
Food Insecurity Ignites 
Community Response

BY K AR A DOUGLAS

“One of the most remarkable things 
about Harpswell is its incredibly 
deep philanthropic nature,” says Art 
Howe, the Town’s emergency man-
agement agent and fire administra-
tor. “More than in any other town 
I’ve known, people in Harpswell 
look out for one another.”
 Staying home these past several 
weeks hasn’t changed this essential 
part of Harpswell’s culture. Howe 
says that hardly a day passes when 
he doesn’t receive phone calls from 
people asking how they can help.
 One of the greatest challenges we face as 
a result of covid-19 is food insecurity. With 
entire households out of work and school, 
supply lines strained to provide goods for re-
tailers and food pantries scrambling to keep 
up, the concern is mounting. Local school 
districts have attempted to fill the gap by con-
tinuing to provide lunch and breakfast items 
for students on a weekly basis. 
 Shawn Chabot, Superintendent of Maine 
School Administrative District 75 (MSAD 75) 
says that the District has been providing stu-
dents with seven breakfasts and seven lunches 
each week since schools closed in mid March. 

 “Last week we provided meals for 1,125 
students,” Chabot said on April 22. There are 
about 2,600 students who normally attend 
school in MSAD 75. With each of 1,125 stu-
dents receiving 14 meals, the District provid-
ed 15,750 meals in one week. Food packages 
include a half-gallon of milk and a bag of 
oranges, among other items.
 Costs associated with distributing food 
through school districts in Maine are reim-
bursed by the state, which receives federal 
funding for such programs according to 
Chabot. Donations can also be made directly 
to the MSAD 75 nutrition program and vol-

BY KELLI PARK 

Rough seas and bone-chilling winter work 
conditions are just the tip of the iceberg when 
it comes to the challenges faced by a commer-
cial fisherman. A fisherman is no stranger to 
working in adverse conditions, whether he’s 
adapting to complex government regulations 
or a rapidly changing market. The nature of the 
industry has proven time and time again that 
commercial fishing is not for the faint of heart. 
Recent circumstances have shown that, when 
times get tough, fishermen find a way. 
 “Fishermen are adept at being in uncon-
trollable, uncertain circumstances, so while 
everyone is like ‘Oh my God, this is so uncer-
tain,’ fishermen are like, ‘Yeah, welcome to my 

world,’” said Monique Coombs, Director of 
Marine Programs at Maine Coast Fishermen 
Association. “Fishermen are creative. They’re 
going to find solutions, they’re going to adapt. 
That’s what fishermen do - they adapt and 
they persevere.”
 The global pandemic that has, in recent 
weeks, taken the world by storm has not spared 
the seafood industry. The commercial fishing 

BY SA MUEL A LLEN

While we’re all spending our days iso-
lated at home, many Americans are 
finding that the entertainment that they 
once turned to for comfort has been 
drastically affected by the pandemic. 
Television production has been halted, 
movie releases are being pushed back, 
and sporting events are being cancelled 
as people follow the CDC’s guidelines 
and stay safe at home. Major League 
Baseball is no exception to this: in order 
to protect both their players and their 
fans, MLB has delayed all of their base-
ball games indefinitely until it is safe to 
reopen. They announced their decision 
only a day after they cancelled the rest 
of their spring training schedule and 
postponed Opening Day by at least two 
weeks.
Carl “Stump” Merrill, who lives in Harp-
swell, has been both a manager and a 
player during his career in the world of 
professional baseball, and even spent a 
couple years as the manager of the New 
York Yankees. Merrill, who has been 
closely following the MLB’s decisions re-
garding the coronavirus, is disappoint-
ed in the season’s indefinite delay but 
knows that it is for the best. 
“Well, you know, you’ve got to hope 

that people realize that what we’re deal-
ing with is far more important than a 
nine-inning baseball game,” Merrill said. 
“Hopefully this thing will slow down 
enough that we can start opening up 
some of the businesses and they can af-
ford to pay the people that they employ, 
rather than paying out with nothing 
coming in.”
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Look Out for One Another

Forging Connections: Fisherman by Fisherman 

Batter Up Carl “Stump” Merrill and his 
dog, Yogi, await the opening of the postponed 
2020 baseball season.  (ROBERT ANDERSON PHOTO)

Dinner Bell Volunteers Rena Pulfer, Dexter Gagne, 
and Ryan Ravenscroft of the Good Shepherd Food Bank offer 
food to those in need during a recent Thursday at the Harp-
swell Recycling Center. (ROBERT ANDERSON PHOTO)

Keepers Tom Santaguida, Brian Hawkes, 
Chris Tucker, Dan Fisher, Albert Rose, and Rob 
Tucker sell seafood directly from the boats at 
Allen’s Seafood on Lookout  Point Road. (ROBERT 

ANDERSON PHOTO)

Stump Merrill Talks Baseball
Former MLB Manager on the National Pasttime

See CONNECTIONS p. 16
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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

You CAN get there 
from here!

Harpswell Road Maps are available for $7 at 
the Harpswell Anchor offi ce and select retail 

locations throughout Harpswell

Parade Cancelled
It is with heavy heart that I must 
tell you that we will not have our 
Memorial Day Remembrance Pa-
rade this year due to Covid-19 
so we will work at home and get 
through this together. 
 However, there will be a wreath 
placed on each four war monu-
ments in our town. There will also 
be one tossed from Ewing Nar-
rows Bridge in honor of those that 
died at sea. The flag in Harpswell 
Center will fly at half staff until 
noon and then be raised to full 
staff.
 So as you go through your day 
on May 25th, take a moment to  
look up at the sky with your hand 
on your heart and say Thank You 
to all who sacrificed so that we can 
be here and be safe.
 We will be here next year with 
a great parade and memorial cele-
bration and sunshine!
 Thank you all so much for the 
support you have given in years 
past. Happy Memorial Day. Stay 
healthy.
Shirley Thompson and crew

A Community to Thank
I want to first thank the Harpswell 
Neck Fire & Rescue department 
and our local Sherriff department.  
I want to thank my five children 
(Pam Douglas, Jon Tanguay, De-
nise Perry, Jayne Cloutier, Corina 
Tanguay), my daughter and son 

in-laws, my grandchildren and my 
greatgrandchildren - all for taking 
care of me when I came home from 
the hospital.  For all the good wish-
es from friends, neighbors, and old 
time friends, I say thank you.  Spe-
cial thanks to Pastor John Carson, 
the Deacons, Women’s Fellowship, 
and members of the Elijah Kellogg 
Church for all the cards, phone 
calls, and prayers.  I want to thank 
the members of the Merricon-
eag Grange #425, the Topsham 
Grange #37, the Sagadahoc Pomo-
na Grange #9, and all the members 
of the #156 Fleet Reserve Associ-
ation.  I want to thank Dr. Posch, 
my PCP from Martin’s Point, and 
all his staff for without his approv-
al, I couldn’t have had the surgery.  
Finally, I want to thank the nurses 
and Dr. Katz at the Mid Coast Hos-
pital.  Dr. Katz performed a great 
surgery.
 In Appreciation,
Hope E Tanguay

Thanks, Guv
Governor Mills’ leadership has 
kept Maine’s coronavirus infection 
and death rates among the lowest 
in the nation.
 All the while she is balancing 
the needs of the poor and unem-
ployed, our educational system and 
students, the long-term security of 
our financial and business systems, 
she’s keeping our law enforcement, 
parks, and fishing industries via-

ble, the administration of our state 
functioning, as well as making 
sure her personal family and loved 
ones are safe, too. To do all this she 
understands that Maine needs to 
preserve as much of our revenue 
stream as possible, just like those of 
us who run businesses. She’ll open 
as soon as we safely can!
 Many business owners are 
frightened, and it’s causing a few 
to strike out at her for things she 
cannot control. And even then, 
her role model to entrepreneurs, as 
well as our young future leaders, is 
one of steady, competent, planned, 
methodical, courageous persever-
ance, and she’s totally focused on 
all of her duties as she multi-tasks 
with humor, candor, grace, and 
honesty.
 I am honored and thankful that 
Janet Mills is my Governor. She has 
trained herself her whole life for 
this challenge and right now she is 
Maine’s rock!
Bob Jean

Brazier Courageous
Now more than ever we need he-
roes. Navy Capt. Brett Crozier 
spoke up, stood up and did the 
right thing. He is a hero.
 Crozier was relieved of com-
mand of the USS Theodore Roos-
evelt on April 2 after sounding the 
alarm that more than 150 of the 
crew’s 4,800 sailors were infected 
with Covid 19. 

 “We are not at war. Sailors do 
not need to die,” he wrote, pleading 
for help. The letter was leaked and 
became a Trump administration 
PR nightmare.
 Acting Navy Secretary Moldy, 
who was passed over as the perma-
nent Navy secretary, fired Crozier.
 Hundreds of sailors cheered 
Crozier as he walked down the 
gangplank, alone and off the ship, 
putting his crew above his career.
 Moldy said Crozier hadn’t gone 
through the chain of command. 
Others said he had and was ig-
nored. 
 On April 5, Moldy called Cro-
zier “stupid.” He said he was em-
barrassed, blasted the crew and 
told them to get back to work.
 Crozier did the right thing. He 
put honor above politics and PR. 
And now he has now tested posi-
tive for Covid 19.
 For more than 25 years I was 
an editor at The Virginian-Pilot, 
Virginia’s largest daily newspaper. 
Its main newsroom was in Norfolk, 
home to the largest Naval base in 
the free world. I doubt many sailors 
condoned Crozier’s firing.
 Capt. Brazier is courageous - a 
leader and a hero,
Connie Sage Conner
 
Bag It
Does this person really think this 
poo bag is in celebration of Easter? 
Or Christmas?

 Is it that much trouble to carry 
the dog waste to the proper loca-
tion? A little consideration for the 
rest of the world would be appreci-
ated.
Hubbard & Katherine Goodrich

Where Do I Begin
It has been approximately one 
month since I watched, in disbelief, 
the burning of my house. However 
in this time, it became crystal clear, 
my loss has become the most posi-
tive experience of my life.
 From the moment my fire, res-
cue and paramedic partners re-
sponded, I immediately felt com-
forted by everything possible being 
done, and to this day, still being 
done. As my ninety-seven year old 
Mum reassured me, “You are ok 
and Gabriella is ok. While no one 
wants to participate in such a trag-
edy, you will be fine!” Family sup-
port and the support from my 
beloved Town of Harpswell has 
been truly overwhelming and 
continues to this day. I have always 
believed there is such good in our 
world, but unfortunately, it takes a 
loss for that good to elevate. Being 
so lucky to be the recipient of this 
good, I have stopped counting the 
ways and have learned to accept 
what is.
 Spring is here, the flowers 
are bringing us their beauty and 
my house will begin its’ rebirth. 

PP..OO..  BBooxx  441100
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An Island InnAn Island Inn
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 Th e Harpswell Board of Selectmen voted unanimously at its meeting on 
Th ursday, April 23, 2020 to extend the current Order prohibiting short-term rentals 
and transient lodging. Th e order also recommends that non-residents refrain from 
returning to Harpswell; however, if they do come, they are responsible for quaran-
tining for 14 days. 
 This Order, which had been scheduled to end on April 30, 2020 is now 
extended to midnight of May 14, 2020 unless extended or sooner revoked by the 
Board. Both the Order and Extension are attached.
 As with the initial Order, the Board did not take its action to extend lightly, 
but did so out of concern for protecting public health and slowing down the spread 
of COVID-19 during this pandemic. 
 We appreciate your patience and resilience during this unprecedented time. 
 Questions concerning the initial Order and its extension can be directed to 
the Town of Harpswell’s Emergency Management Agent Arthur Howe at 207-833-
5771, ext. 126.

Town of Harpswell Order Extended   

Ackme Survey

• Elevation Certifi cates •
• Plot Plans •

Call Frank Holdgate: 
207-504-0280

BY SUSAN OLCOTT

People are just social creatures and 
they just can’t help but find ways to 
connect with and support each oth-
er even when the most unusual and 
unexpected circumstances do their 
very best to prevent it. Sure, we have 
the electronic connectivity provid-
ed through computers, phones 
and the wonders of the internet. 
And, we are certainly grateful for 
its ability to help us communicate 
beyond our little circles. But, the ef-
forts that people are making to con-
nect in more tangible ways are the 
ones that are making a difference 
to so many people trying to make 
it through the current health and 
economic crisis. 
 Just last week, a friend arrived 
at my doorstep with an assortment 
his kids’ favorite foods so that they 
could virtually share with our girls. 
Another friend offered to pick up an 
extra box of locally grown produce 
on his way back into town. And, 
neighbors stopped by with a few 
loaves of extra bread they’d picked 
up while volunteering at Midcoast 
Hunger Prevention (MCPHH). 
 When I asked a friend who 
works at a local shop about their 
supplies, instead of just replying 
that they had it, he delivered it in 
person. I’ve never experienced so 
many personal drop-offs in a single 
week – and I’m a perfectly healthy, 
capable person who can get to the 
stores. I also happen to have a chest 
freezer full of all kinds of bits and 
pieces of random farm animals 
and produce bought from friends’ 
farms over the years as well as a 

pantry stocked as if I still lived on 
an island in the winter even though 
from where I live now, I could 
probably hit Hannaford with a 
high-powered slingshot from my 
backyard. 
 These kindnesses are ubiqui-
tous (sorry, one of my girls’ spell-
ing words this week). While I am 
amazed and buoyed up by the ef-
forts I have personally experienced, 
some of the most heartwarming 
examples I have heard about are 
those that people are making to 
reach out to others less able to take 
care of themselves and their needs 
right now. 
 This time is particularly diffi-
cult for the elderly who are even 
more isolated that usual. However, 
one local program, Harpswell Ag-
ing at Home (HAH), has nimbly 
shifted its operations to continue 
to provide its “Lunch with Friends” 
via a to-go system (pick up is at the 
Orrs Island School House from 
noon-1pm on Tuesdays). They’re 
also continuing meal delivery and 

transportation through the Volun-
teer Transportation Network. 
 State Representative and Harp-
swell resident Jay McCreight (D) 
has been involved in the HAH ef-
forts and notes how proud she is 
to be a part of such a caring com-
munity. “Everyone I talk to these 
days offers their help if it’s need-
ed.  People have always been there 
for each other in Harpswell, but it’s 
even more true - and more needed 
– now,” she says. Some of the efforts 
people are making are practical, like 
grocery and meal and medicine de-
livery, but other efforts are focused 
on providing social and emotional 
support. Rep. McCreight recount-
ed a family coming to a relative’s 
doorstep to sing Happy Birthday. 
 Another anecdote included 
two long-time friends who meet 
on a wide path to talk while walk-
ing parallel to each other. And, a 
pair of grandparents takes walks 
through the woods to talk to their 
two granddaughters through the 
window. 
 These positive connections are 
being made in creative ways be-
tween family, friends and neigh-
bors who already know each other 
well, but also between those with 
whom we might not normally be 
so connected. I’ve certainly seen 
my neighbors much more during 
this period of isolation than I ever 
had before because everyone is 
home and we’re all stuck in our 
own little circles. 
 During a recent home school 
lesson with my girls, this struck me 
particularly clearly. I was supposed 
to be coaching Girls on the Run 

(GOTR) this spring, but have in-
stead have been coaching my own 
“team” in our yard or driveway. 
Last week’s lesson involved draw-
ing a series of concentric circles 
in chalk that were labeled “home”, 
“neighborhood”, and “town”. Each 
was filled with names of people 
they knew or didn’t know – like 
“the mailman” or “a policeman”. 
The challenge was to come up 
with a way to connect with peo-
ple in those outer circles – and 
the solution was simple. We end-
ed up chalking a message by our 
mailbox and drawing smiling fac-
es and flowers with the messages 
“You make me smile” and “Have 
a great day”. We watched as many 
people we didn’t know walked by 
and smiled. We also sent pictures 
of our chalk drawings to a friend 
who is married to a police officer. 
 One of the prompts in the les-
son was “what can you do in 30 
seconds or less to make somebody 
smile?” As Rep. McCreight pointed 
out, these efforts are more import-
ant now than ever. They can also be 
so simple and make a big difference 
to lightening the hearts of those in 
our communities at a time where 
human connections are limited but 
needed more than ever. ⚓

Kindness is Contagious
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 May Tides  POTTS HARBOR, SOUTH HARPSWELLA DO-IT-YOURSELF 
AFFORDABLE STORAGE YARD

   Seasonal Specials:
North Atlantic Inflatables Dealer: Boat, Motor, & Trailer
Discount Boat Stands: Unbeatable Boat Stand Pricing!

1444 Harpswell Neck Road • Harpswell, ME 04079
207-504-6847 •  john.wildduck@gmail.com

Pick-up and Delivery

General Maintenance

Consignment Sales

Winterization & Shrink Wrap

As a local Harpswell resident backed by the 
invaluable marketing tools and global presence 
of the Sotheby’s International Realty brand, I 
invite you to contact me 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 Harpswell Anchor 2020.indd   1 1/7/2020   4:05:50 PM

WADDLE’S MARINE SERVICE
CUSTOM DOCK SYSTEMS

waddledocks.com      833-2820

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

Is your inspection due? Tone up for fuel efficiency
46
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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

Pedestrian Safety Tips:
On average, one pedestrian 

is hit by a motor vehicle every day 
in Maine.

 Maine DOT recommends the following 
ways to stay safe:

• Pedestrians should dress in bright 
and refl ective clothing. Do not assume 
motorists can see you.
• Pedestrians should walk facing traf-
fi c and make eye contact with drivers.
• Motorists must give the right of way 
to pedestrians in crosswalks.
• Motorists should reduce distractions 
while driving. Do not text or use your 
cell phone while driving.

Share the Road and Save a Life.

“Home” Work: Local Students Keep Their Writing Skills Sharp
Why We Celebrate 
 Mother’s Day
BY ELLIE DOUGL AS, 
GR A DE 5

As most of us know, Mother’s Day 
is just around the corner and that 
means it’s time to start thinking 
about our moms, whether you 
will be able to see them or not. To 
some of us, Mother’s Day means 
having a special dinner. To others 
it means sending cards or little 
gifts. 
 After asking Ellis Taylor, an 
eleven year old girl who lives in 
Harpswell, why Mother’s Day 
is important to her she replies, 
“Well, my mom does so much for 
our family and I think it’s good to 
celebrate that.” 
 In researching the history of 
Mother’s Day I have learned that a 
woman named Anna Jarvis start-
ed a campaign for Mother’s Day 
in 1905, the same year her own 
mother died. The first large cele-
bration was in 1908, when Anna 
held a public memorial for her 
mother in her hometown in West 
Virginia. 
 In the following years Anna 
pushed to have Mother’s Day of-
ficially recognized. It slowly came 
to be celebrated more and more in 
the U.S. until finally in 1914 Pres-
ident Woodrow Wilson signed a 
proclamation making Mother’s 
Day an official holiday. It would 
continue to be celebrated on the 
second Sunday of May. This year 
it falls on May 10. 
 Anna Jarvis put Mother’s Day 
on the calendar as a day to love 
and appreciate our mothers. Ellis 
Taylor and her family plan to cele-
brate Mother’s Day, but saying ex-

actly how would spoil the surprise. 
Even though it may be harder to 
celebrate Mother’s Day this year 
here are some ideas for things you 
could do.  

At Home                                            
Draw a picture   
Write a card   
Make a special meal  
Pick or buy flowers 
Compose a song singing or on 
an instrument (you could do this 
over the phone, too).

Farther Away
Write a card
Call them
Send a small gift
Send a picture

Pencil and Paper
The Epic Search
BY LILIA NA OLCOTT, AGE 9

Hello, my name is Pencil and this 
is my friend, Paper. We write sto-
ries together! If I did not have pa-
per I would not be me! Imagine 
that dreadful world. I could not 
write! Oh dear! Oh dear! I think it 
really just happened to me. Paper 
is GONE! I searched everywhere, 
in the drawers, inside the cabinet, 
and on the chair, then finally on 
the desk!
 But I dreaded something aw-
ful, that paper had fallen into the 
whirlwind of paper (tiny bits of 
it!). The... CRUNCHER! But to 
my horror I saw something way 
worse. The paper box was EMP-
TY!!!! Oh no! I thought all of the 
dreadful things that could have 
happened to my dear friend... 
PAPER? I jumped. I actually saw 
a real live piece of paper standing 
right before my very eyes! “Hi,” I 

said in a shaky voice. “Hi,” smirked 
the piece of paper.
 Then I realized that this piece 
of paper was King Cruncher - the 
dreaded paper King of the maze 
of walls (the house in which we 
live). I ran for my life but King 
Cruncher was too clever for me. 
He cornered me and threw me in 
the Blue Monster also known as 
the pencil shortener . I struggled 
to get out . Finally I got out but the 
Blue Monster had eaten my eraser 
(that’s why this story is so violent). 
This story might have some mis-
takes. It’s not my fault. It’s King 
Cruncher. I’m going to kick King 
Cruncher. I have practiced my 
pencil-perfect karate. Cha cha cha 
karate chop! Ooh! Ow! I missed, 
I hit the Sticky Ribbon Machine 
(tape) which then fell on where 
my eraser used to be. Then I had 
a random terrifying thought that 
maybe paper fell into the Volca-
no of Doom (the chimney). They 
always use paper in the Volcano 
of Doom. I rolled down the navy 
blue bumpy things also known as 
the Turning Waterfall (the stairs). 
 When I got to the bottom, I 
rushed into the Couch Room (the 
living room). To my disappoint-
ment Mrs. Woodpine was sitting 
on the couch and Mr. Woodpine 
was tending the fire. OH, NO! He 
was holding a piece of something 
that looked like my friend Paper. I 
rushed to it and sure enough Paper 
was crumpled in a miserable state. 
I grabbed Paper from Mr. Wood-
pine and struggled to the stairs 
when paper told me something 
startling. He said Mrs. Woodpine 
had grabbed him from the paper 
box and that is why the paper box 
was empty! “So she took you for 
something to put in the fire?,” I 

said as Paper and I walked into the 
office happily. “Uh-huh” Paper di-
vulged. “Sure glad you survived,” I 
said. “Yeah,” Paper said. Stay tuned 
for the next adventure...

Good News
BY PHOEBE OLCOTT, AGE 9

The time we are spending away 
from work at home isn’t all 
bad. This  new Coronavirus has 
changed people’s lives, climate 
change and animal population.  
 To stay happy, calm and strong 
people have been putting colorful 
rainbows and cheerful teddy bears 
in their windows. 
   Also, a zookeeper in Mel-
bourne, Australia was dancing in a 
Giraffe enclosure and he had gone 
viral (ha ha). The zookeeper has 
posted videos of the zoos animals, 
but the dancing zookeeper seems 
to capture the mind most!! 
 People still want to stay active 
during the Coronavirus spread, 
Elisha Nochomouitz from France 
has motivated people by finishing 
a marathon on his 23-foot long 
balcony in six hours and 48 min-
utes. 
 Since all the soccer games are 
cancelled, the stadiums are free. 
More than half of Brazil’s top 20 
soccer teams gave their stadiums 
to the government for temporary 
hospitals and clinics. 
 In Shikoku, Japan people are 
missing the high-speed trains 
passing by. So, the Japanese Min-
istry of Transportation made train 
guides for about 400,000 fans that 
tell where and when to snap pho-
tos of the world famous trains.
  Just to cheer up neighbors, a 
family in Germany put on an ex-
quisite concert from a window 

just for them!!
  A first-grader in Maryland 
named Cavanaugh Bell used his 
savings of $600 to create care 
packages full of hand-sanitiz-
er, cleaning supplies and snacks 
that he handed out at his grand-
mother’s Senior Center.
  The Australia wild fires have 
killed the Australian wallaby’s 
food population, so helicopters 
drop tons of carrots and sweet po-
tatoes hoping that the large food 
supply will help to save them. 
 Also, paleontologists have just 
recently discovered the oldest bird 
in the family called the Asteriornis 
maastrichtensis (scientific name). 
This bird has a head crossed be-
tween a duck and a chicken, 
though much smaller. The tiny 
bird lived on earth about 66 mil-
lion years ago and has a nickname 
of “Wonder Chicken”!!
 Now you know that the time 
we spend out of work because of 
COVID-19 isn’t all bad. ⚓

(Facts for this article were taken 
from The Week for Kids, April 3rd)                    
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May 2020 Community Calendar
Due to the uncertainty surrounding Covid-19 and in accordance with 
CDC and State of Maine recommendations to limit group activities, 
the Anchor will not be offering a community calendar this month. 
 Harpswell boasts many land trust trails to enjoy during this 
time of Staying Healthier at Home. As we explore trails and shores 
both new to us and well trodden, please remember to respect social 
distancing  by wearing a mask and keeping at least 6 feet from others.   

  Please also remember to dress appropriately and check 
yourself closely for ticks. 
  We would like to thank our readers for understanding and 
respecting the difficult decisions we all must make in these 
uncertain times. We hope you can use this opportunity to get to 
know your neighbors (from a distance!) and take advantage of 
the natural beauty in our backyards and along our trails. 

HAPPY HIKING!
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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

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

Interested in area events?
Visit www.harpswellanchor.com Calendar

You’ll find a variety of events from around the region

Cumberland County 
 Sheriff’s Office (CCSO) 
Tip Line can be called 
24/7 to report tips: 

207-774-1444  

Wanted :
Harpswell Community 

Garden Assistant

Part-time worker with vegetable 
gardening experience for the 

2020 season.

See town website under Th ings To Do 
for details and application form.

www.harpswell.maine.gov

Now Is the Time to Appreciate Local Food Producers
BY SEBASTIA N BELLE , 
Maine Aquaculture Association 

Times like this make one remem-
ber what really matters in life. They 
cause us to refocus on core values 
and reflect on the essentials: fam-
ily, friends and food. In an age of 
super stores and online shopping, 
food seems to magically appear 
with ease, and in huge variety. That 
variety matters when we are all 
cooking at home and trying to find 
healthy and simple ways to feed 
our families. The folks who actual-
ly produce that food are often for-
gotten, hidden by efficient delivery 
channels and the various places we 
buy our food. But those folks mat-
ter, and they are working incredibly 
hard, often in the face of increased 
personal risk to bring you that 
food. With increasing concerns 
about the movement of people and 
products around the world, local 
food production is more import-
ant than ever. 
 We are lucky in Maine, where 
a significant portion of our food 
is produced almost literally in our 
own backyard. A great example of 
that is Maine seafood. Although 
over 80% of the seafood consumed 
in the United States is imported, 
Maine’s commercial fishermen and 
ocean farmers have been produc-
ing local, healthy seafood for gener-

ations. Those same fishermen and 
ocean farmers operate under some 
of the strictest regulations and pol-
icies in the world. Occasionally you 
will hear public discussion about 

what we should be allowed to do 
or where we should be allowed to 
do it. Those are fair questions, and 
Maine has a rigorous regulatory 
and permitting system to ensure 

that everyone has a chance to ask 
questions, express concerns, and 
that the environment is protected. 
Sometimes you might hear coastal 
landowners expressing concerns 
about impacts on the view or the 
noise or smells associated with 
working farms “in their backyard.” 
As you hear those discussions, re-
member that the very definition of 
“local” is “in your backyard”. 
 Historically most seafood in 
the U.S.  has been consumed in 
restaurants. The Maine restaurant 
scene and our local chefs do an 
amazing job of creating wonderful 
dishes with our local seafood. But 
like other businesses, many restau-
rants are temporarily closed. As 
ocean farmers, our hearts go out to 
the chefs and restaurants that are 
hanging on through these tough 
times. With the restaurant sector 
temporarily shut down, markets for 
local seafood products have taken 
a huge hit. Like many others who 
depend on small businesses, work-
ing waterfront families and the 
coastal communities they support 
are struggling to make ends meet.  
Let’s do our part to support them 
by purchasing local seafood. Take it 
home and experiment with a new 
dish or recipe. Celebrate local food 
and the folks who produce it for you 
literally in your backyard. As you do 
that, remember that if the view is a 

little less pristine or the boat a little 
noisier than you like, those work-
ing waterfronts are helping provide 
local healthy food that would oth-
erwise have to be imported. Final-
ly, remember that those farms and 
fishing operations are helping sup-
port local jobs, schools, and keep-
ing your taxes down. We are all in 
this together. By supporting local 
food producers you will help make 
Maine stronger and ensure that the 
next generation will be able to con-
tinue in Maine’s maritime heritage. 
 Visit our website (www.mainea-
qua.org/directory) to find farm 
fresh Maine seafood near you or 
visit us on Instagram to see short 
videos on easy seafood recipes. Full 
recipes are available on our website 
(www.maineaqua.org/recipes). ⚓

Claw Stone crabs are a local delicacy. They taste delicious, but watch 
out! They pinch! (KELLI PARK PHOTO)
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The People Plus Center has been 
closed to foot traffic and activities 
at the Center since Monday, March 
16. Despite this “in-person” closure, 
the work of the People Plus Center, 
which supports an engaged, healthy 
and independent life for older adults, 
continues! 
 Since members cannot currently 
come to us, we now go to them - vir-
tually via their computers, televisions 
and phone calls as well as by bringing 
vital services to them at home. 
 Executive Director Stacy Friz-
zle records a weekday Community 
Update video with information on 
local community news and services, 
fun activities to do while home and 
current events both locally and at 
the state level. She also includes an-
ecdotal stories from her home at the 
Mossy Ledge Farm.  
 Additionally, People Plus has 
partnered with community mem-
bers and now offers dozens of videos 
featuring guest hosts and exercise 
instructors. With topics designed 
to entertain and engage members 
at home, the videos include nature, 
book readings, beekeeping, bird-
watching, gardening, building a 
sauna, cold water plunging, healthy 

nutrition tips, cooking shows, and 
more.  
 In addition to all of these great 
videos, the historical library of all 
People Plus lectures and presenta-
tions is available on the People Plus 
Vimeo page and YouTube free of 
charge. There are presentations by 
Senator Angus King; Captain Kirk 
of the Zumwalt; Clayton Rose, the 
president of Bowdoin College, and 
more.
 All of the People Plus exercise 
classes have been made into free vid-
eos with the instructors you know 
and love leading a class. Members 
can maintain their exercise routines 
with their favorite instructors right 
from their own home. Videos in-
clude Zumba, Loosen Up, Tai Chi, 
Qigong, Yoga, Chair Yoga and med-
itation. 
 Over the last four weeks, there 
have been over 4000 views of our 
videos on our Vimeo and youtube 
channels! Local cable stations Bruns-
wick TV3 and Harpswell TV14 are 
airing the exercise videos as well 
along with other taped presentations 
from past events at the Center. Over 
40,000 households have been able to 
watch them on TV. 

People Plus programs 
zooming online!
Combatting isolation by maintain-
ing social connections is vital during 
this time. People Plus is pleased 
to have some of our regular clubs 
move online so members can stay 
connected. The Wednesday Outing 
Club, Spanish Club, Fiber Arts Club, 
and Apple Club as well as board and 

committee meetings have started 
meeting via Zoom! More clubs are 
looking into this option as well.
 We will pick it up!
 The People Plus VTN (Volunteer 
Transportation Network) has shifted 
focus to keep homebound seniors 
well supplied. Normally, our driv-
ers are taking participants to doc-
tor appointments, physical therapy, 
grocery stores, hair appointments 
and more. Now our volunteer driv-
ers are grocery shopping and getting 
prescriptions for area residents and 

members alike! Deliveries are made 
right to your front steps! In the last 
two weeks of March, volunteers 
made over 120 grocery deliveries to 
seniors at home!

New “Friendly phone 
call” program
In our new program, People Plus 
staff and volunteers are calling local 
seniors on a regular basis to have a 
chat! Sarah Deck, office coordinator, 
called over 400 people to check in 
on them and see if they would like a 
daily phone call. This list has gleaned 
about 60 participants and we could 
not be happier than pairing up our 
volunteers with people who are sit-
ting at home alone and welcome 
nothing more than a friendly call.
 
Keeping you covered!
Do you need a facemask? Volunteers 
are making facemasks and donating 
them to People Plus for our mem-
bers. We’ve been able to get masks to 
our members, volunteer drivers, se-
nior housing units and community 
members. Contact the Center if you 
need a mask and we can arrange for 
you to get one.
 We are here to help you stay hap-
py, healthy and home! Please call the 
Center at 729-0757 if you need any 
of these services and visit us online 
at www.peopleplusmaine.org. ⚓

207.729.6544

 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:

People Plus Stays Connected While Home

Zoom People Plus uses video conferening to engage its members. 
(PHOTO COURTESY HAH)
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As the coronavirus pandemic 
altered how people live almost 
instantaneously, many organiza-
tions have had to adjust how they 
provide services on the fly.
Fueled by the community it sup-
ports, Harpswell Aging at Home 
adapted quickly to continue 
reaching the town’s senior pop-
ulation.
 Most visible was the change 
made by Lunch with Friends 
program, pivoting from weekly 
sit-down gatherings to multiple 
takeout meals handed off or de-
livered each week. The first two 
Lunch with Friends To Go events 
had an average of 35 people and 
80 meals going out.  By mid-
April, the averages jumped to 128 
people served 350 meals.
 Surrey Hardcastle, chairper-
son of the HAH Food Commit-
tee, said it was the “generous 
spirit of Harpswell that made this 
‘pivot’ possible.”
 “Volunteers came out of the 
woods to help; cook or drive,” 
she said. “The way we take care 
of each other on a normal basis 
has been heightened. Harpswell is 
showing it knows how to do this 
in so many ways.”
 Max Fletcher and Lynnie 

Bruce started volunteering for the 
food program when the pandem-
ic’s effects came to Harpswell.
 “We are grateful for the com-
munity spirit that defines Harp-
swell and manifests in various 
ways, such as the HAH program 
and the annual Fire and Rescue 
auction,” said Fletcher and Bruce, 
who are cooking meals each 
week. “We realize that many ded-
icated folks put inordinate effort 
into making these activities suc-
cessful, and we wanted to lend a 
small hand where we could.”

 Cindy and George Mudford 
moved to Maine a year ago and 
are part of the “inside team” help-
ing prepare the To Go meals.
 “We felt it was important to 
continue our support of HAH 
during the coronavirus pandemic 
because there is such a need here 
to help others. It truly is a lifeline 
for many,” the Mudfords said. “It 
gives us great pleasure to be able 
to do it. It’s just a shame that the 
social interaction of it has to be 
put on hold for now.”
 Amy and Jeremy Saxton have 

delivered meals to people for all 
seven of the To Go events. Amy 
works for Homes & Harbor Real 
Estate, which was scheduled to 
host a Lunch with Friends event 
when the coronavirus pandemic 
started.
 “HAH rightly canceled the 
event and made the switch to 
pick up and delivery. When a 
snowstorm complicated travel, 
Jeremy suggested we load up our 
truck and help deliver,” Amy said. 
“After that, we wanted to help 
every week. It’s been rewarding 
to be a part of HAH’s incredible 
work.”
 “Once the pandemic started, 
it was clearly evident that it was 
going to cause a major upheaval 
for many people,” Jeremy Saxton 
said. “We just wanted to ensure 
the older folks have what they 
need.”
 Volunteers haven’t just been 
signing up to help with the food. 
Gayle Hays, chairperson of the 
Health & Wellness Committee, 
oversees the Seniors Connecting 
program that has seen growth in 
callers and people being called, 
up from 11 seniors being called 
by seven volunteers to 14 volun-
teers calling 25 seniors.

 “We have been able to main-
tain calls to the increased num-
ber of seniors without overtaxing 
our volunteer callers,” Hays said. 
“And more information is going 
out to the seniors.”
 George Cookman is one call-
er who started helping out as the 
pandemic hit.
 “It’s an incredible blessing for 
me to do this,” he said. “The con-
versations I have with these folks 
are priceless. They’re smart and 
they have points of view to share.”
 People power isn’t the only 
form of generosity and support 
that has come to Harpswell Ag-
ing at Home since the corona-
virus altered daily lives. A little 
more than $6,000 has been do-
nated in the last month; some of 
it earmarked to support program 
costs, some for the purchase of 
food items.
 “This community just keeps 
on giving,” said Executive Com-
mittee Member Anne Taft.
 To volunteer, email volun-
teer@hah.community or vis-
it hah.community/volunteer.
html. For those wishing to make 
a tax-deductible donation, more 
information can be found at hah.
community/donate.html. ⚓

Outpouring from Community Fuels Harpswell Aging at Home’s Coronavirus Programs

Open Pantry Meals are packaged up, at an appropriate social 
distance, for a recent Lunch with Friends To Go event. (PHOTO COURTESY HAH)
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Public Notice and Comment Period
Harpswell Heritage Land Trust

Accreditation Renewal Application

The land trust accreditation program recognizes land conservation 
organizations that meet national quality standards for protecting important 

natural places and working lands forever. Harpswell Heritage Land Trust 
(HHLT) is pleased to announce it is applying to renew its accreditation. HHLT 

first achieved land trust accreditation in 2015.

The Land Trust Accreditation Commission, an independent program of the 
Land Trust Alliance, conducts an extensive review of each applicant’s policies 

and programs. Maintaining accreditation status is important to assure that 
the organization’s operating methods are sound and it is operating in a 

manner consistent with the best organizations of its kind.

The Commission invites public input as part of the renewal process and 
accepts signed, written comments on pending applications. The public 

comment period is now open. Comments must relate to how HHLT complies 
with the national quality standards. These standards address the ethical and 
technical operation of a land trust. For the full list of standards see https://

www.landtrustalliance.org/topics/land-trust-standards-and-practices.

To learn more about the accreditation program and to submit a comment, 
visit www.landtrustaccreditation.org, or email your comment to info@

landtrustaccreditation.org. Comments may also be faxed or mailed to the 
Land Trust Accreditation Commission, Attn: Public Comments: (fax) 518-587-

3183; (mail) 36 Phila Street, Suite 2, Saratoga Springs, NY 12866. 

Comments on HHLT’s application will be most useful if submitted by
June 20, 2020.

For more about Harpswell Heritage Land Trust, visit hhltmaine.org.

207-721-1121
info@hhltmaine.org

www.hhltmaine.org

Harpswell Heritage Land Trust is Hiring
Seasonal, part-time positions: Assistant Leaders for Nature Day Camp and a 

Stover’s Point Preserve Monitor. Check our website for details.

This Week in Harpswell Photo Project
Harpswell Heritage Land Trust is collecting and sharing photos this year, with 

a week selected in each season. All ages and experience levels welcome!

Get outside with your camera May 23-31 and share your Harpswell photos! 
We love photos of scenery, people and pets enjoying the outdoors, close ups of 
nature, historic landmarks, the fishing industry and more! Email your photos, 
with date and name of photographer, to photos@hhltmaine.org. We will share 

them on social media and our website, where you can also find the
fantastic photos submitted in February.

BY TOM A L L EN

Middle Bay is deserted in mid-
April. Imagine the city scenes 
we have been shown during the 
pandemic: the empty streets, the 
closed shops and restaurants, the 
idle factories. On a brooding day 
such as this, the overcast sky turns 
the water as gray as concrete, a 
vast flat empty parking lot, bro-
ken only by distant islands.
 For the first half hour of pad-
dling, I struggle, dragging be-
hind me the weight of worry, as 
though towing a log. Downbay 
through Brant Ledges I pull this 
log. The tide is up and the rocks 
where the seals like to haul out 
are submerged. Only the highest 
ledge shows and it is bare and 
cold.
 The scoters with their clown-
ish beaks and the tuxedoed long-
tail ducks know nothing of vi-
ruses, of disease vectors, of social 
distancing or sheltering in place. 
They continue to feed and breed 
as though those were the only 
occupations necessary for a ful-
filled life.

 About the time I reach the for-
mer fuel depot, two miles from 
the launch at Lookout Point, I 
notice that the loons are back. 

A few stay all winter but many 
migrate. Upon their return they 
stake out a stretch of shoreline. 
They choose a piece that looks 

promising and stand sentry, a 
lonely soldier on guard duty. 
 Loons, I think, prefer their 
territories to be a certain size. In 

fact, this distance between birds is 
so regular it occurs to me that it 
could be used as a unit of mari-
time measurement. I don’t expect 
it could replace the nautical mile 
for fast moving boats, but for craft 
such as kayaks, the loon might be 
a useful tool. For example, Whale-
boat island, which is a mile and a 
half long, is also seven loons long. 
Crossings through open water be-
tween bodies of land are the most 
dangerous times for kayakers. The 
loon might be an especially help-
ful measurement during cross-
ings, which could be easy, “Only 
a couple loons,” or challenging, 
“Must be fifty loons at least.”
 The crossing from the former 
fuel depot to Whaleboat is a mere 
five loons. Still, leaving the safety 
of the shoreline is like stepping 
off a cliff in a hang glider. I’m no 
longer attached to the land. My 
pulse quickens, my senses sharp-
en, especially my hearing, which 
despite the emptiness of the bay, 
is alert to the sound of boat en-
gines. I like to keep away from 
lobster boats, both for my own 

A Humble Proposal for the Adoption of Certain Units of Measurement

Beacon The light at the southern end of Whaleboat. (TOM ALLEN PHOTO)

continued on next page
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Local Salt With Global Reach!

Harpswell Harpswell Harpswell Harpswell

SOLD$1,400,000

Why should Harpswell waterfront home owners list with Harpswell Realty Group & Keller Williams, the largest real Estate company in the world? Less than 2% of the 169,317 Keller 
Williams Agents throughout the world qualify to be KW Luxury International Affiliates. Ron Hutchins qualified almost immediately after opening Harpswell Realty Group. This was due to 
Ron’s high ethical standards, attention to detail, client satisfaction and prior sales history. Through October 2019 KW Luxury Agents worldwide sold 63,652 Luxury Homes totaling over 26 
Billion in sales.  Local homeowners will take advantage of the largest global network of agents and their connections to market your property to the largest audience possible worldwide. 
When you hire a member of KW Luxury International to sell your home, you are ensuring your listing will reach the most qualified buyers in 100+ countries, your listing will be syndicated 
to more than 80 international portals and search engines. Keller Williams Luxury Associates in over 41 countries around the world will have direct access to your listing, it’s facts, features 
and community benefits, giving your home the exposure it deserves.

 

Harpswell

1845 Harpswell Islands Rd, Orrs Island, ME
(207)729-2134 Direct | (207)833-3492 Office

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

SOLD$630,000

SOLD$1,400,000

SOLD$630,000

SOLD$455,000

SOLD$410,000

SOLD$445,000

NEW LISTING
15 Walini Way, Harpswell.
Located less than 10 minutes to Brunswick and under 40 to Portland, this 2008 quality 
constructed home is in a seaside community w R.O.W. to Middle Bay. Enjoy Harpwell's 
trails, markets, restaurants and low property taxes. Home has quiet setting, the first 
floor master bedroom boasts a fireplace, walk-in closet, and en suite bathroom. The 
French doors from the dining room lead you to the spacious s 3-season room, where 
you can sit and gaze out the over-sized windows to the ocean. The open kitchen design 
is great for entertaining, 1st floor laundry, choose from the large finished room over 
garage or finished space in basement for office or crafts. Kayak from the ROW just 
around the corner or sit and admire the sea. You must put this on your list of homes to 
see before you buy. Auto 12K generator included.

Ron Hutchins 
Owner/Broker
ron@harpswellrealty.com

$659,000

safety and to avoid getting in the 
way of their work while I play. A 
glance south, through the long 
sound between Whaleboat and 
the Neck, reveals a lone boat near 
the southern end of the island, 
white and at this distance silent.
 When I reach the north end of 
Whaleboat, I’ve hit my rhythm at 
last, where I can paddle ten miles 
with no thought more significant 
than noting the whistling wings 
of a scoter or the social gabbing 
of long-tail ducks. I can forget, for 
a moment, the threat of the pan-
demic, which has shut down much 
of the world--the industrial world, 
I ought to say. The farms, rice pad-
dies, street markets, and villages 
must be bustling still, in the Third 
World countries in South Ameri-
ca, Africa and Asia. When your yak 
needs to be fed, it needs to be fed. 
When the taroe needs to be har-
vested it won’t wait. But for most 
whose occupations do not focus 
on immediate subsistence, the 
world has ground to a halt. 
 The west side of Whaleboat 
Island is rocky and overhanging. 
The gray plates of schist and shale 
are tipped on end and leaning. 
The islands of Casco Bay tend to 

have a tilt to them, sheer on one 
side and rising gradually on the 
other. Tectonic forces and glacia-
tion deformed the bedrock, first 
rippling it by squeezing it inward 
then gouging out bays and filing 
off sharp ridges. Whaleboat Island 
leans westward as though about to 
set off into the sunset. So far it has 
failed to do so.
 At the southern tip of the island 
the beacon corrodes quietly, rust 
blistering the white painted metal. 
On my chart the light is annotated: 
Fl 6s 47ft 4M. Flashing every six 
seconds, 47 feet high, visible from 
4 miles. There is nothing quaint 
about this light, unlike the pic-
turesque lighthouses at Quoddy 
Head or Owl’s Head or Pemaquid. 
It is utilitarian, a metal cage topped 
with daymarkers and light, on 
which this day a black-backed gull 
perches. Not all the white is paint.
 Nonetheless, the structure is 
reassuring. It’s a symbol of compe-
tence, doing its job reliably season 
after season with minimal main-
tenance, even while onboard ra-
dar and GPS make this and all the 
other aids to navigation in the bay-
-nun buoys, can buoys, daymark-
ers--superfluous to most boaters, 
who can follow a screen in fog or 

in darkness and bring themselves 
safely to within a few yards of their 
moorings. There’s no room on 
my deck for a GPS. A compass is 
strapped to my bow. If I need it, 
there’s a paper chart in my hatch.
 I follow Whaleboat’s eastern 
shoreline north, passing ledges and 
flats of seaweed. In the quiet water 
in the lee of a rock, a Canada goose 
is sleeping. Its neck lies flat on its 
back with its bill tucked under 
its wings. I’m only a couple boat 
lengths away. I stop paddling and 
coast. It wakes. I see it stiffen. It un-

folds its neck, slowly, keeping it low, 
its chin sweeping across the surface 
of the water. It swims slowly ahead 
until it reaches a patch of rockweed 
where it sinks even lower. I let it be-
lieve I haven’t seen it and move on.
 I make my crossing back to 
Harpswell Neck to what used to be 
the Etnier place, then head north 
to the fuel depot, Sunset Cove, 
Packard Cove, the Oven, and into 
the moorings at Allen’s Seafood.
 For three and a half hours I’ve 
kept my social distance, having 
come no closer to another human 

being than that lobster boat, which 
caught me with its flattening wake 
after the wave had traveled more 
than a mile.
 Perhaps social distancing (a 
tiresome phrase for a tiresome con-
dition) would be more bearable if 
we had names--something like the 
loon--for the spaces we are sup-
posed to keep between us. When 
we stay home so we aren’t infecting 
others or ourselves, that distance 
could be called an obligation. “No, 
I didn’t go out. I scrimped on toi-
let paper and kept an obligation 
between me and everybody else.” 
The six feet we maintain when we 
do have to go out for necessaries 
could be referred to as a courtesy. 
“At Hannford’s folks were so po-
lite, maintaining at least a courtesy 
between carts the whole time.”
 We ought to aspire to do no 
worse than the loons, who know 
how to keep their distance while 
keeping in touch. Their hooting 
and yodeling carries across the 
bay on the silver water, informing 
their neighbors that they are well 
and still in residence. Lonely for 
the moment, the season will soon 
change, and they will pair up and 
get on with feeding and breeding, 
the business of life. ⚓

continued from previous page
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unteers are welcome to help with 
food distribution. 
 Presently, MSAD 75 families 
who would benefit from food assis-
tance can pick up pre-boxed meals 
on Wednesdays from 12-1pm at 
Harpswell Community School, 
Bowdoin Central School and 
Bowdoinham Elementary. Pick 
up at Mt. Ararat Middle School is 
Wednesday from 11am-2pm.
 Since 2016, Mid Coast Hunger 
Prevention Program (MCHPP) 
has been bringing their mobile 
food pantry to Harpswell each 
month. When Harpswell resident 
Mary Coombs was volunteering 
with the food truck in April, she 
realized that there was more de-
mand than could be met. Together 
with some friends and members of 
the Harpswell Santa Fund, she or-
ganized a local, supplemental food 
pantry at Bailey Island’s Library 
Hall.
  “We don’t provide cooked 
meals,” Coombs says, “but we aim 
to help people stock their pantries 
with dry goods, non-perishable 
items and some meats and pro-
duce, thanks to several generous 
donations.”
 The Harpswell Santa Fund Sup-
plemental Food Assistance pro-
gram is open for pick-up on Tues-
days from 10-11:30.
 “We decided on that time be-
cause Harpswell Aging at Home 

also has a Lunches To Go pick up 
on the same day. We thought it 
would make things easier if peo-
ple only had to leave home once 
to access both services,” Coombs 
explains.
 Initially, Coombs’s idea was to 
fill in the gaps on the weeks that 
the MCHPP food truck wasn’t 
available. Since then, donations to 
MCHPP have allowed the organi-
zation to partner with the Town 
to host weekly food mobiles in 
Harpswell. Food pick-up is at the 
Harpswell Recycling Center on 
Thursdays from 10-11:30am, April 
23 through June 24. Drive through 
service with pre-packaged food al-
lows for minimal contact between 
those picking up and the distribu-
tors.
 Harpswell Aging At Home, host 
of the ever-popular Lunch with 
Friends, has had to change the for-
mat of their lunches recently. This 
spring, they’re providing “Lunches 
To Go” for weekly pick-up at the 
Orr’s Island Schoolhouse on Tues-
days from 10:30-12:45. On April 
21, they distributed 350 meals.
 “There are lots of seniors with 
health conditions in town who 
shouldn’t go to grocery stores right 
now,” says Surrey Hardcastle, chair-
person of the HAH Food Commit-
tee. While some of them are able to 
pick up the meal provided, HAH 
will  deliver to their homes as need-
ed. Volunteers are also available to 
shop for seniors.
 Like Art Howe, Hardcastle 
speaks of the generosity she en-

counters daily. “Every week I get 
calls from people asking if they 
can pick up meals for their neigh-
bors. People keep volunteering to 
shop, cook and make monetary 
donations. We’re sending out 350 
or more meals a week that are all 
donated.”
 Most of the food provided for 
Lunches To Go is donated and 
prepared by community mem-
bers. When additional items are 
needed, HAH attempts to pur-
chase food and ingredients as 
locally as possible - from near-
by wharves, local chefs, caterers, 
restaurants and stores. Many of 
them also donate a portion of the 
food necessary.
 Hardcastle says that the sys-
tem works best when people call 
ahead to pre-order their meals so 
HAH can ask them about dietary 
restrictions and food preferences 
and allow volunteer cooks time to 
prepare. Plan to place your order 
by the Sunday prior to Tuesday’s 
lunch.
 For years, local gardeners 
have been growing produce with 
a mind to feed their neighbors. 
At Mitchell Field, the Harpswell 
Community Garden is comprised 
of personal gardening plots along 
with a Common Good Garden, 
where volunteers grow vegetables 
that are donated to the Mid Coast 
Hunger Prevention Program. 
Most of the produce is distributed 
in Harpswell through MCHPP’s 
food mobile.
 Judith Stanton, who coordi-
nates the community garden, and 
Mary Ruchinskas, who oversees 
growing for the common garden, 
estimate that they have donated 

an average of 1,600-1,800 pounds 
of produce for each of the last five 
years.
 Growing this much produce 
requires dedication on the part of 
the gardeners and the assistance of 
volunteers, like Bowdoin students 
who help out on Common Good 
Day and Apogee Camp, which 
usually partners with the garden 
during part of the summer as a way 
of giving back to the community.  
With partnerships like this uncer-
tain this summer, the gardeners are 
trying to grow more efficiently and 
simplify the tasks at hand.
 For this growing season, “we de-
cided to focus on a smaller variety 
of crops that are most popular and 
give the best yield, hoping to in-
crease our production of produce,” 
says Ruchinskas.   
 The community garden is also 
seeking to hire a part-time garden 
assistant this summer.
 Whether volunteering or rent-
ing a plot for personal use, gar-
deners don’t have to worry about 
close contact with many others. 
It’s rare that more than  two or 
three people are working at the 
garden at a time, with plenty of 
space between plots.
 Asked what might assist their 
efforts, Ruchinskas replies, “Well, 
we’d love a little tractor.”

Ways to participate or 
donate
MSAD 75 Food Services: to help 
package or distribute weekly 
breakfasts & lunches, contact Katy 
DiCara, Food Services Director 
at 207-729-9961 ext. 1025 or dic-
arak@link75.org.  Pick up meals 
on Wednesdays at Harpswell Com-

munity Schold, Bowdoin Central 
School or Bowdoinham Elemen-
tary, 12-1pm; Mt. Ararat Middle 
School 11am-2pm
 Harpswell Santa Fund Supple-
mental Food Assistance Program: 
to help package or distribute food, 
contact Mary Coombs at 207-417-
5102 or maryatcooks@gmail.com.  
Donations of non-perishable foods 
can be dropped off at the Cundy’s 
Harbor Community Hall, Library 
Hall and The Harpswell Anchor 
Office. To make a monetary dona-
tion: www.harpswellsanta.org. Pick 
up pantry items at Library Hall on 
Tuesdays, 10-11:30am.
 Harpswell Aging at Home 
Lunches To Go: to shop, cook, 
distribute lunches or pre-order a 
meal, contact Surrey Hardcastle at 
833-0092 or surreysh@comcast.
net. (Please pre-order meals by the 
Sunday before distribution, if pos-
sible.) To make a monetary dona-
tion: https://www.hah.communi-
ty/donate.html.
 Mid Coast Hunger Prevention 
Program: Donations can be sent to 
12 Tenney Way, Brunswick, Maine 
04011. Please add “Harpswell mo-
bile pantry” in the memo line or 
make an online donation at https://
www.mchpp.org/donate/ and in 
the notes section include “Harp-
swell mobile pantry”. 
 Harpswell Community Gar-
den: To volunteer or donate con-
tact Judith Stanton at 376-7888 
or jws77@me.com. Garden plot 
rental application s and informa-
tion about the part-time garden 
assistant position can be found at 
www.harpswell.maine.gov under 
the “Things to Do” tab at the top of 
the page. ⚓

IT'S NOT CHRISTMAS BUT WE CAN STILL 
HELP OUR NEIGHBORS!

OUT OF WORK?
Are you or someone you know in need of food 

assistance due to the Covid-19 Pandemic?

EMAIL US:
harpswellsantafund2019@gmail.com

Or write a note with contact information
and mail to:

Harpswell Santa Fund
PO Box 242, H arpswell, ME 04079

DONATION INFO:
harpswellsanta.org

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

    
    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

Response
From page 1
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Fishmoon Yoga
 www.fi shmoonyoga.com

4 Ash Point Road, 
Harpswell, Maine

karadouglas2010@gmail.com  

207-798-2756

 The studio is currently closed. 

Classes will resume when 

public health allows.

Thank you for your support 

and understanding. 

www.thedolphin.me

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

Open for the Season!
Take Out, Curbside & Boatside

Dolphin Logo-CMYK.ai 
For 4-color process printing

Dolphin Logo-Spot.ai 
For Spot PMS color printing

(Blue: PMS 7469 - Tan: PMS 7535)

Dolphin Logo-Grayscale.ai 
For black only printing

Dolphin Logo-WHITE.ai 
To reverse out of color background

Interested in area events?
Visit www.harpswellanchor.com Calendar

You’ll find a variety of events from around the region

In Memory
Elizabeth Clark (Leland) Eastman

Elizabeth Clark (Leland) Eastman, 94, died Monday, March 23, 2020 in Bath. She was born Septem-
ber 30, 1925 in Natick, MA to Robert S. and Mary E. (Lewis) Leland. Elizabeth attended Middle and 
High School at Dana Hall in Wellesley, MA. She left  Massachusetts as a young adult. 

On February 14, 1965 Elizabeth married John D. Eastman Jr. in North Conway NH. Her years of 
marriage were spent in the Cundy’s Harbor area. She and John owned camps at various  locations in 
Maine, where they enjoyed snowmobiling, hunting and fi shing. She served on the planning board for 
Carrabassett Valley, the town of their most recent camp. Th ey also enjoyed traveling and for many 
years spent their winters in Florida. 

Elizabeth was well respected for raising Maine Coon cats. Because of her excellent reputation as a 
breeder, her cats were very sought aft er. She became involved in the association and served as a judge 
for local as well as European cat shows. She also had several golden retriever dogs over the years the 
latest being a dog named Michael. She was also quite accomplished in sewing and knitting. Liz had a 
very independent, no-nonsense, yet very generous and thoughtful spirit. She enjoyed a good laugh, 
but had little time for sorrow and self pity. She will be missed. 

She is survived by her in-law family, sisters-in-law, Mary Welner of Brunswick, Lillian Everhart, Lu-
cille Eastman and Virginia Eastman and partner Michael Noyes, brother-in-law Herbert Eastman 
and wife Suzanne all of Cundy’s Harbor, many nieces and nephews. Interment will be at Cranberry 
Horn Cemetery, 252 Cundy’s Harbor Rd. in Harpswell. Th ose who wish may make a memorial con-
tribution to the Cranberry Horn Cemetery Association, c/o Jennifer Stuart, P.O.Box 653, Harpswell, 
ME 04079. 

To leave a note of condolence or share a memory, please visit www.brackett� .com.

Residential Sitework Specialists

Please call US!! 207-729-4710 or 207-721-0155               
26  Keri Drive, Harpswell, ME  04079

Septic Services

• Septic tank Cleanings • Holding tank Cleanings
• Septic System Repairs & Maintenance 

• Licensed Septic system Installers • Shoreline 
Stabilization • Ledge Removal-Blast free • Lot 
Clearing-Tree & Stump Removal • Road & 
Driveway Work • Foundation Excavation • 
Drainage installation • Utilities Prep • Island work 
welcome! (Barge services available)  

Topsoil, Dark bark mulch, Pitch black mulch, Sands, 
Gravels, Crushed stone & ECM. 

Join Our Team!
• Operating Foreman
• Dependable Class A or B Truck Drivers
• Septic Technicians

Will Train the Right Person!
Apply in person at 26 Keri Drive, Harpswell or send 
your resume to webberenterprises@outlook.com

Material Deliveries of

Brunswick Rotary Recognizes  
Six Paul Harris Fellows in 2020

On September 17, 2019 the Brunswick Rotary Club, Rotary Interna-
tional, and Harpswell lost a wonderful soul with the death of Walter 
“Doc” Phillips. Doc was a long time (40+ years) member of Rotary, 
a multiple Paul Harris Fellow, a wonderful husband and father, and a 
true gentleman. His contributions to his various communities and to 
Rotary are virtually unequalled. He set the bar high with his dedication 
and generosity and his passing has left a deep void in all our hearts.
 In his memory, Brunswick Rotary Club member and former Pres-
ident, David Taft, challenged his fellow club members to commit to a 
five year donation to the Rotary Foundation in Doc’s memory, hoping 
to draw five Rotarians into the challenge.  Twenty Rotarians accepted 
the challenge, and starting this year, four will be recognized as Paul 
Harris fellows annually.  Two other members completed the donation 
requirement this year so a total of six Brunswick Club Rotarians will 
receive recognition this year during a special Zoom meeting to be held 
at noon on Monday, May 4.
 The award was named for Paul Harris, a Chicago lawyer who start-
ed Rotary International with three business associates in 1905.  The 
presentation of Paul Harris Fellow recognition is The Rotary Founda-
tion’s way of expressing its appreciation for a substantial contribution 
to its humanitarian and educational programs.
 Members receiving the Award this year include Larry Fitch, Stacy 
Frizzle, George Gilmore, Don Kniseley, Norah Maling, and David Taft.
 In addition, the Club has created an annual Walter “Doc” H. Phil-
lips Memorial Award.  There will be a permanent plaque mounted at 
the Harpswell Town Office Building with places for each awardee’s 
name to be engraved.  Each awardee will receive a momento in rec-
ognition of their achievements to be awarded at a Brunswick Rotary 
meeting. This award will initially be funded by monies given to the 
Brunswick Rotary Club in Doc’s memory.  The first recipient that will 
be recognized in a formal ceremony when possible is Linda Blanton. 
Linda epitomizes everything that the Walter H. “Doc” Phillips Award 
stands for:  she is dedicated to her community, to education, and to 
the environment, and we will look forward to sharing full details on 
why Linda was selected as our first recipient during a dedicated award 
ceremony.
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BY J I M L AUGH R E N

Surely a food that is boiled (per-
haps steamed or broiled) before 
eating, is one we can depend on 
to keep us isolated from the much 
smaller “bugs” wreaking havoc 
with society at large. And there’s 
something wonderful, even here 
in the heart of lobstering, some-
thing luxurious, about sitting 
down to dinner with that lovely 
red crustacean on the plate in 
front of us.  
 Self-quarantining doesn’t have 
much upside but there are at least 
flecks of silver within these recent 
clouds. One is the chance to slow 
down, to linger over the table 
with our loved ones – or whom-
ever by chance we’ve ended up 
sharing space with. Another is the 
chance to walk outside, midday, 
instead of heading back to work, 
and seeing what our beautiful 
surroundings have to say when 
we’re willing to listen. Sprigs are 
sprouting and croci are crocus-
ing and those gorgeous sweeps 
of field and meadow are putting 
on the green. Amidst the death 

out there, new life is thriving all 
around us.
 That’s not to say we’re im-
mune. Just that we are all smart 
enough to practice self-preserva-
tion. Folks passing by smile and 
wave and chat with neighbors, 
though these days from across the 
road, not face to face. People will 
still die, of something, even here; 
that’s how life works. And those 
losses will wrench hearts, but we’ll 
not increase the odds, in part be-
cause we have the good fortune of 
space and ocean and wonderful 
sea breezes surrounding us. 
 Having recently switched ad-
dresses from Chicago to Harp-
swell, I can’t imagine what this 
experience would be like living 
on the 36th floor of a mid-city 
high rise. In place of stepping 
out my front door and watching 
the birds at the feeder, saunter-
ing through the salty sweet air to 
the mailbox or stepping into the 
barn for an armload of firewood, 
would be the gauntlet run of car-
peted hallways and who-knows-
what lingering germs, waiting for 
the elevator and hoping it’s emp-

ty when it arrives, stepping into 
the car and trying not to breathe 
or touch anything for thirty-six 
floors – heaven forbid you should 
stop on the 32nd floor and then 
the 26th and the 18th and a 
sneezy sniffler gets on with you – 
until, finally, you reach the lobby 
and dash to the revolving doors 
and out into the air.
 That all used to be wonderful: 
the high floor, the speedy eleva-
tors, the smiling faces in the lob-
by – and there were smiling faces, 
and a friendly doorman, too. But 
now.…
 Last night I stepped out on 
my porch and watched the rain 
and lightning and followed lights 
across the sound as two vehicles 
wound north on Orr’s Island. Just 
me. And the rain. My wife tucked 
safely in bed, cats inside the door 
awaiting my return. I think I’ll 
seek out a couple of lobsters for 
dinner tonight. Don’t have to go 
far, maybe a phone call or two 
can hook me up. Kind of a cel-
ebration. Just for being here, in 
Harpswell. Enjoying lobster in 
the time of corona. ⚓

“The Great Window Shopping Event”
You point, we pick, package, and deliver to you 

outside the door.  Puzzles, games, slot cars & track 
sets, kites, gliders and great tasting dehydrated and 

freeze-dried foods for emergencies.
Open Fridays 9-1 and Sundays 2-4

20% of your purchase will be donated to your local 
EMS & Fire Depts. 

SUPPORT FIRST RESPONDERS & LOCAL BUSINESS!

147 Bath Rd, Brunswick (Shaws Plaza) 
FMI call 207-833-5257 or email: h2o@h2outfitters.com 

•Septic Services  
•Tank Cleaning
•Line Jetting
•New System
  Installation
•Sitework
•Excavation

*Family owned 
and operated

Proudly serving our community since 1962Proudly serving our community since 1962

Enjoying Lobster in the Time of Corona
Merriconeag Grange #425 

Awarded Bicentennial Grant
The Maine Bicentennial Commission (Maine200) recently 
awarded its second round of Bicentennial Community Grants, 
disbursing a total of $432,290 amongst 133 successful applicants, 
including $2000 to the Merriconeag Grange #425. This grant has 
been matched generously by a donation from a Grange mem-
ber. Voices of Harpswell: Past, Present, Future will consist of 
recording the personal recollections of citizens describing their 
lives and experiences in Harpswell. The project will attempt to 
capture the diversity of its residents and the importance of Harp-
swell people to the stories and traditions of Maine. Preservation 
of several earlier recordings plus a small exhibit and a video are 
also planned, plus a newly added section on the impact of the 
current  pandemic to Harpswell. Produced in conjunction with 
Harpswell Community Television and the Harpswell Historical 
Society, the recordings will become part of the permanent record 
of the Town.  
 COVID-19 has delayed the start of the recordings, but the proj-
ect will begin when the Maine state of emergency ends. “While the 
current emergency situation requires postponing some bicenten-
nial events, we are confident that these grant awards will enable 
continued planning and will soon serve to bring us all together in 
celebration when it is safer to do so,” said Senator Bill Diamond, 
chair of the Maine Bicentennial Commission.
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BY ROBERT “BUTCH” LAWSON

Just ahead of the Carona craziness, 
I had a couple of appointments 
with a new-to-me acupuncturist. 
Rather than the usual treat-the-
symptoms approach, which I have 
always appreciated from my past 
practitioners, this one took a drill 
sergeant approach and laid out a 
plan. A directive, really. On paper. 
With bullets and numbers. Be-
fore I even paid her, I wanted my 
money back. It’s pretty clear that 
we have differing views of what is 
good for me. I didn’t ask for a dif-
ferent lifestyle; I just want to feel 
better and hurt less. Why can’t I 
just take a pill?
 “Spend 20-30 minutes a day 
on your exercise bike,” she said, 
as if everyone happens to have 
one somewhere in the house 
like they have refrigerators and 
micro waves. Exercise bike? The 
last time I remember sitting on 
a bicycle seat was 60 years ago, 
not long before my driving test 
in Brunswick on a snowy De-
cember day. Since that day, I 
have never wished I had a bicycle 
handy, although I now know that 
the seats were much more com-
fortable then. It says a lot about 
the poor seat designs installed on 
today’s affordable exercise bikes 
that there is a large market for 
padded and relieved replacement 
seats that don’t cut off a man’s 
circulation to important points 
South of his belt buckle. Howev-
er, since I pay this professional a 
lot of money for her advice and 
treatments, I now have an exer-
cise bike with a new, expressly-

made-for-skinny-old-guys seat 
installed. “Cloud 9” sounded like 
just the seat model I should be 
looking for, so I snagged it for 
only about what I paid for the 
bike. Expense aside, I can see this 
exercise bike being a nifty spot in 
the basement to hang car wash-
ing paraphernalia to dry. Stay 
tuned for some handy tips on 
how to explain to your medical 
professionals why your resting 
heartbeat is still the same num-
ber as the safe internal tempera-
ture of a smoked pork shoulder.
 “Let’s cut out the sugar and 
caffeine in your diet,” she said 
without a hint of appreciation for 
the joy that sweet stuff gives me.
 “How about in my morning 
coffee?” I asked.
 “Oh no,” said she. “Let’s get off 
coffee and sugar and onto herbal 
tea. You’ll be fine with that and 
you can add a good cinnamon 
and lemon or mint to flavor it up 
if you want.”
 I now know “herbal tea” to be 
an oxymoron.
 On the way home from this, 
my first appointment with her, I 
bought some of the exact brand 
and flavor of herbal “tea” she sug-
gested. At the house, I set some 
water to boil and, while waiting, 
read the ingredients on the box 
of little bags. The kitchen and 
then the whole house filled with 
the scent of flowers and spices 
as the bag steeped in the mug of 
hot water. I looked on the list of 
ingredients to see just which tea 
was in there and I found none. 
No tea. No caffeine. No reason 
why this stuff should be the first 

taste I encounter in the morning. 
Thin, warm, potpourri water that 
is not and never will be tea, much 
less an acceptable replacement for 
my morning coffee. The kitchen 
filled with the same overpowering 
smells one encounters in the cos-
metics department at any Macy’s. 
Nope. Coffee stays. Folger’s Black 
Silk Extra Bold with some cream 
and sugar. Cream, not some 
weak derivative of cows’ milk or, 
God forbid, some other vegeta-
ble-based laboratory concoction. 
And, yes, a teaspoon of sugar.
 We have some negotiation 
to do, she and I, and this is just 
the proverbial tip of the ice-
berg. Next time I’ll talk about 
the other challenges she has is-
sued and her remarkable abili-
ty to totally ignore my protes-
tations. This getting healthier 
business is starting to take up 
a disproportionate amount of 
my time. ⚓

Those Pesky Plans

Seaside Creations

Thank you to all the frontline workers for putting your lives on the
line for us and keeping us all safe.

We appreciate everything you do – you are our heroes!
Maine Strong – America Strong!

We’ll be back soon...
Thinking of you all, The Robbins Family

47 Washington Avenue • Bailey Island • 207-833-6645

Th e Town of Harpswell and the Mid Coast Hunger Prevention Program are pleased 
to announce that due to the generosity of donors MCHPP will be hosting weekly 
food mobiles in Harpswell.  
 • MCHPP Mobile Food Pantries 
 • Th ursdays, April 23 through June 25
 • 10:00 to 11:30am 
 • Harpswell Recycling Center
 • Food is pre-packaged
 • Drive through service – Stay in vehicle

Donations can be made to Mid Coast Hunger Prevention Program, 12 Tenney Way, 
Brunswick, Maine 04011. Please add "Harpswell mobile pantry" in the memo 
line or  make an online donation at https://www.mchpp.org/donate/   and in 
the notes section include “Harpswell mobile pantry”. 

Join Today Volunteer Firefighter Phil Taylor helps install 
a banner thanking Harpswell first responders for their life-sav-
ing service outside the Orr’s and Bailey Islands Fire Department 
station on Orr’s Island. Our first responders are already heroes, but 
never more so than now. The banner, which was made by Banana 
Banners of Bowdoinham, was paid for by members of the OBIFD 
Board of Directors without dipping into department funds. During 
the COVID-19 pandemic, the commitment of local first responders is 
particularly worthy of community support. (Photo by Bob Garver)
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industry relies very heavily on export 
markets, including restaurants, to 
buy and sell their product. The infra-
structure that supports the industry 
includes seafood dealers, wholesalers, 
restaurants, and cruise ships, which 
are currently suffering in response 
to closures, shelter-in-place recom-
mendations, and travel restrictions. 
The infrastructure that supports lo-
cal commercial fishermen is virtually 
nonexistent at this point, leaving a 
void in the market with long-term 
effects that have yet to be seen. 
 There is, however, a market for 
fresh Maine seafood on the local 
level. “People are looking for Maine 
lobster, especially here in Maine, so 

a lot of lobstermen are taking ad-
vantage of this opportunity right 
now, not to make a living or to cre-
ate a whole new business, but to get 
by. What’s happening right now is a 
bandaid. It’s not going to be like this 
forever,” said Monique Coombs, Di-
rector of Marine Programs at Maine 
Coast Fishermen’s Association. “We 
[MCFA] are trying to make sure that 
people keep eating Maine seafood, 
even after all this is over.”
 Local fishermen have taken it 
upon themselves to use ingenuity 
to survive in a way that hasn’t been 
done before. “Fishermen are very 
resilient. We get something in our 
heads, we’re going to make it work. 
We just adapt to whatever they throw 
at us. We make ends meet,” said lobs-
terman Gary Hawkes, Jr. 
 Several wharves, including 

Hawkes’ Lobster in Cundy’s Harbor, 
Pott’s Harbor Lobster in South Harp-
swell, and Allen’s Seafood on Harp-
swell Neck, have been selling seafood 
(mostly lobsters, clams, crabs) direct-
ly to consumers at prices that fall well 
below average for this time of year in 
a typical market. “It’s like a farmers’ 
market. Everybody who is here is 
either a fisherman or family. We’re 
helping them. We’re not doing this 
for us. Bring your stuff here, we can 
move it,” said Albert Rose, who owns 
Allen’s Seafood. 
 “There’s no question that this 
idea has traction. For the past five or 
ten years, people have liked the idea 
of trap to table and farm to table. 
This is a forced-hand seafood ver-
sion of that,” said Tom Santaguida, 
a lobsterman who has been helping 
with direct sales to consumers at Al-
len’s Seafood. “People want to know 
who we are. Just like when I go to 
the farmers’ market, I want to talk to 
the farmers and find out about their 
farms.”
 According to Santaguida, this is 
an opportunity to forge new con-
nections, and educational exchanges, 
between consumers and fishermen, 
who are often reluctant to participate 
in conversations with curious on-
lookers during the height of the busy 
season. “People who buy lobsters ev-

ery week from our wharf don’t even 
get this kind of connection. If they 
come at 1:00 pm, there are no fish-
ermen. If they come at the end of the 
day, the fishermen are really tired and 
might actually avoid them because 
they just can’t spend a half an hour 
talking,” said Santaguida. “This mo-
ment is good for that. Fishermen are 
happy to talk to people now. There’s 
nothing to do but stand there and 
talk. There’s a lot of education going 
on there.” 
 “The people are awesome. They 
were thanking the fishermen when 
they were walking through, and the 
fishermen were thanking the cus-
tomers. There was a ton of people 
from away who drove an hour to get 
here because they know the family 
and they want to support local peo-
ple,” said Alison Hawkes, who is in 
her first year of owning and operat-
ing Hawkes’ Lobster with husband 
Gary Hawkes, Jr. “A lot of people 
really like that idea of knowing the 
source, knowing that it’s a real fam-
ily,” said Sue Hawkes, who formerly 
ran Hawkes’ Lobster with husband, 
Gary Hawkes, Sr. 
 A little collaboration goes a long 
way in a tight-knit fishing commu-
nity, especially in a tempestuous time 
when life changes drastically by the 
day. “This is just a unique situation 

where fishermen come together. 
Normally, they’re not against each 
other, but they’re fighting for sur-
vival for themselves in the summer-
time. Now they’re coming together 
as a group, trying to take care of their 
families,” said Larry Miller, father-in-
law of Albert Rose. “In the situation 
that we’re in right now in the U.S. 
and across the world, this is one of 
the best things I could possibly say 
is going on right now. Everybody’s 
coming together doing what they 
have to do to survive.”
 “Fishermen are working to-
gether in a way that everyone can 
see. . .Within fishing communities, 
we know fishermen who are like, 
‘Screw that guy,’ but if something 
were to happen on the water, they 
would have each other’s back,” said 
Coombs. “This is a time where the 
community is able to come together 
across the board and fishermen are 
doing that and working together. It’s 
very visible. People aren’t used to see-
ing that.”
 In times of uncertainty, when the 
present is ever-changing and the fu-
ture is unknown, fishermen stay the 
course. “You’ve got to use your re-
sources and do what you do best, and 
that’s promote Maine lobster and sell 
it,” said Sue Nelson at Pott’s Harbor 
Lobster, which has been selling di-
rectly to consumers in Harpswell and 
Fryeburg on a weekly basis. “Every 
fisherman in Maine owns a piece of 
the Maine brand,” said Santaguida. 
 For more information on how to 
support local fishermen, visit maine-
coastfishermen.org/covidresources 
or find Hawkes’ Lobster, Pott’s Har-
bor Lobster, and Allen’s Seafood on 
Facebook. ⚓

Beauti� l 
Harpswell:

� e Neck and its 
45 Jewels
A faithful 

reproduction of 
the history of early 

Harpswell
$9.00

Copies available at the 
Anchor office: 

945 Harpswell Neck Rd
207-833-5100

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

Connections
From page 1

Takeout
Available

� e School House
506 Harpswell Neck Rd, Harpswell

Follow us online for takeout information.

207-295-2029
schoolhouse1913@gmail.com
www.schoolhouse1913.com
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Sponsored by Orr’s-Bailey Yacht Club
Orr’s Island, ME 04066

Beginner, 
Intermediate and 

Racing Classes
For information, visit: www.obyc.org

or call Sue Baker, 207-833-7745

Summer 2020 
Sailing Program

Julia Davenport (Wilson) Stevens, 86, of Brunswick, Maine, died peacefully at Sunnybrook 
Senior Living Community on March 28, 2020. Julia (also known as Judy or Julie) was born 
in Brunswick on September 26th, 1933 to Elizabeth Davenport (Hawkins) and Dr. Clement 
S. Wilson. Aft er graduating from Brunswick High School in 1951, she attended the School of 
Nursing at Massachusetts General Hospital in Boston and became a registered nurse. While 
at M.G.H., Julia met Joseph (Joe) W. Stevens, an engineering student at nearby M.I.T.  Th ey 
were married in 1954 and took up residence fi rst in Boston, and later in Bedford MA, while 
Joe served in the U.S. Air Force Reserves and obtained an MS in aeronautical engineering 
from M.I.T.  During this period the couple began a family which quickly grew to include fi ve 
children and prompted moves to Concord, and later Acton MA, where they resided for more 
than thirty years.  In addition to being a busy mother, and later grandmother, Julia was ardently 
involved in volunteering for her community, pursuing interests in public health, public hous-
ing, local and state politics, education and music. She was a member of the Acton League of 
Women Voters from 1963 to 1990 and served as its President for several years. She also served 
on the board of the Acton Housing authority from 1971 to 1974 and served on the Acton Board 
of Selectmen from 1974 to 1979.  In addition to her volunteer work, Julia worked as a nurse 
in Acton - fi rst at the offi  ce of physician Mary Donald MD, and later at Cooperative Elder Ser-
vices. Julia adored music, sang in the choir of the Church of the Good Shepherd in Acton, and 
taught piano to many local youngsters. 

Julia’s professional interest in nursing ultimately led her back to school to earn a Bachelor of 
Science in Nursing from Fitchburg State College (1981) and a Master of Science in Community 
Health Nursing from Boston University (1987). She subsequently became Supervisor of Acton 
Public Health Nursing Service and an Instructor of Community Health Nursing at Worcester 
State College. She later worked for visiting nurse agencies in Arlington, Cambridge and 
Somerville, Massachusetts. 

In 1993, she and Joe retired and moved to Harpswell, Maine where they became active mem-
bers of the Elijah Kellogg Church. Julia joined the local garden club, sang in the Bowdoin Col-
lege chorus, and donated time to the Harpswell Scouting Association. Julia also renewed her 
involvement with the League of Women Voters (serving as president of the Brunswick chapter 
from 1995 to 1998), joined the Board of Directors for CHANS Home Health and Hospice in 
Brunswick (1997 to 2002), and compiled a book of refl ections on her years as a visiting nurse. 
She and Joe continued to enjoy “roughing it” at their camp on White Island in Middle Bay each 
summer, preserving a decades-long tradition of hosting family gatherings. Joe died in 2010, but 
Julia remained in Harpswell along with her daughter Elizabeth until 2017, at which time Julia 
moved to Th ornton Oaks in Brunswick. 

Julia is survived by her children: Katharine L. S. Napoli (and husband Th omas) of Acton MA, 
John C. Stevens (and wife Kathryn) of Shelburne MA, Elizabeth D. Stevens of Brunswick ME, 
Matthew W. Stevens (and wife Pamela) of Holden MA, and Mark H. Stevens of Boston MA.  
Julia is also survived by six grandchildren: Lisa Napoli, Laura Napoli (and husband Timothy 
Hedgecock), Patrick Napoli (and wife Kathryn), Joseph Napoli, Corey Stevens and Alina 
Stevens -and three great-grandchildren: Kyla Napoli, Sydney Napoli, and Violet Hedgecock.  
Julia is also survived by her sister Mary (Wilson) Carpenter and her husband Kenneth of 
Newton MA. She was pre-deceased by her brother Clement S. Wilson Jr., but is survived by his 
wife MaryLouise of Greenfi eld MA, and by numerous beloved cousins, nieces and nephews. 

Julia’s family wishes to thank her doctors and many wonderful caregivers of recent years, 
especially Frances (Cookie) Lemieux, the staff of Sunnybrook Senior Living, The Highlands, 
Thornton Oaks, and CHANS health and hospice workers. Th e family is also very grateful to 
Reverend Carolyn Eklund of St. Paul’s Episcopal Church in Brunswick. Due to the current 
pandemic crisis, a memorial service and interment will be scheduled at a future time through 
Brackett Funeral Home.   

In lieu of fl owers, the family is grateful for donations in Julia’s memory to any of the charities 
below: Unicef USA https://www.unicefusa.org/, Good Shepherd Food Bank of Maine https://
www.gsfb .org/, League of Women Voters https://www.lwv.org/voting-rights, Coronavirus 
Relief Fund https://www.globalgiving.org/projects/coronavirus-relief-fund/.

Memories and condolences can be shared at www.brackett� .com.  

In Memory:
Julia Davenport (Wilson) Stevens

1933-2020

Practical Ways to Support Small Business: 
 
• Buy a gift card for later: Many small businesses that have 
had to close are offering gift certificates at discounted rates 
for when they open back up. Look on business’s websites and 
social accounts.
• Skip the refund and take a rain check: If you paid in advance 
for an event, such as theater or concert tickets, a class, or a 
service, consider taking a credit for the future instead of ask-
ing for a refund. 
• Commit to future work: While right now may not be the best 
time to start that home renovation project, your contractor 
will appreciate you committing to future projects when busi-
ness opens back up. 
• Shop (local) online: Local shops and vendors may have closed 
their (physical) doors, but many still run online shops. Look 
for them on social media or check the business’s website for 
links to their online marketplace.
• Look for virtual classes: Now may be a good time to brush up 
on your skills through an online course.
• Get take-out or delivery: Many restaurants and breweries are 
now offering takeout and delivery options. 
• Write an online review: This is a good time to finally get 
around to reviewing your favorite local business.
• Like and share on social media: Help your favorite business 
reach a broader audience by liking and sharing their informa-
tion on social media. This will help them reach future cus-
tomers and gain more exposure.
• Tell your businesses that you appreciate their work: These are 
tough times! Keep moral up by reaching out to the businesses 
in your community and letting them know that you appreci-
ate their hard work. ⚓
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When asked what he thought 
about the MLB’s response to the 
pandemic, Merrill said, “I’m very 
far removed from those kind of 
decisions… I think that, if any-
thing, they may have waited a little 
bit longer than they would have if 

they had known what was coming. 
But hindsight is always 20/20, and 
right now it looks like they cleared 
them out of there soon enough 
to avoid any great detriment. The 
ballparks are empty and people 
are home taking care of their fam-
ilies like they should be.”
MLB stands to lose a lot of money 
due to these necessary delays. The 
leagues thirty teams generated 
around 9.9 billion dollars in reve-

nue during the 2018 season, or al-
most 330 million dollars per team. 
This postponement will no doubt 
have a significant impact on their 
plans moving forward.
While Major League Baseball 
has been temporarily affected 
by COVID-19, its little sibling, 
Minor League Baseball, may be 
changed more permanently by 
this pandemic. MLB was already 
considering closing down quite a 
few MiLB teams before the coro-
navirus, and according to Merrill, 
there’s a good chance that thirty 
or forty minor league teams will 
be eliminated. While the Portland 
Sea Dogs don’t seem to be on the 
chopping block, there are many 
similar teams across the country 
that are, and MLB’s lack of rev-
enue for the foreseeable future 
could push them towards shutting 
down more teams than previously 
anticipated.
“Just picture the Portland Sea 
Dogs without a team,” Merrill ex-
plained. “They draw close to half 

a million people. It’s fan-friend-
ly. They’ve got probably in the 
neighborhood of 30 full-time em-
ployees, plus all the part-timers 
with concessions, ticket sales, and 
parking, let alone the money that 
is spent from housing and feed-
ing the people and teams coming 
in and out. That would be a ma-
jor setback for any city like Port-
land, and while the Sea Dogs don’t 
seem to be at risk, many teams 
similar to them are. I think that’s 
a real tough thing to swallow, and 
I hope they would find a way to 
avoid that.”
Merrill went on to say that one of 
the best parts of the minor league 
is that it gives a lot of talented 
players a second chance at playing 
professionally. 
“The evaluation procedure and 
the draft, it’s not an exact science, 
and there’s always somebody, an 
undrafted player, an independent 
league player, who ends up mak-
ing it to the major leagues,” said 
Merrill. “And now to cut out for-

ty teams, that’s a lot of kids who 
don’t get that chance. Having 
spent a long time in the minor 
leagues myself, I really have com-
passion for those kids.”
As for when the major league sea-
son will restart and what it will be 
like when it does, Merrill says that 
he has no idea. “The mandates 
that they’re handed will determine 
the degree to which the game re-
turns to normal. As to when that 
would be, at this point that’s just 
pure speculation.”
Regardless of what they end up 
doing, one thing is certain: it will 
be a long time before things return 
to normal, both for baseball and 
its fans. ⚓

Baseball
From page 1

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

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

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

locations throughout Harpswell 

Harpswell Neck Physical Education Association
We wanted to give you a quick update on how we're responding to the 
COVID-19 pandemic. In light of the shelter-in-place order and best 
practices suggested by the USTA, this is a hard decision for HNPEA, 
but we must keep the tennis courts closed during this time. It is our re-
sponsibility of tennis providers to closely assess our local environment 
and restrictions during this time. We have shared the April 4, 2020 
USTA statement in its entirety to share more insight on that decision. 

“Based on the recommendations of the USTA COVID-19 Advisory Group, 
the USTA believes that it is in the best interest of society to take a collective 
pause from playing the sport we love,” the statement says.
“Although there are no speci� c studies on tennis and COVID-19, medi-
cal advisors believe there is the possibility that the virus responsible for 
COVID-19 could be transmitted through common sharing and handling 
of tennis balls, gate handles, benches, nets posts and even court surfaces.”
“As a result of this, the USTA and HNPEA asks that as tennis players we 
need to be patient in our return to the courts and consider how our deci-
sions will not only a� ect ourselves, but how our decisions can impact our 
broader communities. 
In the meantime, we encourage everyone to stay active and healthy with 
at-home exercise and creative ‘tennis-at-home’ variations.”                                                          

When the stay healthy at home order has been li� ed or modi� ed, 
and HNPEA meets the standards in the State of Maine Guidelines, 
we can safely open. Due to lack of funding and staffing we cannot 
properly clean and sterilize after each use. 
HNPEA knows the importance and is taking every precaution to 
help keep all participants safe. 

     Be Smart       Be Safe       Stay Healthy               

Get the Harpswell
Anchor Online!

Get your Harpswell news
througout the month!

Harpswell 
Anchor.com

One year subscription

only $11.99!
Sign up at: www.harpswellanchor.com

Online subscribers have 
access to all issues 
back through 2007!
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Though I still find it hard to artic-
ulate my enormous appreciation 
to each and every person, near 
and far, who has touched my life, I 
thank you all from the deepest re-
cesses of my heart.
Noel Yacobian

Thank You Representative 
Joyce “Jay”  McCreight
During this tragic and grim time of 
the coronavirus, I offer a glimmer 
of hopeful health news in our state 
that understandably may have gone 
unnoticed. I am referring to the re-
cent signing by Governor Mills of a 
small but mighty bill, LD 1855, ini-
tially sponsored by my wonderful 
ME House Representative Jay Mc-
Creight. LD 1855 calls out the real-
ity that many of our young people 
with mental illness do not seek the 
care they need partially because 
our schools did not consider men-
tal health concerns as a legitimate 
reason for school absences. This 
bill expands excusable student ab-
sences to now include mental and 
behavioral health, along with phys-
ical health problems.
 Even before the heightened fear 

and anxiety caused by the current 
pandemic, many Maine students 
struggled with debilitating men-
tal health issues. According to a 
recent Maine Integrated Youth 
Health Survey, 16% of high school 
students reported that they had 
seriously considered committing 
suicide. Often the stigma associ-
ated with mental illness prevents 
students from seeking the medical 
help they need with the support 
of their school community. By al-
lowing mental health days, this law 
works hand-in-hand with school 
counselors, health care providers, 
parents and non-profits like The 
Yellow Tulip Project to encour-
age students suffering from anxi-
ety, depression and other mental 
health issues to get treatment.
 Thank you Rep. McCreight 
for fighting for the wellbeing of 
Maine’s youth and being a leader 
in smashing the stigma surround-
ing mental illness.
Karen Tcheyan

Keep the Mail Moving
During these challenging times, 
postal employees are working hard 
to ensure residents stay connect-
ed with their world through the 
mail. Whether it’s medications, a 
package, a paycheck, benefits or 

pension check, a bill or letter from 
a family member, postal workers 
understand that every piece of mail 
is important. While service like this 
is nothing new to us, we need our 
communities’ help with social dis-
tancing.
 For everyone’s safety, our em-
ployees are following the social dis-
tancing precautions recommended 
by the Centers for Disease Control 
and Prevention (CDC) and local 
health officials. We are asking peo-
ple to not approach our carriers to 
accept delivery. Let the carrier leave 
the mailbox before collecting the 
mail. With schools not in session, 
children should also be encouraged 
to not approach a postal vehicle or 
carrier.
 If a delivery requires a signa-
ture, carriers will knock on the 
door rather than touching the 
bell. They will maintain a safe dis-
tance, and instead of asking for a 
signature on their mobile device, 
they’ll ask for the resident’s name. 
The carrier will leave the mail or 
package in a safe place for retriev-
al.
 We are proud of the role all 
our employees play in process-
ing, transporting, and delivering 
mail and packages for the Amer-
ican public. The CDC, World 

Health Organization, as well as 
the Surgeon General indicate 
there is currently no evidence 
that COVID-19 is being spread 
through the mail.
 With social distancing, we can 
keep the mail moving while keep-
ing our employees, and the pub-
lic, safe.
Regina Bugbee
District Manager
U.S. Postal Service – Northern 
New England District

Support the Endangered
I am writing in support of the En-
dangered Species Act, and in op-
position to efforts by Congress to 
undermine this landmark wildlife 
conservation law. 
 The Endangered Species Act 
is a safety net for fish, plants 
and wildlife on the brink of ex-

tinction. Since President Nixon 
signed the law in 1973, hundreds 
of species have been saved from 
disappearing forever, including 
the American bald eagle, the per-
egrine falcon and the American 
alligator, and many more are on 
their way to recovery. 
 But now, some members of 
Congress are trying to weaken 
the Endangered Species Act to 
benefit developers and the oil 
and gas industry. 
Protecting endangered species is 
important to me. 
 We have a responsibility to 
future generations to be good 
stewards and protect imperiled 
wildlife and the special plac-
es they call home. Our senators 
must oppose efforts to weaken 
the Endangered Species Act. ⚓
Suanne Williamslindgren

Letters
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Join us at our 26th 
Annual Auction/
Yard Sale 

August 10-11, 2019 
Orr’s Island Fire Barn  
1600 Harpswell Islands Rd 

Hours: 
8:00am-2:00pm 
Yard Sale-Saturday & 
Sunday 
Auction will be held on 
Sunday, August 11 at 
10:00am. Pre-register for 
$5 at obifd.org 

All proceeds directly 
benefit our volunteer 
Fire & Rescue 
Department 
“Neighbors helping 
Neighbors”

technolog
consul t ing

5432 Any Street West, Townsville, State 54321      

Tel 555.543.5432   Fax 555.543.5431 

WWW.YOURWEBSITEHERE.COM

� anks to all of Harpswell’s 
� rst responders for everything 

they do for our community 
during these di�  cult days 

and every day!

Our � re� ghters and EMTs are 
truly our heroes!

OBIFD Board of Directors

� is ad was paid for with private donations from the 
OBIFD Board of Directors

PICTURE YOUR AD

IN THE HARPSWELL ANCHOR

Call us today at 833-5100



From HNPEA
We hope that you and your family are navigating this unprecedent-
ed time with strength and peace. Our hearts go out to those who 
may have been affected by COVID-19, and the front-line workers 
keeping us safe and well. This has been very scary and different, but, 
together, we will move through it.
 We are particularly mindful of the impact of closed schools 
and social isolation on young children. A couple weeks ago, we 
were delighted to remind them of happier times with personalized 
photos and messages from our camp staff. During this time of uncer-
tainty, we find it important to be hopeful and optimistic. That is why 
we are continuing to plan for the HNPEA Summer Youth program 
 We wish you and your family safe and healthy months ahead.
Sincerely,
Deborah Cornish, Youth Program Director
HNPEA Board Board Members

A Southeast Asia Good Read
Ava O’Connell and her father Bill O’Connell enjoy a Good Read in Seoul, South Korea over the Christmas and 
New Years school break. (HOTLIPS PHOTO)
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 “A Good Read”
Send your Good Read photo to
news@harpswellanchor.com

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

Specializing in Unique Coastal Harpswell Properties

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 to-
tally 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 replace and much more. $750,000

BAILEY ISLAND WATERFRONT ~ Immaculate one bedroom condo 
overlooking Mackerel Cove. Enjoy the beautiful views as well as all the 
boating activity in the Cove from either of your two decks. Recently re-
modeled to include new kitchen cabinets, granite counters, stainless steel 
appliances, window treatments and more! Close to local restaurants, a pub-
lic beach, the Giant Stairs and Land’s End. Buy fresh lobsters right next 
door! Condo is seasonal usage from April 15 to November 15. $249,500

HARPSWELL WATERFRONT ~ Build your dream home on this private, 
elevated, wooded building site. Potential dramatic ocean views over Hen 
Cove and out to open ocean. Enjoy approximately 300’ of tidal water front-
age with dock potential. Ideal location for fi shing, kayaking and small boat-
ing. Enjoy walking or biking along Bethel Point Road to the Town Land-
ing. Just a short drive to downtown Brunswick and the rest of Harpswell’s 
Restaurants and amenities. Potential for division. 
$390,000

ORR’S ISLAND ~ Centered on Orr’s Island, this 1845 Cape sits on 2.5 acres 
with gentle terrain, stone walls and nice setback from the road. Th ere are 3 
bedrooms, living room, dining room, 1 bath, attached shed. Th ere is plenty 
of space on this lot for a barn, garage or garden. Old stone foundation with 
basement area under main house. Easy walk to Lowell’s Cove. Ready for the 
owner who wants to restore an antique Cape. $275,000

BIRCH ISLAND WATERFRONT ~ Private boat access only. Come experience 
island living on Birch Island. Home is on the east side of the island which allows 
easy access at any tide at the ramp and fl oat. Cottage was built with careful plan-
ning for long term stays. Home is wired a for generator or solar power. Gas refrig-
erator and gas stove in the spacious kitchen. Great room with cathedral ceilings is 
lined with windows. Septic and well already installed. $235,000

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


