
BY TOM ALLEN

You can search a long time for an example of an 
environmental success story. Articles full of good 
news for our climate, ecosystems, and landscape are 
rare. Local writer (and yoga teacher) Kara Douglas 
has written a book describing one of those rare suc-
cess stories that took place, and is taking place, right 
here in Maine.

 Douglas partnered with another Harpswell 
resident, Peter Taylor, when Taylor’s firm, Wa-
terview Consulting, was commissioned by the 
Penobscot River Restoration Trust (PRRT) to 
pen a record of the Trust’s efforts over 20 years 
to reopen the Penobscot River to the passage of 
anadromous (seagoing, fresh-water spawning) 
fish. If there is a poster-child for this kind of 
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Local Author Pens Book on 
Penobscot River Restoration

OBIFD Online Auction: Bid Now!
See AUTHOR p. 14

Author Kara Douglas takes a row in Pott’s Harbor. (CRAIG DOUGLAS PHOTO)

On the Block Paul Bauer, right, makes a specially 
curated donation of a framed print and antique mirror to 
the OBIFD Online Auction (OBIFD.org), which runs until 
10:30 p.m. Aug. 9. Accepting the donations are OBIFD Board 
Member Margaret Broughall, left, and Fundraising Committee 
Chairman Christine Donovan-Hall, center. (THOMAS LUNDE PHOTO)

Plans Several potential options have been prepared by the school board for 
educating students this fall.  (ROBERT ANDERSON  PHOTO)

A Herculean Effort
MSAD 75 Prepares for Students to Return to School

BY K A R A DOUGL AS

A multi-tiered draft plan to reopen local 
schools has been proposed by M.S.A.D. 
75 administrators, with a goal of offer-
ing as much in-person instruction as 
state health guidelines allow. The plan 
was presented to the M.S.A.D. 75 Board 
of Directors on July 23. School will open 
to students on August 31. 
 The proposal outlines two primary 
options for the 2020-21 school year: re-
turn to in-person instruction or contin-
ue with online learning for at least the 
first trimester. For all students who re-
turn to school, there are three potential 
scenarios that the district is preparing 
for. These include: 
 Plan A: all students return to school 
five days per week
 Plan B: students are divided into two 
groups and return to school part time 
 Plan C: if it becomes unsafe to hold 
in-person classes, students will return to 
online learning.

 In a fourth option, Plan D, students 
commit to staying home for at least the 
first trimester. Instruction will be pro-
vided by teachers who may not be able 
to return to the classroom this fall.
 Families are asked to make a decision 
between virtual learning and in-person 
instruction by July 31, giving the district 
time to allocate teachers, staff and tech-
nology support for each option.
 At the July 23 school board meeting, 
Superintendent Shawn Chabot outlined 
what he calls a “crawl-walk-run model.” 
Students returning to school buildings 
will begin with Plan B. They’ll be divid-
ed into two primary groups, which, for 
the first three weeks of school, will re-
ceive two days of in-person instruction 
and three days of virtual learning. Sib-
lings will be placed in the same group. 
The first week of school will run half 
days to give staff and students time to 
adjust to new protocol. 
 If all goes well and state health guide-

See SCHOOL p. 12

BY DOUG WARREN

Calling all bidders! The Orr’s 
and Bailey Islands Fire Depart-
ment’s Online Auction is under 
way and will be open for offers 
until 10:30 p.m. on Aug. 9.
     Go to obifd.org to regis-
ter and explore the catalog of 
items up for bid. You’ll find a 
wide variety of works by lo-
cal artists and photographers, 
local experiences, an African 
wildlife safari, an antique 
Tone Bros. coffee display tin, 
a Chautauqua desk, a Jotul 
propane gas stove, as well as 
gift baskets and gift certificates 
from area businesses. The cat-
alog is also be available via the 

See AUCTION p. 13
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Coastal Canine Clippings
MOBILE DOG GROOMING SALON
We Bring the Salon to You!

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

207-833-6935
www.coastalcanineclippings.com

207.729.6544

. Letters to the Editor 

Local News Important
I have been reading the Harpswell 
Anchor since it was first pub-
lished. When we lived out of state 
(OK, we lived in Massachusetts!), 
we had a paid subscription. Each 
month I looked forward to the 
arrival of the newspaper.  We 
watched the LNG story unfold 
(and did not take sides), the Tug-
boat builder, and other news of 
Mitchell field, and our favorite 
vacation place. We bought a cot-
tage in 1996 which we rented and 
used for our own vacation.  Since 
we first rented from Bob and Kay 
Howe on Potts Point in 1989, we 
have never been anywhere else 
for a summer vacation.  Sally 
and I moved here permanent-
ly in 2013.  My grandson loves 
watching Billy and Pete Coffin’s 
Lobster boats work the Narrows 
and pass by (he has a favorite, but 
I won’t tell.)
  I was deeply disturbed this 
month to read of the idea that 
the paper might not survive the 
year.  In moving here six years 
ago, I have not only grown to 
love Harpswell more, but have 
also come to understand about 
the separate communities that 
make it up. I count four: West 
Harpswell/South Orr’s, Baily and 
Great Island/Cundy’s, but it de-
pends on one’s perspective. (It 
is of note that Orr’s and Baily Is-

lands have their own zip codes.) 
Living on Ewing Narrows we sort 
of bridge the gap (no pun intend-
ed). 
  Other than the Mountain 
Road bridge, I believe that the 
Anchor has been the single most 
important element that ties these 
communities together, and I 
think it would be a true tragedy 
to see the Anchor disappear. (I 
wouldn’t mind if the bridge dis-
appeared because it interferes 
with my view of Uncle Zeke Is-
land, but Sally says I need to get 
over it. So I bought a boat in-
stead.) I called Bob Anderson, the 
editor, and told him I would glad-
ly pay for a subscription which 
he graciously declined citing the 
benefits of free distribution for 
advertising.
  I have always tried to use lo-
cal businesses that advertise in 
the Harpswell paper as I needed 
services.  But there are many that 
don’t, and it requires local rela-
tionships to discover them. Given 
that the people from away come 
in the summer with their desire to 
enjoy Maine and spend their hard 
earned dollars, I would like to 
think that the Anchor helps them 
find great places to spend them 
right here. I do not know how 
many of them are repeat visitors, 
or how many have a subscription 
to the paper; but I would like to 

think that the Anchor could drive 
more local business with or with-
out advertising - preferably with 
- in addition to tying the commu-
nities closer together year round.
  I do not have the answer to 
this issue, but I sincerely hope 
that Bob Anderson and friends 
can find a way keep the paper 
open, at least until I haul my boat 
for the last time.
George  Cookman

Enjoys Butch
I have thoroughly enjoyed read-
ing Butch Lawson’s stories about 
his encounters with Miss Nee-
dles-and-Herbs over the last few 
months. He can tell a good story, 
and the changes to his physiology 
all sound great.  Fittingly, per-
haps, I was in ‘the reading room” 
when I read the last installment.  
 But once I was finished, I felt 
the need to send a cautionary 
note to Butch and others who 
might be interested in going the 
route of “sorcery” and “mystery 
herbal potions.”  Butch’s tone has 
always been light and designed to 
entertain, and perhaps that is why 
he chose such words.
 But herbs don’t work by sor-
cery or magic.  They have real 
and sometimes powerful effects 
on the body.  More importantly, 
if anyone is taking medications 
from someone in the AMA sys-

tem, it is important that the pa-
tient AND the AMA type DO 
know what those herbs are, since 
serious interactions can occur.  
Even common “leafy greens” and 
grapefruits can affect anticoag-
ulant and cholesterol lowering 
medications.  “Herbs” may affect 
many other types of meds.
 So, by all means, exercise, 
watch what you eat, and control 
impulses for sweets and such.  
These steps will help a great deal.  
(I’m days from 71, and am now a 
bit under my high school weight, 
without herbs).  But if you are tak-
ing meds from a “regular doc,” it’s 
important to discuss the herbs, in 
specifics, before even starting out, 
no matter how pleased you might 
make someone with the fine de-
tails of your poop.
Ev Sinnett

Thank You
Offering a note of gratitude on 
behalf of my dear, long time 
friend Ann Cort who died in ear-
ly April. As Ann’s health declined 
in the last few years I fell into 
the role of facilitating her needs 
and know first hand how many 
members ( too many to name 
individually), of this wonderful 
community were involved in aid-
ing her. 
 I would like to deeply thank, 
the OBIFD EMTS, for the many 

visits and transports they gave 
Ann. Their volunteerism and pa-
tience was commendatory. 
 Also I am very grateful to 
HAH, for the help they gave mak-
ing Ann’s home safer, she was so 
very thankful. Not to leave out 
the meals, calls, and conscien-
tious drivers, all were an enor-
mous help. 
 Another helpful organization 
was Peoples Plus and the volun-
teer transportation they provid-
ed. Their services were greatly 
appreciated. 
 A heartfelt thanks to the many 
aides who helped a very intelli-
gent, independent and dignified 
elderly woman keep those traits 
intact, as she relied more and 
more on their help. 
 I applaud Chan’s and Chan’s 
Hospice doctor and nurses who 
helped Ann be as comfortable as 
possible and whose communica-
tion was invaluable to me. Their 
volunteer readers and pastor were 
a godsend for Ann and their so-
cial worker a gem. 
 Finally, I am very grateful to 
the caring neighbors who visit-
ed with interesting books, lively 
discussions, brought her healthy 
tasty dishes and /or included her 
in holiday festivities. 
 It truly does take a village, 
thank you all so very much. 
Peri Lanoue ⚓



BY SA M A L L EN

 Months ago, at the beginning 
of this pandemic, a public health 
emergency was officially declared 
in Harpswell and the town office 
temporarily closed. Now that the 
town office has reopened, a lot of 
thought has been put into rigor-
ous safety procedures designed to 
keep both town employees and 
visitors safe. A lot of that thinking 
was done by Arthur Howe, Fire 
Administrator and Emergency 
Management Agent for the town 
of Harpswell.
 “We have written protocols 
that establish safety guidelines 
for both the staff and for people 
that wish to enter the building 
and conduct business. It protects 
both parties, if you will,” Arthur 
said. 
 The protocols that Arthur and 
his team have set up are based 
on recommendations given to 
the town of Harpswell by both 
the state and federal Centers for 
Disease Control. They include 
mandatory face coverings for 
both visitors and employees of 
the town office, as well as plastic 
shields put up over the counters 
in the lobby.
 “Wherever you do business, 
whether it’s a bank or a Dunkin’ 
Donuts, if you wear a mask and 
there’s a barrier between you and 
the person you’re interacting with 
and the person behind the count-
er is wearing a mask, then that’s 
essentially three different layers 
of protection,” Arthur explained. 
“No one layer is perfect, and we 
don’t even know if all three lay-
ers are perfect, but we believe that 
having those three layers is pru-
dent, and it certainly minimizes 
the opportunity to spread the 
COVID virus.”

 Everybody has, at this point, 
heard the CDC’s recommenda-
tion that people stay six feet apart 
to reduce the spread of the virus, 
and the town office is taking that 
recommendation to heart, using 
posted signage to direct people 
through the office in a way that 
minimizes human contact.
 “To keep people six feet apart, 
we developed a pattern of traffic 
in the building that means com-
ing in through the front door 
by the flagpole and then exiting 
out the rear door,” Arthur said. 
“We didn’t want people turning 
around after they finished their 
business and going out the same 
way they came in; we wanted 
them to come in one way and go 
out a different way so there’s no 
two way traffic. This way there’s 
minimal opportunity to interface 
with anyone else and spread the 
virus. We have signage inside the 
building to guide people, and we 
limit the amount of people in-
side to five: two can be with the 
tax collector, one at the clerk’s of-
fice, one at the information desk, 

and one waiting in line inside. 
We have colored signage and ar-
rows on the floor to indicate how 
you’re supposed to move.”
 “We’ve had really good com-
pliance with our request for peo-
ple to wear masks, both from our 
employees and people entering 
the building,” said Kristi Eiane, 
Harpswell’s town administrator. 
“In the instances where we have 
had some people who were un-
willing or unable to wear a mask, 
we have conducted business with 
them outside, over the phone, or 
online… If people are uncom-
fortable coming into the office, 
we will try to work with them 
however we can to ensure they 
can conduct their business safely.”
 As for how long these rules will 
be in place, Arthur said he isn’t 
sure, but that the town is going 
to err on the side of caution and 

safety: “We don’t want to be in a 
position like Florida or Texas is 
in where their infection rates are 
rapidly increasing. We’re proud of 
the fact that, at least according to 
Midcoast Hospital testing, there 
are no confirmed cases in Harp-
swell as of mid-July.”
 Arthur also wanted to assure 
the town that Harpswell’s emer-
gency services, which he oversees, 
are being extremely conscious of 
the health of both themselves and 
the people that they serve. 
 “Emergency services workers 
are held to a high standard, due 
to the fact that they could be ex-
posed to someone with COVID 
symptoms or a confirmed 
COVID case,” Arthur said. “Our 
requirements for personal pro-
tective equipment and personal 
health screenings are extreme-
ly high. For example, every day 
that I come into work I take my 
temperature and screen myself 
for symptoms, which allows me 
to respond in a safe and prudent 
manner to medical emergencies. 
It’s suggested that all EMS per-
sonnel do that whenever they’re 
working, and we ask all of our 
part-time and volunteer respond-
ers to commit to that. We’re strict 
about that here in Harpswell.”
 For those who want to stay 
safe at home, the town office is 
offering many of their services, 
including but not limited to car 
and boat registration, absentee 
voting, and tax services online 
or over the phone at www.harp-
swell.maine.gov or at (207) 833-
5771. ⚓
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Safety Protocol at Town Office Running Smoothly

Bridge Dedication Former selectman Ed Johnson displays the new 
plaque to be mounted on the Ewing Narrows Bridge. Town events such as the up-
coming ceremony to dedicate the plaque will take place once COVID-19 protocols 
have relaxed enough for allow gatherings. (SAM ALLEN PHOTO)

Hays' HarJ]s\tJel] Island 
Oysters 

Fresh) Sweet, Briny 
tasting, biotoxin-f r ee 
American Oysters are 
available for you to 
enjoy with famity & 

friends. 

To Order ca11: 
201..a�3-28S0{Home) 
207-522-1388 (Cell)
Bailey Island, ME
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Rick Leary 
48 Henry Creek Way 
Harpswell, ME 04079

207 833-7355 
seabreezeplumbingandheating.com 

Master Plumber 
Fully insured 

New construction/remodeling/repairs 
Winterizations & openings of seasonal homes 

Boiler installs, hot water baseboard systems, radiant heat 

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

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

WADDLE’S MARINE SERVICE
CUSTOM DOCK SYSTEMS

waddledocks.com      833-2820



harpswell anchor · August 2020 [  ]

BY ELLIE DOUGL AS

Over the time of quarantine, stew-
ards of the town and land trust 
trails have been working hard to 
keep the trails nice for the people 
who use them. 
 Maintaining the trails got 
harder recently because of the 
surge of people using them more. 
The trails got a lot of use in the 
beginning of the pandemic but it 
has started to mellow out a bit as 
state parks have begun to reopen. 
Some of the trails were even over-
used, causing the trails to widen. 
People were walking all through 
the woods not staying on the 
trails. A good example of this is 
the cliff trail, where according to 
trail steward Don Miskill, people 
were finding ways to go down the 
cliff to the area below even though 
they aren’t supposed to.
 Maintaining the trails means 
building bog bridges, harden-
ing muddy spots, trimming back 
brush, finding new paths for water 
and cutting up fallen trees.
 According to Tom Carr a stew-
ard of multiple trails in Harp-

swell,“Being a steward basically 
means going out and walking 
the trails as often as you can. If 
the trail needs any repairs like if 
there’s erosion on a steep slope 
you find a way to fix it.”
 Tom also says, “I like all trail 
work but I especially like chain-
saw work because of the physics. 
I also enjoy rock work and trail 
layout.”
 Tom works on almost all the 
trails in Harpswell and he says, “I 
work wherever work needs to be 
done.” Not only does he work on 
trails in Harpswell but he works 
on the islands along the Maine Is-
land Trail and parts of the Appala-
chian Trail.  
 Working on trails takes time 
and patience. Not everything you 
need is right there. Sometimes you 
have to wait a few days for gravel 
or bog bridging materials and the 
trails can sometimes take months 
of work to get back in shape.
 Craig Douglas, a trail steward 
at the Curtis Farm Preserve has 
noticed the effects of higher traffic 
on the trails. Most Fridays, he and 

his family have been building new 
bridges and hardening wet areas 
on the trail. Douglas says, “Coro-
na has resulted in a lot more trail 
use, so we need to do more trail 
hardening to help protect the en-
vironment.”
 Don Miskill, who, like Tom 
Carr works on trails and proper-
ties throughout town, says, “The 
other day I was driving by Devils 

Back at 7am and there were al-
ready 10 cars!”
 Much of Don’s time is spent at 
Mitchell Field, where some of his 
responsibilities include restocking 
dog bags, picking up trash at trail 
heads, cutting up trees that blow 
down, trimming grass at trail-
heads and invasive plant removal.
 According to Don, “I try to be 
polite when asking people to not 
park on the grass or other things. 
I try to say please and thank you. 
I find it works better and people 

respond better if you are kind.” 
When a trail is especially crowd-
ed, Don hands out the Harpswell 
Trail Guide to visitors and directs 
them to other places to walk in 
Harpswell.
 He says that the town has re-
ceived a grant to help make part 
of the Cliff Trail wheelchair acces-
sible, which is going to take some 
work! They’re going to try and 
make it so wheelchairs can get at 
least to the Strawberry Creek trail 
crossing.
 Since he spends time working 
on the Devil’s Back Trails, I asked 
Don where they got their name. 
According to a document Don 
sent me, “(Harriet Beecher) Stowe 
referred to the highest point on 
Orr’s Island as “Devil’s Back” near 
where the Orr’s Island Bridge 
crosses the waters of Gun Point 
Cove. (The term “Devil’s Back” is 
believed to come from the chal-
lenge of getting carriages up such 
a steep hill.)”
 Don encourages people to vol-
unteer with trail maintenance. 
Anyone interested can find infor-
mation at https://www.harpswell.
maine.gov. Look for the Harpswell 
Recreation tab. ⚓
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Professional pruning  · Insect & disease mgt
Shoreland consults · Tree removals
Pre & post construction care 
Free estimates · Fully insured

207-721-9210
WellTreeInc.com

Are your 

hemlocks hurting?

Hemlock Woolly Adelgid was found in Harpswell. 
Uncontrolled, this invasive insect can be harmful to 
hemlock trees. WellTree can manage this insect using 
environmentally conscious treatments.

Thorburn Lane, HarpswellHank Thorburn — Housewright
Heidi Hilbig Est. 1990 833-2803

www.thor-construction.com

Remodeling & Additions 

Kitchens & Baths 

Interior & Exterior trim 

Structural Repairs 1444 Harpswell Neck Road • Harpswell, ME 04079
207-504-6847 • www.wildduckboatworks.com

A DO-IT-YOURSELF 
AFFORDABLE STORAGE YARD

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

Pick-up and Delivery

General Maintenance

Consignment Sales

Winterization & Shrink Wrap

ACKME 
Land Surveying

Call Frank Holdgate 

207-504-0280
frank@ackmesurvey.com

General Carpentry
     • remodels
     • new construction
     • decks  • siding
     • roof repairs
     • window/door installation

Ask for references!
Call Roman @ 207-295-3410

Harpswellians Keeping our Trails Beautiful 

Trail Stewards Elie and Nora Douglas take a break from trail work at 
the Curtis Farm Preserve. (CRAIG DOUGLAS PHOTO)
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Cumberland County 
 Sheriff’s Office (CCSO) 
Tip Line can be called 
24/7 to report tips: 

207-774-1444  
ext. 2208. 

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

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

Committed 
to our 

Communities

Re-Elect Jay McCreight

Facebook Re-elect Joyce ‘Jay’ McCreight

Web www.McCreightForMaine.com

Email JayMcCreight@gmail.com

Phone 207-449-3293

Authorized by the candidate and paid for by Jeremy Saxton, Treasurer

We can’t meet face 
to face at this time, 
but let me know 
how I can help.

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

Harpswell Postcards 
ofYesteryear

•  V O L U M E  O N E  •

Give the gi�  of history!
Available at the Anchor 

o�  ce and select locations 
throughout Harpswell 

BY ROBERT “BUTCH” LAWSON

Day number (insert large three-digit 
integer here). Ninety nine percent 
humidity, mist like a wet blanket 
on the world around me, and fog 
rolling in thick as smoke from a wet 
campfire. Summer weather on the 
island seems normal even as the rest 
of the world does not. There is an 
undercurrent in the Harpswell com-
munity that one has to search for 
in order to understand what makes 
us different. To find that wellspring 
I’m talking about, you have to listen 
carefully to what is not being said.
 There is in this town an abun-
dance of generous organizations 
providing assistance to residents 
who, even in the best of times 
could use a bit of help just getting 
by. There is pantry food, heating 
fuel, delivered complete meals, 
home repair and safety upgrades 
cheerfully performed free of charge 
by qualified craftsmen from the 

town. If you pay attention, you’ll 
find another layer of generosity as 
well.
 There are good people, hard 
working people with families who 
can use a little help with the bills 
sometimes. Maybe it’s an unex-
pected auto repair or a medical 
expense out of the blue. Grand-
parents who can’t get to town as 
well or as often as they used to. 
A mom trying to hold her family 
together in these difficult times. 

These aren’t new situations here or 
anywhere and in the background 
of daily life are other good peo-
ple who quietly reach out to help. 
While they may also work with 
other organizations, here their 
generosity is focused and effective, 
and they don’t talk about it. 
 Unlike in an urban area, in a 
small community such as we have 
it is nearly impossible to keep 
to oneself for very long without 
someone checking in. Crowd an-

onymity doesn’t exist here. The 
primary source of information 
on residents- any residents- is the 
responsibility of the well-estab-
lished team of deep gossip and 
scandal coordinators who see that 
no secret goes unrevealed, but the 
secondary benefits are important. 
Not feeling very well this week? 
Somebody knows and you’re going 
to get a call. Lost a loved one re-
cently? Someone you hardly know 
will extend genuine sympathetic 
words at the post office. Ever heard 
of HIPAA? Doesn’t apply to any-
one who hasn’t had an opportu-
nity to sleep through the training 
conference.
 These are the Harpswell locals. 
When Labor Day arrives, they are 
still here, quietly looking out for 
those who are also still here and 
struggling through another long, 
cold season. Someone who des-
perately needs new tires on the 
car will get them for a few dollars. 

Someone who needs the money 
for food or rent or clothes will be 
given an opportunity to earn it by 
tackling a job offered by someone 
else who could do it herself but 
chooses that way in order to pro-
vide a little income. And someone 
who really needs some medical 
care will be taken to where it can be 
given. Unless you choose to live a 
hermit style life, you will likely not 
slip through the cracks. That is the 
blessing of life in a small town. 
 The real surprise is that a good 
number of folks who are quietly 
looking out for others in town are 
“from away.” While some can be ex-
asperating, a few others have made 
the town better for their coming 
and the community is thankful. ⚓

The Blessing of Life in a Small Town
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Holbrook’s Wharf Open for Business

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
The School House 1913

Now Open
Limited Dine-In Service 

Expanded Take Out 
Outdoor Seating

506 Harpswell Neck Rd, Harpswell
207-295-2029

schoolhouse1913@gmail.com
www.schoolhouse1913.com

Open Wednesday–Sunday, serving lunch 
and dinner, with brunch on the weekends. 

Check out our website:
www.schoolhouse1913.com

or follow us on FB and IG at: 
SchoolHouse1913 

for updates including complete hours and 
our summer menu.

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 Grading • 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

BY SUSAN OLCOTT

When Christine Holbrook Mill-
er’s father kept the store, “sup-
plies came in big barrels of mo-
lasses and salt pork and a side of 
beef.” That’s according to one of 
the anecdotes recorded about the 
Holbrook Store by the Holbrook 
Community Foundation (HCF). 
Christine ran the store after her 
father died and was also the com-
munity’s post-mistress and fish 
dealer for nearly 75 years.   
 The store was built in 1898 and 
bought by Ed Holbrook in 1908 
along with the wharf and the Hol-
brook-Trufant House, an Itali-
anate house adjacent to the wharf. 
Now, more than 100 years later, 
the store continues to operate 
under the ownership of the Hol-
brook Community Foundation. 
 The Holbrook properties have 
always been a gathering place for 
the community – from fishermen 
using the wharf to kids coming 
into the store for ice cream in the 
summer. When the property came 
up for sale in 2005, many members 
of the community were concerned 

that they would lose this important 
mainstay of Cundy’s Harbor. They 
decided to form a foundation in 
order to preserve the properties – 
the Holbrook Community Foun-
dation (HCF). Founding members 
like Sue Hawkes, a sixth generation 
family from Cundy’s Harbor, be-
gan a major fundraising effort.  
 “The Wharf is a fabulous gath-
ering place. People can come by 

boat or by car. Cundy’s Harbor is 
very quiet, but we do love to gath-
er and to visit – it’s important to 
the community,” she says. HCF 
raised $1.2million as a part of “The 
Campaign to Keep Holbrook’s 
Working”. By 2006, they had raised 
enough money to purchase the 
wharf and its associated properties, 
including three commercial fishing 
bays, the Lobster Grille, the Gen-

eral Store, and the historic Hol-
brook-Trufant House. They would 
manage these properties in order 
to support the other efforts of the 
foundation.
 While preserving the wharf is 
how HCF began, they had a broad-
er mission from the start. HCF set 
out to “provide for the long-term 
protection of the coastal heri-
tage of Harpswell by preserving 

Holbrook’s working waterfront, 
supporting commercial fishing in 
Harpswell, and providing oppor-
tunities for education about our 
marine environment for the ben-
efit of the local community.” They 
would use the revenue from the 
Grille, the General Store, the fish-
ing bays and rental of the house to 
support their other efforts like their 
Educations Initiative, a partnership 
with the Harpswell Heritage Land 
Trust and the Harspwell Commu-
nity School, as well as their work to 
support local fisheries. 
 The Holbrook family bought 
the wharf, store and house more 
than 100 years ago, but the history 
of the wharf goes back over 200 
years. The first wharf is thought 
to have been built around 1835 
by John Purinton and then went 
through several local families be-
fore it was bought by Edward Hol-
brook in 1907. In coordination 
with the celebration of the state 
of Maine’s bicentennial anniver-
sary, HCF recently put together a 
leaflet that celebrates the history 
of these local properties entitled, 

In the Harbor Despite the late start to the summer, Holbrook’s has secured management for the wharf, restau-
rant, and store. (HCF PHOTO)

See HOLBROOK’S p. 11
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BY KELLI PARK

A childhood on the working wa-
terfront is imbued with the entre-
preneurial spirit like the salt that 
infuses the water and the air. From 
a young age, children learn what it 
means to build a life on the water 
while striking a balance between 
past, present, and future. 
 When Garrison Hawkes, age 7, 
isn’t busy swimming and “jumping 
off the dock, jumping off the rail-
ing, and jumping off the boats,” he 
climbs down the ledges beneath the 
wharf at low tide with one thing on 
his mind: ice cream. Garrison and 
his friends have recently been in-
spired by the entrepreneurial spirit 
that surrounds them on his family’s 
lobster wharf in Cundy’s Harbor, 
where livelihoods are defined by the 
ebb and flow of the North Atlantic. 
The young entrepreneur harvests 
periwinkles from the rocks that are 

exposed at low tide, collects them in 
bags, and stores them in the lobster 
tank at the wharf until the buyer 
arrives, after which the periwinkles 
are sold to a restaurant and, accord-
ing to Garrison, are then called by a 
different name so people “don’t say 
ew.”
 The most thrilling part of the 
young enterpriser’s salty barefoot 
balancing act is the payout. “My fa-
vorite part is when I make enough 
money to buy ice cream,” said Gar-
rison, who hauled his own lobster 
trap last summer to increase his 
cash flow, until “someone ran it 
over with their propellor.” At age 
7, Garrison’s plans for the future 
involve “catching the lobsters and 
making the money,” although he’s 
also expressed interest in becoming 
a bus driver. Only time will tell. 
 “I’ve been lobstering since I could 
walk,” says Ema Hawkes, age 17, who 

continued on next page

Childhood in Cundy’s Harbor: Carved by Salt 

PP..OO..  BBooxx  441100
BBaaiilleeyy  IIssllaanndd,,  MMaaiinnee  0044000033

220077--883333--55554466
hhttttpp::////wwwwww..llooggccaabbiinn--mmaaiinnee..ccoomm

LLOGOG CCABINABIN
An Island InnAn Island Inn

PICTURE YOUR AD REACHING THOUSANDS OF NEW CUSTOMERS! 

Call the Anchor office at 833-5100 or email news@harpswellanchor.com

Harbor Kids Mandi Hawkes, Lexie Saxton, Hannah Hawkes, Ema Hawkes, and Kaileb Hawkes (KELLI PARK PHOTO)
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RON HUTCHINS
Owner/Broker
(207) 729-2134

Local Salt With Global Reach!

MARK
LOMAS  
Associate Broker
(718) 408-0791 

HEATHER 
DISCH-HOBSON 
Associate Broker
(207) 751-5015

ERIN 
JOHNSON-SMITH
Administrator/Agent
(207) 522-8311

1845 Harpswell Islands Rd. 
Orr’s Island, Maine. 04066

(207) 833-3492 
www.harpswellrealtygroup.com  

Bailey Island

NEW LISTING
$650,000

HOMES ARE SELLING OUT - LISTINGS NEEDED

 Each office independently owned and operated

ron@harpswellrealty.com erin@harpswellrealty.com hhobson@kw.com mark@harpswellrealty.com

Harpswell

NEW LISTING
$1,450,000

KEN
LEWIS
Agent
(207) 208-0592 

ken@harpswellrealty.com

Harpswell

Harpswell Harpswell

UNDER CONTRACT

UNDER CONTRACT

LAND$149,000
LAND$650,000

West Bath

Woolwich Southport

UNDER CONTRACT

Phippsburg

Harpswell

UNDER CONTRACT

UNDER CONTRACT

NEW LISTING
$650,000

$649,900

works at her family’s wharf and 
Holbrook’s Lobster Grille, which is 
owned by Holbrook Community 
Foundation and currently managed 
in part by Alison Hawkes, mother of 
Kaileb, Ema, Hannah, and Garrison. 
“When you grow up around stuff 
like this, it sticks,” said Ema. 
 Kaileb, age 20, started “getting 
more serious” about lobstering at 
age 12, after wondering whether or 
not he would be “tough enough to 
do this like the rest of the guys” as 
a child who would go out on the 
boat for the day with his father, 
Gary. “Honesty, I started lobster-
ing to kinda make my dad proud, 
in a sense. But once I started real-
ly doing it, I really started to love 
it,” said Kaileb, who earns a year-
round income from his lobstering 
operation, which has temporarily 
become more self-sustaining since 
he started pogying to offset his bait 
expenses. “You’re your own boss. 
You’re pretty free. That’s what I love 
about it.” 
 Lexi Saxton, whose grandfather 
is Robert Watson, co-owner of Wat-
son’s Store in Cundy’s Harbor, has 
been lobstering since she was 8 years 
old, when she told her grandfather 
that she wanted five traps of her 

own. At age 17, Lexi is planning to 
attend Maine Maritime Academy in 
the future and hopes to get her cap-
tain’s license so that she can sustain 
her life on the water with a diverse 
skill set, which will involve working 
on yachts in the winter and lob-
stering, and lobstering tours, in the 
summer. “I like everything about 
lobstering. I’m a pretty outgoing 
person, but it’s the one thing I like to 
do alone. I enjoy doing it alone. It’s 
like my thing. My parents will want 
to go, but it’s like my thing that I 
like to do alone. It’s something I en-
joy,” said Lexi. “The water is always 
something that I’m on.”
 Tradition runs strong in a fishing 
family, in which each individual, re-
gardless of age, plays an important 
role. “It’s such a unique experience 
growing up. You see every single 
one of your family members work-
ing their butts off to provide,” said 
Mandi Hawkes, age 21, whose cous-
ins include Kaileb, Ema, Hannah, 
and Garrison. “It’s not something 
that you see a lot - people working 
with the earth and with what the 
earth has to offer. It’s just so unique 
to see and be part of,” said Mandi, 
who currently works at Hawkes’ 
wharf and often goes lobstering and 
pogying with her cousins. 

 “Pogying is such a blast! It’s re-
laxing to be out on the water early 
in the morning when no one else is 
around you, and you’re just looking 
for schools of pogies. When you 
see one, it’s literally like in a movie. 
. .everyone knows their place and 
knows what they have to be doing. 
Everyone jumps into gear and it’s 
like, let’s do this!” said Mandi. 
 The working waterfront sup-
ports fishing families in ways that 
do more than just put food on the 
table and a roof over their heads. 
The interconnectedness of a fishing 
family, and by extension, the sur-
rounding community, is complex 
in nature, to say the least. Seasonal 
fisheries present employment op-
portunities for family members, 
friends, and neighbors, who depend 
on the intricate network of supply 
and demand to sustain their liveli-
hoods year-round. Members of the 
Hawkes family work primarily in 
the lobster industry, but also partic-
ipate in elvering, pogying, ground-
fishing, and more. “With a lot of 
work on the water and on the coast, 
you just gotta do it. You gotta learn 
how to do it on the job. There’s no 
textbooks or anything. You just have 
to get out there and get experience,” 
said Kaileb, who played a part in the 

elver operation managed by his un-
cle, Cory, this past spring. 
 The children of the working 
waterfront have become adults 
with an acute awareness of more 
than just the natural elements that 
affect their daily lives. Factors that 
endanger the future of their way 
of life linger in their thoughts as 
they struggle to find ways to enact 
change with positive results for the 
future of their livelihoods and their 
culture. The future of the working 
waterfront faces a number of chal-
lenges, including the controversy 
surrounding the right whales, trade 
wars and tariffs, and, as a result, 
tough competition with the Cana-
dian lobster industry for the Chi-
nese lobster market, not to mention 
the global pandemic that has taken 
the world by storm over the past 
few months. “People just need to 
educate themselves [about the chal-
lenges facing Maine lobstermen],” 
said Kaileb. “I understand people 
can’t divest their whole time into 
researching something. I under-
stand I’m in the industry so obvi-
ously I care a lot about it because it’s 
my income, but it’s really not just an 
income. It’s a way of life. The whole 
communities down here are really 
built on lobstering.”

 “People don’t think about, but 
there are so many different things 
that go into lobstering..the people 
that catch the bait, the people that 
make the traps, the people that sell 
the traps, the people that sell the 
rope and the buoys and the wharves 
that sell the lobsters, the truck driv-
ers that drive the lobsters elsewhere, 
and the big international people 
who ship lobsters all over the place.  
If you think about it, there are so 
many people that go into the lob-
stering industry,” said Mandi. “It’s 
how Maine makes its money.”
 “I hope it keeps going,” said 
Hannah, age 15, sister of Garri-
son, Ema, and Kaileb. “I think we’ll 
make it through,” said Maysen, age 
15, who lobsters with his father, 
Cory, and is Mandi’s brother. 
 As the tides of change swirl 
around us, the ties that bind con-
tinue to withstand the test of time 
from one generation to the next. 
The intricate interpersonal con-
nections that define families and 
communities, and their connec-
tions to their natural surroundings, 
shape the culture that is carved into 
the history of the waterfront. The 
children of the working waterfront 
have salt in their veins, and that will 
never change. ⚓

continued from previous page
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 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:

Seaside Creations
Maine-made gift shop with something for 
everyone. A great place with unique gifts for 
friends, family…and yourself!

Thursday - Sunday & Holidays 
10am- 5pm

Betty Robbins
47 Washington Avenue, 

Bailey Island, Maine

207-833-6645

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

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

Otter Brook is one of Harpswell Her-
itage Land Trust’s (HHLT) newest 
preserves with some unusual prop-
erties.  It has a fresh water stream 
and pond that is rare in Harpswell. 
The fresh water flows into Harp-
swell Cove. The 1.5 mile trail passes 
through field, forest and along the 
stream.
 Unfortunately, Otter Brook also 

has some overgrown, untended in-
vasive plant areas that we want to 
address. We developed an education-
al program to teach Harpswellians 
about invasive plants—both how to 
identify them and how to control 
them.
 The first thing you’ll notice is new 
trail signs--5 of them --that tell a sto-
ry about how invasive plants impact 

properties in Harpswell.  Be sure to 
walk the lovely trails and learn some-
thing new!
 You will also start noticing Inva-
sive Alert signs dotted throughout 
HHLT and Town trails.  These cam-
paign style signs will be placed in 
front of some invasive plants to help 
you learn about them.  
 Finally, we produced a pock-

et-sized booklet, describing the 20 
invasive plants that HIPP is most 
concerned about.  This waterproof 
field guide has been given to the 
volunteer Stewards of all the HHLT 
and Town properties. As they mon-
itor their properties, they can ID the 
plants, learn about control methods, 
and call on HIPP for further help. 
The GOOD news is that this Stew-

ards Guide is available to the public 
for $10. It makes a wonderful gift for 
your friends and neighbors, (Contact 
hipp.maine@gmail.com to buy one 
or more!)
 We want to thank the Davis Con-
servation Foundation and the Mar-
garet E. Burnham Charitable Trust 
for their assistance, as well as you, our 
HIPP supporters. ⚓

Otter Brook Focus of Efforts to Remove Invasive Species
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PUT YOUR MOVE 
INTO MOTION. 
Call at 1-866-854-1200

SIMILAR TO BE BUILT A Quarry Cottage at Highland Green 
is a highly attractive retirement living 
option.  And speaking of options, we 
have customizable floor plans with 
features such as granite countertops, 
stainless appliances and hardwood 
floors as well as 2-car garages and solar 
energy. Of course, each quarry home is 
also designed and constructed with 
the same painstaking care and 
attention to detail as all of our 
Highland Green residences, regardless 
of size, style or price range.

207-504-0767
www.brunswickreupholsteringco.com

Casco Bay Chart Pillow

Writers Wanted!
Do you like to write and want to 

earn some extra cash?

 Do you have your pulse on the 
spirit of Harpswell? 

Th e Anchor is looking for 
fresh voices. 

Give Bob a call today at 207-833-
5100 if you are interested.

Anchor 
Hats

available at the 
Harpswell Anchor

945 Harpswell Neck Rd

Limited
number

833-5100

$18. 00each hat
(shipping extra)

“200 Years at Holbrook’s in Cun-
dy’s Harbor”. It includes old pho-
tographs of the wharf, store, and 
fishing fleet as well as a detailed 
history of the families who have 
been involved.
 Since 2006, HCF has owned the 
Grille and the General Store and 
contracted with tenants to run the 
operations. When the Grille’s most 
recent tenants decided to move on, 
HCF looked nearby for someone 
to take it over. They were happy to 
pass the management of the Grille 
onto Alison Hawkes, part of the 
Hawkes family that owns the lob-
ster wharf and gift shop. Alison’s 
husband Gary, Jr. is the son of Sue 
Hawkes, a founding member of 
HCF. “We are very fortunate for Al-
ison’s willingness to take on man-
aging the grille with everything else 
she has going on this summer,” says 
Deirdre Strachan, VP on the HCF 
Board and Chair of their Commu-
nications Committee. 
 Although taking over a restau-
rant during a pandemic certainly 
has its challenges, Alison isn’t doing 
it alone. She is partnering with Josh 

Meier, a local chef with a degree 
in culinary arts from Johnson and 
Wales who has opened six restau-
rants in Maine for the Five Guys 
chain. “Managing the kitchen at 
Holbrook’s is the perfect fit for his 
skill set,” says Alison. She will have 
help from family members too. Al-
ison’s two daughters will be work-
ing there as well as Sue’s niece and 
daughter-in-law, and Sue herself. 
“I also offered to give a hand if they 
need me in a pinch,” adds Sue, who 
worked for Christine Holbrook 
Miller at the Holbrook’s Snackbar 
(now the Grille) when she was in 
high school, and later ran it for one 
summer.
 The Grille officially re-opened 
on July 1st this year. “We have kept 
the menu for this season simple,” 
says Alison. “The goal is to focus 
on quality preparation using fresh 
local ingredients. The restaurant is 
also staffed with local employees.” 
It is open seven days a week from 
10am to 8pm. In addition, the Gen-
eral Store is also now open the same 
hours. Carrying on the heritage 
and traditions of Cundy’s Harbor is 
what HCF was founded to do and 
being able to open the Grille and 
General Store this summer honors 
that mission. ⚓

Holbrook’s
From page 7
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lines allow, all students will return 
to school five days a week (Plan A) 
beginning at the end of Septem-
ber.
 Chabot explained that, “Some 
of the details of this plan are re-
quirements of the Maine Depart-
ment of Education and Maine 
CDC (Center for Disease Con-
trol). Executive orders of the gov-
ernor and health and safety regu-
lations issued by the CDC must be 
adhered to.”
 These details include all stu-
dents wearing masks or special-
ized face coverings while in school 
or riding busses and learning spe-
cific hand hygiene protocol.
 There is some room for local 
control over several aspects of the 
plan; many of these details will be 
worked out in the coming weeks.
 “This is a conceptual plan,” 
says Chabot. “We’re presenting 
it as a way of providing a frame-

work and understanding peoples’ 
questions and concerns. Going 
forward, we’ll work through the 
minute and detailed questions.”
 Families who choose not to 
send students back to school in 
person have the option of con-
tinuing with online learning. Stu-
dents who do return to school 
may also have to shift back to on-
line learning if schools are direct-
ed to close as a result of degrading 
health conditions.
 The decision is not one lo-
cal families are taking lightly. In 
an email exchange, parent Cate 
Wnek said, “I have been giving 
this opening of schools conun-
drum tremendous thought, like 
I’m sure many parents are every-
where. I am so conflicted, and 
stressed about the right thing to 
do. Checking with the pediatri-
cian, thinking about how little we 
truly understand about the virus, 
how capricious it is in regard to 
who/where/when it strikes, and 
(feeling) the immense desire for 
things to fall back into place.” 
 The conceptual plan took into 

account the responses of two sur-
veys conducted by MSAD 75 this 
summer, one for staff and one for 
families. According to Chabot, ap-
proximately 90 percent of parents 
responded that they had a strong 
preference for in-person instruc-
tion and would consider sending 
their kids to school if the option 
was available.
 The staff survey revealed a 
higher level of anxiety about the 
return to school as school person-
nel consider how to keep students 
safe, the intensity of cleaning 
protocol, changes to work sched-
ules, personal health and how to 
accommodate for their own chil-
dren who may attend schools in 
another district that operates on a 
different schedule.
 For students who do return 
to school this fall, the lay of the 
land will be very different. Al-
though busses will run, parents 
are encouraged to drive students 
to and from school. Daily symp-
tom checks will be required. Stu-
dents will likely eat lunch in their 

classrooms or outdoors to pre-
vent the gathering in the cafeteria. 
When the weather allows, outdoor 
learning spaces will be utilized. In-
doors, ventilation systems will be 
used to circulate fresh air though 
buildings.
 “Luckily, the new high school’s 
air exchange system is already 
fully compliant,” said Chabot. He 
suggested that several other build-
ings could be easily brought up to 
standard though some of the old-
er buildings may need to be venti-
lated with open windows and fans 
moving indoor air outside.
 Harpswell resident Linda Hall 
has served on the school board for 
10 years. Speaking personally on 
the matter, without representing 
the entire board, she has no reser-
vations about the conceptual plan. 
“Of course the devil is in the de-
tails,” said Hall, “and there are lots 
of questions to be addressed, but 
I have a lot of faith in this district 
to do what’s right for students and 
staff.”

 In the coming weeks, Superin-
tendent Chabot and Assistant Su-
perintendent Amanda Hersey will 
conduct online plan presentations 
with parents and guardians. Each 
school in the District will also 
hold online family information 
sessions. 
 When asked if he could quan-
tify the number of hours invested 
in developing the conceptual plan, 
Chabot replied, “Countless. This 
has been a herculean effort.”
 When speaking about the plan, 
Chabot is eager to remind every-
one involved to “have patience 
and grace for each other. In order 
for our schools to have a success-
ful reopening, we must continue 
to work collaboratively.”
 The Reopening Plan can be 
found on the District website, 
link75.org, and the M.S.A.D No. 
75 Facebook page.  Recordings of 
public meetings conducted about 
The Reopening Plan will also be 
posted on the webpage as well. ⚓

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

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

School
From page 1

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

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

Since you are not able to donate items to the Major Fundraiser, our appeal is to 
donate a cash gift instead.  Several items from last year will still be auctioned off, 
however. To make your much needed cash donation, please visit our website 
at www.obifd.org or mail your check to Orr’s & Bailey Islands Fire Department, 

P.O. Box 177, Orr’s Island, ME 04066

"A pessimist sees the difficulty in every opportunity; 
an optimist sees the opportunity in every difficulty."

-Winston Churchill

Our 27th annual auction & yard sale has been CANCELED. We will be holding a couple of 
online auctions instead. Please continue your support of OBIFD by participating in these 

events; it is more important than ever this year. Visit our website at www.obifd.org for 
more information throughout June, July, and August.

Great Chowders, Fresh Lobster Rolls, 
Homemade Muffins, Scones, 

Breads, & Pies

On Orr’s Island Just Before the Historic Cribstone Bridge
1894 Harpswell Islands Road

207-833-6210  saltcodcafe.com
Check Website and Facebook for Details

Take Out & Outside Seating

Walk-Up, Online & Phone Ordering

Local Advertising 
Works 

Place your ad 
here.

Harpswell 
Anchor

Direct-mailed to over 
3000 homes.

mobile bidding app auctria.com, 
which is compatible with iPhones 
and Android models
      The traditional Yard Sale and 
Auction, normally held the second 
weekend in August, is a very pop-
ular community event and the big-
gest fundraiser for OBIFD each year. 
The department’s Board of Direc-
tors decided to cancel the in-person 
gathering this summer because of 
the Covid-19 pandemic.
     “We didn’t take that step lightly,” 
said Bob Garver, president of the 
OBIFD board. “The Yard Sale and 
Auction is one of the social high-

lights of the season and it’s absolute-
ly vital to the financial well-being of 
the department to support our ded-
icated volunteer first responders.”
     The event raised more than 
$50,000 last year, about a quarter 
of OBIFD’s $225,000 operational 
budget. The department received 
$75,000 from the Town of Harp-
swell this year and depends on com-
munity donations to make up the 
rest of its operational budget.
     “We’re concerned that we could 
be looking at a shortfall,” added 
Garver. “And that would be prob-
lematic. The pandemic has created 
uncertainty throughout our society 
and that trickles down to our first 
responders and their life-saving ser-
vice to our community.”
     Christine Donovan-Hall, chair-

man of the OBIFD Fundraising 
Committee, said this year’s goal is to 
raise $25,000 in the new format.
      “We’ve wanted to have more of 
an online presence for the Yard Sale 
and Auction in recent years,” said 
Donovan-Hall. “The pandemic has 
pushed us in that direction faster 
than we expected, but we’re up for 
the challenge and we hope the com-
munity will continue to support us 
in this important effort.”
      Several popular highlights of 
the traditional live auction will be 
available as an online raffle this year: 
homemade blueberry pies by Jan 
Coombs of Bailey Island; the op-
portunity to sign the box contain-
ing a pair of roller skates (starting at 
$250); and an autographed copy of 
“If These Walls Could Talk” about 

the Boston Bruins by Topsham na-
tive and Bowdoin College graduate 
Dale Arnold. 
     Auction participants will also be 
able to make direct donations to 
help fund various department op-
erations. 
     The wildlife safari is an incredible 
African adventure for two people 
including full board and accommo-
dations for six days and six nights, 
with a retail value of $5,950. Airfare 
is not included, and bidding will 
start at $3,500. Slightly less exot-
ic, but delightfully caffeinated and 
new this year, is a guided tour of 
the Wicked Joe Coffee/Wicked Leaf 
production facility in Topsham.
     For seafaring fans, Capt. Steven 
Durham has donated a four-hour 
sail for up to four people on the 

46-foot yacht Libertine, built in Ip-
swich, England, in 2005. The Liber-
tine sails out of Four Points Marina 
in Portland. On the other hand, 
you might have an interest in the 
never-used, 1970s vintage Mickey 
Mouse watch, with its original case, 
which has a starting bid of $100.
     Donovan-Hall said items are con-
tinually being added to the catalog, 
so keep checking back at obifd.org. 
This year’s online auction truly has 
something for everyone. 
     OBIFD is the volunteer fire and res-
cue service that serves Orr’s and Bailey 
islands and portions of Great Island 
east of the Mountain Road bridge 
and south of Stevens Corner Road 
on Route 24. For more information 
about volunteering or to make a do-
nation, please visit obifd.org. ⚓

Auction
From page 1
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DID	  YOU	  KNOW?
Loosestrife is blooming now!! It’s easy 
to ID and remove the flowers to stop 

seeds from forming

Find	  out	  more	  at	  www.hhltmaine.org/HIPP

ATTENTION:
IF YOU ARE READING THIS AD

THEN ADVERTISING IN THE HARPSWELL 
ANCHOR WORKS!

Contact us at 833-5100 or news@harpswellanchor.com for info
Call Today! 

fish it is the Atlantic salmon, a fish of 
special importance to the Penobscot 
Nation, which was a key partner of 
the PRRT.
 The book, due to be published 
in September by Islandport Press 
(islandportpress.com), is entitled 
“From the Mountains to the Sea: 
The Historic Restoration of the Pe-
nobscot River.” It will sell for $24.95.
 In the course of writing the book, 
Douglas and Taylor traveled across 
the state conducting scores of inter-
views with participants and stake-
holders, using those recollections to 
tell the larger story of the opening of 
the river.

 “I felt really energized by all the 
interviewing. I loved that we had 
the opportunity to tell an environ-
mental success story. I’d come home 
every time and just think, I can’t be-
lieve I get to do this,” says Douglas.
 The opening of the Penobscot 
River by removing some dams, re-
routing others, and creating fish-
ways is considered by many to be 
such a success that it is being used 
as a model for opening up rivers 
worldwide.
 “One of the things that makes it 
a success,” Douglas says, “is that the 
dams were removed with no loss 
of hydroelectric generating power. 
They basically reworked how the 
water was used. For example, engi-
neers were able to increase the vol-
ume of water that flowed through 
the Stillwater side branch of the 

river, which allowed dams there to 
produce enough more electricity to 
remove two dams from the main 
branch. Another success is that in 

2010 they counted only a couple of 
alewives at the bottom of the Veazie 
dam. This year they counted up-
wards of 400,000 alewives, which 

has led to an increase in birds such as 
eagles and ospreys.”
 PRRT board president Don 
Hudson says that others were start-
ing to write about the project so they 
felt compelled to create their own 
account before the memories of 
those most closely involved started 
to fade. The board came up with a 
preliminary list of about 75 inter-
view subjects that they gave to Taylor 
and Douglas.
 “It was a fairly complex process 
that the group had gone through to 
arrive at the plans,” says Hudson. “We 
figured we might as well put our stake 
in the ground and record our expe-
rience as best we can. We thought it 
might be helpful if we put together a 
series of reminiscences and factual ac-
counts. We had our hands on all the 

Author
From page 1

continued on next page
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Wear cloth face coverings in 
public settings where physical 
distancing is hard to maintain 

 

 
Wash your hands frequently 
with soap and water for at 
least 20 seconds 

 

 
Avoid close contact with people 
who are sick 

 
 
 
 
 

Avoid touching your eyes, nose 
and mouth with unwashed hands 

 

 

 
Stay home IF YOU ARE SICK 

IF YOU 
ARE SICK 

answers and knew the people who 
were involved and we tried to repre-
sent the story from as many different 
points of view as possible.”
 PRRT board member Lisa Pohl-
mann, who is also CEO of the Natu-
ral Resources Council of Maine, says 
the board wanted to be sure that the 
story was told from the point of view 
of those who were involved in mak-
ing it happen.
 “Each time a dam is removed it’s 
a unique set of stories, but if there’s 
lessons to be learned, we wanted to 
tell it from our point of view,” Pohl-
mann says.
 Douglas adds, “When we met 
with the trust early on, one their re-
quest was ‘Make this a book for any-
one to read.’ Not for scientists. The 
example they gave was they wanted 

it to be on library shelves. They also 
wanted it to be helpful to other or-
ganizations doing similar work in 
other places around the world.”
 Taylor says the project has prov-
en to appeal to a wide variety of 
people, so hopefully the book will 
as well: “People who like rivers, fish, 
conservation—there’s a broad range 
of types of people interested in this 
project. Plus professionals involved 
in this sort of river restoration pro-
cess so they can understand how this 
came together, too.”
 Douglas has a degree in environ-
mental conservation, but it was her 
writing for the Harpswell Anchor, 
including an article on sea level rise 
where she interviewed Taylor as a 
source, that caught the eye of Taylor 
when he was looking for a partner to 
tackle the project.

 “I first met Kara through a yoga 
class she was teaching,” says Taylor. 
“This project was such a large project 
that as I was thinking about how to get 
it done and who to get involved with 
it, I thought of Kara and her writing. 
Reading her articles in the Anchor 
made me think of her for this project. 
Her experience interviewing people 
and telling their stories, plus her inter-
est in conservation made it seem like 
she’d be perfect for this project.”
 The research, interviews, and 
writing took about a year and a half. 
Douglas says that during that time 
the work was so engrossing that 
she narrowed her life down to four 
primary goals: “Can I do what’s re-
quired to produce this book? Can 
I continue to teach my classes and 
run my yoga studio? Can I keep my 
family whole? Can I take care of my 

health well enough to juggle every-
thing else? Which mostly meant can 
I spend enough time outside, mov-
ing, doing things that I love.”
 The long hours of work were 
tiring but also presented a unique 
problem to overcome, she says: 
“One of the challenges during that 
time was transitioning from writing, 
an introverted process, and then I 
would have to go teach a class. I just 
felt that my brain was split in two. 
I didn’t know how to talk to a real 
person because I had spent so many 
hours putting words on paper.”
 Taylor says Douglas did a tre-
mendous amount of legwork and 
the bulk of the writing herself, while 
he acted as consultant and editor.
 “To pull the story together and 
tell it on paper needed one person,” 
he says. “It required one person’s fo-

cus to think through that story. Kara 
did that legwork getting it down on 
paper, and then I played the role 
of book editor, where it’s crafting 
language as well helping refine lan-
guage. We’d talk about the focus and 
what the storyline should be. She 
would write and we’d discuss and do 
some editing as well. I think it was a 
pretty good team effort.”
 PRRT board members are pleased 
with the result so far and are anxious 
to have the book appear in print.
 “Given how many people I know 
were involved in this project,” Pohl-
man says, “it was a gargantuan task 
to pull it all together. The fact that 
they did such a good job of it and 
it’s not three thousand pages long is 
a wonder. I’m looking forward to it 
coming out and other people getting 
to read the story.” ⚓

continued from previous page
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 “A Good Read”
Send your Good Read photo to
news@harpswellanchor.com

A Graduates Good Read
Recent Ithaca College grad, Grace Kneebone, and her trusty four leggeds enjoy a Good Read as they take a 
break on the long drive home from the Colorado Rockies. (MOMMY DEAREST PHOTO)

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

Specializing in Unique Coastal Harpswell Properties

HARPSWELL WATERFRONT ~ If you have been searching for 
a waterfront home with LOTS of privacy....look no further! This 
3 bedroom, 2 bath home is nestled on the shores of Great Island. 
Boasting 525 feet of frontage, new roof, beautiful dock, ramp 
and float system and .75 acres of quiet retreat! Make this your 
summer getaway or year round oasis! A perfect spot for 
kayaking or paddle boarding!  $569,000

HARPSWELL ~ Situated close to the tip of Harpswell Neck 
peninsula, you will enjoy the ocean breezes and the smell of the salt 
air. This 3BR 2 Bath Cape features a 3 season sun/mudroom, 
stainless kitchen appliances, first floor bedroom, and an automatic 
house generator. This well landscaped .60 +/- acre lot offers a 
backyard sitting patio and flower gardens. There is a detached 2 car 
garage. Take a short leisurely walk, via your deeded access to 
Merriconeag Sound. This property also has the deeded right to 
anchor boats on the shore. $365,000

BAILEY ISLAND WATERFRONT ~ Nestled on the shore of 
Mackerel Cove, this easy living condo offers beautiful views and 
harbor activity. Open living and kitchen space on the first level 
includes a large pantry and spacious deck, while upstairs an 
oversized bedroom also has a deck overlooking the cove. Full tub/
shower combination bathroom is adjacent to bedroom. This 
condo is seasonal use from April 15 - November 15th. 
What better place to spend your spring, summer and 
much of fall! $229,000

HARPSWELL WATERFRONT ~ Elevated waterfront lot 
overlooking Peter's Cove and out into Harpswell Sound. Enjoy the 
sunset views from your new home. Sit on your deck and watch the 
lobster boats hauling lobster traps. Nice level lot with mature trees to 
insure privacy. Close to Dolphin Marina and Erica's. Over 150 feet of 
water frontage. This is part of a larger parcel. Exact water frontage 
and road frontage will be greater than 150 feet but will be determined 
prior to closing. Taxes to be determined by the town.  $269,900

HARPSWELL WATERFRONT ~ Wonderful opportunity to own a 
secluded buildable lot in Harpswell, with deep water frontage! 
Located in a quiet private neighborhood, with a septic design in 
place, electric at the pole, gravel pad ready to receive your 24x30 
garage, and some clearing already done! The waterfront has been 
assessed for the possibility of a 'party wharf'! $192,500

ORR’S ISLAND WATERFRONT ~ This adorable 2 bedroom, 2.5 
bath year round island condo offers water views from every window. 
Located in the heart of Orr's Island, this enchanting home is airy, 
bright, and turnkey; ready for you to enjoy. Proudly offering a 
wonderful common dock, kayak storage, waterfront deck, small 
patio, and state of the art reverse osmosis system. Hardwood floors, 2 
lofts, bonus bunk room/office, high efficiency propane furnace, hot 
water baseboard, instant hot water and Jotul stove. Enjoy carefree 
island living! $525,000

Spaced Out Campers
The HNPEA camp may have looked different this year, but it was 
an overwhelming success! You’ll see from the photo above how 
adaptable and resilient our youth are.  
To ensure a safe and successful summer experience, we used four 
main strategies: reduced camp capacity by 50%; reduced physical 
contact; cleaned and disinfected intensively; and promoted healthy 
personal hygiene practices. We converted to a 100% outdoor 
camp, and campers discovered social-distancing friendly games 
and activities - bingo became a new HNPEA favorite! To maintain 
safety, we had to cancel all our field trips, but our community came 
together and offered innovative physical activities, musical perfor-
mances, and educational presentations. 

The COVID 19 pandemic has had large social and emotional impacts 
on children, and our campers shared how challenging this has been 
for them. We were proud to offer a low-risk summer experience 
that brought some normalcy to the lives of Harpswell families. Even 
with the changes made to ensure their safety this year, the children 
could not stop sharing their excitement to be at camp. 


