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BY SUSA N OLCOTT

“We used to walk our dog here and 
think, “It’s too bad there isn’t more go-
ing on here,” Marty Odlin remembers 
from previous visits to Mitchell Field. 
Now, there is. His business, Running 
Tide Technologies Inc., occupies a ga-
rage what was once a part of the Bruns-
wick Naval Air Station’s former fuel 
depot. This shellfish hatchery is a small 
operation, but they are producing oys-
ter seed that Odlin hopes to sell to area 
growers in the future.
 Odlin, originally from Portland, 
came back to Maine after leaving for 
school and meeting his future wife, both 
of whom are passionate about making 
healthy, local foods accessible to more 

people. He came from a fishing fami-
ly and knew he wanted to work on the 
waterfront, but wasn’t sure exactly the 
right fit. “Getting into oyster farming 
and running a hatchery just seemed 
right – it’s good for the environment, it 
feeds people and I like how it’s attached 
to a community. It works for a guy like 
me with a young family,” he says. 
 When he started exploring possible 
locations for a hatchery, Harpswell had 
everything he was looking for. “Every-
one in our company is from Casco Bay, 
so we knew we wanted to focus our ef-
forts there. We looked at sites up and 
down the coast and then the Mitchell 
Field opportunity came up. It was a nat-
ural choice. There was water access and 

BY K A R A DOUGL A S

Winter on the Gulf of 
Maine. Three men enter 
the water, one on purpose 
and the other two by a twist 
of fate. They’re after the 
same thing: a small, mus-
cular body concealed with-
in a larger shell, made sweet 
by the cold. Each has spent 
the majority of their lives in 
service to this.
 The Atlantic sea scallop 
fishery opened to divers for 
the season in November. 
Brian Soper, of Cundy’s 
Harbor, has been diving 
for scallops for 40 years, 
hand-harvesting the bivalve from the sea 
floor.
 “We’re very closely regulated,” Sop-
er says, referring to rules around where 
and when scallop harvesting can occur in 

Maine. “I keep a log book that records how 
much I harvest and have to report that.”
 The Maine Department of Marine Re-
sources (DMR) is the regulatory body 

BY TOM H A LL

The threat of rising sea level 
is forcing Harpswell to re-
spond in several ways that 
will affect this coastal town’s 
future.
 The town is focusing on 
imminent problems already 
surfacing from rising sea lev-
els, such as making low-lying 
Basin Point Road less vul-
nerable to King Tides. And 
Harpswell is scrambling to 
resist drastic changes pro-
posed by new flood maps 
that are pending from the 
federal government.
 With 216 miles of coast-
line in Harpswell alone — one-third of all 
of Casco Bay, local residents have ample 
reason to worry how rising sea levels might 
affect life as we now know it.

 “We’ve really started talking to the 
townspeople in 2015 with the “Sea Lev-
el Rise Workshop,” said Mary Ann Nahf, 

Made Sweet by the Cold
Scallop Fishing in Maine

Harpswell Seeks to Cope with 
Sea Level Rise

See SCALLOPS p. 14

See SEA LEVEL p. 12

Winter’s Catch This Anchor file photo from the turn 
of the century shows sternman Seth Walker and Captain Ron 
LaPointe ready their scallop drag for a day of fishing in Harp-
swell waters. (ROBERT ANDERSON PHOTO)

Flood Tide Aerial photo of Potts Point, looking south. 
New maps show the western shoreline, at right, at risk for flood 
surges as high as 15 feet above sea level. (TYLER PLUMMER PHOTO)

See HATCHERY p. 15

Filling the Tank Karl Eschholz, hatchery manager, poses in the Mitchell 
Field facility. The oyster hatchery plans to expand in the near future. (MARTY ODLIN PHOTO)

Oyster Hatchery
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Coastal Canine Clippings
MOBILE DOG GROOMING SALON
We Bring the Salon to You!

serving Bath, Brunswick, Harpswell, Freeport, 
Topsham, and West Bath communities

207-833-6935
www.coastalcanineclippings.com

207.729.6544

. Letters to the Editor  Editor’s Corner
Tree Sale
The Harpswell Scouting Assistance 
Association will be holding our an-
nual Christmas tree sale again this 
year at the Scout Hall in Harpswell 
Center. We will be offering fresh 
wreaths and trees from 9-4 on De-
cember 7. Hope to see you there!
HSAA

No CMP Corridor
Currently, the MPUC has grant-
ed Central Maine Power approval 
for the New England Clean Energy 
Connect project, a 53-mile trans-
mission corridor cutting through 
Maine’s fragile wetlands and some 
of our most pristine land.  Maine’s 
prominent environmental groups 
agree this will cause irreparable 
damage to our wilderness.  This will 
not benefit Maine ratepayers (CMP 
will however receive 5 million per 
month.) The Massachusetts Attor-
ney General agrees this project will 
not reduce carbon emissions.  Near-
ly 30 towns along the proposed route 
have voted to oppose the project.
 If 80,000 signatures are collect-
ed on this petition by Dec 31, 2019 
the NECEC project would have to 
be voted on, putting its fate into the 
hands of Maine voters. 
 This is a grass roots initiative, 
conducted by concerned citi-
zens who believe Maine residents 
should have the final say.  We only 
have weeks left to collect 50,000 sig-
natures to send this to a statewide 

vote.  I am collecting signatures in 
Harpswell and will be available for 
small blocks of time at the Harp-
swell Town Office and the Orrs Is-
land Library (see dates below, and 
in the ad placed elsewhere in this 
edition.) If you are interested in 
signing and are a registered voter in 
Harpswell I hope to see you at one 
of these times.  Visit NoCMPCorri-
dor.com to learn more. 
Lynne McGhee
Harpswell Town Office
Thursday, Dec 5, 4:00-6:00 pm
Wednesday, Dec 11, 10 am-12 pm
Tuesday, Dec 17, 1-3 pm
Orrs Island Library
Saturday, Dec 21, 10 am-12 pm

Ready to Help
Sometimes, we take too much 
for granted. During the October 
Nor’easter, our neighborhood was 
struck by two emergencies.  In one 
case, a generator was struck by a tree 
and began to leak propane, necessi-
tating expert assessment and resolu-
tion. In the other, a serious medical 
incident prompted the calling of an 
ambulance to remove a resident, 
a task made especially difficult by 
downed trees and live wires.
 Our neighborhood was helped by 
the fire departments from both Orr’s 
& Bailey Islands and Cundy’s Har-
bor. In addition to fire department 
personnel, I want to thank the brave 
volunteers from both departments 
for giving of their time and expertise. 

We truly live in a great community! 
When you’re considering donations 
to worthy causes, please think of our 
local fire departments.
Courtenay Meade Snellings
President, Johnson Point Road 
 Association

Thanks
Our heartfelt thanks to all the 
businesses, friends and family who 
contributed to the benefit for  me 
on Friday night.
 We are overwhelmed by the sup-
port and love from everyone. It means 
so much on this difficult journey.
 Special thanks to Dawn, Kathy 
and Sheldon.
 What a wonderful community.
Craig and Sandy Davis

No to Glyphosate
As s long time reader of the Anchor, 
I was dismayed, to say the least, to 
read Becky Gallery’s article in the 
Nov. 2019 Harpswell Anchor that 
she recommends the use of glypho-
sate as an herbicide. This dangerous 
chemical should not be used in any 
circumstances. Much research indi-
cates it is carcinogen. I would urge 
readers to investigate before taking 
this advice. Please look at these ar-
ticles for more information: http://
www.e-solutions.org/environ-
ment/glyphosate-causes-cancer/ 
and...https://usrtk.org/monsan-
to-roundup-trial-tracker-index/
Tony (JB) Elliott ⚓

We have a manila envelope 
here at the office. I’m looking 
at it right now. It is not a full 
size manila envelope, but half 
in size. It has never been sealed, 
the tab is torn about an inch on 
both sides of the fold, and it is 
stained with fingerprints from 
years of handling. It is a special 
envelope; in my own scribe the 
word Santa is written on the 
front.
 This envelope has a special 
meaning because at this time 
each year we bring it out of 
storage to hold checks dropped 
off or sent to us by mail for the 
Harpswell Santa Fund. Checks 
come in, we slide them into 
the envelope until it begins to 
bulge, and then I give Santa’s 
helper, aka. Jodie Wallace, a 
call, and she drops by to collect 
them and make a deposit in the 
Santa Fund bank account. 
 I like seeing Jodie. She is al-
ways smiling and happy to do 
her part, and appreciates the 
thoughtfulness and giving this 
envelope has come to behold. 
And the more the envelope 
is filled, the more I get to see 

Jodie, and the more holiday 
spirit the Santa Fund can share. 
The Santa Fund is there for 
kids, the elderly, and those who 
may be having a rough spot 
during this holiday season. So 
please send us a check, no do-
nation is too small, or drop by 
the office and I’ll let you add 
you fingerprints to Santa’s spe-
cial envelope. Also check out 
how you can help on the Harp-
swell Santa Fund web page.  
 Thank you for another 
great year for the Harpswell 
Anchor. We’ve managed to 
keep the doors open, the press-
es running, and publish news, 
great human interest stories, 
important press releases, com-
munity calendar events, fun 
photos and a venue to practice 
your first amendment rights 
through your letters to the 
editor. Thank you all for your 
support, and send along your 
information to help us keep the 
public informed. Happy Holi-
days, and a great New Year.



BY ROBERT “BUTCH” LAWSON

Thirty-four degrees and windy 
was not unusual for the island 
in November. The sun made 
a hearty effort to take off the 
chill, but this rock would not 
be warmed that day. Not by the 
sun. There came to this place on 
the island a gathering of people 
who all had something in com-
mon and wished to be among 
others who, like themselves, 
sought the comfort of a feeling 
of belonging.  Too, they sought 
to understand the incompre-
hensible. 
 A good and hardworking 
member of the community had 
died the week before. A young 
man by my standards with three 
young sons and a wife left them 
suddenly and unexpectedly on a 
Sunday morning. Driving home 
from his job to rest, he simply 
died, and was found in his truck 
in the trees where it came to rest. 
People die all the time. From my 
kitchen window I can see the 
island cemetery and watch the 
caretakers, grave site visitors, 
and gatherings of family and 
friends when it is necessary to 
lay another soul to rest there. We 
have seen and attended many of 
those. But, we have never seen 
the likes of the crowd assembled 
on this day, nor has anyone else 
we have spoken with. 
 Hundreds of people came 

to this little sacred place that 
day. Friends, family, neighbors, 
co-workers came to be with oth-
ers and hear comforting words 
that might help them to under-
stand the enormity of this par-
ticular loss to his family and the 
people who knew him. Rows of 
bundled-up men, women and 
children in a great circle 8 and 

10 people deep surrounded the 
seated family and the grave site. 
The P.A. was scarcely needed as 
all of us wanted to know what 
was said and we held our breath 
so we might better hear it. 
Quickly it was over, but in spite 
of the weather, there was no 
hurry to be elsewhere. There was 
a kind of power that seemed to 

hold every one of us in place for 
a moment. There were nods of 
recognition among the crowd, 
mutual understandings of the 
job now before us, hand shakes 
and warm, lingering embraces 
that made for a common expe-
rience for all. 
 Slowly, the gathering made 
its way on foot, by car and truck 
to the hall where friends of the 
family had prepared a reception 
of food, drink and warmth for 
all who would come. Neighbors 
nearby opened their yards and 
driveways for parking. Friends 
who had not seen one another 
for years were together again. 
Family squabbles were put aside, 
children played outside and the 
hugs- always there were hugs- 
warmed souls that the sun could 
not that day.
 Jamie Ramsay could not 
know in life how many peo-
ple his kindness touched. They 
came by the hundreds from the 
Neck, the Islands, the Harbor as 
well as surrounding towns. Fel-
low fishermen, sailors, farmers, 
trades people, friends and casual 
acquaintances all gathered on a 
cold Bailey Island day to bid him 
peace and his family comfort. It 
was as uplifting a display as ever 
I have experienced. When the 
core of Harpswell gathers in a 
place as it did on this day, it is 
something to behold.
 Godspeed, Jamie. ⚓
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Community Mourns Loss of Local Fisherman

Remembered The late James “Jamie” Ramsey, a proud father from 
Harpswell, spent much of his free time following his sons’ sporting events and 
activites. (GAGNE FAMILY PHOTO)

“Brunswick Area Student Aid Fund, along wtih a lot of hard 
work, allowed me to go to the University of Maine which 
then led to a legal career, ten years as Maine Attorney Gen-
eral and a position now as a teacher at both Colombia and 
Harvard Law Schools. BASAF changed my life and it will 
change the life of others.”
—James Tierney, BHS CLass of 1965

Visit www.studentaidfund.org
Donations may be sent to:

The Anchor
Quarter page, color (3.854” x 4”)
Submission by 11/14/19
Art Contact: Courtney Mongell 617.999.4105

Celebrate Christmas at 
Elijah Kellogg Church
Sunday, December 15
10-11 a.m. Music Sunday
Sunday, December 22
10-11 a.m. Annual Christmas Pageant
Tuesday, December 24
7-8 p.m. Christmas Lessons and Carols
11:30 p.m. Candelight Services

All are welcome! 

For more information, call 833-6026.

Elijah Kellogg Church
917 Harpswell Neck Road, Harpswell
elijahkelloggchurch.org
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 December Tides  POTTS HARBOR, SOUTH HARPSWELL

As a Harpswell resident backed by the 
invaluable marketing tools of Sotheby’s 
International Realty, I offer local real estate 
effort at its most productive. I invite you to 
get in touch if you’re approaching a decision 
about a real estate sale or purchase. 

Pat Lawson | 207.798.1828  
plawson@legacysir.com

www.legacysir.com
Each office is independently owned and operated

Pat Lawson Harpswwell Anchor.indd   1 10/15/2019   3:52:37 PM

LAND’S END GIFT SHOP

Maine-Made Gifts
Souvenirs
T-Shirts

Christmas Cards
Local Ornaments

Open 9AM–4PM 
FRI–SAT–SUN 

Only
Until December 22nd

Bailey Island, Maine 04003
207-833-2313

Follow us on Facebook and Instagram

Local Advertising 
Works 

Place your ad 
here.

Harpswell 
Anchor

Direct-mailed to over 
3000 homes.
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BY DAVE H ACK ETT

If you live in our town, you have 
quite likely met some local charac-
ters , and quite possibly you may be 
one yourself. The following comes 
from a book called Fried Fog writ-
ten by John A. Ullman in 1990.

The selectmen chuckled when 
they gave Orbed Vinch a shellfish 
grant. 
 Shellfish grants were not un-
known in Eastham. Usually they 
were sought by those living close 
to the shore. The practice was to 
gather quahogs or soft-shell clams 
from everywhere and plant them 
in the grant for later harvesting.
 What was unusual was Orbed’s 
well known contempt for qua-
hogs and soft-shelled clams, for 
sea clams and mussels. For Orbed, 
only razor clams were fit for hu-
man consumption and that is all 
that he gathered or kept.
 What Orbed Vinch asked for 
and got, to the amusement of the 
selectmen, was a razor clam grant.
 It might be noted that they 
interviewed in the parking lot of 
the town hall, not in their office. 
Orbed was known to have had a 
bath just the year before, when he 
fell into salt pond and took a long 
time scrambling out. This was es-
timated to have been the fourth in 
eleven years, and the experienced 
residents of the town tended to 
wave to Orbed while driving by.

 And, as Farley Strange, the 
chairman of the board, said to the 
other two, “It’s easier to air out a 
parking lot.”
 So Orbed got his razor clam 
grant, the selectmen got their 
chuckle, and Orbed set out his 
campaign.
 What Orbed had set his on 
heart was marriage the woman 
known in Eastham as The Maiden 
Lady. Her age was neither known 
or calculated, her aspect was bil-
ious, but her baked beans were 
legendary and her savory sauce for 
bluefish was a gourmet’s delight. 
Orbed lusted for cooking, caring 
nothing for pulchritude as the 
common man views pulchritude.
 But The Maiden Lady (Chris-
tened Vernal Springley) would 
have none of Orbed in his existing 
condition.
 “When you can show you’ve 
taken a shower every day for a 
week, come back and we’ll talk 
about it,” she said.
 This brought Orbed Vinch to 
a sharp halt. It called for some so-
ber thought. On one hand, baked 
beans and savory sauce: on the 
other, showers every day for a 
week. In his mind one was irresist-
ible and the other unthinkable.
 He thought about it all win-
ter, and well into spring, absent-
mindedly changing his clothes in 
April (he took of his rubber boots 

and put on sneakers), and work-
ing himself up to another change 
(sheepskin jacket to threadbare 
sweater) in June.
 And then, by the merest chance, 
he passed the open window of The 
Maiden Lady’s kitchen and was 
caught up in a wafted aroma of 
cinnamon custard. That did it.
 He went to town hall, was fol-
lowed out to the parking lot, said, 
“I want a razor clam grant off 
Bea’s River,” and got it before the 
wind had a chance to shift.
 That week he staked out a 400 
hundred square in the inshore 
flats, 20 feet by 20 feet, in a area no 
one would be expected to rake for 
littlenecks. He prowled the flats 
gathering  razor clams, and set 
them in the sand, foot down, in 
holes he made with the butt end of 
a quahog rake. He watched them 

work their way down out of sight, 
stomped off to the home of The 
Maiden Lady.
 “Pick you up in the rig at eight 
tomorrow morning,” he said.
 “Where we going?”
 “Bea’s River”
 “What’s there”
 “Me taking a shower”
 “This I will watch with some 
interest. But I shall get there my-
self. I’m not riding in any rig with 
you.”
 And at eight the next morn-
ing, as the ground fog lifted, The 
Maiden Lady saw Orbed Vinch, 
clad only in a pair of greyish 
shorts, stride out to his razor clam 
grant and stomp his feet.

 Up out of the sand squirted the 
jets of two hundred razor clams. 
Orbed turned this way and that 
way and once , tentatively, rubbed 
some of the water around the back 
of his neck.
 “There,” he called out “Tomor-
row at nine and the next day at 
ten, and Thursday it’ll be a week. 
You going to marry me?”
 “You going to keep it up, after?” 
she asked.
 “Wasn’t in the deal,” Orbed 
protested.
 In fact, they never did get mar-
ried.
 Orbed took his razor clam show-
er the second day, while The Maiden 
Lady watched: the third day, while 
she and about a dozen residents 
who had heard about it watched, 
the fourth day to the amazement of 
half the town, and the fifth day in a 
slight drizzle of rain.
 But on the sixth day the ra-
zor clam squirts were seen to 
have dwindled to a couple dozen 
half-hearted jets, and on the sev-
enth they rested. 
 It turned out, of course, that 
the water that lavished Orbed 
worked back into the sand around 
the razor clams. It took six days to 
kill them all. ⚓

Harpswell Historical Society The Harpswell Historical Society is dedicated to the discovery, identification, collection, preservation, 

interpretation and dissemination of materials relating to the history of Harpswell and its people.

Hank Thorburn — Housewright Thorburn Lane, Harpswell
Heidi Thorburn Est. 1990 833-2803

www.thor-construction.com

Remodeling & Additions
Kitchens & Baths

Interior & Exterior trim
Structural Repair

Small Jobs Welcome

Bygone Bivalve A razor clam shell found along the shores of 
Harpswell is now on display at the Harpswell Historical Museum. (ROBERT 

ANDERSON PHOTO) 

WETTY’S
—COMMERCIAL & RESIDENTIAL —

Clean-up for Your Yard!
 Mowing • Driveway Repair
Bush Hogging • Excavation

Gravel, Mulch & Loam Delivery
wettysplowing@yahoo.com • 207-729-1403 • 207-837-5994

The Razor Clam Grant: Orvid Vinch Woos the Maiden Lady
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December 2, 7-9PM
Come one, come all! A non-de-
nominational group “Connect-
ed” invites widowers, widows, 
divorced and singles 55 and over. 
We will meet in St. Charles Bor-
romeo Church hall, 132 McKeen 
Street, Brunswick. Light refresh-
ments will be served. Connected 
is not a dating service but a place 
to mingle and meet new friends. 
FMI call 207-725-1266 or 207-
725-8386.

December 4, 2-3:30PM
Harpswell Invasive Plant Part-
nership (HIPP) monthly meet-
ing held at Harpswell Heritage 
Land Trust, 153 Harpswell Neck 
Rd. Show your Harpswell Pride: 
Volunteer your ideas to plan the 
restoration of our town’s native 
habitats. FMI go to: https://hhlt-
maine.org/hipp/ or email: hipp.
maine@gmail.com.

December 5, 9AM-3PM
The Mid Coast Hospital Auxiliary 
Holiday Bazaar. Mid Coast Hos-
pital Café, 123 Medical Center 
Drive, Brunswick. All proceeds 
from the event benefit essential 
hospital projects. FMI call Judith 
Kelsh at 207-373-6056 or email 
jkelsh@midcoasthealth.com.

December 5, NOON
Lunch with Friends, free and 

open to all Harpswell residents. 
Presented by Harpswell Aging at 
Home at the Great Island Church 
of the Nazarene, 806 Harpswell 
Islands Road, Harpswell. To vol-
unteer to cook a dish or help set 
up, call Surrey at 833-0092 or 
email surreysh@comcast.net or 
call Cheryl Dunning at 207-522-
3575 or email cadunning48@
gmail.com. 

December 5, 7PM
In the fifth edition of our “Let’s 
Taste in December” series, Me-
linda Richter, owner of the Is-
land Candy Company, will help 
us make hand-made truffles. 
Come join us to celebrate a tasty 
December! Orr’s Island Library, 
1699 Harpswell Islands Rd (Rte 
24), Orr’s Island. FMI call Dan 
at 207-833-6050 or email danl-
wilee@yahoo.com.

December 7, 9AM-3PM
Holiday Craft Fair and Luncheon 
to benefit Cundy’s Harbor Volun-
teer Fire Auxiliary. There will be 
around 20 local crafters selling all 
kinds of great and unique items. 
Cundy’s Harbor Community 
Hall, 837 Cundy’s Harbor Rd, 
Harpswell. FMI email mare6m@
gmail.com.

December 7, 9AM-4PM
Tree and Wreath Sale to bene-

fit the Harpswell Scouting As-
sistance Association. Harpswell 
Scout Hall, Harpswell Center. 

December 7, 10-11:30AM
All ages are invited to come to a 
free lantern making workshop at 
Harpswell Heritage Land Trust, 
153 Harpswell Neck Road. Ad-
vance registration is requested. 
FMI and to register, call 207-837-
9613, email outreach@hhltmaine.
org or visit www.hhltmaine.org. 
Free paper lantern making kits 
will also be available at the Cun-
dy’s Harbor Holiday Craft Fair.

December 7, 2PM
Holiday Concert to Benefit Harp-
swell Aging at Home, free will 
offering (suggested donation is 
$10). Social Hall/Fellowship Hall, 
Elijah Kellogg Church, 917 Harp-
swell Neck Road, Harpswell. Mu-
sicians from the Harpswell Con-
cert Band, including the Gentle 
Winds Flute Trio, Clarinotes 
Clarinet Ensemble and Harp-
swell Sound Brass Quintet, will 
be performing Christmas and 
seasonal-themed music. All pro-
ceeds from the concert will bene-
fit Harpswell Aging at Home.

December 7, 5:30PM
The Harpswell Garden Club Tree 
Lighting Ceremony. Join us for 
carols, cocoa and cookies to 

celebrate the season. Centenni-
al Hall, 928 Harpswell Neck Rd, 
Harpswell Historic Park. FMI call 
Becky at 207-833-6159.

December 8, NOON-2PM
Spaghetti luncheon, bake sale 
and silent auction to benefit the 
Cressey family. American Le-
gion Post 20, 1 Columbus Drive, 
Brunswick. FMI visit facebook.
com/events/578219922749927. 

December 9, 4-7PM
Holiday/Book Signing Party, to 
benefit Harpswell Aging at Home 
and Harpswell Heritage Land 
Trust. Jerry Klepner and Bill Snel-
lings will sign copies of their pic-
torial book, “Harpswell: Sea and 
Land Through the Lens,” and will 
give presentations at 4:30pm and 
6:15pm about what drew them 
to create their work. All proceeds 
from sales of the $19.98 book, be-
yond the cost of production, will 
be donated equally to Harpswell 
Aging at Home and Harpswell 
Heritage Land Trust. Harpswell 
Heritage Land Trust, 153 Harp-
swell Neck Road, Harpswell.

December 12, NOON
Lunch with Friends, free and 
open to all Harpswell residents. 
Presented by Harpswell Aging at 
Home at the Merriconeag Grange 
Hall, 529 Harpswell Neck Road, 

Harpswell. To volunteer to cook 
a dish or help set up, call Anne 
Taft at 207-725-5716 or email 
dtaft48@comcast.net.

December 12, 6-8PM
Harpswell Business Association 
Holiday Meeting. Cook’s Lobster 
House, 68 Garrison Cove, Bailey 
Island. Bring a friend! New busi-
nesses welcome. FMI call Dick 
Moseley at 207-833-2399.

December  19, 10-11:30AM
MCHPP Food Mobile. Harpswell 
Town Office, 263 Mountain Rd. 
Please arrive no more than 30 
minutes before the start time. 
Please bring your own box or bag. 
You do not need to be a MCHPP 
food pantry client to attend. All 
are welcome, no questions asked. 

December 19, NOON
Lunch with Friends, free and 
open to all Harpswell residents. 
Presented by Harpswell Aging 
at Home at the Cundy’s Harbor 
Community Hall, 837 Cundy’s 
Harbor Road, Harpswell. To vol-
unteer to cook a dish or help set 
up, call Surrey at 207-833-0092 
or email surreysh@comcast.net 
or call Meriel Longley at 207-
837-1803 or email mare6m@
gmail.com. ⚓
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Robert A Weigand, DDS
Mary M McClintock, DMD

80 Pleasant St, Brunswick, ME
207-344-1999
drbobsfamilydentistry.com
Hours: Monday-Friday 8am-5pm

Participating Provider for Martin’s Point Advantage, 
Delta Dental Premium and PPO, and Cigna Dental Plans.
All other insurances accepted as Full or Partial Payment.

Emergency Patients

Welcomed, Fast

Invisible Fence of 
Southern Maine

800-585-2803
southernmaine.invisiblefence.com

©2019 Invisible Fence of Southern Maine. Invisible Fence® is a registered trademark  
of Invisible Fence, Inc. All rights reserved.

Keeping pets  
happy, healthy and 

safe @ home™

Play Safe.
Worry-Free.

IF_SouthernME_2019_HarpswellAnchor_7_87x3.indd   1 2/25/2019   10:17:57 AM

www.dolphinmarinaandrestaurant.com

       515 Basin Point Rd • Harpswell, Maine
Marine Service:833-5343 • Restaurant: 833-6000    

Happy Holidays
Thank you for a great season!

Give the Gift of 
Fitness! Tennis! 

Pickleball!

Gift Certificates Available

So many
great classes!
Pound • Toning
Spinning  
Barre • Pilates 
Zumba • Yoga  
Strong • PIYO® 
Aerobics  
SilverSneakers®

Happy Holidays!

120 Harpswell Road, Brunswick
207.729.8433 • mainepines.com

RACQUET  &  F ITNESS
M A IN E  P I N E S



According to homeowners helped 
by Harpswell Aging at Home’s 
home repairs program, it’s clear 
the service is making a big differ-
ence in their lives.
 “For the first time, my heat-
ing bill is down to half of what 
it has been, thanks to all the in-
sulation your team installed in 
my home,” said one homeowner. 
“Because of that, I’ve been able 
to even set aside a little bit of 
money to cover unexpected ex-
penses.”
 Another joked they were ea-
ger for winter to come so they 
can “enjoy the snow that doesn’t 
come in the back porch storm 
door and the breezes that don’t 
blow through the front door and 
the door to the patio.”
 Those are just two of the 
more than 75 people who’ve had 
their lives changed for the better 
— at no cost to them — because 
they reached out to the home 
repairs team to help make their 
homes safer, warmer and drier.
 Labor for these projects is 
provided by HAH’s team of 
more than 20 volunteers. Fund-
ing for materials, and occasion-
ally needed subcontracted work, 
comes from HAH’s partners, 
Habitat for Humanity 7 Rivers 
Maine and the Town of Harp-
swell, currently supplemented 

by a $32,000-plus Cumberland 
County Community Develop-
ment Block Grant.
 With a single tool trailer, it’s 
been difficult for the team to 
work on more than one project 
at a time.  But now, with a recent 
$4,000 grant from the Simmons 
Foundation, the team has two 
trailers. This will allow volun-
teers to work on follow-up proj-
ects — additional work request-
ed by homeowners who have 
previously been helped by the 
program. Many homeowners 
who take advantage of the pro-
gram discover different items 
that need to be addressed as 
time progresses, and the Home 
Repairs team is very willing to 
return for follow-up repairs. 
 Since the start of the program 
three-and-a-half years ago, ac-
cording to Steve Ingram, chair-
person of HAH’s Home Repairs 
Committee, the repair team has 
completed 80 new and 25 fol-
low-on projects. Examples of the 
types of work they do include: 
Installing storm windows and 
other energy saving measures, 
constructing wheelchair ramps, 
and installing grab bars, hand-
rails and other safety features.
 “A new project typically takes 
a team of 12-16 volunteers one 
or two work days to complete,” 

Ingram said. “Follow-on proj-
ects are usually smaller projects 
and may take a team of 4-6 a 
half to a full day of work.”
 The team only has work 
scheduled through mid-Decem-
ber, so now is a good time to 
contact them.
 Financial eligibility for peo-

ple taking part in the program 
is tied to a total gross annual 
income of less than 80% of the 
Cumberland County Average 
Median Income. For a single 
homeowner that is $41,450.
 Harpswell seniors should 
contact Linda Strickland at the 
Harpswell Town Office at (207) 

833-5771; she can provide infor-
mation and confirm eligibility.
 Harpswell Aging at Home 
is a community organization 
helping older adults address the 
challenges of aging at home. For 
more information visit our web-
site at hah.community and like 
us on Facebook. ⚓
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Need Home Repairs For the Winter? Harpswell Aging at Home Has You Covered

Renovations Dave Taft, left, and Bob Gaudreau work on outfitting a second tool trailer that will be used by Harp-
swell Aging at Home’s home repairs program. The men were customizing the trailer, paid for with a $4,000 grant from the 
Simmons Foundation, so it could be put into use for home repairs projects. (PETER LIEBERWIRTH PHOTO)

 

In this season of reflection and giving thanks, we want to say

Thank You
to all our members, donors, town and business partners and 

volunteers! Together we make a difference in Harpswell!

From the staff and trustees at
Harpswell Heritage Land Trust

www.hhltmaine.org
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    Enjoy a bit of Harpswell History:
               � e Witch of Harpswell
          � e Witch of Harpswell is a faithful reproduction of a story concerning colonial 
                   Harpswell. It tells the story of Hannah Stover, reviled by some members of the 
                   community as a witch, and the attempts of the womenfolk of the town to give her 
                   a Christian burial at the Old Town Meeting House. 
                   It is believed to have been written in the early 1900’s. Few original copies remain.

                  Available at the Anchor o�  ce: 945 Harpswell Neck Rd
       Call us at 833-5100 or email news@harpswellanchor.com

$7.00

Holiday Gift Guide

Available now!
� e � rst re-print since 1925

A historical perspective of 
Orr’s Island as told by 
Annie Haven Th wing

Pick up your copy the Anchor offi  ce and 
other select locations throughout town.

Chilly the Snowfl ake • The Story of Orr’s     
Island • The Bait Barrel Kids • The Witch 
of Harpswell • Beautiful Harpswell • Maps
All books available at the Harpswell Anchor offi ce, 945 Harpswell Neck Rd.

Give us a call at 833-5100  or email news@harpswellanchor.com 

Books make the best presents!

Give the gi�  of history!
Available at the Anchor o�  ce

945 Harpswell Neck Rd 

207-833-5100

R E A D Y - T O - M A I L  O R  F R A M E

Harpswell Postcards 
ofYesteryear

•  V O L U M E  O N E  •

Spread Holiday Cheer!
Chilly the Snow� ake

available at 
Harpswell Anchor offi  ce 

or online at 
www.harpswellanchor.com 

$5.00Anchor 
Hats make 

great 
stocking 
stu� ers!

Only 
$18.00

All Anchor 
hats are

embroidered 
right here in 
Harpswell!

Give a gift 
that lasts year round

Subscribe to the 
Harpswell Anchor

$30 per year, print and online 
$11.99 1 year online 

$19.99 2 years online

www.harpswellanchor.com

� e Anchor o�  ce has your holiday needs 
covered. To � nd ball caps, maps, 

books by local authors and annual 
subscriptions for those who live far away, 

stop by and visit us at 945 Harpswell 
Neck Rd in Harpswell Center or 
give us a call at 207-833-5100.

Are _you or someone _you know in need of 

assistance for children's clothing and to_ys, 

food or heating assistance this holida_y season? 

All requests and referrals 

are kept strictly confidential.

Please contact: 
harpswellsantafund2019@gmail.com 

Or write a detailed note with contact information and mail to: 
Harpswell Santa Fund 

P.O. E>ox 2+2, Harpswell, ME: o+o79 

Please visit www.harpswellsanta.org 
for information on how to donate.

WE NEED VOLUNTEERS!

Harpswell’s Mingo Club
Off ers Funds for Educati on!

High School Seniors who are residents of Harpswell 
and need funds for post-secondary educati on, 
training or licensing fees are eligible to apply 

for a $1,000 grant.
For informati on on how to apply, contact Helen Kitchel: hkitchel@gmail.com

BY E L L I E D OUG L A S
HCS Fifth Grade Student

At Harpswell Community 
School a new writing unit has 
inspired some students to make 
a school newspaper. According 
to Jacoby Halpren, the creator 
of the newspaper club, “I’ve had 
a lot of ideas over my life like 
this one, but I definitely wasn’t 
expecting it to take off.” 
 The newspaper club is made 
up of fifth graders. According 
to fifth grader Amelia DeRosa, 
“there are about ten of us - six 
boys and five girls – and we 
meet every Monday or Tuesday.” 
 Students meet to write arti-
cles and plan the layout during 
their recess time on those days. 
The club is advised by Leeann 
Nash, an Ed Tech at the school.
 For the first issue there will 
be nine articles and two fun ac-
tivities.
 The articles will be about the 
school band, the most recent 
snow storm, the book buddy 
program, the two recent storms, 

fifth grade lunch workers, 
cross-county running season, 
Mt. Ararat sports, the Marines 

coming to the school and the 
Look For The Good Project. 
The fun activities will be a word 

search and a comic strip. 
 According to fifth grader 
William Agius, who is writing 

the Look For The Good arti-
cle, “The Project is a two- week 
gratitude and kindness cam-
paign where both students and 
staff have the opportunity to 
appreciate and look for the 
good in others.” 
 This program was inspired 
by a humpback whale rescue 
in December of 2005 off the 
coast of California. The 50-foot 
humpback whale was entan-
gled in 1,200 pounds of crab 
trap lines and a 3,000-pound 
anchor hug from her tail. She 
was distressed and was quickly 
drowning but divers where able 
to cut the ropes and set her free. 
After the divers saved her, she 
expressed gratitude by nudging 
them all in the chest, which in-
spired the project founder, Anne 
Kubitsky, to create the program.
 The first edition of the 
newspaper, called HCS times, 
is expected to be released the 
Monday before Thanksgiving. 
Students plan to produce a pa-
per monthly for the rest of the 
school year. ⚓

Harpswell Community School Launches Newspaper Club

Correspondents Staff writers Dominic Forgrave and William Agius investigate news reporting of interest to their 
classmates and the school community. (ABIGAIL SVENSON PHOTO)
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Needhams: A Traditional Maine Treat

Ingredients:
1 2-pound bag confectioners sugar
3/4 cup unseasoned (no butter, milk, etc.) mashed potato, warm
1/2 cup (1 stick) unsalted butter, melted, plus more for pan
1 14-ounce bag sweetened flaked coconut
2 teaspoons vanilla
1/2 teaspoon salt
4 ounces unsweetened chocolate
1 12-ounce bag semisweet chocolate chips 

Instructions:
  Butter a rimmed 15½x10 ½-inch jellyroll pan and set aside. (A 
9x13-inch pan works too, but the needhams will be thicker.)
  In a large bowl or the bowl of a standing mixer, add the sugar, 
potato, melted butter, coconut, vanilla, and salt. Mix on low speed 
(mixture will be very dry at first) until a thick paste forms; then in-
crease the speed for 30 seconds or until all of the sugar is completely 
incorporated.
  Transfer the mixture to the prepared pan, and press down evenly. 
Let the mixture set and firm up at room temperature, about 1 hour. 
Then cut into small, even squares.
  Melt the chocolate and the chips in a double boiler until smooth; 
then remove from the heat and add the shortening, stirring vigor-
ously until shiny. Now place one coconut/potato square onto the 
tines of a fork and lower into the chocolate until coated; lift it and 
let the excess chocolate drip back into the pot.
  Transfer the square to a sheet of parchment to harden, about 1 
hour. Repeat with the remaining squares. Store in an airtight con-
tainer.

    DECEMBER 2019               HAPPY HOLIDAYS!

Q. What did the snowman 
have for breakfast?
A. Frosted Snowflakes

Q. What do you get when 
you cross a snowman with 
a vampire?
A. Frostbite

Q. What’s it called when 
a snowman has a temper 
tantrum?
A. A meltdown

Joke Corner:

Happy holidays from all of us
at the Anchor 25 Ways to Spread Holiday Cheer

“We make a living by what we get. We make a life by what we give.”
Winston S. Churchill

1. Pay it forward: Buy a cup of coff ee for the person behind you in line
2. Volunteer at the food bank 
3. Shovel snow for an elderly neighbor
4. Drop off  homemade cookies to the fi re station
5. Connect: Give someone a hug
6. Donate to Toys for Tots or the Harpswell Santa Fund
7. Speak up: Compliment a stranger
8. Off er to buy groceries for someone in need 
9. Send a care package to a friend 
10. Donate blood. One pint can save three lives
11. Post something nice on a friend's social media
12. Help walk a dog or pet the cats at the animal shelter (call fi rst!)
13. Let someone with just a few items go in front of you in line
14. Donate needed items to a women's shelter
15. Reach out: Call, write, email, text or FaceTime an old friend
16. Invite someone over for dinner or coff ee
17. Leave a generous tip
18. Off er to watch a neighbor's pet if they will be out of town
19. Write a positive review for a local business
20. When you travel, pay the toll for the car behind you
21. Play Secret Santa for a child or family in need
22. Show extra kindness to harried parents
23. Smile at a cashier
24. Sincerely thank service workers & fi rst responders in the community
25. Email a friend a photo of a shared memory



BY DOUG WARREN

Four important members of the 
Orr’s and Bailey Islands Fire De-
partment community were honored 
during the department’s annual 
“Recognition Dinner” held on Nov. 
2 at the Orr’s Island Schoolhouse.
 Close to 100 people were in at-
tendance for the heartfelt ceremo-
ny, during which Christine Dono-
van-Hall, Paul Kittle, Cindy Bessmer 
and Bob Perry were presented with 
plaques for “extraordinary ser-

vice” by Bob Garver, president of 
the OBIFD Board of Directors and 
Board Member Al LeGrow. 
 Following are excerpts from 
Garver’s comments about each 
award recipient:
 Christine Donovan-Hall: Chris-
tine joined the department three 
years ago and immediately made her 
presence known. During these three 
years, Christine has participated on 
the Scholarship Committee, the 
Events Committee, the Fundraising 

Committee, the Finance Committee 
and the Outreach Committee. All 
while serving as our secretary and 
as a member of the Executive Com-
mittee.
 Most notably, Christine took the 
reins overseeing the Yard Sale and 
Auction, an incredibly challenging 
undertaking, and has done a superb 
job. This year, she also oversaw the 
return of our Art Auction and again 
excelled. Christine is a dynamo. 
Somehow, she manages to approach 
all this with a cheerful outlook. Re-
markable.
 Paul Kittle: Just about everyone 
I’ve spoken to about Paul make 
some reference to the Energizer 
Bunny. I mean, who completes their 

Firefighter 1 & 2 training at age 69? 
After a lifetime of serving his coun-
try, Paul brought his passion, energy 
and enthusiasm to OBIFD and has 
become one of our most steadfast 
and reliable firefighter/EMT re-
sponders. Paul is only one of two 
OBIFD responders who serves in 
both capacities.
 Paul gives his all to anything that 
moves OBIFD forward and makes 
us better. Whether it be restocking 
ambulance supplies, providing in-
put for new equipment, building 
maintenance or assisting with vol-
unteer recruitment efforts, Paul can 
be counted on to roll up his sleeves 
and lend a hand. We are grateful to 
have him.
 Cindy Bessmer: Cindy has been 

a dedicated and reliable EMT re-
sponder for more than 25 years, 
while also supporting the depart-
ment with the auction, open houses 
and other events. Despite working 
full-time, Cindy is never too tired 
to answer the call late evenings, ear-
ly mornings and on weekends. Her 
thoughtful, calming demeanor in 
her interactions with patients re-
duces their anxiety during the stress 
of experiencing what is often their 
worst day ever.
 I know that on occasion, Cindy 
has even returned to the home of the 
person she had just responded to in 
order to clean up so that they or their 
family would not have to deal with 
that upon their return. Extraordi-
nary. Those moments really capture 
her incredibly caring nature. Cindy 
is one of the kindest and finest peo-
ple I know, and she exemplifies our 
department’s motto – “Neighbors 
helping neighbors.”
 Bob Perry: Bob started out as a 
member of the Bailey Island Fire 
Department at 12 or 13 years of age, 
nearly 50 years ago. Two years later, 
he also became a member of the 
Orr’s Island Fire Department. This 
was before they merged into what 
we now know as the OBIFD. To give 
you some context, Bob was driving 
fire trucks before he could legally 
drive a car. Bob held positions as fire 
captain and assistant fire chief over 
the years. He was known as skilled 
pump operator, but his real passion 
was running into burning buildings 
as an interior firefighter trained to 
save life and property.
 Bob has always been a hands-on 
guy, but never seeks the limelight. He 
will work behind the scenes with-
out you ever knowing he was there 
or what he did. You just knew that 
someone did a good deed without 
the expectation of acknowledge-
ment. Bob Perry is one of the true 
unsung heroes who sets the standard 
for what it means to quietly serve 
your community. When I asked Bob 
about serving in our department, he 
simply described it as “the ultimate.” 
We feel the same way about you, 
Bob.
 Also honored with service pins 
were board members Steve and 
Margaret Broughall, Brenda Ruoto-
lo, Betsy Leland, Aaron Fuchs, Ron 
Hutchins, Bill Snellings, Bart Beat-
tie, Perian Haslam, Bob Garver and 
Mary Morgan. Responders receiving 
service pins included Thomas Co-
fill, Perry and Bethany Davis, Terry 
Gray, Cindy Bessmer, Cathy Piffath 
and Ed Levine. ⚓
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Home Renovating/Restoration
Interior/Exterior Painting

Weekly/Bi-weekly House Checks
Window & Door Installation

Roofing & Siding
Home Maintenance
New Construction

Richard Perry • 207.604.2239

Reversing Falls
Earrings

Extended hours 
through the holidays

Old Tide Mill, Harpswell
keithfi eldgoldsmith.com

Decades ago in Basin Cove, South 
Harpswell, a “ti de mill” at Reversing Falls 

was driven a diff erent directi on at the 
changing of each ti de. These earrings 

are in the shape of Basin Cove.

Check out our 
Handmade Forged Earring Collecti on 

in Brunswick, on our website, 
or watch our video on Facebook.Gold $375

Silver $145

Fishmoon Yoga
 www.fi shmoonyoga.com

4 Ash Point Road, 
Harpswell, Maine

karadouglas2010@gmail.com  

207-798-2756

Fall Classes Are Ongoing 
Through December

New Students are 
Always Welcome!

 Can’t see your driveway or road 
because of the amount of 

brush along the side? 
Heavy brush on your property? 
Equipped with mowers on our 

tractor, skid steer and excavator, 
we can handle it all

Give Chuck a call to clear 
the way when quality 

counts as much as price. 

CLPowersJR.com

C.L. Powers Jr Excavation

 

Like us on Facebook:

OBI Fire Department Recognizes Community Volunteers

Christine Donovan-Hall Paul Kittle and OBIFD President 
Bob Garver

Cindy Bessmer and OBIFD Board 
Member Al LeGrow

Bob Perry and Bob Garver
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WWW.MIDCOASTHEALTH.COM/WELLNESS
329 MAINE STREET-SOUTH ENTRANCE, BRUNSWICK

We are as invested in your good health as you are.
Take a look at our calendar of upcoming events at 
www.midcoasthealth.com/wellness and see how 
we can partner together for better health.

Your Partner in 
Health Education
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In Memory: Elna R. Hunter
Elna (Ellie) R. (Pfau) Hunter of Harpswell, Maine peacefully departed this 
world to be with her lord on November 14, 2019.  She is predeceased by 
her beloved husband, Alan Hunter, Sr. and her son Russell C. Hunter.  Her 
survivors include three sons, Alan, Jr. (Susan) of Midlothian, VA, Douglas 
S. (Andrea) of Southwick, MA and Robert C. (Anne) of Henniker NH, her 
daughter in law Debra (West Hartford, CT), 11 grandchildren, and 22 great 
children and numerous other relatives and friends.

Ellie was a longtime resident of Harpswell, Maine and a proud member of 
Elijah Kellogg Church in Harpswell.  A memorial service will be held on 
Friday, November 22 at 10:00 AM at the Elijah Kellogg Church in Harp-
swell.  Interment and a graveside service will take place at Cedar Hill Cem-
etery in Hartford, CT on Saturday, November 23 at 11:30 AM.  

Arrangements are by Stetson’s Funeral Home, 12 Federal St., Brunswick, Maine 
04011. Memorial condolences may be expressed at stetsonsfuneralhome.com.

Please join us at Elijah Kellogg 
Church to celebrate the wonder of 
Christmas! 
 Kicking off the festivities is 
Music Sunday on Dec. 15 from 
10 to 11 a.m. Led by Music Di-
rector Sue Luce, it will feature 
the Elijah Kellogg Choir, with 
Liz Cromwell, pianist, and in-
strumentalists Louise Hunting-
ton on viola, Kate Gray on violin 
and Wendy Gockel on flute. This 
service will continue to inspire 
long after it ends.

 On the following Sunday, Dec. 
22, from 10 to 11 a.m., you’re 
in for a treat during our annu-
al Christmas pageant. This year, 
watch the line between the au-
dience and actors disappear as 
you and your neighbors become 
part of the telling of the Nativity 
narrative, reminding us all of the 
roles we play in God’s story.
 As we draw closer and clos-
er to the excitement of Christ-
mas morning, we will gather on 
Christmas Eve to reflect on the 

more subtle joys of the holiday. 
Two services are planned: Lessons 
and Carols from 7 to 8 p.m., and a 
Candlelight Service at 11:30 p.m.
 We hope to see you during this 
special season.
Throughout the year, services are 
held on Sundays at 10 a.m., and all 
are invited and welcome to attend. 
Elijah Kellogg Church is located at 
917 Harpswell Neck Road, Harp-
swell. For more information, call 
833-6026 or visit elijahkelloggc-
hurch.org. ⚓

Kellogg Church Christmas Festivities Harpswell Santa Fund 
Needs Your Support
The Harpswell Santa Fund arranges for the distribution of cloth-
ing, toys and home heating fuel with the help of local volunteers 
and works in conjunction with Toys for Tots, which is run by 
the United States Marines. The Santa Fund provides for 50 local 
families, including 90 children, with donations from communi-
ty members and organizations. For more information on how 
to participate, please visit The Harpswell Santa Fund website at 
www.harpswellsanta.org. ⚓
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chairwoman of the Harpswell 
Conservation Commission.
 In 2017, with a grant from the 
Maine Coastal Program, the town 
studied Basin Point Road to get an 
estimate of what the cost might be 
to mitigate both 3-foot and 6-foot 
rises in sea level. 
 Town Administrator Kristi 
Eiane said a Town Climate Resil-
iency Task Force was formed to 
use the Maine Coastal Program’s 
Resiliency Checklist to assess the 
town’s other infrastructure vul-
nerabilities. A grant from the Is-
land Institute’s Shore-Up Maine 
Technical Assistance program 
provided nearly $10,000 to help 
study future climate change im-
pacts.
 “We see this as a way to really 
drill down, and see that it’s more 
than roads — it’s looking at what 
additional things you have to plan 
for, as we have more and more 
storms,” Nahf said.
 At stake is preserving access 
and egress to more than 100 
homes along Basin Point Road, as 
well as businesses like Erica’s Sea-
food and the Dolphin Restaurant 
and Marina.
 Before the town began the 
now-completed process of de-
molishing the defunct U.S. Navy 
Fuel Depot pier at what is now 
Mitchell Field, it had to seek fi-

nancing via a bond issue.
 A bond-rating agency asked 
town officials on what steps they 
planned to prepare for the effects 
of climate change. That got the at-
tention of town officials,
 “We’re starting to engage on 
the issue, even earlier than the 
state of Maine is, in some areas,” 
Eiane said. “You could be paying 
for it out of your federal pocket if 
the town allows a lot of develop-
ment in these flood areas.”
 Nahf and Eiane said sea lev-
el rise could have broad impact 
on non-coastal areas, affecting 
drinking water supply and other 
infrastructure systems.
 “It is in the town’s best interest 
to be forward thinking,” said Se-
lectwoman Jane Covey.

New flood maps
Town officials are now fighting 
an uphill battle with the Federal 
Emergency Management Agency, 
which has proposed much-high-
er flood insurance rate maps for 
Harpswell and the Maine coast. 
FEMA’s revised maps propose as 
much as a 50 percent increase in 
the “base flood elevation,” or the 
height above mean sea level where 
flooding might occur. Properties 
at or below the designated base 
flood elevation are required to 
pay for flood insurance, if they 
have a federally insured mortgage. 
 As a result, many coastal prop-
erty owners in Harpswell will 
likely be required to buy flood 
insurance or see sharp increases 

in their existing flood insurance 
costs, when pending changes to 
flood zone maps take effect.
 FEMA’s “Revised Preliminary” 
maps, issued in April 2017, show 
sharply higher flood elevations 
that would dramatically raise Na-
tional Flood Insurance Policy pre-
miums.
 In October 2018, Harpswell 
appealed FEMA’s proposed 
changes and submitted its own 
alternative set of flood zone maps.
 “We want accuracy, because we 
don’t want to unnecessarily cause 
people to have to purchase ex-
pensive insurance policies,” Eiane 
said.
 Harpswell paid Ransom Con-
sulting in Portland $98,000 for 
its share of the study used to pre-
pare its rebuttal to FEMA. Other 
coastal communities shared in the 
overall cost of the study, includ-
ing Portland, Old Orchard Beach, 
Kittery, Wells, Biddeford and Ken-
nebunkport. 
 However, the agency on Au-
gust 30 rejected Ransom’s study, 
citing a technical error in its com-
putations. Ransom Consulting 
quickly submitted a correction to 
FEMA, and Maine’s congressional 

    Tree & Shrub Care
Expert Viewcutting

Fully Insured • Free Estimates

Tim Vail, Licensed Arborist
International Society of Arborculture Certified

COASTAL BARGE
& MOORING, LLC

Boat Moorings,
Mushroom Anchors,

Diving Services

Annual Mooring Service

John Blood 207-841-1587
Richard Keen 207-837-7154

www.coastalbarge.com

43 years experience Oil Change • Tire Change

Lookout Point Rd (off Rt. 123) Dennis A. Field
Harpswell Center (207) 833-2872

Field’s Auto
Complete Auto Service

HOURS:
(Mon–Fri)

8 AM – 5 PM
(lunch 12-1)

Licensed
Inspection

Station

BMW
Mechanic: 
Eric Field
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1444 Harpswell Neck Rd
Harpswell, ME 04079

207-837-2920
john.wildduck@gmail.com

Aff ordable Storage
Do-It-Yourself Options
General Maintenance

Winterize/Shrink Wrap
Consignment Sales
Pick-up & Delivery

Building Bridges 
A Harpswell community children’s clothing assistance program 

off ering FREE gently used items.

Seasonal Cold Weather Clothing Available
Building Bridges will be OPEN on December 14th,

and will be closed in January and February.
For more info please call Cheryl: 207-522-3575 or leave a 

message on the church telephone: 207-833-5175.

ATTENTION:
MIDCOAST HUMANE 
VACCINATION CLINIC
HARPSWELL TOWN OFFICE

SATURDAY, JANUARY 4, 2020. 9AM-11AM
EVERYONE WELCOME.

For Dogs and Cats:
Rabies Vaccine: $10.00, Distemper Vaccine: $15.00

Microchip ID Insertion: $25.00, Ear Cleaning: $10.00
Nail Trim: $10.00

Please bring a copy of your pet’s most recent 
rabies vaccination certi� cate

Sea Level
From page 1

Flood Plain FEMA’s pending flood elevation map for Potts Point, 
lower left, and Estes Beach, show low-lying coastal property at higher 
risk of flooding. 

continued on next page



harpswell anchor · December 2019 [ 1 ]

delegation has asked FEMA to ac-
cept that correction via a Scientif-
ic Resolution Panel.
 Despite the town’s best ef-
forts, FEMA notified Harpswell 
in early November that it would 
not incorporate the corrections 
into FEMA’s pending flood in-
surance rate maps. Instead, it 
suggested that Harpswell seek a 
Letter of Map Revision, which 
FEMA said it would consider 
before issuing its final flood map 
changes.
 In the meantime, the town is 
still using the FEMA maps from 
1985, the last time flood zone el-
evations were changed. Legally, 
Harpswell is only allowed to use 
the 1985 flood maps.
 “We think the Harpswell study 
is essentially more accurate”, Eiane 
said. But with FEMA showing re-
luctance to look at the corrected 
study, “We don’t know where we 
stand,” she said.”
 Harpswell’s newer proposed 
flood zone maps offer a much 
more detailed analysis, but like 
FEMA’s, they reflect the harsh re-
ality of rising sea levels.
 Some coastal property owners 

hoping for relief from flood insur-
ance costs may be disappointed. 
Harpswell’s proposed flood maps 
have elevations that are as high or 
even higher than what FEMA is 
proposing in some places.
 For example, the western 
shoreline of Potts Point, near the 
Town Dock, has since 1985 had 
a current “Base Flood Elevation” 
of 10 feet above mean sea level, 
i.e., the midpoint between high 
and low tide. Both the proposed 
FEMA revision and Harpswell’s 
counterproposal show a new base 
flood elevation of 15 feet — 50 
percent higher — for that same 
area.
 Moreover, the Potts Point 
shoreline, currently coded “AE” 
for risk of higher tides, will get a 
more ominous “VE” coding that 
also includes the risk of “wave 
damage” to property.
 However scary that sounds, 
Ransom Consulting engineer 
Nathan Dill, the author of Harp-
swell’s proposed flood zone maps, 
puts it into perspective.
 “What ‘VE 15’ means is that’s 
the elevation that water could 
splash up to, in a 1 percent chance 
of a flood event,” Dill said. “It 

doesn’t necessarily mean that 
your property will flood.”
 Dill called FEMA’s method-
ology in preparing flood maps 
“crudely conservative” and he 
said the proposed FEMA ele-
vation changes do not include 
the underlying hydrology anal-
ysis incorporated in Harpswell’s 
flood maps. For example much 
of Harpswell’s shoreline is steep, 
which helps mitigate potential 
flood damage.
 “FEMA likes to err on the side 
of overestimating the risk, rath-
er than underestimating it,” Dill 
said. 
 The Harpswell study took all 
the tide data for the last 50 years, 
and uses 24 detailed “transects” or 
cross-sections of flood-vulnera-

ble areas such as Potts Point, Sto-
ver’s Cove, Lookout Point, Bailey 
Island and Cundy’s Harbor.
 Dill said the study shows that 
the median sea level datum point 
for the waters around Harpswell 
is now 9 inches higher than it was 
in 1985, and in the 34 years since 
the last FEMA map update, there 
haven’t been any major flooding 
events in Harpswell.
 Since 1978, there have been 
32 flood insurance claims filed in 
Harpswell, with a total payout of 
just $68,866.
 The town’s study does not in-
clude a timeline for how gradually 
sea levels or flood risks may rise.
 For some, the picture paint-
ed by the proposed flood maps 
seems at odds with observed pat-

terns in nature.
 “I’m having a hard time mar-
rying up maps based on history  
as opposed to modeling,” Nahf 
said. “The two approaches just 
seem at odds with each other.”
 One Potts Point couple has 
put their waterfront house up 
for sale, citing the rising cost of 
flood insurance. They are paying 
about $5,000 annually for flood 
insurance now, and were told 
that would double to more than 
$10,000 a year under the pro-
posed flood map changes.
 “We just don’t see how that is 
sustainable for us, going forward,” 
they said. ⚓

Kenney Landscaping
Terence and Julie Kenney 207-729-1461

 Landscaping  h    Hardscaping
        Yard maintenance         Walkways & Steps
         Garden installations          Patios & More 

 Call us for your winter needs & sanding

Family owned and operated since 1972 - fully insured

harpswell.landscaping@gmail.com

Cribstone Bridge Granite
Benches starting at $400 + installation

HELP WANTED
Cundy's Harbor 
Library Director

Director needed 
for small coastal 

community library. 
Open year-round, 3 days 

per week. The Library 
provides recreational 

and educational 
programs for adults and 
children to encourage 
reading and acts as an 

information resource for 
this historic working 

harbor community. For 
a full job description 

please see our website at 
www.cundysharbor.me

 

DID YOU KNOW? 
HIPP volunteers spent nearly 1,000 hours this year 

to help preserve the beauty of Harpswell. 
 

THANK YOU!! To our wonderful volunteers and 
donors. 

  
Help control invasive plants in our community. 

Become a part of HIPP’s Progress. Go to 
www.hhltmaine.org/HIPP 

ATTENTION
NOMINATION PAPERS

WILL BE AVAILABLE ON DECEMBER 5, 2019
FOR THE FOLLOWING

HARPSWELL MUNICIPAL OFFICES
To be voted on at the Annual Town Meeting to be held on

SATURDAY, MARCH 14, 2020.
  
  (1) Selectman, Assessor, and Overseer of the Poor: 3-Year Term
  (2) District Directors of MSAD 75: 3-Year Terms
  (1) District Director of MSAD 75: 1-Year Remaining Unexpired Term

Filing Deadline: January 14, 2020
Annual Town Meeting: Saturday, March 14, 2020

continued from previous page
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that oversees management of the 
scallop fishery. DMR determines 
which areas should be closed to 
harvesting, how many licenses 
should be issued and what the 
allowable catch should be.
 “Between the New Hampshire 
border and Penobscot Bay there 
are only about 10 of us divers,” 
Soper says.
 Nationwide, less than one 
percent of the domestic scallop 
harvest is diver caught. Maine is 
the last remaining state to com-
mercially harvest scallops this 
way in marketable numbers, 
making Maine diver scallops a 
highly prized entity.
 Diver scallops are largely con-
sidered to be the freshest and 
most ecologically harvested. 
 According to Soper, “They 
come up clean and get sold that 
day. There’s no extra grit kicked 
up by machinery.”
 When he dives, Soper harvests 
an average of 50 pounds of meat 
per day, or the equivalent of a five 
gallon bucket.
 Scallops are harvested both 
by diving and by dragging. The 
diver season is runs a few weeks 
longer than the dragging season, 
which is further divided into 

day-boats and large commercial 
vessels.
 Day boats, which make up 
most of the Maine scallop fishing 
fleet, are licensed to fish within 
three miles of shore. They har-
vest no more than 135 pounds of 
scallop meat per day. Like divers, 
these fishermen sell their catch 
within hours.
 In comparison, larger, off-
shore commercial fishing ves-
sels may harvest thousands of 
pounds of scallop meat in a 
single trip, fishing primarily in 
federal waters. Their scallops are 
stored on ice for the duration of 
the trip, which may last a week or 
more.
 There are three scallop fishing 
zones in Maine near-shore wa-
ters, each of which has specific 
areas that are periodically closed 
to harvesting to allow the stock 
to rebuild. Scallop harvesting 
is limited to specific days each 
week.
 Limited access areas, which 
include some areas around 
Harpswell’s Gun Point and Basin 
Point, are only open to harvest-
ing on occasional days through-
out the season. 
 According to Ron Lapointe, 
who began diving for scallops in 
1977 and has since moved on to 
day-boat harvesting, the closure 
of strategic areas of the fish-
ery and recent catch limits have 

helped the resource to rebound 
in recent years.
 “Twenty years ago the fishing 
was poor,” he says.
 It was around that time – Feb-
ruary 19, 1997 to be exact – that 
Lapointe was fishing for scallops 
off Basin Point when his boat 
went down.
 “The hoisting line broke and 
the drag fell, which laid my boat 
sideways,” he explains. A wave 
came up and just rolled it.”
 Lapointe’s tender, who 
worked on board the boat with 
him, was thrown from the deck 
into the water as Lapointe tried 
to right his vessel. As the boat 
rolled, the wheelhouse flooded, 
trapping Lapointe inside and un-
derwater.
 “I tried to get one last breath 
of air, but there was none,” he 
says. “It was my diving career 
that saved my life. That and my 
wife. We weren’t married yet, but 
I thought of her and knew that I 
wasn’t ready to die.”
 Lapointe swam downward, 
against all inclination not to, 
toward the wheelhouse doors, 
which he pushed open against 
the weight of water. Dressed 
heavily in winter fishing gear, he 

was too waterlogged to swim to 
the surface so he climbed hand 
over hand – no breath -  until his 
head broke above the water. 
 “I came up bleeding and puk-
ing, but I came up,” he recalls.
 Lapointe and his tender 
hauled themselves into the 50 
dollar inflatable life raft he had 
purchased on a whim shortly be-
fore. Hypothermia set in imme-
diately. There was no one on the 
water nearby.
 When the two men reached 
shore, it was because Lapointe’s 
tender decided to swim them there. 
Going overboard a second time, he 
dragged the life raft behind him, 
eventually helping Lapointe out 
and to a nearby home.
 “Scalloping might be one of 
the most dangerous of the fish-
ing occupations,” says Lapointe, 
who also fishes for lobster. “It 
took me about ten years to able 
to talk about this without break-
ing down. I had just put a new 
engine in that boat. It was finan-
cially devastating. And some-
times all it would take was for 
the wind to blow the right way 
or for the boat to roll just a little 
and I’d be flooded with anxiety. 
Do you know how hard it is to go 

to work every day when you feel 
like that?”
 “I kept doing it because I love 
my family. This is how I make a 
living that helps support them,” 
Lapointe pauses. “It took a lot of 
love and respect to get me back 
out there.”
 These days, Lapointe says he’s 
more safety conscious—not be-
cause he was ignoring the matter 
before but because he knows from 
experience that “it can happen to 
me and it did. The things we don’t 
want to imagine can happen to us.”
 With the scallop season open 
to divers and soon to open to 
our local day-boats, the but-
tery-sweet, cold-water taste of this 
native bivalve will be available in 
places like Brian and Julie Soper’s 
store, Gurnet Trading, and direct-
ly from fishermen like Lapointe. 
When you buy them directly, lo-
cally, you’re buying the freshest 
seafood from families who know 
what it takes to put food on our 
tables and keep doing it year after 
cold-Maine-winter year.
 Orders can be placed with 
Ron Lapointe by calling him 
directly: (207) 751-4476 and at 
Gurnet Trading, 602 Gurnet Rd. 
Brunswick (207) 729-7300. ⚓
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room to grow in the future, and 
we love the community,” he says. 
“Working with the people here has 
been a great experience. We’ve had 
nothing but positive interactions. 
Everyone has been so helpful and 
kind along the way.” Running Tide 
secured a lease from the town of 
Harpswell in December of 2018 
and the ball was rolling.
 The task ahead of them was 
not easy, however. They started 
out with an old garage with a dirt 
floor, lots of broken windows and 
non-functioning plumbing. “It 
was a massive renovation,” says 
Odlin. “There was an enormous 
amount of cleaning and then we 
had to replace every window and 
all the plumbing.” That was all be-
fore they could start to set up the 
hatchery equipment. “We weren’t 
sure if we were going to be able to 
hatch oysters in our first season, 
but we did it.” After seven months, 
they’d gone from a dirt floor to 
baby oysters. And, they were even 
able to get those oysters out into 
the water for the summer growing 

season. In addition to the hatch-
ery, Running Tide has three small 
lease sites in Casco Bay where they 
can grow out their oysters – one in 
Middle Bay, one off Goose Island 
and another off Cousins Island.
 “It was a little late, but we were 
really excited just to get them out 
there,” says Odlin. “You only have 
a few months when you can get 
them in the water or you’ve missed 
your season and an opportunity 
to learn. You learn so much every 
season.” Once the oysters are out 
in the water, they can measure how 
well those tiny hatchlings survive 
and grow. “We take a ton of data 
on the oysters we produce,” he 
says. This includes environmental 
data like temperature, salinity, and 
nutrients. They can compare these 
factors between sites and see what 
conditions are best for the oysters. 
“It’s like any farmer – you collect 
data to make your business better.” 
 They produced enough oysters 
to eat a few this season, but most 
of them were brought back to the 
hatchery for experiments as well 
as for broodstock for the next sea-
son. “It’s a feedback loop that inte-
grates our operations,” says Odlin. 
“All the data we collect makes the 
business better.” 

 This time of year, inside the 
converted garage, tanks are bur-
bling cool seawater over tiny 
oysters. Each tank is a little bit 
different – different design, tem-
perature, or a different number of 
oysters – all to figure out the best 
way to grow these baby shellfish. 
These oysters are only about 2mm 
long and a few weeks old. In the 
next room, ceiling-high tanks of 
multicolored algae stand in rows, 
lit up in green and yellow hues. 
These are the food for the oysters – 
and another variable they are test-
ing. Which types do they like best? 
How much do they need? Is there 
a combination that works best? 
The final room is one of the most 
critical – this is the broodstock 
room where they keep the oysters 
they use for their seed. This room 
is fully quarantined to make sure 
nothing is introduced into Casco 
Bay from broodstock that comes 
from other locations.
 Next to the small building, they 
are working on a new structure 
that will be built on the concrete 
slab outside. The town of Harp-
swell approved the plans for this 
building in October. Here, they’ll 
grow more food for the oysters as 
well as have more room to grow 

the oysters to a bit larger size. “We 
hope to get them from quinoa to 
chickpea here,” says Odlin. They’re 
also working on the permits they 
need to sell their seed to other 
growers. And, next year, they hope 
to have some edible oysters to sell 
too. 
 As for what’s next, he says he 
looks at things one step at a time. 
“We don’t dare project too far 
ahead. So much has to go right. 
We’ve been fortunate so far – fin-
gers crossed we can keep it going. 
Someday it might be nice to have 
an office, so we could sit at a desk, 
though,” he says sitting on top of 
one of two lab stools perched at a 
small counter. They’re also con-
sidering other options like over-
wintering oysters for local growers 
and trying to grow other shellfish 
species like quahogs.
 Right now, Running Tide has 
eight full-time and 4 part-time 
staff members. “We have a great 
team,” says Odlin. “I love that 
whatever comes up, we can solve 
it.” They will be adding a couple of 
new team members as they grow. 
“We welcome people to stop by 
and have a look around if they’re 
interested in working with us – 
or just learning about what we’re 

up to,” he says. There will also be 
opportunities for summer intern-
ships at the hatchery for local stu-
dents that are interested in getting 
involved.
 With the dock going in this 
summer, Mitchell Field is taking 
on a new shape and Running Tide 
is happy to be a part of it. Odlin 
says, “Now I get to bring my kids 
here to swim and I work right in 
the same community. ⚓
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Celebrate the Winter Solstice in Harpswell
Celebrate the winter solstice with a lantern walk and campfire 
at Harpswell Heritage Land Trust’s Houghton Graves Park on 
Orr’s Island. On Friday, December 20 from 5-6 p.m. all are in-
vited to welcome the lengthening days with light, song, sweet 
treats and community.

This annual event is free and family-friendly. Advance registra-
tion is requested.

“The Winter Solstice Lantern Walk is a magical event. It brings 
together community members of all ages to celebrate the com-
ing winter season with a festival of light and song,” said Kim-
berlee Elder, one of the volunteer organizers of the event.

Participants will walk along a short, easy trail lined with lan-
terns. At the end of the trail, they will enjoy live music, social-
izing, a campfire, hot cocoa and cookies. ⚓
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 “A Good Read”
Send your Good Read photo to
news@harpswellanchor.com

A Ceilidh Good Read John and Nancy Anthony enjoy a Good Read along the harbor at Peg-
gy’s Cove, Nova Scotia. The Anchor tide chart did them no good in predicting the sea’s ebb and flow during 
their trip. (NOVIE BOAT PHOTO)

Rob Williams Real Estate
207-833-5078 ~ baileyisland.com

Specializing in Unique Coastal Harpswell Properties

BAILEY ISLAND WATERFRONT ~ Th is year-round 1880's New England 
style home enjoys spectacular southerly views of Harpswell Sound and 
open ocean. Its large lawn leads to a private pebbly beach, convenient for 
launch and storage of kayaks and other small craft . Th e house features a 
large sunny eat-in kitchen, a full dining room, living room, spacious den, 
hardwood fl oors and a wood stove fi replace. 2-car garage. $648,000

BAILEY ISLAND ~ On the southern end of Bailey Island you will fi nd this 
character island home in quiet neighborhood on a dead-end street. Easterly 
views of Casco Bay and westerly views of Mackerel Cove. Features include 
hard wood fl oors, woodstove, 2-1/2 baths which have all been updated, 1st 
fl oor master. Th e kitchen was tastefully updated with granite counters, new 
appliances, farmers sink, and period wood cabinets. $394,500

BAILEY ISLAND WATERFRONT ~ Amazing Bailey Island oceanfront 
compound. 1850's restored Cape, oceanfront cottage, custom 2 story heated 
barn with 3/4 bath, fabulously fi nished 2nd fl oor using exotic woods built in 
2003. Th is tastefully restored home enjoys views into Mackerel Cove, Harp-
swell Sound and east to open ocean. Th is 4 bedroom, 4.5 bath home retains 
all original character. Custom fl ame birch cabinets, Brazilian Black Mari-
nace granite counter tops, Aga dual fuel oven, Viking refrigerator, built-in 
warming drawer, wine cooler Sunrises & sunsets over water. $1,950,000

ORR’S ISLAND WATERFRONT ~ Just bring your suitcase. Th is Contem-
porary Cape on 2.7 acres on Orr’s Island comes fully furnished and is totally 
turn key. Home was built in 2010 and has been very lightly used since then. 
Enjoy over 240 ft  of water frontage on Reed Cove. Features include whole 
house automatic generator, central air, wood fl oors, master with walk-in 
closet and full bath, daylight walk-out basement, 2-car attached garage, fi re-
place and much more. $750,000

ORR’S ISLAND WATERFRONT ~ Unique waterfront property on west 
shore of Orr's Island. Two vintage 2 bedroom cottages, each having amazing 
sunset westerly views across Harpswell Sound. Both cottages have stone fi re-
places and screened porches. Road frontage on quiet town maintained paved 
road. Both cottages are complete with kitchen and bath facilities. Own your 
own waterfrontage on Reed Cove opening onto Harpswell Sound. $345,000

HARPSWELL ~ Build your dream home on this private 10+ acre wooded 
parcel. Buyer to construct driveway and bring power to the site. Proper-
ty abuts Mitchell Field for easy walking or bike access to waterfront and 
Mitchell Field amenities. Close to Stover's Point Beach, local restaurants 
& General Store. Only a 20 minute drive to downtown Brunswick. A rare 
opportunity for such a private wooded lot. $269,000


