that had 
planned to bring chil-
dren to the bowling alley 
during the summer can-
celled all their activities 
because of the pandemic.

Junction Bowl then 
provided curbside ser-
vice, in anticipation of 
opening its doors for lim-
ited service inside start-
ing June 1. That changed 
just a few days before 
June, so Junction Bowl 
“pivoted for outdoor din-
ing,” Smith said. They 
scrambled to create an 
outdoor patio area, bor-

Ben Smith, owner of Junction Bowl on Railroad Avenue in 
Gorham, in front of the 12-lane bowling alley that opened 
brand-new in November, 2019, closed in March, 2020, and 
just reopened with bowling in every other lane. (Photo by 
Nathan Tsukroff, PortraitEFX)
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Voted by Market  
Study as Best  

Insurance Agency  
in Greater L/A for  

the 7th year  
running!

WHY PEOPLE CHOOSE
CHAMPOUX INSURANCE

STEPHEN NAGY
Personal Lines Agent

CHAMPOUX INSURANCE
DELIVERING ON THE PROMISE

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

www.MaineInsuranceOnline.com

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

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

CHAMPOUX INSURANCE is pleased 

to announce that Dick Albert has 

re-joined the Agency Team at 

Champoux Insurance. Please give 

Dick a call and put his 30 years of 

experience to work for you.

Call Today

CHAMPOUX INSURANCE
DELIVERING ON THE PROMISE

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

www.MaineInsuranceOnline.com

WHY PEOPLE CHOOSE
   CHAMPOUX INSURANCE

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

Nicole Lajoie
Licensed Agent

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

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

271 Maine Street, Route 26, Poland
998-5390

PEDAL DRIVE & ELECTRIC KAYAKS!

www.shakerhilloutdoors.com

COME SEE THE KAYAK GUYS 
AT SHAKER HILL OUTDOORS

Fishing and 
Recreational 
Kayaks

TD Charitable Foundation supports 
Maine veterans and families

  The COVID-19 
pandemic has impact-
ed all New Hampshire 
and Maine residents, but 
thanks to the generosi-
ty of the TD Charitable 
Foundation, Easterseals 
NH and ME Military & 
Veterans Services has 
been able to quickly and 
efficiently help service 
members, veterans and 
their families with a wide 
range of family, personal 
and financial needs.

  The restric-
tions imposed by the 
COVID-19 pandemic 
have made it challenging 
for people to access the 
services they rely on for 
their health and well-be-
ing. Easterseals is grate-
ful for philanthropic 

partners, including the 
TD Charitable Founda-
tion, who provided the 
financial support needed 
to continue services for 
low-income veterans and 
their families. The grant 
from the TD Charitable 
Foundation will ensure 
that veterans continue to 
receive critical care co-
ordination and emergen-
cy financial assistance 
while maintaining per-
sonal safety during the 
pandemic.

  Maureen Be-
auregard, President & 
CEO for Easterseals NH, 
ME & VT and Farnum, 
noted, “The COVID-19 
pandemic has changed 
all of our lives, but with 
the generous support of 

the TD Charitable Foun-
dation, Easterseals Mili-
tary & Veterans Services 
in NH and ME were able 
to adapt and quickly re-
spond to the needs of 
those who have served 
our country. Our com-
mitment is to ensure that 
veterans who require as-
sistance during this chal-
lenging time receive the 
services they need. We 
are incredibly grateful to 
have partners like the TD 
Charitable Foundation 
who share our commit-
ment to ensuring no vet-
eran is left behind. We 
thank the TD Charitable 
Foundation for always 
being there for our most 
vulnerable residents and 
providing an important 

safety net in times of cri-
sis.”

  “We are deep-
ly grateful to those who 
have served our country 
and to the organizations 
who assist those who 
have served,” said Sher-
yl McQuade, Regional 
President, Northern New 
England, TD Bank. “We 
are proud to support Eas-
terseals New Hampshire 
and Maine and their ef-
forts to ensure our most 
vulnerable residents, 
including low-income 
veterans, continue to re-
ceive the critical assis-
tance they need during 
this time.”

  About Easter-
seals NH and ME Mili-
tary & Veterans Services: 
Easterseals NH Military 
& Veterans Services was 

Kathy Flynn (Easterseals NH Director of Development), Jeff Seifert (TD Bank Regional Vice President, Southern NH), 
Joseph Emmons (Easterseals NH Chief Development Officer), Gary Barr (TD Bank Market President, NH), Jennifer 
Landry (TD Bank Retail Market Manager, Southern NH), and Courtney Smith (Easterseals NH Sr. VP of Major Gifts & 
Planned Giving).

See Foundation, page 13

Brunswick Downtown 
Association: Lights of 

Hope Campaign 
 During these dif-

ficult times, the Bruns-
wick Downtown Asso-
ciation, (BDA) wants 
their members and local 
businesses to not only 
to survive, but to thrive! 
The BDA continues to 
work on programs and 
events to ensure Bruns-
wick remains vital and 
strong, but they want to 
do more. Therefore, they 
are launching “Lights of 
Hope,” a BDA commu-
nity fundraiser to sup-
port local businesses and 
to raise funds for down-
town Brunswick holiday 
lighting. 

“We want this fund-
raiser to serve the com-
munity as a symbol of 
hope and to remind all 
that we are strong and 
blessed to live in such a 
warm and giving com-
munity.” said Michael 
Cartwright, BDA Board 
Member and Lights of 
Hope Committee Chair. 
“We want to cast a glow 
of hope during the hol-
iday season - whether 
you celebrate Christmas, 
Kwanzaa, Hanukkah or 
whatever!”

The essence of this 
fundraiser is to support 
downtown Brunswick 
by encouraging people 
to purchase gift cards 
from local businesses 
and donating them to the 
BDA Lights of Hope for 
a raffle to be drawn at the 
Tree Lighting Ceremony 
on November 28. This 
“gift card drive” will 
provide an immediate 
influx of cash to support 
our local businesses and 
help keep the lights on. 

At the same time, 
the BDA will be sell-
ing $10 raffle tickets for 

three drawings that will 
include all of the gift 
cards collected and $500 
cash cards per drawing. 
Anyone who donates a 
gift card that is valued at 
$25 or more will receive 
one free raffle ticket 
(contact the BDA Of-
fice for details at info@
brunswickdowntown.
org).

The Lights of Hope 
campaign, which runs 
from August through the 
end of November, will 
also raise funds to light 
up downtown Brunswick 
during the holiday sea-
son. Jim Howard, with 
Priority Real Estate, pro-
vided the initial funding 
to support this campaign. 
The BDA is seeking ad-
ditional sponsorships.

“The BDA is com-
mitted to strengthening 
the health and vitality 
of our local businesses 
and we need your help!  
Join us as we support our 
downtown and light up 
Maine Street during the 
Holidays!” said Debora 
King, BDA Executive 
Director.

For more informa-
tion about this program 
or about the Brunswick 
Downtown Association, 
please call (207) 729-
4439 or email info@
brunswickdowntown.org 
or visit brunswickdown-
town.org/lights-of-hope 
or Call (207) 729-4439.

Send all items for
What’s Going On

to the Editor.
Deadline is
Friday by five.
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Linda Dupuis joins Maine 
Source Homes & Realty 

Linda Dupuis (Photo courtesy of Maine Source Homes & 
Realty)

Linda Dupuis, who 
has been a realtor in the 
Lewiston-Auburn and 
Mid-Coast areas for 
more than eighteen years, 
has joined Auburn-based 
Maine Source Homes & 
Realty as a broker/real-
tor®.

Born and raised in 
Lewiston, Ms. Dupuis 
offers the customers of 
Maine Source Homes & 
Realty a life-long pas-
sion for helping peo-
ple buy and sell homes, 
based on caring, person-
al service and attention 
to detail.

“To me, it’s very 
important to listen very 
closely and attentively to 
customers and prospects 
up-front, so I can under-
stand exactly what they 
are looking for and make 
it happen for them,” she 
says. “To do that in the 
Lewiston-Auburn area is 
especially satisfying. We 
have such a vibrant com-
munity here, one that is 
centrally located, so that 
good jobs, outdoor activ-
ities, and other opportu-
nities are easy to access.”

A graduate of St. 
Dominic Academy in 
Auburn, Ms. Dupuis has 
served on the Board of 
Directors for Big Broth-
er Big Sisters of Bath/
Brunswick and the The 
Merrymeeting Coun-
cil of the Mountains to 
Shore Board of REAL-
TORS®, whose golf 
tournament she also 

chaired for many years. 
The mother of two adult 
children who live in 
Lewiston and Auburn, 
Ms. Dupuis resides in 
Topsham with her hus-
band, Jeff, and two cats, 
Calvin and Hobbes.

About Maine 
Source Homes & Real-
ty: Based in the Lewis-
ton-Auburn area, Maine 
Source Homes & Realty 
is dedicated to helping 
customers find the per-

fect home-ownership 
solution. Whether one 
wishes to buy, sell, or 
build a home, Maine 
Source Homes & Real-
ty invites customers and 
prospects to benefit from 
its forty-eight years of 
trustworthy experience 
and expertise.

For more infor-
mation, please contact 
Maine Source Homes 
and Realty at (207)333-
6001.

Maine Army National Guard’s 
Diane Dunn promoted

Brig. Gen. Diane L. Dunn has her new rank placed on her uniform by her husband, James 
Dunn, and daughter, Kayla Dunn. Dunn is the first female general officer in the 200-year 
history of the Maine Army National Guard. Her friends and family attended the event, 
either in person or virtually through a streamed broadcast. Her promotion ceremony was 
held on July 30, 2020, at Camp Chamberlain in Augusta. (Maine National Guard Photo 
by Army Staff Sgt. Alyson J. Pelletier).

The Adjutant Gen-
eral for Maine, Maj. Gen. 
Douglas A. Farnham, 
is pleased to announce 
the promotion of Diane 
L. Dunn, of Newburgh, 
to the rank of brigadier 
general. Dunn, the Assis-
tant Adjutant General of 
the Maine Army Nation-
al Guard, was promoted 
from colonel to brigadier 
general in a 3 p.m. cere-
mony on July 30 at Camp 
Chamberlain in Augusta.

The event was both 
a socially-distanced 
in-person ceremony and 
a streamed broadcast for 
family, friends and Na-
tional Guard members. 
Dunn becomes the first 
female general officer in 
the 200-year history of 

the Maine Army Nation-
al Guard.

During the cer-
emony, former Army 
Lt. Col. Dr. Robert F. 
Danner joined virtually 
from Houghton, N.Y., 
to administer the oath 
of office to Dunn. The 
tradition held a special 
meaning to both Dunn 
and Danner, as Danner 
originally administered 
the oath to Dunn at 
Houghton College when 
she first commissioned 
32 years ago.

Dunn, 54, start-
ed her career in 1988 
as a second lieutenant 
and initially served as a 
freight movement officer 
with the 3620th Trans-
portation Detachment, in 

Augusta.
Throughout her 

career that has spanned 
over three decades, Dunn 
has held many leadership 
positions. She has served 
as company command-
er of the Headquarters 
and Headquarters De-
tachment, 286th Supply 
Services Battalion in 
Bangor, battalion com-
mander of the 240th Re-
gional Training Institute 
while it was in Augusta, 
battalion commander of 
the 286th Combat Sus-
tainment Support Battal-
ion in both Bangor and 
Afghanistan, and brigade 
commander of the 120th 
Regional Support Group 
in Bangor. She was the 
See Dunn, page 11
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Improving garden soil health 
with UMaine Extension

University of Maine 
Cooperative Extension is 
offering a webinar about 
fall garden activities to 
help improve soil health 
12p.m. through 1p.m. on 
August 17.

UMaine Exten-
sion educator Caragh 
Fitzgerald will discuss 
“Cover Crops and Soil 
Management in the Gar-
den” https://extension.
umaine.edu/register/
product/summer-gar-
d e n i n g - s e r i e s - c o v -
er-crop-soil-manage-
ment/ with a special 
emphasis on cover crops. 
Fitzgerald will talk about 
what to cover crops to 
plant, when to plant 
them, and how to man-
age them to get the most 
benefit. 

Registration is 
required; a $5 dona-
tion is optional. Reg-
ister on the event web-
page https://extension.
umaine.edu/register/
product/summer-gar-
d e n i n g - s e r i e s - c o v -
er-crop-soil-manage-
ment/  to attend the 
webinar live or receive 
a link to the recording. 
This is the second in a 
six-part summer gar-
dening webinar series 
https://extension.uma-
ine.edu/gardening/webi-
nar-series/ offered every 

other Monday through 
September. For more 
information or to re-
quest a reasonable ac-
commodation, contact 
Pamela Hargest, 
(207)781-6099 or email 
at pamela.hargest@
maine.edu.

As a trusted re-
source for over 100 years, 
University of Maine Co-
operative Extension has 
supported UMaine’s land 
and sea grant public edu-
cation role by conduct-
ing community-driven, 
research-based programs 
in every Maine coun-
ty. UMaine Extension 
helps support, sustain 
and grow the food-based 
economy. It is the only 
entity in our state that 
touches every aspect of 
the Maine Food System, 
where policy, research, 
production, processing, 
commerce, nutrition, and 
food security and safety 
are integral and interre-
lated. UMaine Extension 
also conducts the most 
successful out-of-school 
youth educational pro-
gram in Maine through 
4-H.

The University of 
Maine, founded in Oro-
no in 1865, is the state’s 
land grant, sea grant and 
space grant university. It 
is located on Marsh Is-

land in the homeland of 
the Penobscot Nation. As 
Maine’s flagship public 
university, UMaine has 
a statewide mission of 
teaching, research and 
economic development, 
and community service. 
UMaine is the state’s 
only public research 
university and among 
the most comprehensive 
higher education institu-
tions in the Northeast. It 
attracts students from all 
50 states and more than 
70 countries. UMaine 
currently enrolls 11,561 
undergraduate and grad-
uate students who have 
opportunities to partici-
pate in groundbreaking 
research with world-
class scholars. UMaine 
offers more than 100 
degree programs through 
which students can earn 
master’s, doctoral or 
professional science 
master’s degrees, as 
well as graduate certif-
icates. The university 
promotes environmen-
tal stewardship, with 
substantial efforts cam-
puswide to conserve en-
ergy, recycle and adhere 
to green building stan-
dards in new construc-
tion. For more informa-
tion about UMaine, visit 
umaine.edu https://uma-
ine.edu.

Fall 2020 class registration 
open at the Hutchinson Center

Registration is open 
through the University 
of Maine Hutchinson 
Center for over 300 un-
dergraduate and gradu-
ate courses offered in fall 
2020. All will be offered 
remotely.

The offerings in-
clude a new course, 
History of Pandemics 
in America (HTY 199), 
taught by lecturer and 
UMaine alumnus Patrick 
Callaway, Ph.D.. The 
course examines the role 
of epidemic disease in 
American history, using 
case studies to explore 
the personal and collec-
tive understandings of 
disease, responses to ep-
idemics, the influences 
of race and class on the 
lived experience during 
epidemics, and the polit-
ical, social and economic 
consequences of public 
health crisis.

A limited number 
of need-based Hutchin-
son Center scholarships 
are available for new and 
continuing students. The 
deadline for scholarship 
applications is August 
20. More information 
about scholarships is 
online https://hutchin-
soncenter.umaine.edu/
student-services/scholar-
ships/. 

The Hutchinson 
Center will be open by 
appointment to students 
needing access to Wi-
Fi and/or computers. To 
make an appointment, 
please call the Hutchin-
son Center at (207)338-
8000. Face coverings are 
required.

For more infor-
mation about classes, 
scholarships, or start-
ing or continuing your 
college journey, contact 
Hutchinson Center in-
terim director Kim Wil-
son-Raymond at kim.
raymond@maine.edu; 
(207)338-8034. For 
questions about degree 
programs or to make an 
appointment with an ac-
ademic advisor, contact 
Tiffany Peterson at tiffa-
ny.peterson@maine.edu; 
(207)581-3151. Or visit 
hutchinsoncenter.uma-
ine.eduhttps://hutchin-
soncenter.umaine.edu.

The Hutchinson 
Center is an outreach 
center for the Univer-
sity of Maine in Orono, 
that serves as an educa-
tional and cultural center 
for the midcoast area. It 
is named for Universi-
ty of Maine President 
Emeritus Frederick E. 
Hutchinson. The mission 
of the Hutchinson Center 
is to broaden access to 
University of Maine ac-
ademic and non-degree 
programs and services, 
lifelong learning oppor-
tunities, and professional 
and career development 
experiences using inno-
vative approaches that 
increase synergy among 
University of Maine Sys-
tem entities, University 
of Maine departments 
and divisions, and that 
engage a wider Maine 
community.

The University of 
Maine, founded in Oro-
no in 1865, is the state’s 
land grant and sea grant 

university. As Maine’s 
flagship public universi-
ty, UMaine has a state-
wide mission of teaching, 
research and economic 
development, and com-
munity institutions in the 
Northeast and attracts 
students from Maine 
and 49 other states, and 
67 countries. It current-
ly enrolls 11,240 total 
undergraduate and grad-
uate students who can 
directly participate in 
groundbreaking research 
working with world- 
class scholars. The Uni-
versity of Maine offers 
35 doctoral programs 
and master’s degrees in 
85 fields; more than 90 
undergraduate majors 
and academic programs; 
and one of the oldest and 
most prestigious honors 
programs in the U.S. 
The university promotes 
environmental steward-
ship, with substantial ef-
forts campuswide aimed 
at conserving energy, re-
cycling and adhering to 
green building standards 
in new construction. For 
more information about 
UMaine, visit umaine.
edu https://umaine.edu. 

Send all 
items for

Names & Faces
to the 
editor.

Deadline is
Friday by five pm.

Red Cross calls for volunteers to 
help in busy hurricane season
With experts pre-

dicting active hurricane 
and wildfire seasons, 
the American Red Cross 
needs volunteers to care 
for people when disaster 
strikes.

“Emergencies don’t 
stop and neither does the 
work of the Red Cross. 
We’re working to make 

sure we can provide 
critical help in times of 
disaster,” said James 
Segerson, regional disas-
ter officer for the North-
ern New England Region 
of the Red Cross. “Train 
now to be a Red Cross 
volunteer and answer the 
call to help people in ur-
gent need. You can make 

a real difference.”
The Red Cross will 

need thousands of vol-
unteers nationally to be 
ready this disaster sea-
son, given the predic-
tions around hurricane 
and wildfire seasons and 
the added complexities 
of covid-19. The North-
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271 Maine Street271 Maine Street
Route 26, PolandRoute 26, Poland

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

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

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

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

Nine Top Quality Brands

COME SEE THE KAYAK GUYS 
AT SHAKER HILL OUTDOORS

YES, We have Kid’s Kayaks

Blanchard’s Cash Fuel
#2 Heating Oil and K-1
Off Road Diesel (Dyed)
On Road Diesel (Clear)

Propane

225-3588
3 Conant Road, Turner

(on the Auburn/Turner Line)

Don’t Shiver...We Deliver!
www.blanchardscashfuel.com

UMaine Extension 4-H virtual fun 
run along the Maine coast

University of Maine 
Cooperative Extension 
4-H is hosting a virtual 
fun run along the Maine 
coastline August 15 
through September 15. 
The event is open to the 
public.

  Help ME Con-
quer the Maine Coast-
line https://extension.
umaine.edu/4h/virtu-
al-fun-run/  is a virtual 
run, walk and bike along 
all 3,478 miles of 
Maine’s coastline. The 
event includes an inter-
active map to follow as 
the miles add up and vid-
eos about points along 
the way. 

  The event is free; 
registration is required. 
Register on the program 
webpage https://exten-
s ion.umaine .edu/4h/
virtual-fun-run/register/ 
any time until Septemebr 
15; miles can be logged 
beginning August 15. 
For more information or 
to request a reasonable 
accommodation, contact 
Cathy Gray by calling 
(207)581-8203 or email-
ing cathy.gray@maine.
edu.

As a trusted re-

source for over 100 years, 
University of Maine Co-
operative Extension has 
supported UMaine’s land 
and sea grant public edu-
cation role by conduct-
ing community-driven, 
research-based programs 
in every Maine coun-
ty. UMaine Extension 
helps support, sustain 
and grow the food-based 
economy. It is the only 
entity in our state that 
touches every aspect of 
the Maine Food System, 
where policy, research, 
production, processing, 
commerce, nutrition, and 
food security and safety 
are integral and interre-
lated. UMaine Extension 
also conducts the most 
successful out-of-school 
youth educational pro-
gram in Maine through 
4-H.

The University of 
Maine, founded in Oro-
no in 1865, is the state’s 
land grant, sea grant and 
space grant university. It 
is located on Marsh Is-
land in the homeland of 
the Penobscot Nation. As 
Maine’s flagship public 
university, UMaine has 
a statewide mission of 

teaching, research and 
economic development, 
and community service. 
UMaine is the state’s 
only public research 
university and among 
the most comprehensive 
higher education institu-
tions in the Northeast. It 
attracts students from all 
50 states and more than 
70 countries. UMaine 
currently enrolls 11,561 
undergraduate and grad-
uate students who have 
opportunities to partici-
pate in groundbreaking 
research with world-
class scholars. UMaine 
offers more than 100 de-
gree programs through 
which students can earn 
master’s, doctoral or 
professional science 
master’s degrees, as well 
as graduate certificates. 
The university promotes 
environmental stew-
ardship, with substan-
tial efforts campuswide 
to conserve energy, 
recycle and adhere to 
green building standards 
in new construction. 
For more information 
about UMaine, visit 
umaine.edu http://uma-
ine.edu.

Online Teaching from 
the Heart program

Registration is open 
for an online nonviolent 
communication pro-
gram, Teaching from the 
Heart, at the University 
of Maine Hutchinson 
Center in Belfast. The 
three-day professional 
development program 
for educators, teach-
ers and those working 
with preschool through 
third grade children runs 
August 24 to 26 from 
9:00a.m. until 11:30 a.m. 
The cost is $125 (need-
based scholarships are 
available). More infor-
mation is available on 
the Hutchinson Center 
website. ht tps: / /
hutchinsoncenter.uma-
ine.edu/professional-de-
velopment-programs/
teaching-from-the-heart/ 

Instructor Gina 
Simm has taught in ear-
ly childhood education 
for over thirty years. Her 
background in Montes-
sori education and chil-
dren’s theater launched 
her into the world of pub-
lic schools, where she 
spent most of her career 
as a first grade teacher 
(including a year spent 
teaching English in Chi-
na). Simm worked close-
ly with Miki Kashtan, a 
co-founder of Bay Area 
Nonviolent Communica-
tion. Simm’s knowledge 
of nonviolent communi-
cation has transformed 
her classroom into a 
place where systems 
of the heart create a 
child-centered environ-
ment for moving through 
conflict. Simm lives in 
the Pioneer Valley Co-
housing Community in 
Amherst, Massachu-
setts. More information 
about her work is online 
http://www.teachingfro-
myourheart.org. 

Participants in the 
Hutchinson Center on-
line course will learn 
how to manage class-
rooms and learning en-
vironments with a prac-
tical, simple curriculum 
based on Simm’s book, 
“Heart to Heart: Three 
Systems for Staying 
Connected (A Manual 
for Parents and Teach-
ers)”. Skills that help 
maintain the heart-to-
heart connections that 
support children’s abil-
ity to self-regulate and 
improve their emotional 
intelligence are at the 
core of this course. Par-
ticipants will also learn 
how to use children’s 
literature to teach princi-
ples of nonviolent com-
munication. 

The emotion-
al implications of the 
Covid-19 pandemic will 

require teachers to think 
in new ways in order to 
support their students. 
The reliable systems 
taught by Simm will pro-
vide participants with 
empathetic training to 
help children transition 
back into the classroom.

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

For information or 
to request a reasonable 
accommodation, con-
tact Michelle Patten, 
michelle.patten@maine.
edu; (207) 338 - 8002. 
More information about 
upcoming UMaine pro-
fessional development 
programs, registration 
and need-based schol-
arship applications are 
online https://hutchin-
soncenter.umaine.edu/
professional-develop-
ment-programs/. 

The Hutchinson 
Center is an outreach 
center for the Univer-
sity of Maine in Orono, 
that serves as an educa-
tional and cultural center 
for the midcoast area. It 
is named for Universi-
ty of Maine President 
Emeritus Frederick E. 
Hutchinson. The mission 

of the Hutchinson Center 
is to broaden access to 
University of Maine ac-
ademic and non-degree 
programs and services, 
lifelong learning oppor-
tunities, and professional 
and career development 
experiences using inno-
vative approaches that 
increase synergy among 
University of Maine Sys-
tem entities, University 
of Maine departments 
and divisions, and that 
engage a wider Maine 
community. 

The University of 
Maine, founded in Oro-
no in 1865, is the state’s 
land grant and sea grant 
university. As Maine’s 
flagship public universi-
ty, UMaine has a state-
wide mission of teaching, 
research and economic 
development, and com-
munity institutions in the 
Northeast and attracts 
students from Maine 
and 49 other states, and 
67 countries. It current-
ly enrolls 11,240 total 
undergraduate and grad-
uate students who can 
directly participate in 
groundbreaking research 
working with world-
class scholars. The Uni-
versity of Maine offers 
35 doctoral programs 
and master’s degrees in 
85 fields; more than 90 
undergraduate majors 
and academic programs; 
and one of the oldest and 
most prestigious honors 
programs in the U.S. 
The university promotes 
environmental steward-
ship, with substantial ef-
forts campuswide aimed 
at conserving energy, re-
cycling and adhering to 
green building standards 
in new construction. For 
more information about 
UMaine, visit umaine.
edu https://umaine.edu. 



OTELCO welcomes new employees 
in multiple Maine offices

OTELCO is pleased 
to welcome a number of 
new employees in Maine. 
Marc Vanderwood joins 
OTELCO as Director 
of IT in the company’s 
New Gloucester office. 
Vanderwood has a Bach-
elors of Business Man-
agement degree from 
the University of Alaska 
Fairbanks and has been 
in IT Management for 
over 20 years. He is a 
resident of Oxford.

In New Gloucester, 
Michael Fontaine joins 
OTELCO as a Financial 
Analyst. Fontaine has his 
Master’s in Finance and 
before joining OTELCO 
was a Corporate Con-
troller for a manufactur-
ing company. He lives in 
Monmouth.

In its Bangor office, 
Tai Bishop joins OTEL-
CO as a Technical Sup-
port Technician. Bishop 
worked previously as a 

Service Provider Manag-
er. He attends Southern 
New Hampshire Uni-
versity for Information 
Technology and is a resi-
dent of Bangor.

Additionally, Bud-
dwood Shain joins the 
Bangor office as an OSP 
Field Technician. Shain 
brings twenty-two years 
of telecom experience to 
OTELCO.

Roland Laliber-
ty will serve as an OSP 
Technician in OTEL-
CO’s Gray office. Lal-
iberty lives in New 
Gloucester.

OTELCO Inc. pro-
vides wireline telecom-
munications services in 
Alabama, Maine, Mas-
sachusetts, Missouri, 
New Hampshire, Ver-
mont and West Virginia. 
The Company’s services 
include local and long 
distance telephone, digi-
tal high-speed data lines, 

transport services, net-
work access, cable tele-
vision and other related 
services. With approx-
imately 99,000 voice 
and data access lines, 
which are collectively 
referred to as access line 
equivalents, OTELCO 
is among the top twen-
ty-five largest local ex-
change carriers in the 
United States based on 
number of access lines. 
OTELCO operates elev-
en incumbent telephone 
companies serving rural 
markets, or rural local 
exchange carriers. It also 
provides competitive re-
tail and wholesale com-
munications services 
and technology consult-
ing, managed services 
and private/hybrid cloud 
hosting services through 
several subsidiaries. For 
more information, visit 
the Company’s website 
at www.otelco.com. 

Tips to help your child adjust to 
wearing a face mask for school

By Maricarmen 
Chavez-Walker, MS, 
Mental Health Counselor

Some of our kids 
are heading back to a 
brick-and-mortar school 
soon. For those kids, 
along with their back-
to-school supplies and 
new school clothes, par-
ents have a new essential 
back-to-school item to 
consider: face masks. 

We all know how 
hard it is to get most 
kids and teens to follow 
simple hygienic rules 
like good hand washing 
and wearing deodorant. 
As a mom and mental 
health counselor, I know 
the idea of getting kids 
and teens to wear masks 
for an extended period 
of time can seem like a 
daunting task. 

I talked with my 
friend Dr. Thayra Marie 
Zambrana-Arias, PsyD., 
who is a clinical psy-
chologist in South Flor-
ida, for ideas on how to 
explain to kids the im-
portance of wearing a 
mask at school. Here are 
our five tips on how to 
help your child adjust to 
wearing a mask:

Number one  — 
talk to them. A brief and 
age-appropriate talk with 
your kids about why it’s 
important to wear a mask 

(to keep from spreading 
germs and to keep us 
and others safe) is im-
portant. Explain how to 
wear a mask, keeping 
it over both their mouth 
and nose, so that they use 
them properly.

Number two — get 
them used to masks be-
fore school starts. If your 
kids don’t have much 
experience with wearing 
masks, you’ll want to 
get them used to wearing 
them for a few hours at 
a time before that first 
bell rings. You can start 
by having kids wear the 
mask a little at a time and 
gradually increase the 
time over a few days and 
weeks. For example, for 
the first few days have 
them wear a mask for just 
5 to 10 minutes. Those 5 
to 10 minutes are a life-
time for a preschooler, 

and even for some teens. 
Make mask-wearing a 
daily habit. Even if you 
are at home you can still 
practice wearing masks 
for short periods of time. 

Number three — 
Introduce masks in play. 
Younger kids can put 
masks on their favorite 
doll or stuffed animal, 
or pretend to be a doctor 
or nurse while wearing 
their masks. Help them 
set up a school for their 
stuffed animals with 
masks! This kind of play 
can help younger kids 
with the idea that wear-
ing a mask is something 
everyone does.

Number four — 
Let them pick out their 
own masks. Let kids 
and teens pick out 
masks with colors and 
prints that fit their style. 

Photo courtesy of August de Richelieu from Pexels

See Mask, page 11
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Chocolate Church Arts Center: 
Johnny Cash tribute

The Chocolate 
Church Arts Center 
(CCAC), at 804 Wash-
ington Street in Bath, 
has announced addition-
al concerts as part of its 
CCAC Real Outdoor 
Concert Series (CCAC 
ROCS). On Saturday, 
August 29 and Sunday, 
August 30, the CCAC 
will present My Life as 
the Man In Black: Scott 
Moreau Sings The Mu-
sic of Johnny Cash. The 
concerts will take place 
on the Great Lawn at the 
Maine Maritime Muse-
um, as part of a collab-
oration between the two 
organizations.

 The concerts, as 
with all of the CCAC 
ROCS shows, will be 
presented outdoors to 
audiences of no more 
than 50 people. Audience 
members will be spaced 
at least six feet apart, and 
staff will enforce distanc-
ing, hand sanitizing, and 
other health and safety 
measures at all events. 
There will be two perfor-
mances on each concert 
day, a 3p.m. afternoon 
show and a 6p.m. eve-
ning show.

 Scott Moreau, who 
will pay tribute to Johnny 
Cash, was born in Bath, 
grew up in Litchfield, 
and made his profession-
al stage debut at Bruns-
wick’s Maine State Mu-
sic Theatre in 1999. For 
twenty-one years, Scott 

has traveled the country, 
performing in musicals 
at the best theatres the 
US has to offer. Scott 
has performed as John-
ny Cash since 2010, and 
has reprised his role as 
the “Man in Black” at the 
Ogunquit Playhouse in 
2015 and 2016, The Tony 
Award-winning Paper 
Mill Playhouse, Maine 
State Music Theatre, Las 
Vegas’ Harrah’s Casino, 
and many other venues 
across the country and 
globe.

 Scott also toured 
the world for four years 
with the first national 
Broadway Tour of Mil-
lion Dollar Quartet, per-
forming in over three 
hundred U.S. cities (in-
cluding at Merrill Audi-
torium in Portland and 
the Cross Insurance Cen-
ter in Bangor) as well as 
abroad in Tokyo, Osaka, 
and Toronto.

 Two previously-an-
nounced CCAC ROCS 
shows will also take place 
in August. On Sunday, 
August 9, nationally tour-
ing pianist, singer-song-
writer, and multi-in-
strumentalist Heather 
Pierson will perform at 
3p.m. and at 6p.m. Pier-
son’s inspiring live per-
formances and growing 
catalog of releases delve 
into Americana, blues, 
New Orleans jazz, vocal 
chants, instrumental pi-
ano, and poignant folk. 

This show will also take 
place at the Maine Mari-
time Museum.

 Georgetown’s ris-
ing folk and blues sing-
er-songwriter Lauren 
Crosby will play on Sat-
urday, August 22, also at 
3p.m. and 6p.m. Cros-
by’s debut self-titled al-
bum, released when she 
was just twenty years 
old, received nation-
al praise for its unique 
blending of blues, folk, 
and jazz. Crosby has 
since performed all over 
the nation, and recent-
ly released the excellent 
single “Biloxi”, which 
features a guest vocal 
appearance by Griffin 
Sherry of popular folk 
group, The Ghost of Paul 
Revere. Lauren Crosby’s 
show will take place at a 
private venue in Topsh-
am.

 Tickets prices vary 
for CCAC ROCS per-
formances, and must be 
purchased in advance 
at www.chocolate-
churcharts.org, or by call-
ing (207) 442-8455. All 
audience members are 
required to bring masks 
or other appropriate face 
coverings, which must 
be worn when checking 
in and purchasing con-
cessions or merchandise. 
More information is 
available at the Choco-
late Church Arts Center 
website or by calling the 
box office.
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										AA		PP		PP		EE		TT		II 		ZZ		EE		RR		SS				++						SS		OO		UU		PP										++								SS		AA		LL		AA		DD		SS		
		

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

	

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

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

	

EE		NN		TT		RR		EE		EE		SS				
		

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

SS		 II 		DD		EE		SS		 				 		

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

DD		EE		SS		SS		EE		RR		TT		SS		
WWaarrmm		CChhooccoollaattee		CCaakkee		//		Marshmallow	Gelato,	Sea	Salt	Toasted	Peanuts	/g.f	-10	
CChhooccoollaattee		MMoouussssee		/	Belgium	Chocolate,	Whipped	Cream,	Candied	Walnut	Crumbs	/g.f	-9	
TTiirraammiissuu	/	Mascarpone	Cream,	Coffee	Ladyfingers,	Chocolate	Sauce	-9	
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Junction
Continued from page 1

rowing concrete barriers 
to protect the 10 picnic 
tables there were spaced 
along the road outside 
the building. Service was 
initially Thursday eve-
nings, and Friday, Sat-
urday and Sunday after-
noons and evenings, but 
the easing of restrictions 
has allowed them to ex-
pand to lunch every day 
of the week.

Now opening at 
noon instead of the pre-
vious 11 a.m., “We’re 
just trying to figure our 
way back,” Smith said. 
“We couldn’t just turn 
the switch and be wide 
open again. I don’t think 
that worked for anyone. 
It’s a slow build-up of 
people’s confidence, and 
know that we’re open, 
even!”

Smith said he is 
promoting his business 
on social media, has 
started radio advertising 
again, and has live music 
on the weekends. Hav-
ing the live music “has 
helped, because those 
performers all have their 
own networks that they 
send out to, so the word 
is building, it’s definitely 
building.” 

The restrictions 
from the pandemic 
brought some interesting 
changes to the concept 
Smith had for his busi-
ness. Last year, “I surely 
would not have said we’d 
have that (outdoor) patio, 
and be doing what we’re 
doing right now, which 
is we’ve kind of opened 

a whole new place out 
there, really. We’ve re-
invented it . . . from the 
seating, to the lighting, 
to the way we service it.”

Bringing in the live 
music was part of that 
reinvention, Smith said, 
and was something that 
would not have hap-
pened without the pan-
demic. “And it’s turned 
into something that I’m 
going to keep and contin-
ue to do going forward. 
So, it’s a massive silver 
lining for us and I think 
it’s a good offering for 
the town.”

The building was 
built and is owned by 
Smith’s brother, Jona-
than “Jon” Smith, the 
president of Great Falls 
Construction in Gor-
ham. Jon’s wife, Cyn-
thia, guided the design of 
the interior of Junction 
Bowl, creating multiple 
open spaces with classic 
elegance. 

The building has the 
look and feel of a build-
ing that has been in place 
for decades and fits well 
into the neighborhood of 
large commercial build-
ings.

The bowling alley 
at Junction Bowl fea-
tures automated pinsetter 
machinery manufactured 
by the Brunswick Bowl-
ing company. Smith said 
he spent a week at the 
factory learning how to 
run and maintain the ma-
chines. 

Behind the wall at 
the end of each pair of 
alleys is a single auto-
matic pinsetter machine 
that captures pins for 
resetting and feeds the 

bowling balls onto a con-
veyer belt that runs them 
back to the bowlers. The 
six machines are fully 
automated. Smith uses 
a large flat automated 
lane-cleaning machine 
to prep the wooden alley 
surfaces. Junction Bowl 
is the only bowling al-
ley in the Gorham area, 
Smith said, filling a gap 
left when another bowl-
ing alley closed many 
years ago.

The pandem-
ic brought changes to 
the staffing of Junction 
Bowl as well, according 
to Smith. While he took 
advantage of the Pay-
check Protection Pro-
gram, some staff mem-
bers decided not to return 
as the business started to 
reopen. The staff who 
remain helped bring in 
family members, creat-
ing a close-knit group of 
workers.

The outdoor patio 
features picnic tables 
with large umbrellas, 
properly separated for 
appropriate social-dis-
tancing. All staff mem-
bers wear masks and fol-
low safety protocols, and 
guests are asked to wear 
masks unless seated at 
one of the tables. Smith 
said “I think I’ve lost 15 
‘Covid pounds’” from 
walking up and down the 
patio to serve his guests. 

Smith said he has 
had concessions from his 
brother for the property 
rent these past months, 
and he sees business con-
tinuing to improve as the 
state allows businesses 
to expand their reopen-
ings.

Ben Smith, owner of Junction Bowl on 
Railroad Avenue in Gorham, checks the 
operation of pinsetting machines at the 
rear of the 12-lane bowling alley. The 
facility features a large indoor dining 
area, space for business conferences, an 
arcade, and a large outdoor patio with 
live music nights and weekends. (Photo 
by Nathan Tsukroff, PortraitEFX)

Ben Smith in front of the outdoor patio area at 
Junction Bowl on Railroad Avenue in Gorham 
that features 10 tables for guests to enjoy proper 
social-distancing during the Covid-19 pandemic.  
(Photo by Nathan Tsukroff, PortraitEFX)

Barbara Jones of Scarborough (left) and Nancy 
Brown of Gorham, enjoy lunch in the outdoor 
patio area of Junction Bowl on Railroad Avenue in 
Gorham. (Photo by Nathan Tsukroff, PortraitEFX)

Signs at Junction Bowl on Railroad 
Avenue in Gorham remind guests to 
follow proper safety protocols during 
the Covid-19 pandemic. (Photo by 
Nathan Tsukroff, PortraitEFX)

Just a year old, the building at 7 Railroad Ave-
nue, Gorham, ME, is home to Junction Bowl, a 
12-lane bowling alley, plus a restaurant and a 
small sports bar on the first floor, along with 33 
residential apartments on the upper floors. The 
building takes up almost a full city block, and is 
located a couple of blocks from the central Gor-
ham business district. (Photo by Nathan Tsukroff, 
PortraitEFX)

DELIVERY

We 
Deliver.

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

MEL’S HILLTOP RESTAURANT 
AND 19TH HOLE!

Mel’s Hilltop Restaurant is open daily with 
great lunches, appetizers,  your favorite 

beverages, and amazing views! Great deck 
and indoor air conditioned dining. 

Open Daily at 11:30 AM in 
summer and weekends in the fall! 

COME ENJOY!

Mel’s Hilltop Restaurant
Over the Pro Shop

Poland Spring Resort
37 Donald Ross Drive

Poland Spring, ME 04274
207-998-6024
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Maine Music Society elects new Officers
The Maine Mu-

sic Society Board of 
Directors is pleased to 
announce its new offi-
cers who will lead the 
non-profit organization 
through its thirtieth and 
thirtifirst seasons. Board 
member Richard O’Brien 
was elected Chair, re-
placing retiring Connie 
Hitchcock, and Board 
member David Blocher 
was elected Vice Chair 
replacing retiring Sandy 
MacDonald. Re-elect-
ed for another two year 
term were Treasurer Gil 
LaPointe and Secretary 
Susan Trask.  

 Chair Richard 
O’Brien is a local attor-
ney, having practiced 
with the firm of Linnell, 
Choate & Webber for the 
past thirty-eight years. 
Over the years, Rick has 
served in various capaci-
ties for a number of mu-
nicipal and non-govern-
mental organizations. He 
joined the MMS Board in 
2017. Artistically, Rick 
has been singing in the 
tenor section of the MMS 
Chorale for the past sev-
en years  as well as in the 
Society’s Chamber Sing-
ers. He also sings in his 
church choir, has been a 
member of the cast for 
the fall musical with The 

Theater at Monmouth for 
many years, and is a de-
voted bluegrass mando-
linist.

Most importantly, 
Rick has lived for many 
years in Winthrop with 
his wife Ellen, with 
whom he celebrates for-
ty-three years of mar-
riage this summer. His 
children are grown, and 
have careers that vary 
from woodworking 
craftsman, to attorney, to 
craft brewer.  

 Vice Chair David 
Blocher is a baritone who 
has sung with the Maine 
Music Society Chorale 
for the past thirty years 
and has served on the 
Board of Directors in 
various capacities since 
2006, and as President/
Chair from 2009-2014. 
David is retired from ca-
reers in software devel-
opment and information 
technology management. 
He lives in an 1820s 

farmstead in Litchfield 
with his wife, artist Hel-
en Warren. David’s hob-
bies include opera, mow-
ing fields, wildlife and 
figuring out how things 
work. He is a volunteer 
at Androscoggin Home 
Healthcare and Hospice 
where he sings in the 
Androscoggin Harmony 
hospice choir and visits 
hospice patients in their 
homes.

 Treasurer Gilbert 
J. LaPointe is a native 
of Lewiston graduat-
ing from St. Dominic 
High School in 1968. 
He earned his Bachelor 
of Science in Electrical 
Engineering from the 
University of Massachu-
setts/Lowell in 1972 and 
was commissioned as a 
Second Lieutenant in the 
U.S. Air Force in June 
1972 where his special-
ty was Communications 
and Computer Systems. 
He has both an MS in 

Systems Management 
and an MBA from the Air 
Force Institute of Tech-
nology. Shortly after his 
retirement as Lieutenant 
Colonel in January 1995, 
Gil converted a life-long 
woodworking hobby into 
a woodworking business 
from 1996 – 2002. He 
has also been active in 
the community serving 
as Chairman of the Ba-
silica Restoration Com-
mittee from 2002-2007 
and as business manager 
for the various Catho-
lic churches in Lewis-
ton retiring from that in 
2014. Having attended 
MMS concerts since his 
Air Force retirement, Gil 
did not hesitate to accept 
the invitation to join the 
MMS Board in 2015 
and has been its treasur-
er since 2016. He lives 
with his wife Connie in 
Auburn.

 Secretary Susan 
Trask has been sing-

ing alto with the Maine 
Music Society Chorale 
since its inception. She 
is also a member of the 
Chamber Singers and is 
President of the Chorale. 
In addition, she is not-
ed for writing the music 
notes that are shared with 
audiences as part of our 
spring pop concerts.

Susan lives in Au-
burn with her husband 
Woody who also sings 
with the Chorale. She 
is retired from a career 
as a teacher and liter-
ary coach in the Auburn 
schools and is now pur-
suing a “retirement ca-
reer” as director of (and 
singer in) Androscoggin 
Harmony, a choir that 
sings for hospice patients 
at Androscoggin Home 
Healthcare and Hospice. 
When she is not involved 
with her various sing-
ing activities, she loves 
sewing, reading, word 
puzzles, sailing and kay-

aking.
 The Maine Music 

Society (MMS) is a mu-
sic-performing non-profit 
located in central Maine 
organized to support the 
artistic and educational 
activities of the audi-
tioned, volunteer singers 
of the MMS Chorale, the 
MMS Chamber Sing-
ers, and the profession-
al players of the MMS 
Orchestra. MMS offers 
quality performances to 
the public through artis-
tic excellence, imagina-
tive programming, and 
youth-oriented activities. 

 Even though the 
entire 2020-21 perfor-
mance season had to be 
cancelled, the Officers 
and Board of Directors 
will be working to help 
the singers bring quality 
music to Lewiston-Au-
burn and area communi-
ties by providing virtual 
performances via MMS 
social media platforms. 

They are also look-
ing forward to bringing 
you the third Annual 
MMS Online Auction in 
November, just in time 
for Holiday shopping.  

 For more informa-
tion please visit www.
mainemusicsociety.org, 
call (207) 333-3386 or 
like them on Facebook

SEE YOU OUT THERE.

OTHER ORTHOACCESS LOCATIONS IN 

SACO, PORTLAND, AND WINDHAM

SUB-SPECIALTY ORTHOPAEDIC CARE.
RIGHT IN YOUR COMMUNITY.
NO APPOINTMENT NECESSARY.

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 

have easy access to specialized 

care. No appointment needed!

At OrthoAccess, you will 

automatically be seen by one of 

the best-regarded orthopaedic 

specialists in the state. Any 

follow-up can be coordinated 

easily within our team of highly 

specialized providers.

Spectrum Orthopaedics is a division of Spectrum 
Healthcare Partners that includes Central Maine 
Orthopaedics, Falmouth Orthopaedic Center, OA Centers 
for Orthopaedics, and Maine Orthopaedics Center.

690 MINOT AVENUE
AUBURN
(207) 783-1328



Theater at Monmouth holds 
eighteenth annual silent auction

Be An #ArtsHe-
ro and Support Maine’s 
Classic Theater; last sum-
mer TAM (Theater at 
Monmouth) celebrated its 
Golden Anniversary with 
plays and special events 
to commemorate 50 years 
of producing innovative 
productions of Shake-
speare and other classic 
plays. Due to the covid-19 
pandemic, TAM’s 2020 
(R)evolutionary Season 
has been put on hold until 
people can safely gather 
together to experience the 
magic of live theater.

 While people cannot 
be brought together, they 
can continue to celebrate 
local community through 
the eighteenth year of 
TAM’s Silent Auction 
which an opportunity 
for TAM to promote the 
businesses, organizations, 
and individuals that have 
shown support for TAM’s 
artistic and education 
programs while generat-
ing great brand awareness 
for their products, excur-
sions, and services.

 TAM’s 2020 Silent 
Auction will look a little 
different than years past. 
The theater os planning 
to Social-Distance pa-
trons from the items and 
go entirely online. They 
will be posting new items 

weekly from August 3 
through 11:59 p.m. Au-
gust 30. There’s still time 
to donate a Silent Auction 
item and help TAM reach 
the fundraising goal.

 This fundraising 
event supports artistic 
and education programs 
in schools and commu-
nity centers throughout 
Maine. It also serves as 
a great means of adver-
tising the businesses and 
organizations that partic-
ipate. From white water 
rafting trips, to car de-
tailing, to wine tastings 
at regional wineries and 
gift certificates to your 
favorite local eats; there 
is something for every-
one in the auction! Each 
week will feature items 
from different regions of 
Maine and From Away. 

 Monday, August 
3 at 10 a.m. will feature 
items from Midcoast and 
Coastal Maine; Monday, 
August 10 at 10 a.m. will 
feature items from An-
droscoggin Area; Mon-
day, August 17 at 10 a.m. 
will feature items from 
Augusta to Monmouth; 
Monday, August 24 at 10 
a.m. will feature items 
from Northern Maine & 
From Away

Patrons can view the 
entire auction catalogue 

online at and get ready 
to bid on their favorite 
items! From book series, 
to rafting trips, to hand-
made quilts, and plenty 
of gift certificates to your 
favorite local eats, there 
is something for every-
one at this auction! 

Bid early and bid 
often to support your fa-
vorite Classic Theater! 
Visit http://theaterat-
monmouth.org/support/
tams-18th-annual-s i-
lent-auction/ to register 
and bid.

 Theater at Mon-
mouth, founded in 1970, 
was named the Shake-
spearean Theater of 
Maine by the State Leg-
islature in 1975. The 
theatre’s mission is to 
present innovative ap-
proaches to Shakespeare 
and other classic plays 
through professional pro-
ductions that enrich the 
lives of people through-
out Maine. Since its 
founding, TAM has pro-
duced expertly crafted, 
engaging productions in 
its three-month Summer 
Repertory Season enter-
taining audiences from 
36 states and through 
Education Tours annu-
ally reaching more than 
15,000 students state-
wide.

Virtual storytelling connects 
LGBTQ+ youth and young adults

by Matea Mills-An-
druk, OUT Maine 
youth engagement 

coordinator
Artwork by virtual 
youth group partici-

pant Sid
OUT Maine’s 

LGBTQ+ young adult 
group has been meet-
ing weekly online since 
the pandemic hit. At the 
beginning of the state-
wide shut-down, the 
young leaders identi-
fied the need to connect 
youth virtually and cre-
ate community through 
virtual story-telling and 
fun. Using role-playing 
game groups for younger 
LGBTQ+ youth across 

Maine, these young 
leaders connect dozens 
of LGBTQ+ youth for 
support and commu-
nity. With the support 
of OUT Maine staff 
and adult volunteers, 
the young leaders have 
been running two virtu-
al DnD (Dungeons and 
Dragons) groups and 
one role-playing game 
group that will continue 
through the end of the 
summer.

OUT Maine pro-
vides free online pro-
gramming for LGBTQ+ 
and allied youth ages 11 
through 22. In addition 
to role-playing games, 

there are also art, music, 
and discussion groups for 
youth (ages 11 through 
18) and a weekly meet-
ing of young adults (ages 
18 through 22). For more 
information and to join a 
virtual program, please 
register at www.out-
maine.org https://www.
outmaine.org. 

OUT Maine works 
toward a welcoming 
and affirming Maine for 
all rural young people 
of diverse sexual orien-
tations, gender expres-
sions and gender identi-
ties. In partnership with 
their allies and families, 
OUT Maine supports, 
educates and empowers 
these youth in their jour-
ney from adolescence 
to adulthood. For more 
information, or to sup-
port this critical work, 
visit their website at out-
maine.org.

Send all 
items for

Names & Faces
to the 
editor.

Deadline is
Friday by five pm.
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PROFESSIONAL 
COMPUTER SERVICES INC.

207.784.6295
buck@pro-pc.us

Buck Buchanan
A+, MCP Certified Technician

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

it’s time to upgrade 
to a business phone. 

Find out how a business 
phone can save  

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

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

Our premium grade sealer inexpensively 
adds years of life!

Protect your investment with our 
wide range of products!

Roadmark Industries
Mike Willett • 143 Pleasant Street • Auburn

(207) 240-5535
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Brig. Gen. Diane L. Dunn 
receives her first salute as a 
general officer from her son, 
Pvt. Marcus Dunn. Dunn is 
the first female general offi-
cer in the 200-year history 
of the Maine Army National 
Guard. Her promotion cer-
emony was held on July 30, 
2020, at Camp Chamberlain 
in Augusta. Dunn’s friends 
and family attended the 
event, either in person or 
virtually through a streamed 
broadcast. (Maine National 
Guard Photo by Army Staff 
Sgt. Alyson J. Pelletier).

first female to command 
a brigade in the Maine 
Army National Guard.

Dunn has also com-
pleted several key staff 
and special staff posi-
tions to include joint re-
gional exercise branch 
chief for the U.S. North-
ern Command in Colo-
rado Springs, Colo., the 
multi-state planner for 
a regional emergency 
management exercise; 
and Maine National 
Guard Army Chief of 
Staff for the past four 
years.

During her remarks, 
Dunn thanked family, 
friends, fellow Soldiers, 
and retirees for the sup-
port and mentorship pro-
vided to her during her 
career.

“It has been an in-
credible honor to have 
such outstanding sup-
port throughout every 
facet of my career,” said 
Dunn. “I am proud to 
be a member of Maine 
Army National Guard 
and I am truly humbled 
to continue to work with, 
and lead, so many dedi-
cated Soldiers.”

Dunn highlighted 
lessons she learned for 
each decade she’s served 
in the Army, and reflect-

Dunn
Continued from page 3

ed on the people and 
events that helped shape 
her life and career lead-
ing to her current posi-
tion.

After her remarks, 
she received her first sa-
lute as a general officer 
from her son, Pvt. Mar-
cus Dunn, a newly-en-
listed infantryman in the 
Maine Army National 
Guard.

Brig. Gen. Dunn 
holds master’s degrees 
from both the Universi-
ty of Maine and the U.S. 
Army War College.

Her awards and 
decorations include the 
Bronze Star, the Defense 
Meritorious Service 
Medal, and the Meritori-
ous Service Medal with 
four oak-leaf-clusters.

For media inquiries, 
please contact Maj. Alex 
Wild at alexander.g.wild.
mil@mail.mil.

If choosing a dispos-
able mask, they can get 
creative and person-
alize it. My son is ob-
sessed with loud, bright 
colors so he prefers 
masks that are blindingly 
vivid. 

Number five — 
Think about your own 
attitude. Kids learn a 
lot from observing oth-

Mask
Continued from page 6

ers. How parents and 
those around them re-
act to wearing masks 
will greatly affect how 
willing your kids are to 
wearing masks when 
they need to.

We all want our 
children and teens to re-
main healthy, happy, and 
safe as they head back 
to school in this uncer-
tain time. For more in-
formation on masks and 
other face coverings visit 

the Centers for Disease 
Control and Prevention. 
https://www.cdc.gov/
coronavirus/2019-ncov/
prevent-getting-sick/
cloth-face-cover-guid-
ance.html 

M a r i c a r m e n 
Chavez-Walker, MS, 
Mental Health Coun-
selor, is the publisher of 
Macaroni Kid Lakeland 
- Bartow - Mulberry, Fla. 
https://lakeland.macaro-
nikid.com.

Red Cross helping four people 
displaced by South Paris fire

Disaster responders 
from the American Red 
Cross of Northern New 
England are helping four 
people displaced by a 
Wednesday home fire.

Red Cross volun-
teers are making sure 
that their immediate 
needs such as food, a 
safe place to sleep and 
other essentials are met. 
To protect safety, volun-
teers follow coronavirus 
protocols including vir-
tual interactions and so-
cial distancing.

The Red Cross will 
remain in contact with 
the displaced residents to 
provide community re-
ferrals as they begin their 

road to recovery. 
For tips on home 

fire preparedness, visit 
https://www.redcross.
org/get-help/how-to-pre-
pare-for-emergencies.
html. 

The Red Cross 
helps people affected 
by home fires and other 
disasters with their im-
mediate physical needs 
and also provides them 
with emotional support. 
Individuals wishing to 
support Red Cross Di-
saster Services can call 
(800)RED-CROSS or 
visit redcross.org https://
www.redcross.org. 

The American Red 
Cross shelters, feeds and 

provides emotional sup-
port to victims of disas-
ters; supplies about 40 
percent of the nation’s 
blood; teaches skills that 
save lives; provides in-
ternational humanitarian 
aid; and supports mili-
tary members and their 
families. The Red Cross 
is a not-for-profit orga-
nization that depends on 
volunteers and the gen-
erosity of the American 
public to perform its 
mission. For more infor-
mation, please visit red-
cross.org/NNE or visit us 
on Facebook at @Red-
CrossNNE, Instagram at 
@RedCrossNNE or at 
Twitter at @ARC_NNE.

BASKETBALL COURT 
NAMING CEREMONY

You’re invited to watch the

in honor of long-time CMCC Mustangs 
athletic director, coach, friend, and mentor

Dave Gonyea

Watch as we unveil Dave’s permanent 
signature on the Mustangs home court. 

The ceremony will be streamed LIVE on the 
Facebook event. Click here to watch!

In-person attendance will be limited to speakers and administration to comply with 
CDC and State of Maine guidelines.

Thursday, August 13
1:00 p.m.

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

Laurie@GorhamWEEKLY.com

Historic Prints - Limited Quantity

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

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

Portland Observatory Union Station, Portland



ern New England Region 
is seeking additional vol-
unteers to join the ranks 
of its disaster volunteers 
who deploy to major di-
sasters.

“You see the best 
of humanity on disaster 
relief operations. Red 
Crossers from all walks 

of life come together and 
put their strengths toward 
the shared mission of 
helping people through 
their darkest time,” said 
Dr. John Devlin of Cape 
Elizabeth, a volunteer 
who has deployed nu-
merous times, including 
in the covid-19 environ-
ment. ”It’s incredibly 
fulfilling. You get back 
more than you give.” 

The Atlantic hurri-

cane season, which runs 
from June 1 through 
Nov. 30, is off to a 
busy start. Two tropical 
storms, Arthur and Ber-
tha, developed before 
the official start date. 
Following were Tropical 
Storms Cristobal, Dolly, 
Edouard, Fay, Gonzalo 
and Isaias – the earliest 
“I” storm on record – and 
Hurricane Hanna.

The National Oce-

anic and Atmospheric 
Administration’s Cli-
mate Prediction Center 
in May had forecasted a 
likely range of thirteen to 
nineteen named storms, 
with six to ten possibly 
becoming hurricanes, for 
the 2020 season.

Full information on 
volunteer opportunities 
is available here: https://
www.redcross.org/vol-
unteer/become-a-volun-

teer/urgent-need-for-vol-
unteers.html 

Shelter help needed 
- There is a special need 
for volunteers to sup-
port sheltering efforts. 
Because of covid-19, 
the Red Cross is plac-
ing those needing a safe 
place to stay in emergen-
cy hotel lodging when 
possible. If hotel stays 
aren’t possible, then the 
Red Cross will open tra-
ditional shelters. To help 
keep people safe, addi-
tional precautions have 
been put in place and 
special training for the 
workforce has been de-
veloped.

Volunteers are 
needed to help staff shel-
ter reception, registra-
tion, feeding, dormitory, 
information collection 
and other vital tasks to 
help those we serve. 
There are both associate 
and supervisory level op-
portunities available.

Help services sup-
port needed - If you 
are an RN, LPN, LVN, 
APRN, NP, EMT, para-
medic, MD/DO or PA 
with an active, current 
and unencumbered li-
cense, the Red Cross 
needs your support. Vol-
unteers are needed in 
shelters to help assess 
people’s health. Daily 
observation and health 
screening for covid-19-
like illness among shel-
ter residents may also be 
required. RNs supervise 
all clinical tasks.

Roles are also avail-
able for certified nurs-
ing assistants, certified 
home health aides, stu-
dent nurses and medical 
students. Volunteers who 
can provide care as dele-
gated by a licensed nurse 
in shelters are needed. 
This could include as-
sisting with activities of 
daily living, personal as-
sistance services, provid-
ing health education and 
helping to replace medi-
cations, durable medical 
equipment or consum-

able medical supplies.
Furry friends need 

help too - When people 
leave their homes during 
an emergency, they take 
their pets with them. The 
Red Cross is looking for 
established partner orga-
nizations to support the 
pet sheltering effort.

If you are inter-
ested in helping your 
community, should a di-
saster occur, please go 
to redcross.org/volun-
teertoday https://www.
redcross.org/volunteer/
become-a-volunteer/
urgent-need-for-volun-
teers.html or contact us 
at volunteerNNE@red-
cross.org or (207) 523-
5107.

Be sure to review 
the CDC https://www.
c d c . g o v / c o r o n a v i -
rus/2019-nCoV/index.
html guidance for peo-
ple who are at higher 
risk for severe illness, 
https://www.cdc.gov/
coronavirus/2019-ncov/
need-extra-precautions/
people-at-increased-risk.
html consult your health 
care provider and fol-
low local guidance. The 
number one priority is 
the health and safety of 
the employees, volun-
teers and the people who 
are being served.

The American Red 
Cross shelters feed and 
provide emotional sup-
port to victims of disas-
ters; supply about forty 
percent of the nation’s 
blood; teach skills that 
save lives; provide in-
ternational humanitarian 
aid; and support mili-
tary members and their 
families. The Red Cross 
is a not-for-profit orga-
nization that depends on 
volunteers and the gen-
erosity of the American 
public to perform its 
mission. For more infor-
mation, please visit red-
cross.org/NNE or visit us 
on Facebook at @Red-
CrossNNE, Instagram at 
@RedCrossNNE or at 
Twitter at @ARC_NNE.

What do you 
think?

We strongly en-
courage Letters to 
the Editor, Op/Eds, 
columns or any oth-
er submissions from 
our readers.

Agree with us 
or another colum-
nist? Disagree? 
Write to us and let 
us know!

Email all sub-
missions, including 
name, address and 
phone number, to 
the editor.
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Hurricane
Continued from page 4

Send all items for
What’s Going On

to the Editor.
Deadline is
Friday by five.



St. Mary’s Health System 
welcomes William Nash, MD

 St. Mary’s Health 
System, a member of 
Covenant Health, is 
pleased to welcome fel-
lowship trained foot and 
ankle surgeon William 
Nash, MD to its Ortho-
pedic Practice. Nash re-
cently completed his foot 
and ankle fellowship un-
der the tutorship of Greg 
Pomeroy, MD.

“We’re excited to 
have Dr. Nash join us,” 
says Joseph Strauss, DO, 
Orthopedic Medical Di-
rector. “His training in 
orthopedics and trauma 
as well as his advanced 
training in foot and ankle 
are a welcome addition 
to an already remarkable 
team of orthopedic sur-
geons.”

Nash will see pa-
tients at St. Mary’s Ortho-
pedic offices in Auburn 
and Portland Maine. For 
more information about 
St. Mary’s Orthopedics, 
visit www.stmarysortho.
com or St. Mary’s Or-
thopedics Portland (207) 
797-4791 or  St. Mary’s 
Orthopedics Auburn 
(207) 333-4710.
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Get younger looking skin today

The newest technology
 in skin rejuvenation

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

Peptide & Stem Cell Infusion

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

• Pigmentation
• Sagging Skin
• Tightening
• Muscle Toning

Healthy Beauty
Wellness Spa

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

Calendar
Send your submissions to the Editor. More online.

Friday, August 14
Goat Yoga led 

by Ashley Flowers, at 
Smiling Hill Farm from 
5:30 to 7 p.m. For more 
information visit https://
www.eventbrite.com/e/
goat-yoga-2020-season-
tickets-80765071503?aff
=ebdssbcitybrowse.

Thurs, August 20
Restorative prac-

tices certificate program 
offered by UMaine 
Hutchinson Center and 
Restorative Justice Cen-
ter. Six-session course 
from 9 a.m. to 4 p.m. For 
information or to request 
a reasonable accommo-
dation, contact Michelle 
Patten, um.fhc.pd@
maine.edu; (207) 338-
8002. 

Friday, August 21
Restorative prac-

tices certificate program 
offered by UMaine 
Hutchinson Center and 
Restorative Justice Cen-
ter. Six-session course 
from 9 a.m. to 4 p.m. For 
information or to request 
a reasonable accommo-

dation, contact Michelle 
Patten, um.fhc.pd@
maine.edu; (207) 338-
8002. 
Saturday, August 22

Chocolate Church 
Arts Center outdoor sum-
mer concert series with 
Lauren Crosby. Tickets 
prices vary for CCAC 
ROCS performances, 
and must be purchased 
in advance at www.
chocolatechurcharts .
org, or by calling (207) 
442-8455. All audience 
members are required to 
bring masks or other ap-
propriate face coverings, 
which must be worn 
when checking in and 
purchasing concessions 
or merchandise. More 
information is available 
at the Chocolate Church 
Arts Center website or 
by calling the box office.

E.T. sponsored 
by Ira Jack Chevrolet 

at the Saco Drive-In 
Theater at 7 p.m. For 
more information or to 
purchase tickets, visit 
https://www.eventbrite.
com/e/et-saturday-aug-
22-sponsored-by-ira-
jack-chevrolet-tickets-
113411021418?aff=ebds
sbcitybrowse.

Wed, August 26
“Maine at 200: 

How Should Life Be?” 
discussion project. All 
discussions will take 
place on Zoom. Partici-
pation is free of charge, 
but advance registration 
is required as space is 
limited. For more infor-
mation on the Lewiston 
Public Library Summer 
Discussion Project and 
to register, contact the 
Library at lplreference@
lewistonmaine.gov or 
(207) 513-3135.
Thursday, August 27

The ATRC Policy 

Committee meeting for 
the month of July has 
been cancelled. This will 
take place at 10 a.m. via 
zoom.
Friday, August 28

Goat Yoga led 
by Ashley Flowers, at 
Smiling Hill Farm from 
5:30 to 7 p.m. For more 
information visit https://
www.eventbrite.com/e/
goat-yoga-2020-season-
tickets-80765071503?aff
=ebdssbcitybrowse.

Friday, Sept. 4
Goat Yoga led 

by Ashley Flowers, at 
Smiling Hill Farm from 
5:30 to 7 p.m. For more 
information visit https://
www.eventbrite.com/e/
goat-yoga-2020-season-
tickets-80765071503?aff
=ebdssbcitybrowse.

Saturday, Sept. 5
Goat Yoga led 

by Ashley Flowers, at 
Smiling Hill Farm from 
5:30 to 7 p.m. For more 
information visit https://
www.eventbrite.com/e/
goat-yoga-2020-season-
tickets-80765071503?aff
=ebdssbcitybrowse.

Sunday, Sept. 13
Gorham Founders 

Festival Parade, with 
Maine themed float con-
test, 3 p.m. Gorham vil-
lage. Please sign up for 
the parade on the website 
at www.gorham2020.
com or contact Suzie 
Phillips  at 892-9847 
or sphillips@gorham.
me.us.

Friday, Sept. 25
Restorative prac-

tices certificate program 
offered by UMaine 
Hutchinson Center and 
Restorative Justice Cen-
ter. Six-session course 
from 9 a.m. to 4 p.m. For 
information or to request 
a reasonable accommo-
dation, contact Michelle 
Patten, um.fhc.pd@
maine.edu; (207) 338-
8002. 

Thursday, Oct. 29 
Restorative prac-

tices certificate program 
offered by UMaine 
Hutchinson Center and 
Restorative Justice Cen-
ter. Six-session course 
from 9 a.m. to 4 p.m. For 

information or to request 
a reasonable accommo-
dation, contact Michelle 
Patten, um.fhc.pd@
maine.edu; (207) 338-
8002. 

Friday, Oct. 30 
Restorative prac-

tices certificate program 
offered by UMaine 
Hutchinson Center and 
Restorative Justice Cen-
ter. Six-session course 
from 9 a.m. to 4 p.m. For 
information or to request 
a reasonable accommo-
dation, contact Michelle 
Patten, um.fhc.pd@
maine.edu; (207) 338-
8002. 

Thursday, Nov. 19 
Restorative prac-

tices certificate program 
offered by UMaine 
Hutchinson Center and 
Restorative Justice Cen-
ter. Six-session course 
from 9 a.m. to 4 p.m. For 
information or to request 
a reasonable accommo-
dation, contact Michelle 
Patten, um.fhc.pd@
maine.edu; (207) 338-
8002.

founded in 2007 to pro-
vide a safety net of crit-
ical case management 
and emergency finan-
cial assistance to meet 
the unexpected crises of 
service members, veter-
ans, and their families. 
Emergency financial as-
sistance, which is made 
available through Vet-
erans Count, the philan-
thropic arm of their Mili-
tary & Veterans Services 
program, is only utilized 
for emergency goods and 
services not available 
through other sources. 
Funds may be used for 
such items as rent assis-
tance, gas, emergency 
food, transportation, and 
tools or training to se-
cure employment. Last 
year alone, the program 
served more than 1,660 
veterans, assisting them 
in accessing eligible ben-
efits and services, and/
or securing employment 
and housing in order to 
build a sustainable, se-
cure and viable future. 
Their commitment is to 
give each veteran the 
dignity that he or she de-
serves.

  Easterseals ME 
Military & Veterans Ser-
vices was founded in 
2012 to provide a safety 
net of critical case man-
agement and emergency 
financial assistance to 
meet the unexpected cri-
ses of service members, 
veterans, and their fam-
ilies. Emergency finan-
cial assistance, which is 
made available through 
Veterans Count, the phil-

anthropic arm of the Mil-
itary & Veterans Services 
program, is only utilized 
for emergency goods and 
services not available 
through other sources. 
Funds may be used for 
such items as rent assis-
tance, gas, emergency 
food, transportation, and 
tools or training to se-
cure employment. Since 
the program’s incep-
tion, Easterseals ME has 
served more than 2,000 
veterans, assisting them 
in accessing eligible ben-
efits and services, and/
or securing employment 
and housing in order to 
build a sustainable, se-
cure and viable future. 
Easterseals is committed 
to giving each veteran 
the dignity that he or she 
deserves.

  For more infor-
mation about Easterseals 
programs and services 
visit, easterseals.com/
nh and easterseals.com/
maine.

  The TD Chari-
table Foundation is the 
charitable giving arm 
of TD Bank, Ameri-
ca’s Most Convenient 
Bank®, one of the ten 
largest commercial 
banking organizations in 
the United States. Since 
its inception in 2002, 
the Foundation has dis-
tributed over $230 mil-
lion through more than 
21,330 grants through 
donations to local non-
profits from Maine to 
Florida. More informa-
tion on the TD Charitable 
Foundation is available 
at https://www.tdbank.

Foundation
Continued from page 2

com/corporate-responsi-
bility/the-ready-commit-
ment/funding-opportuni-
ties/ 

  TD Bank, Amer-
ica’s Most Convenient 
Bank, is one of the ten 
largest banks in the U.S., 
providing more than 9 
million customers with a 
full range of retail, small 
business and commer-
cial banking products 
and services at more 
than 1,200 convenient 
locations throughout the 
Northeast, Mid-Atlantic, 
Metro D.C., the Caroli-
nas and Florida. In ad-
dition, TD Bank and its 
subsidiaries offer cus-
tomized private banking 
and wealth management 
services through TD 
Wealth®, and vehicle fi-
nancing and dealer com-
mercial services through 
TD Auto Finance. TD 
Bank is headquartered in 
Cherry Hill, N.J. To learn 
more, visit www.td.com/
us. Find TD Bank on 
Facebook at www.face-
book.com/TDBank and 
on Twitter at www.twit-
ter.com/TDBank_US.

TD Bank, Ameri-
ca’s Most Convenient 
Bank, is a member of 
TD Bank Group and a 
subsidiary of The To-
ronto-Dominion Bank 
of Toronto, Canada, a 
top 10 financial services 
company in North Amer-
ica. The Toronto-Domin-
ion Bank trades on the 
New York and Toronto 
stock exchanges under 
the ticker symbol “TD”. 
To learn more, visit 
www.td.com/us.
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Restaurant Directory

Free e-subscriptions at www.GorhamWEEKLY.com

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

MK Kitchen.net 
Would you 

like your 
restaurant 
in Gorham 
Weekly’s 

Restaurant 
Directory?
 email us: 

Laurie@
Gorham

Weekly.com

Yes Yes Yes Yes
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AUTOMOBILE 
STORAGE

Seeking Classic 
Car Storage

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

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

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

BUSINESSES   
FOR SALE

Working small engine/
outdoor Power 

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

ESTATE SALE
Estate - Garage

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

low for quick sale. (207) 
883-0808

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

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

HAIR         
SERVICES

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

HEALTH &    
FITNESS

DO YOU HAVE CHRONIC 
KNEE OR BACK PAIN? 

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

HELP    
WANTED

Technical Field Manager

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

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

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.

Classified Ads
PAINTING

Stepladder Enterprise 
Painting Co.

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

SENIORS
In Home Care

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

LEWISTON SENIOR 
CITIZENS TRAVEL

WASHINGTON, D.C. -  
TRIPS POSTPONED TIL 

FURTHER NOTICE:
MACKINAC ISLAND - 
JUNE 13 - 21, 2020. 
Trip includes 8 nights 
lodging and 14 meals, 
v i s i t  t o  M a c k i n a c 
Island with a guided 
Carriage Tour during 
their Tulip Celebration. 
Also includes boat ride 
through Soo Locks, 
Sault Saint Marie and 
Makinaw Crossings with 
a visit to “Michigan’s 
L i t t l e  B a v a r i a ” .  A 
$75.00 deposit is due 
when signing up. Price 
is $859.00 pp double 
occupancy.
V IRGIN IA  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 Boardwa lk , 
d inner  cru ise wi th 
e n t e r t a i n m e n t  o n 
the Spirit of Norfolk, 

admission to Nauticus 
a n d  B a t t l e s h i p 
Wisconsin,  Vi rg in ia 
Beach Aquarium and 
Marine Science Center. 
A $75.00 deposit is due 
when signing up. Price 
is $775.00 pp double 
occupancy. 
For  quest ions  and 
detailed information 
on these trips, please 
call:Claire - 207-784-
0302 or Cindy- 207- 
345-9569.

❏ Visa        ❏ Master Card 
Card #                        

Exp. date  ____/____ Signature _____________________________

Name & Address 

Phone: ___________________________________________________

Category: __________________________________________

Headline: ___________________________________________

Ad Info:

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

or info@twincitytimeS.com  

$10  
40 Words!up 

to 

Per
WeekClassified Ads

Each additional word 25¢

Number of Weeks to Run:

 3 digits # 
on back

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

Auburn, ME 04210 or email it to us!

Best
Source

for Arts, 
Music and 
Theater!

Your
Hometown Paper.
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American 
Builders

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

Custom Building & Remodeling

You dream it.  

We build it.

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

No Money Down • Financing Available
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