
BY SUSAN OLCOTT

A lot of attention has been given to 
connecting people to their food – 
farm to table dinners, farmers mar-
kets, and open farm days. These 
events encourage people to get to 
know more about their local com-
munities and what is produced in 
each season. They foster an appreci-
ation for the areas where we live and 
the people who work hard to bring 
food to our tables. One recent ad-
dition to this scene extends beyond 
land and into the sea. 
 One local organization, Maine 
Coast Fishermen’s Association 
(MCFA), is aiming to make those connec-
tions here in Harpswell. As MCFA’s Develop-
ment Manager Caila Gorniewicz put it, “Lots 
of people know their farmers but many peo-
ple don’t know their fishermen. We have an 
opportunity to connect the two.”
 In order to facilitate these connections, 
MCFA will be hosting their fourth annual 
celebration, Hook, Line and Dinner. It will be 
held at Cooks Lobster & Ale House on August 

3rd at 6pm. 
 “The event is really a celebration of all the 
work that we do,” says Gorniewicz. 
 MCFA’s work includes preserving the fish-
ery for future generations through initiatives 
like their permit banking program. They have 
partnered with The Nature Conservancy 
and the Island Institute to keep groundfish 
permits from leaving the state and maintain 

BY DOUG WARREN

The Orr’s and Bailey Islands Fire 
Department Yard Sale and Auc-
tion, always one of the summer’s 
top community events, will mark 
its 26th year Aug. 10-11 with plen-
ty of fun, food and some new ex-
periences. 
 An African photo safari for 
two, a vacation for four in Tusca-
ny, an iconic print honoring 9/11 
first responders and all those who 
answered the call, along with col-
lectibles for fans of Captain Mar-
vel—Harpswell’s “hometown su-
perhero”—will all be up for bid 
during the auction portion of 
the event on Sunday, Aug. 11. A wide vari-
ety of antique furniture, historical artifacts, 
artwork and many other items will also be 
available to the highest bidder.
 This year, Daryl Pelletier, a third-gener-

ation auctioneer and volunteer firefighter 
will join emcee Ed Levine in conducting the 
exciting live auction. The auction starts at 10 
a.m., with preview starting at 9 a.m. Potential 
bidders interested in skipping the registra-

BY K A R A DOUGL AS

Summer, late morning at Al-
len’s Wharf, there’s a light wind 
from the southwest purling the 
water alongside Chris Hole’s 
fleet of fishing boats. He calls 
back to me as I start angling up 
the ramp after taking a look at 
his largest boat.
 “Here, put these on,” he 
says, handing me his sunglass-
es. “Polarized lenses help you 
see the fish.”
 There, not 10 feet from the 
wharf is a school of pogies, the 
bait fish most commonly used 
in Maine’s lobster industry. 
 “We don’t even have to 
leave the wharf to catch ‘em,” 
Chris laughs.
 Chris and I spent an hour 
talking about present condi-
tions in the pogie fishing in-
dustry, and how he, as a fisher-
man, views the regulations that 
limit catch size in the Gulf of 
Maine. The topic is complex, 
involving input from states all 
along the Atlantic seaboard 
and is regulated by both state 
and federal partners. It impacts 
local fishermen, the lobstering industry 
and – because of bait fish imports to 
make up for what isn’t supplied locally – 
has marine scientists paying close atten-
tion to the potential spread of pathogens 
from distant waters. 
 To capture the first-hand experience 
of someone who has spent most of his 
life working on the water and to illus-
trate the challenges local fishermen are 
tasked with navigating, this article tells 
the story from Chris’s perspective. There 
are other parts to this story – how and 
why the regulations came to be as they 
are, what future regulations might look 
like, what impacts commercial pogie 
harvesting may have on other species 
– but in the world of interstate marine 
politics, it’s often the fishermens’ voices 
that aren’t clearly heard.  If we’re to solve 
these resource management challenges, 
they must be.

 

Chris, who owns Deadliest Bait, began 
fishing with Scott Roberts when he was 
10 years old. At 54, he’s spent most of his 
life working on the water. “I’ve basically 
fished and gathered my whole life,” he 
says.
 In addition of fishing for pogies, 
known also as American menhaden, 
Chris has worked in a variety of other 
industries. “In the winter there was mus-
seling, shrimping, urchining, scalloping. 
Summer and fall, lobstering. Glass eel 
fishing in spring. Now there aren’t even 
licenses available in some of those indus-
tries. The inability of fishermen to diver-
sify is a huge obstacle to making a living 
on the water,” he explains.
 During years when pogies were scarce 
in Maine waters, Chris turned to lobster-
ing  during the usual pogie season. “To 
do well – or even survive – you have 
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Fisherman’s Association Hosts 
“Hook, Line, and Dinner”

OBIFD Auction and Yard Sale
Fisher Captain Chris Hole returns to port after a day 
of purse seining pogies in Middle Bay, Harpswell. The fish 
are used for lobster bait.  (ROBERT ADNERSON PHOTO)

Pot Luck Lobsterman Guy Baker and his daughter 
Emelia of Bailey Island. (ROBERT ADNERSON PHOTO)

Sold! The 26th Orr’s and Bailey Islands Fire Depart ment Yard 
Sale and Auction is set for Aug. 10 and 11. (PAM BERRY PHOTO)

Red Tape and Regulators
A Fisherman’s Perspective on Pogie Fishing Quotas
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. Letters to the Editor 

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

Thank you to the campers at Harp-
swell Neck Physical Education Day 
Camp for their time and effort in 
sending the Anchor these wonder-
ful letters of appreciation for their 
camp and counselors.

My name is Gracie and I like camp 
because you can make friends. We 
can meet new people, field trips, 
and Luke and Karuline and Ian 
and Marta and Mrs Debby and 
Mrs Sam and I am super happy 
about coming back to camp!

My name is Caylie.  I am 11 years 
old. This is my fifth year at HN-
PEA. I come here every year to 
have fun and make new friends 
and meet new people. I like HN-
PEA because I like doing the arts 
and crafts and I like doing games. 
I like that MCHP is giving us free 
lunches every day and I appreciate 
it vey much. I am looking forward 
to coming back next year so I can 
see Chewonki again and I like to 
build stuff with Tony the builder, 
and doing yoga, and like going on 
field trips and going to the beach 
every Friday.

Why I like camp: games, tennis, 
art, friends, free time, people, 
group A, group B, counsellors.
--Anthony, age 9 

My name is Allie and I’m 10. I’m 
from Connecticut, and I stay in 

Harpswell. This is my 4th year 
coming to this fun camp. HNPEA 
is fun because it’s not all tennis or 
games or crafts, it’s all of them. Ev-
ery year Chewonki comes. We go 
to the beach, we go on the ferry, 
and lots of fun trips! I can’t wait to 
come back next year!

My name is Kienna. I am 10 years 
old. This is my second year going 
to camp HNPEA. I come because 
I am very athletic and I like ten-
nis, field games and art. I’d like 
to give a shout out to the best 
staff members: Debby, Sam, Ean, 
Marta, Luke and Caraline for let-
ting me loosen up and be happy 
while playing sports and doing 
art. I’d also like to shout Vivian, 
Tucker and Kevin for being ju-
nior counsellors and for helping 
the staff members and staying 
nice. And thank you Tony for 
helping everyone build shelves. 
Thanks Tony.

My name is Bryana and I am 11 
years old, and I have been going to 
HNPEA for 4 years. And I come to 
camp because I like tennis. And it 
is fun and like to do arts and crafts. 
I’d like to thank Ms Deb and Ms 
Sam for running this camp and 
helping with all the activities that 
we get to do. I loving coming to 
HNPEA because I like that Mid-
coast Hunger Prevention is help-
ing us and giving us free lunches 

every day! And I’d like to thank 
them for that. 

I am at HNPEA camp. I come here 
because I love to make new friends 
and I love to build and do art and I 
love Debby she is the best and my 
name is Shay. I am 8 years old and 
I’ve been coming here for 2 years. 

I like camp because we play with 
friends and Ian, and art, because it 
is cool to make some new crafts. 
Also like to play tennis because I 
learn new things in tennis. 
—Luve, Allison.

My name is Mia. I am 10 years old 
and this is my 2nd year at HNPEA. 
This year we have free lunches. We 
make fun crafts, we have tennis, 
and we have field games. We went 
on a cruise ship and we make plas-
ter masks. And I am coming back 
next year! I can’t wait. 

My name is Chris and I am 9 years 
old and love going to HNPEA 
camp. I like tennis, games, art, 
friends, and helpers.

This is my second year at camp. 
Reasons I love camp are that 
there is tennis, arts and crafts, and 
games. I feel like camp is a great 
place to make friends because of 
all the things you can do together. 
What I also love is the beach days! 
What I really like is that my aunt 

runs the camp, so I can also spend 
time with her sometimes. The arts 
and crafts section is a great time 
to kind of calm down and let your 
creativity show through. Tennis 
and games are great times to get 
competitive but also kind of learn 
too. I also really like free time a the 
end of the day because you can 
play tennis, basketball, kickball, 
make bracelets, etc. And you can 
go to bed and wake up excited for 
camp! I can’t wait to come back 
next year!
—Natalee

My name is Vivien and I’m 12 go-
ing into 8th grade. And I’ve been 
going to HNPEA for 6 years. Ev-
ery year I look forward to camp 
as soon as it ends. HNPEA is a 
good learning experience for ev-
eryone, for example, I’ve learned 
first aid from little accidents, 
helping friendship issues, and so 

many crafts. Also, you will never 
be bored or hungry at camp. First, 
you will never be hungry. We have 
snack after your first activity and 
lunch after all 3. But if you ever 
forget your lunch the Midcoast 
Hunger Prevention has bagged 
lunches available for everyone! We 
will also never be bored because 
we have games, art and tennis. 
We also have such good adults/
helpers. They are always there for 
you emotionally and physically. I 
can’t thank them enough for all 
they do. 

I love camp because I love art and 
games and tennis! 
—From, Alyla.

Why I like camp: People, friends, 
art, tennis, games, Mrs. Debby, 
Mrs. Sam, monkey bars, and ev-
erything/everybody!
—Shealynn, age 9 ⚓

Free Summer Lunch
The Elijah Kellogg Church is 

going to be a host site for the 

Summer Lunch Program of-

fered through the Mid Coast 

Hunger Prevention Program. 

 Children up to age 18 will 

receive a FREE lunch on site. 

 July 1–Aug 2 AND Aug 12–

16. Noon–1pm.

Exercise your
First Amendment

Rights!

Speak out, be heard!

Send your letters to 
news@harpswellanchor.com
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BY K ELLI PA R K

Once a year, the Harpswell com-
munity joins together to celebrate 
life on the working waterfront 
with Cundy’s Harbor Days, a truly 
salt of the earth experience for in-
dividuals of all ages. The celebra-
tion shows what it means to feel 
young at heart, while immersing 
oneself in a culture that is rich 
with tradition and heritage. 
 “Cundy’s Harbor Days is about 
family for me. It’s a really good 
opportunity to bring all the fish-
ermen together. They’re all work-
ing so they don’t usually have a 
chance to spend time with each 
other. Cundy’s Harbor Days is the 
one time where everyone has the 
weekend off and everyone is just 
together,” explains Mandi Hawkes, 
who, at age 20, has spent her child-
hood growing up with the yearly 
event. 
 Cundy’s Harbor Days is a col-
laboration among local commu-
nity organizations and businesses, 
including: Holbrook Communi-
ty Foundation, Cundy’s Harbor 
Library, Cundy’s Harbor Com-
munity Church, Cundy’s Harbor 
Volunteer Fire Department Aux-
iliary, Durant’s Wharf, Holbrook’s 
Wharf, Watson’s Wharf, and local 
fishermen. The event kicks off this 
year on Friday, August 2, with an 
Ice Cream Social at the library, 
followed by a full day of events 
on Saturday, August 3, including: 
the Fisherman’s 5K, the Yard Sale 
at the library, the Lobster Roll 
Luncheon, the Blind Dinghy and 
Lobster Crate Races, the Pig Roast, 
and, last but not least, the Blessing 

of the Fleet on Sunday, August 4.  
 Although the event has grown 
and evolved over the past decade, 
there is one steadfast tradition 
that has withstood the test of time: 
the Blessing of the Fleet. “While 
the blessing is a nod to our past, 
it’s also a prayer asking God’s favor 
on our future and on the fishing 
industry. With all the upcoming 
changes and regulations, asking 
for God’s blessings can’t hurt,” 
explains Pastor Veronica Gonsier, 
who has led the Blessing for the 
past several years. This year, in her 
absence, Pastor Mark Drinkwa-
ter of Great Island Church of the 
Nazarene will lead the Blessing. 
 The custom of blessing the 
fleet began with the Phoenicians, 
who lived 3,000 years ago in and 
around the Mediterranean coun-
tries of Syria, Lebanon, and Israel. 
The Phoenicians had a reputation 

of being highly successful traders 
and mariners, and were one of the 
first to build established harbors. 
At that point, people aboard fish-
ing fleets would make offerings at 
the water’s edge, asking for protec-
tion from rough seas and mythical 
creatures. Over the course of his-
tory, the practice of blessing the 
fleet became more commonplace 
in fishing and boating commu-
nities, which were influenced by 
Catholicism. The tradition was 
used to pray for a bountiful har-
vest and for the safety of the men 
at sea, and was brought to the 
United States by immigrants who 
embraced more religions and cul-
tures as time progressed. 
 “The Blessing of the Fleet is 
important because it draws the 
community together and allows 
us to share our traditions with 
the younger generation,” explains 

Meriel Longley, newly appointed 
President of the Cundy’s Harbor 
Volunteer Fire Department Aux-
iliary. The Blessing of the Fleet 
has become an all-inclusive family 
event for fishing families whose 
children often follow behind their 
parents’ boats in their skiffs, until 
the day they get their own boats. 
 “We all come together on a 
Sunday morning to gather in the 
harbor [for the Blessing of the 
Fleet]. It’s very moving. Every-
body’s part of this. It brings the 
community together and it gives 
us a feeling that God’s watch-
ing over us because sometimes 
we really need it,” explains Karin 
Watson, who lobsters and owns 
Watson’s General Store with her 
husband, Robert. 
 The Blessing in Cundy’s Har-
bor started fifteen years ago with 
Pastor Bob Herring, who has since 
been superseded by Pastor Ve-
ronica Gonsier, and has gradually 
grown to include a number of el-
ements, including Scripture read-
ings, a live bagpipe performance 
by Billy Nee and radio broad-
casting to all participating boats. 
Each year, an individual is named 
Grand Marshal, who then leads 
the parade of boats as they pass 
Watson’s Wharf to receive bless-
ings of good fortune and health. 
This year’s Grand Marshals are 
Robert and Karin Watson, who 
have been an important part of 
the community and local fishing 
industry for many years. After re-
ceiving their blessings, the boats in 
the parade make their way out to 
the mouth of the New Meadows 

Well Wishes The fleet of boats gathers to be blessed during Cundy’s 
Harbor Days. Fun and games to follow.  (KELLI PARK PHOTO)

See BLESSING p. 16
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 August Tides  POTTS HARBOR, SOUTH HARPSWELL

Lou Kimball 
Architect

  207.833.6303
www.loukimball.com

Maine Licensed Architect

Creative & energy efficient 
residential architecture

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

LAND’S END GIFT SHOP

Maine-Made Gifts
T-Shirts

Souvenirs
Fudge 

Nautical Home Accents

Open Daily 9AM
More than 1000
items from over 

80 Maine crafters
Visit us on the Web at LANDSENDGIFTS.COM

Bailey Island, Maine 04003
207-833-2313

Follow us on Facebook and Instagram
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BY DAVE HACKETT

Englishman John Josselyn travelled 
twice to New England, in 1638 and 
25 years later in 1663. The second 
time he stayed for 8 years on his 
brother’s plantation and did exten-
sive of plants and animals of New 
England, as well of the native peo-
ples. His account, first published in 
1674, is considered one of the most 
valuable of our early descriptions 
of the natural history of the region. 
These excerpts give the flavor of what 
he wrote.

The people that inhabited this 
country … are all tall and hand-
some timber’d people, out-wristed, 
pale, and lean Tartarian visag’d, 
black eyed, which accounted the 
strongest for sight, and general-
ly hair’d, both smooth and curl’d 
wearing of it long. No beards, or 
very rarely, their teeth are very 
white, short and even, they account 
them the most necessary and best 
part of a man…
 Their houses which they call 
Wigwams are built with poles 
pitchp into the ground of a round 
form for the most part, sometimes 
square, they bind down the tops of 

their poles, leaving a hole for smoke 
to go out at, the rest they cover with 
the bark of trees, and line the inside 
of their Wigwams with matts made 
of Rushes painted with several co-
lours , one good post they set up in 
the middle that reaches to the hole 
in the top, with a staff set before it 
at a convenient height, the knock a 
pin on which to hang their Kettle, 
beneath that they set up a broad 
stone for a back which keepeth the 
post from burning: round by the 
walls they spread their matts and 
skins where the men sleep whilst 
the women dress their victulas, 
they have commonly have two 
doors, one open to the South, one 
open to the North, and according 
as the wind sits, they close up the 
door with bark and hang a Dears 
skin or the like before the other. 
Towns they have none, being al-
ways from one place to another for 
conveniency of food, sometimes 
to those places where one sorts of 
fish is most plentiful, other whiles 
where others are. I have seen half a 
hundred of their wigwams togeth-
er in a piece of ground and they 
shrew prettily, within a day or two, 
or a week they have all been dis-
persed… 

 Their Diet is Fish and Fowl, 
Bear, Wild-cat, Rattoon and Deer: 
dry’d Oysters, Lobsters roasted 
or dry’d in smoak, Lampres and 
dry’d Moose-tomgues, which they 
esteem a dish for a Sagamore, hard 
eggs boiled and made small and 

dry’d to thicken their broth, salt 
they have no use of, nor bread, 
their Indian Corn and Kidney 
beans they boil, and sometimes 
eat their Corn parcht or roasted in 
the ear against the fire: they feed 
likewise upon the earth-nuts or 

ground nuts, roots of water-lillies: 
Ches-nuts, and divers sorts of Ber-
ries. They beat their Corn to pow-
der and put it into bags, which they 
make use of when stormie weather 
or the like will not suffer them to 
look out for their food. Pompions 
and water-Mellons to they have 
good store: they have prodigious 
stomachs, devouring a great deal, 
meer vorogoes, never giving over 
to eating as long as they have it, be-
tween meals spending their time in 
sleep till the next kettlefull is boiled, 
when all is gone they satisfie them-
selves with a small quantity of the 
meal, making it serve as the frugal 
bit amongst the old Britans, which 
taken to the mountenance of a 
Bean would satisfie both thirst and 
hunger. 
 They eat their broth with 
spoons, and their flesh they divide 
into gobbets, eating now and then 
with as much meal as they can hold 
betwixt three fingers: their drink 
they fetch from the spring, and 
were not acquainted with other, 
until the French and English traded 
with that cursed liquor called Rum, 
Rum-bullion, Kill-Devil, which is 
stronger than the spirit of wine, 
and is drawn from the dross of sug-
ar and sugar Canes, this they love 
dearly, and will part with all they 
have to their bare skins for it, being 
perpetually drunk with it, as long 
as it is to be had, it hath killed many 
of them, especially old woman who 
have dyed when dead drunk. Thus 
instead of bringing them to the 
knowledge of Cristianitie, we have 
taught them to commit the beastly 
and crying sins of our Nation, for a 
little profit…. ⚓

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

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

Native American Diet as Seen by an Early Observer

Jab A spearhead dated at over 2,000 years old on display at the Harp-
swell Historic Society Museum. (PHOTO COURTESY HHS) 

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.
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safe @ home™

Play Safe.
Worry-Free.

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

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

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

LLOGOG CCABINABIN
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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.
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August 2019 Community Calendar
August 1, 6PM
Harpswell Bandstand by the Sea 
presents the Portland Jazz Or-
chestra. Under the direction of Dr. 
Chris Oberholtzer, this 18-piece 
jazz ensemble performs a variety 
of traditional and contemporary 
big band compositions. Harp-
swell Bandstand, Mitchell Field 
on Route 123, Harpswell. FMI call 
Bob Modr at 833-2815 or email 
modr@myfairpoint.net. Rain lo-
cation: Harpswell Coastal Acade-
my Gym, 9 Ash Point Rd, Harp-
swell. 

August 2, 9:30AM-2PM
Join HHLT and registered Maine 
sea kayak guide Alicia Heyburn 
for a guided tour leaving from 
Bethel Point Boat Ramp. Advance 
registration requested. Free. FMI: 
www.hhltmaine.org, outreach@
hhltmaine.org, 207-837-9613.

August 2, 7:30PM
Harpswell Community Theater 
presents Murder at the Mud-
dy River Inn, an original play by 
Harpswell resident Tom Vurga-
son. Centennial Hall, 929 Harp-
swell Neck Rd. All tickets $5.00 at 
the door or call Jean at 798-1559 
to reserve. Please note this event 
repeats August 3 at 7:30PM and 
August 4 at 2PM.

August 5, 7-9PM
“CONNECTED”, a nondenom-
inational gathering, invites all 
widowers, widows, divorced and 
singles 55 and over, St. Charles 
Borromeo Church Hall, 132 McK-
een Street, Brunswick. Light re-
freshments will be available. We 
usually have an interesting guest 
give a brief talk in the beginning 
of the meeting. Come socialize, 
mingle and meet new friends! 
FMI call 725-1266 or 725-8386.

August 7-10, 10AM-2PM
Orr’s Island Book Fair. Come 
search under our tents for books, 
CDs, DVDs, white elephant trea-
sures and yummy baked goods. 
Lunch, raffles and kid’s events too, 
all on the first day. Lowell’s Cove, 
Orr’s Island. FMI call John Web-
ster at 607-2818 or email jweb-
ster85@comcast.net.

August 7, 2-3:30PM
Harpswell Invasive Plant Part-
nership (HIPP) monthly meeting 
held at Harpswell Heritage Land 
Trust, 153 Harpswell Neck Rd.  
Bring your smiles, volunteer your 
ideas, and help restore our town’s 
native habitats.  FMI email:  hipp.
maine@gmail.com.

August 8, 6PM
Harpswell Bandstand by the Sea 
presents Erica Brown and the 
Bluegrass Connection. Harpswell 
Bandstand, Mitchell Field on 123, 
Harpswell. FMI call Bob Modr at 
833-2815 or email modr@myfair-
point.net. Rain location: Harp-
swell Coastal Academy Gym, 9 
Ash Point Rd, Harpswell. 

August 10, 8AM-2PM
OBIFD hosts their 26th annual 
yard sale. Orr’s Island Fire Barn, 
1600 Harpswell Islands Rd. FMI 
833-5405.

August 11, 8AM-2PM
OBIFD hosts their 26th annual 
auction and yard sale. Orr’s Island 
Fire Barn, 1600 Harpswell Islands 
Rd. FMI 833-5405. Auction begins 
at 10am. Pre-register for $5.00 at 
obifd.org. 

August 15, 1PM
Harpswell Garden Club meeting. 
After a brief business meeting, 
Andy Brand of Coastal Maine 

Botanical Gardens will present 
“Moths and Butterflies of Maine.” 
Free and open to the public. Cur-
tis Memorial Library, 23 Pleasant 
St, Brunswick. FMI call Becky at 
833-6159.

August 15, 6PM
Harpswell Bandstand by the Sea 
presents Studio Two, a New En-
gland Beatles tribute band. Harp-
swell Bandstand, Mitchell Field 
on 123, Harpswell. FMI call Bob 
Modr at 833-2815 or email modr@
myfairpoint.net. Rain location: 
Harpswell Coastal Academy Gym, 
9 Ash Point Rd, Harpswell. 

August 17, 10AM
Join HHLT and Alan Seamans 
to learn about fungi and mush-
rooms. 10 a.m.-12 p.m. Location 
TBD. Advance registration re-
quested. Free. FMI: www.hhlt-
maine.org, outreach@hhltmaine.
org, 207-837-9613.

August 17, 4:30-6:30PM
Willing Helpers Annual Lobster 
Stew Supper. Lobster stew, rolls, 
drink, and dessert all included 
only $15.00 per person. Eat in 
or take out. Bailey Island Union 
Church (Downstairs), 2141 
Harpswell Islands Rd, Bailey 
Island. FMI call Nikie at 504-
6069.

August 22, 6PM
Harpswell Bandstand by the Sea 
presents Pat Colwell and the Soul 
Sensations, covering  soul clas-
sics from Aretha Franklin, Sam 
and Dave, the Supremes, Wilson 
Pickett, Marvin Gaye, the Tempta-
tions, and many more. Harpswell 
Bandstand, Mitchell Field on 123, 
Harpswell. FMI call Bob Modr at 
833-2815 or email modr@myfair-
point.net. Rain location: Harp-

swell Coastal Academy Gym, 9 
Ash Point Rd, Harpswell. 

August 24, 1-3PM
The Guild of Extraordinary 
Gentlewomen presents A La-
dies’ Tea Party to raise funds for 
Harpswell Community School’s 
LOOK FOR THE GOOD cam-
paign. 100% of proceeds go to 
fund this project to help our 
children improve gratefulness & 
kindness in their lives. The tea is 
hosted by West Harpswell Baptist 
Church, 1492 Harpswell Neck 
Rd. Tickets are $25/each. Please 
RSVP to Gale Doyle at 207-833-
5524 or via email: ladypaige03@
yahoo.com.

August 27, 6PM
Help preserve the beauty and out-
door lifestyle of Harpswell! Lasa-

gna dinner to benefit the Harp-
swell Invasive Plant Partnership 
(HIPP). Orr’s Island Schoolhouse, 
1579 Harpswell Islands Rd, Orr’s 
Island. Reservations required.  $15 
per person; pay at the door.  In-
cludes dinner, cash bar and raffle 
To reserve your seats, send a mes-
sage to hipp.maine@gmail.com or 
call 373-811.

August 31, 9AM-2PM
The Longest Yard Sale. Rent a 
table and sell or come and buy 
some incredible “things”. House-
hold goods, antiques and col-
lectables will be there. Bake sale 
too! Table reservations required. 
Orr’s Island Library, 1699 Harp-
swell Islands Rd (Rte 24), Orr’s 
Island. FMI call John Webster at 
607-2818 or email jwebster85@
comcast.net. ⚓

Fire extinguishers 
put out 

5.32 million � res 
in 2010.

(National Fire Protection Association)

Make sure yours is 
working.

Harpswell Neck Physical 
Education Association

(HNPEA) BBQ
Come celebrate our 54th year!

August 24, Noon-2PM
• Games • Raffl  e • Silent Auction

 

For Cribstone Bench, Lobsters, Art
Ra�  e Tickets $1.00 each, 6/$5.00

Fulle Field
897 Harpswell Neck Rd.

FMI Call Tony @ 504-7129

To donate, please send a check to HNPEA, PO Box 24, Harpswell, ME 04079
or visit www.hnpea.net

HELP PRESERVE THE BEAUTY OF HARPSWELL
Lasagna dinner to benefit HIPP

August 27, 6 PM
Orr's Island Schoolhouse

To reserve seats, email hipp.maine@gmail.com 
or call 373-1811

See our article on page 7
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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

Have you seen this truck and sign 
along Harpswell’s roads? And do 
you wonder: who is this, and what 
are they removing?
 Answers are here, my friends! 
Harpswell Invasive Plant Partner-
ship is hard at work, roaming the 
roadsides of our town. Jeff Stann 
is the roadside leader, often joined 
by others in the HIPP effort. Don 
Westfall is the chairman of our 
steering committee. The com-
mittee usually meets on the first 
Wednesday of the month at the 
Harpswell Heritage Land Trust 
community room. Representa-
tives from our partners (Harpswell 
Conservation Commission, Harp-
swell Garden Club, Harpswell Her-
itage Land Trust,  Harpswell Lands 
Committee, the Mitchell Field 
Committee) and interested citizen 
volunteers comprise the steering 
committee. Visitors are always 
welcome to attend these meetings 
and get involved in the continuing 
efforts to identify and control inva-
sive plants in Harpswell. 
 This is the time of year we work 
to control purple loosestrife and 
Himalayan Touch-me-not, also 
called ornamental jewelweed or 
Himalayan Balsam. 
 Purple loosestrife (Lythrum 
salicaria) is an erect perenni-
al, with purple flowers in tall 

spikes, seen in roadside ditches 
or disturbed wetlands. Its narrow 
leaves are  opposite, or attached in 
whorls, and are 1-4 inches long. 
The stems are square, and may be 
slightly hairy. The flowers have 5-7 
petals in clusters of three or more, 
and each clustered spike can be 
4-16 inches tall. Loosestrife began 
flowering in July, and will con-
tinue to do so into October. Our 
native loosestrife has single flow-
ers or pairs, not groups of three, 
and are usually white or yellow 
blooms. Control purple loose-
strife by cutting the flowering 
heads and bagging them, or cut 
the entire plant at the beginning 
of flowering season, before seeds 
set; repeat annually to exhaust the 
seed bank for three or more years. 
 Himalayan Touch-me-not (Im-
patiens glandulifera) gets it name 
from its explosive seed pods. The 
seeds burst out when the dried 
capsule is touched. The plant is an 
annual, with pink-purple flowers 
mostly at the tops of the nearly six 
foot tall stems. The lance-shaped 
leaves have pointed tips, and are 
sharply toothed, about 2-6 inch-
es long. The lower leaves on the 
stem are opposite, while the up-
per leaves are whorled around 
the stem. The plant’s thick stem 
is six-sided, hollow and may be a 

reddish-green color. The one-inch 
flowers are found in groups of 3, 
blooming during the summer. 
(Our native jewelweed is smaller 
and has orange-yellow flowers.) 
This invasive plant pulls easily. If 
possible, pull it before seeds form 
and before it flowers in the sum-
mer. It should be bagged if flowers 
are present. The seeds are viable 
for 2 years, so repeat as needed. 
Mowed plants may re-sprout and 

plants cut above the lowest node 
may still flower. 
 The Japanese knotweed (Fallo-
pia japonica; see the June, 2019 An-
chor!) also grows along the road-
ways, and must be cut on a regular 
basis to keep it controlled. Its bam-
boo-like stems lead to its being 
called bamboo by many people. 
Its flowers are beginning to bloom 
now, and will continue to bloom 
through September, when papery, 

winged capsules will appear, each 
filled with shiny, black seeds. Con-
trolling knotweed is a perennial 
project. Regular cutting will even-
tually (wait several years!) eradicate 
the pervasive plant. Always remem-
ber to bag the cuttings and dispose 
of them in heavy-duty trash bags at 
the designated dumpster “over the 
hill” at Harpswell’s transfer station. 
Please, never compost knotweed!
 As always, if you have ques-
tions about the possible invasive 
plants on your property, call for 
help, HIPP-help! Contact us at 
our webpage https://hhltmaine.
org/hipp/ then click on the request 
HIPP-help button. Our HIPP-sters 
will be in touch to set up a house 
call. The visit will identify invasive 
plants on the property, with ad-
vice on steps you will need to take 
for controlling the pesky invasive 
plants. 
 There is a fundraiser planned 
for August 27 (6:00 p.m at Orr’s  Is-
land Schoolhouse). Make your res-
ervation for the lasagna dinner by 
emailing hipp.maine@gmail.com. 
You can meet these HIPP-sters, 
have a great dinner and support 
the group’s efforts in invasive plant 
controls.
 Please see our ad on page 6. ⚓

Harpswell Invasive Plant Partnership (HIPP) Is Hard at Work!

Weed Workers HIPP volunteers ask for caution from motorists as 
they work alongside Harpswell’s roadways removing invasive plants.  (HIPP PHOTO)

ACKME SURVEY
LAND SURVEYING

   RTK GPS        DRONE

Call 508-332-8067
FRANK@ackmesurvey.com
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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:

Support Local Business!

Giving On June 12, Diane Field, at left, treasurer of 
the Maine Women’s Giving Tree presented a check for $5000 
to Surrey Hardcastle and Peg Orlando of Harpswell Aging at 
Home to continue the popular Lunch with Friends and Meals 
In A Pinch programs. More than 2000 people enjoyed the 
lunches in 2018, and HAH is on track this year to exceed that 
number.  Founded in 2009, The Maine Women’s Giving Tree is 
a charitable organization with the mission to improve the lives 
of people in our region through collective giving to non-profit 
organizations that focus on the needs of women, children, and 
families.  It is a Donor Advised Fund of the Maine Community 
Foundation, and this year awarded a total of $50,000 to twelve 
deserving organizations.  For more information, please vis-
it: mainewomensgivingtree.org  ⚓

BY BEN A LPER

There are almost endless things you can do 
with lobster: boil it, butter it stew it, roll it, 
mac and cheese it. However, there are limits.
 The following are a few lobster no-no’s.

• Never slow dance with a lobster, not even 
ones that are light on their claws.

• Do not discuss politics with a lobster, re-
gardless of its political affiliation. Simply 
adjust your bib and agree to disagree.

• Asking a lobster for advice with your 
401(k) is very risky, unless you can find 
one that is knowledgeable about fishing 
stocks and bonds.

• Forget about asking lobsters to recycle. 
Most can’t tell the difference between pa-
per and plastic.

• And don’t even think of asking a lobster to 
help you move. The first time it attempts 
to lift one end of your sofa bed, it will grab 
its shell and moan, “My sciatica is acting 
up!”

Comedy writer Ben Alper is a yearly Harpswell 
vacationer. He is a former writer for Jay Leno 
and David Letterman, and author of “Thank 
You for Not Talking: A Laughable Look at In-
troverts.” ⚓

5 Things You Can’t Do with a Lobster
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Usher Albert Moren, 85, of Cambridge, MA, Harpswell, ME, 
and Key West, FL, passed away peacefully on Saturday June 22, 
2019.  Al was born on December 6, 1933 in Boston to the late 
David and Esther (Itzcovitch) Moren.   He was predeceased by 
his beloved wife, Hersha Sue Fisher and sister Lila (Moren) Rad-
way. 

Growing up in Dorchester, he held fond memories of the count-
less hours he spent working in his family’s hardware store.  He 
had a great appreciation for music, books and writing, and had 
aspirations of becoming a published author himself.   He ac-
quired a vast collection of treasured volumes, including works 
from his former law partner, David Berman.

Al graduated from Boston Latin School where he built a strong 
educational foundation which was the precursor to a stellar ac-
ademic career at Harvard University where he earned both his 
undergraduate (1955) and law (1961) degrees.   He practiced law in Boston and Lynn for several years and 
was known to be an exceptional criminal defense attorney and consummate advocate who always treated his 
clients with care and respect.

In 1958 he met the love of his life, Sue, in Chicago while he was serving as a Lieutenant in the United States Air 
Force. Th ey married in 1964 and loved each other unconditionally for forty-fi ve glorious years.  She matched 
his quick wit and intelligence, and they shared a love and zest for life that produced an unbreakable bond.  His 
selfl ess devotion to his wife, especially during her courageous battle with cancer, was a true testament to his 
kind, caring and generous nature.   

Al cherished his community and was an avid supporter and fundraiser for many local non-profi ts including  
Midcoast Humane, Orr’s Island Library, Harpswell Community Television, and the Orr’s and Bailey Islands 
Fire Departments. 

He is survived by his brother, Harold Moren and wife, Sally Beecher; nieces Robyn Radway and Erica (Rad-
way) Kruger and her husband, Laurence; nephew Daniel Moren; and great-niece and great-nephews, Alexena 
Radway, Ronan Radway and Cameron Kruger. 

Th e family greatly appreciates the care and friendship that Gail Riendeau provided to Al in his fi nal years. 
Great comfort was also given by many good friends including Mabel Bushee, Steve Couture, Kevin McGinty 
and Bruno Mazzotta.

Arrangements are private under the care of Keefe Funeral Home.  A graveside service will be held at a later 
date in Oklahoma City, OK.  Please visit www.keefefuneralhome.com for the online guestbook, messages of 
condolence and updated service information.

Memorial contributions may be made in his honor to the Greater Boston Food Bank, the Celebrity Series of 
Boston,  Midcoast Humane (Brunswick, Maine), or the United States Holocaust Memorial Museum.  

In Memory
Usher Albert Moren

1933-2019

149 Maine Street/Tontine Bldg
Brunswick, Maine 04011

Office: 207-729-5900
Cell: 207-522-1065

amy@homesandharbors.com
www.homesandharbors.com

Amy Watson Saxton 
Associate Broker

Seaside Creations
 Maine-made gift shop with something for 
everyone--a great place with unique gifts 

for friends, family...and yourself !

Summer Hours 
Thurs–Sun & Holidays:10am to 5pm

Betty Robbins
47 Washington Avenue, 

Bailey Island, Maine

207-833-6645

Crafter Sunday, August 25!

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

Down East Blueberry Buckle
Ingredients:

2 cups all-purpose fl our
3/4 cup sugar
2-1/2 teaspoons baking powder
1/4 teaspoon salt
1 large egg, room temperature
3/4 cup 2% milk
1/4 cup butter, melted
2 cups fresh or frozen blueberries

Topping:

1/2 cup sugar
1/3 cup all-purpose fl our
1/2 teaspoon ground cinnamon
1/4 cup butter, soft ened

Directions:

Preheat oven to 375°. In a large bowl, whisk fl our, sugar, baking powder and salt. 
In another bowl, whisk egg, milk and melted butter until blended. Add to fl our 
mixture; stir just until moistened. Fold in blueberries. Transfer to a greased 9-in. 
square baking pan.
For topping, in a small bowl, mix sugar, fl our and cinnamon. Using a fork, stir in 
soft ened butter until mixture is crumbly. Sprinkle over batter.
Bake 30-35 minutes or until a toothpick inserted in center comes out clean (do 
not overbake). Cool in pan on a wire rack. Serve warm or at room temperature.

Note:
If using frozen blueberries, use without thawing to avoid discoloring the batter. 
I fi nd lightly coating them in fl our also helps prevent “bleeding”.

Originally published as Down East Blueberry Buckle in Taste of Home September/October 2015

Photo Credit: courtesty of tasteofh ome.com

Recipe 

Corner
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“Harpswell: Sea and Land 
Through the Lens”
by Jerry Klepner and Bill Snellings

Fuze Publishing is delighted to 
announce the August 7 release of 
“Harpswell: Sea and Land Through 
the Lens by two accomplished 
Harpswell photographers.  This 
photographic journey captures the 
best of the beauty of Harpswell’s 
astounding landscapes, seascapes, 
historical buildings, business and 

pleasure activities, and, of course, 
famous sunsets.
 This pictorial journey is divid-
ed into twelve different categories 
illustrating what makes Harpswell 
memorable.  Among the collec-
tion, “Lobstering and Fishing” 
highlights its most important in-
dustry. Shacks and Sheds” reveals 
the small structures associated 
with lobstering.  “The Sea” dis-
plays views of the water that sur-
round the more than 200 “Islands 

of Harpswell, and the amazing 
“Cribstone Bridge” photos express 
the uniqueness of this one-of-a-
kind structure, held together only 
by gravity.  Finally, in “Sun and 
Moon,” the sunset pictures over 
water are made possible by Harp-
swell’s north-to-south orientation 
and the lovely twilight moonscapes 
by the lack of light pollution.   
 Harpswell also provides a won-
derful sense of community, draw-
ing together the residents in many 

unique and meaningful ways. Two 
volunteer organizations devoted to 
the betterment of all its citizenry 
are announcing the publication of 
the book at a reception on August 
7. Harpswell Heritage Land Trust 
(HHLT) seeks to maintain Harp-

swell’s beauty for future genera-
tions.  Harpswell Aging at Home 
(HAH) seeks to create a better 
living environment for many of its 
elderly citizens.   
 Jerry Klepner and Bill Snel-
lings’ award winning photographs 
have been shown in Maine and 
the Washington, DC metropol-
itan area.  Both are residents of 
Harpswell, Maine.  To demon-
strate their commitment to the 
missions of HHLT and HAH, they 
are devoting all profits from the 
sale of the books equally to each 
organization. ⚓

Where to go for  
walk-in care. 
WITH ONLINE CHECK-IN, THE CHOICE IS EASY!
If you are unable to see your primary care provider and 
have a non-emergency medical need, the Mid Coast 
Hospital Walk-In Clinic located downtown at Brunswick 
Station offers expert care for minor medical problems. 

View wait times and check-in online at  
www.midcoasthealth.com/walkin
Open every day from 8 a.m. to 7 p.m.  
22 Station Avenue, Brunswick • (207) 406-7500

For life-threatening concerns and critical situations, including signs 
of heart attack or stroke, please call 9-1-1.

WWW.MIDCOASTHEALTH.COM/WALKIN

 

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

SHORE & COUNTRY 
REAL ESTATE

6 MAIN STREET, 
TOPSHAM 

Business (207)725-1444 
 Cell (207) 751-9057 
Fax 1-866-814-8793

Check out this hidden gem! An investor's dream, offering 6,782 sqft of living 
area, 14 bedrooms, 5 kitchens,  6 baths, 6 furnaces and 6 electrical boxes, in 
two buildings. POTENTIALLY SIX HOMES IN ONE. Formerly six units when 
the sellers purchased in 1990, it is a true Brunswick Landmark. Until recently it 
has been used as a Bed and Breakfast. The Main House includes a beautiful 6 
bedroom home with another 2 bedroom apartment. There are three separate 
entrances in the main house. The second building, or Carriage House, has two, 
3 bedroom units. Plenty of parking in the back. This rare offering has too many 
residential or commercial scenarios of potential to post. Come see for yourself. 
The intricate woodwork in this 1864 home is stunning. Walk to Bowdoin College!

 Dennis Austin
 Email:daustin@sandc1.net
 Email: shoreandcountry-
merealestate.com

FOR SALE: 
The Tourist Inn, Brunswick

$550,000

Book Proceeds to Benefit Local Non-Profit Organizations

Great Chowders
Fresh Lobster Rolls

Homemade Muffins, Scones, 
Breads, & Pies

 Outside Seating & Take Out 
On Orr’s Island Just Before the Historic Cribstone Bridge

1894 Harpswell Islands Road
207-833-6210    saltcodcafe.com

Open daily: 7:30am-4pm
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The July 2019 session of the Harp-
swell Neck Physical Education As-
sociation (HNPEA) day camp had 
an enrollment of 40 children. Ac-
cording to day camp director Deb-
ora Cornish, this is the highest en-
rollment since the summer of 2001. 
There had been a significant decline 
in numbers following the closing of 
the school on the Harpswell Neck 
Road and the departure of HNPEA 
board members. Six years ago a new 
board was established and the pro-
gram was expanded to include a 12 
to 3 p.m. session in addition to the 
usual 9 to 12. Now almost all camp-
ers are enrolled for the full day.
 In past summers drinks were 
provided and the children brought 
their own sandwiches. This July 
daily free lunches with an em-
phasis on healthy eating were do-
nated by the Mid-Coast Hunger 
Program. New to the HNPEA 
program this year was a forty-five 
minute narrated cruise on the Cas-
co Bay Lines, the enrollment being 
too large for the traditional boat 
trip to Eagle Island. A lifeguard 
from Bowdoin was hired for the 
one day per week when the day 
camp met at Mitchell Field. This 
year’s visit from a Camp Chewonki 
nature expert featured a session on 

predators. Yoga classes were held 
once a week by Jenn Nadeau.
 Among the creative projects un-
dertaken this summer were tie-dy-
ing t-shirts, creating masks from 
photographs of their own faces, 
and learning basic carpentry as 
they built flower boxes and nauti-
cal wall shelves with Tony Cornish, 
known as “Tony the Builder.” One 

of the most popular programs of 
the previous summer was repeated 
this year when young musicians 

from the Bowdoin Summer Music 
School came to HNPEA for a spe-
cial performance. And by popular 

vote the children chose a field trip 
to see The Lion King. 
 HNPEA was started in 1966 by 
Fred Fulle to provide outdoor ex-
ercise for Harpswell youth with the 
construction of a tennis court on 
land leased (for $1. a year) from the 
Elijah Kellogg Church. For more than 
fifty years HNPEA children have had 
tennis instruction and adults have 
had use of the courts when HNPEA 
was not in session. Marta Frank has 
given tirelessly of her time and ener-
gy to teach tennis, with the help this 
past year of students from Bowdoin. 
Now the courts are badly in need of 
re-building and steps have been tak-
en to determine costs for the various 
stages of necessary repair. An anon-
ymous donor has offered a $25,000 
matching grant to restore or rebuild 
the tennis courts. To date approxi-
mately $13,000 has been raised to-
ward this goal. Among the plans for 
improvement is making one of the 
two courts usable for pickle ball as 
well as tennis.  
 HNPEA is a 501 C3 non prof-
it organization and receives much 
of its support from Community 
businesses and residents. 
 If you’d like to make a dona-
tion, please send checks to: HN-
PEA, PO Box 24, Harpswell, ME 
04079. For more information visit 
the HNPEA website: www.hnpea.
net. ⚓

Need Landscaping Help?
• Rototilling • Bush Hogging •

• Chlorinated Water Delivery for Pools •

Call Fred Perry:
207-729-2436

Linda’s Home Care Planning & Staffi  ng

lindashomecare.com
Bonded/Insured

             For Details: 
Phone/Text  207.607.9083
lahcplanning@gmail.com

A more personalized 
approach in caring for 
your elderly loved one.

House for Rent
Great Island, Harpswell

2BR, 2.5 Baths 
Optional room share or entire house 
Seasonal or long term available
 
Call David for information: 
508.648.0766, please leave a message

Did you know
An advertisement 

this size will be read 
by thousands of 

Harpswell Anchor 
readers throughout 
the Midcoast region 
and costs only $60?

Call today for more rates 
or to place an ad:

833-5100

What’s Going on at HNPEA This Summer

What a Racket! Campers at HNPEA summer day camp enjoy tennis, arts and crafts, games, lunch, and 
days in the sunshine.  (ROBERT ANDERSON PHOTO)

Interested in area events?
Visit

www.harpswellanchor.com  

Calendar! You’ll find a 
variety of events from around 

the region
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BY TOM A LLEN

I’ve seen your car. You have a rack 
on there for a pair of kayaks. When 
I drive by your house, I see them 
lying on sawhorses or in your ga-
rage. But I don’t often see you on 
the water. Why is that?
 My guess is you think you don’t 
have time for a paddle. It takes too 
long to get the boats out of storage 
and strapped onto your car. Then 
there’s the drive to the launch. 
And you haven’t even gotten your 
feet wet yet!
 The truth is it doesn’t have to 
take all day to go for a paddle. 
We are blessed in Harpswell with 
waters that are almost ideal for re-
laxed ocean kayaking. The many 
protected coves and bays are often 
flat calm. The islands and penin-
sulas provide a buffer from wind, 

allowing us to paddle even on days 
that aren’t perfect. So why not take 
advantage of it by sneaking out for 
an hour or two, a morning or an 
afternoon, or even an entire day 
once in a while?
 I’ve picked five of my favorite 
launch points around town and 
sketched out 3 paddles of various 
lengths from each. That gives you 
15 paddles to choose from de-
pending on your location and the 
amount of time you have.

Lookout Point
This is home base for me. About 
a minute away by car. Plenty of 
parking and easy access.
1 Hour Paddle
Pick a direction depending on the 
wind and tide. North from Lookout 
to Wilson Ledges and back, follow-
ing the shoreline. Look for Canada 

geese, great blue herons, and harbor 
seals. Or West to the southern end 
of Birch Island. Explore the pro-
tected coves there, especially Duck 
Cove and retrace your course. Or 
Southwest to Black Rock and Shel-
ter Island. Circumnavigate the is-
land, keeping an eye out for eagles 
and ospreys. Brant Ledges between 
Shelter and the mainland are home 
to many harbor seals. Or final-
ly, head South along the shore of 
Harpswell Neck. Listen for the seals 
barking on Brant Ledges. Retrace 
your course to Lookout.
2 Hour Paddle
Circumnavigate Birch Island. 
Must be done at half or high tide 
as the north end drains to mud-
flats. Check out the charming cot-
tages on the western shore and ex-
plore all the little coves and inlets. 
If you take your time, this could be 

stretched to 3 hours.
3 Hours or More
Circumnavigate Upper and Lower 
Goose Islands and the Goslings. 
From Lookout Point paddle to 
southern end of Birch, cross to 
northern end of Upper Goose, 
follow eastern shore, pass between 
Upper and Lower Goose (at half to 
high tide), follow western shore of 
Lower Goose, to the Goslings, take 
a break, return via Shelter Island. 
Look for wildlife--deer, raccoons, 
and so forth--on both Gooses as 
they remain largely undeveloped 
and in conservation.

Mitchell Field
Acres of parking--literally. Open 
dawn to dusk. Nice sand and peb-
ble beach for launching, but be 
prepared for a good hike to the 
water’s edge at low tide.
1 Hour
Head straight across the bay to 

explore the Goslings. It’s an open 
crossing the whole way in deep 
water, so be careful of lobster 
boats and other powerboats. Look 
for seals and all sorts of common 
waterbirds that make the Goslings 
their home, including osprey, cor-
morants, seagulls, terns, eiders, 
great blue herons, and so on. The 
Goslings are owned and main-
tained by Maine Coast Heritage 
Trust. Check out their display on 
the islands and follow the rules 
they have developed.
2 Hours
If the typical southwesterly sum-
mer wind isn’t too strong, pad-
dle South from Mitchell Field 
along the western shore of Harp-
swell Neck and cross, carefully, to 
Whaleboat Island, another Maine 
Coast Heritage Trust property. 
The gut between Harpswell Neck 
and Whaleboat sees heavy com-

Kayak Trips around Harpswell

www.dolphinmarinaandrestaurant.com
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mercial boat traffic, especially 
during the slack tides, so keep 
out of the way of your neighbor 
the lobsterman. Land about two-
thirds of the way down the island 
in the “Meadow,” a grassy field 
that spans the island from eastern 
to western shore where there’s a 
stunning panoramic view. Acres 
of beach roses bloom in the spring 
and early summer. Deer are com-
mon. Look for their hoofprints in 
the sand. Retrace your course to 
Mitchell Field.
3 Hours or More
Extend your paddle to Whaleboat 
by continuing around the island 
and following the western shore 
northward before crossing to Lit-

tle Whaleboat Island and the maze 
of ledges extending south. Lots of 
birds and seals. Circumnavigate 
Little Whaleboat. Cross to the Gos-
lings and back to Mitchell Field.

Pott’s Point
Launch at the beach next to the 
commercial wharf. Park at the 
town landing a hundred yards up 
the road. Space is limited.
1 Hour
Explore Pott’s harbor. Head north 
into Ash Cove, curl around Ash 
Point and head up into Basin 
Cove. Be careful of lobster boats 
coming and going from the sever-
al commercial wharves in the area. 
The Basin is home to a reversing 
falls on the ebb tide which are fun 

to play in. Head back to Pott’s by 
reversing your course or return via 
one of the small islands.
2 Hours
Extend your exploration of Pott’s 
Harbor to include the small is-
lands to the south, including 
Horse, Little Birch, Upper Flag 
and Thrumcap. There’s a narrow 
channel at the southern tip of 
Pott’s point that sees a lot of pow-
erboat traffic. The current there 
can be tricky during the middle of 
the tides. Use caution in that area 
for both reasons.
3 Hours or More
Take a trip to Eagle Island. Check 
your weather forecast. Make sure 
winds are light and will remain so. 
This is not a trip to be taken on a 
whim. Cross from Pott’s to Upper 
Flag. Handrail along Upper Flag and 
cross to Eagle Island, the summer 
home of arctic explorer and first 
to the North Pole, Admiral Robert 
Peary. There’s a small fee to land and 
visit the museum, but it’s worth it. 
During nesting season the southern 
half of the island is off limits. Retrace 
your course back to Pott’s.
S.J. Prince and Son  
(aka Salt Cod Cafe)
For five bucks you can launch 
your boat and park all day. The 
site is home to a kayak outfitter for 
good reason. From the tip of Orr’s 
Island one can go in almost any 

direction, depending on the direc-
tion and strength of the wind.
1 Hour
Explore Garrison Cove, home of 
Cook’s Lobster House, then cross 
under the world-famous Crib-
stone Bridge, follow the ledge on 
the right up into Water Cove then 
hit Cedar Beach before heading 
back to the launch. Expect heavy 
powerboat traffic around the 
bridge.
2 Hours
Head north following the west-
ern shore about a mile to Beal’s 
Cove. A small island, named Rat, 
is accessible at half to high tide, 
then retrace your course to the 
launch. Or, head under the Crib-
stone Bridge, and hug the eastern 
shoreline to explore Lowell’s Cove. 
Look for eagles on the eastern 
shore of the cove. If ambitious, 
cross to Ram Island (access re-
stricted during nesting season) 
before heading back to the launch.
3 Hours or More
Cross to Harpswell Neck, follow-
ing the eastern shoreline to Grave-
yard Point. Cross from there to 
Pinkham Island to rest on its small 
pebbly beach (with fantastic skip-
ping stones). Access is limited to 
the beach. The upper part of the 
island is off-limits. Cross back to 
Bailey Island and follow the west-
ern shore back to the launch.

Mackerel Cove/Johnson 
Field
There are two properties at the 
head of Mackerel Cove, one 
owned by the town which is most-
ly a parking lot, and Johnson Field, 
which is managed by Harpswell 
Heritage Land Trust. For launch-
ing boats use the town-owned lot. 
All the paddles from this location 
are weather-dependent and/or for 
more advanced paddlers. You will 
likely experience challenging con-
ditions, such as swells and current.
1 Hour
To Land’s End and back. Follow the 
eastern shore of Mackerel Cove to 
the tip of Bailey Island and con-
tinue to the stony beach near the 
Land’s End gift shop. If you need 
to stretch that’s the only place as 
the shore of Turnip Island is all 
ledge and Jaquish Island is private-
ly owned and in conservation. Re-
trace your course to Mackerel Cove.
2 Hours
Follow the eastern shore to the end 
of the point. From there cross to 
Great Mark Island and Little Mark, 
with its pyramid monument, then 
follow the spectacular eastern 
shore of Haskell Island, featuring 
steep bluffs lined with wind-blown 
spruce, to its northeast tip. Cross to 
Abner Point on the western side of 
the mouth of Mackerel Cove and 
back to the launch. This is a pad-
dle that’s exposed to open ocean 
current and wind. Avoid this one 
in a northerly (offshore) wind and 
outgoing tide. A disabled paddler 
would be miles offshore in a short 
time in such conditions.
3 Hours or More
Circumnavigate Bailey Island. De-
pending on the weather and tide 
choose either a clockwise or coun-
terclockwise direction. Try to time 
the passage along the southern tip 
and especially through the gut be-
tween Bailey and Jaquish Island for 
the quietest time of the day. Typi-
cally it will be calmer early in the 
day and near sundown. If the wind 
is especially quiet, play among the 
ledges on the eastern side of Jaquish 
Island. Along the shoreline admire 
the summer homes perched just 
yards from the water. See Giant’s 
Stairs from the ocean side.

There’s a paddle for just about 
everybody in Harpswell. Just re-
member to be safe out there. 
Wear your PFD (lifejacket). Tell 
someone where you’re going and 
when you’ll be back—then don’t 
change your itinerary without tell-
ing someone. Bring a charged cell 
phone in a waterproof bag. ⚓Fishmoon Yoga

 www.fi shmoonyoga.com

4 Ash Point Road, 
Harpswell, Maine

karadouglas2010@gmail.com  

207-798-2756

Morning and evening 
classes, workshops and 
individual consultations 

available.

meeting all your landscape needs

Spring Clean-up 
Accepting new mowing accounts

Garrett Fenimore, Owner •  207.837.2743
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to always be adapting to what’s 
there,” he explains. “That’s pretty 
critical.”
 Resource management isn’t 
necessarily a problem. “In certain 
cases, the regulations on the fish-
ing industry make perfect sense to 
me,” Chris says.
 He turns his attention to clam-
ming as an example. Although 
he thinks the regulations on the 
clamming industry largely make 
sense, he also says, “The clam dig-
gers have it the hardest of all of us 
in my opinion, because they have 
to live here (in the town where 
they hold a license). With the real 
estate prices going up that could 
be a problem. A shellfish harvester 
can’t live wherever they want.”
 Regulations governing the po-
gie fishery are established by the 
Atlantic States Marine Fisheries 
Commission (ASMFC). Pogies 
thrive in a range that runs from 
northern Florida through the Gulf 
of Maine, migrating seasonally 
between southern and northern 
waters. Chris acknowledges that 
the cyclical nature of fish popula-
tions makes it difficult to predict 
how many will be available to 
take. “When the federal regulators 
counted, we (the Gulf of Maine) 
were in a low pogie cycle. So, 

Maine fishermen were allocated a 
pathetic amount,” he says.
 Chris explains that the ASM-
FC represents several states that 
divide up the overall pogie fishing 
quota. “Maine was allocated 1.8 
million metric tons. Virginia was 
allocated 60 million,” he says
 Data from the ASMFC show 
that Maine is given .52 percent of 
the overall catch, Virginia is given 
78.66 percent. A second publi-
cation states that: “Based on the 
2017 Stock Assessment Update, 
American menhaden are neither 
overfished nor experiencing over-
fishing … the total allowable catch 
for the 2018 and 2019 fishing sea-
sons (is) at 216,000 metric tons 
with the expectation that the set-
ting of the total allowable catch for 
subsequent years will be guided by 
menhaden-specific ecological ref-
erence points.”
 Other organizations, like The 
Chesapeake Bay Foundation, 
question the ASMFC’s assertion 
that pogies are not overfished. As a 
keystone species, pogies are part of 
the foundation of the marine food 
web, providing forage for many 
species, like striped bass. Declines 
in striped bass populations tend to 
mirror declines in the pogie popu-
lation.
 Chris doesn’t overlook facts 
like these. He agrees that resource 
management is necessary, but 
protests the unfair distribution of 
quota among the states.

 “Another interesting fact in 
this is Pennsylvania somehow 
has some quota,” Chris explains. 
“They don’t even have a coastline. 
But they’re not relinquishing their 
quota for their own conservation 
reasons. They have something 
that’s totally un-utilizable while 
we languish.”
 ASMFC data shows that Penn-
sylvania’s quota is almost identical 
to Maine’s at .50 percent, despite 
the fact that Maine has a 3,478 
mile coast line, the fourth longest 
in the United States, and a lobster-
ing industry that relies on local-
ly-sourced bait fish.
 The problem, from Chris’s per-
spective is that “We’re in a bait cri-

sis and we’re not allowed to catch 
enough bait fish even though 
they’re out there in large num-
bers.”
 When local bait isn’t available, 
lobstermen have little choice but 
to turn to imported bait. Although 
any fish brought in for this pur-
pose are tested and monitored for 
pathogens they might carry and 
introduce, there is always a risk in 
moving species from one location 
to another, even processed and 
frozen. And imported bait comes 
at a much higher cost, entirely 
borne by the lobstermen.
 “I’ve used imported bait my-
self, I won’t be a hypocrite and 
say I wish no bait like that would 

come here because we couldn’t 
even survive without it, now. But, 
I will always have – until my dy-
ing day – quite a concern about 
pathogens we’re bringing here,” 
Chris maintains.
 “What makes it so dangerous is 
that we don’t know (what patho-
gens we might import). We don’t 
even know what we’re afraid of 
until it’s over. Then we’ll know.”
 He pauses and tells me the next 
thing he wants to say is especially 
important.
 “My mother always said, ‘Don’t 
gamble what you can’t afford to 
lose.’ This is a gamble and when it 
doesn’t work out the ones who are 
gonna suffer are the fishermen.”
 Chris acknowledges that Pat-
rick Keliher, Commissioner of 
the Maine Department of Marine 
Resources, has done “an extremely 
good job trying to get us all he can. 
But, he can only do so much. He 
needs the people on the other side 
of that fence to step in and say ‘we 
made a mistake’”.
 When asked if the fishery is 
healthy enough to sustain a higher 
catch limit in Maine and keep the 
same quota in states that already 
have higher catch limits, Chris 
replies, “If the fish don’t show 
up here, those guys down there 
should catch them. I don’t want to 
hamper their families down there 
just because we have no fish so 
they have a quota that isn’t even 
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Pogies
From page 1

Offload Crew of the fishing boat Sharon & Geoffrey unload pogies at 
Allen’s Seafood on Lookout Point.  (ROBERT ANDERSON PHOTO)
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Harpswell Community Theater 
presents Murder at the Muddy Riv-
er Inn, an original play by the re-
nowned playwright and Harpswell 
resident, Tom Vurgason. The pro-
duction is directed by Shirley Berni-
er, who also stars in the action. The 
play’s plot focuses on the murder 
of an internationally known per-
former and TV host who is a guest 
at the Inn and who has returned to 
her hometown to attend her high 
school class reunion with other old 
“best friends forever”. As the sto-
ry unfolds, mystery surrounds an 
unknown benefactor for the old 
friends, an unseen guest, jealousies 
about a gift dating back to gradu-
ation night, simmering animosities 
toward the deceased, shady histo-
ries of some of the Inn’s staff, and 
an old love interest unrequited. The 
investigating police officer must 
wade through conflicting stories 
to unravel obscure motives for the 
murder. We will see the best friends 
as they transform from recent grad-

uates to reunion attendees.
  Performances will be held Fri-
day, August 2nd and Saturday, 
August 3rd at 7:30 with a matinee 
performance Sunday, August 4th 
at 2:00. All performances will be at 
Centennial Hall on Harpswell Neck 
Road (Route 123). Tickets are for 
sale at the door, but may be reserved 
by calling Gayle at 207-833-5524. 
All tickets are $5.00, and proceeds 
benefit the Harpswell Historical 
Society. ⚓

Community Theater Debuts New Play

Footlights Harpswell Com-
munity Theater will again present 
their production at the historic 
Centennial Hall. 

getting used. If you have a semi-
even distribution amongst the 
states and we don’t have fish by a 
certain date, they can transfer that 
quota back to them. It’d be nice if 
some of the other states would do 
the same for us. Some have had 
high quotas all along.”
 Across the board in the fishing 
industry, the quotas always seem 
to go down. Chris believes there 
are sometimes good reasons for 
that and can accept catch lim-
its based on sound management 
plans. The problem, as he says, is 
“where’s the list that tells me when 
we can go up? I never seem to get 
that letter in the mail. If we’re re-
ally managing these resources, it 

seems to me we’d be doing better.”
 “The fleets of these boats aren’t 
free to lay on jack stands for 10 
years waiting. A fisherman worries 
about weather and whether the 
fish show up, not whether Wash-
ington shows up,” he says, discour-
aged after regulations required a 
two-week break in pogie fishing.
 “We filled the state quota first. 
Now we’re on the episodic quota. 
There normally was a small-scale 
fishery in between the two, but the 
rules changed again, so we were 
shut down.”
 When they are fishing, most 
of Deadliest Bait’s catch is day-
caught and used at local wharves, 
but many pogies are sold to 
wholesale freezing facilities. Dead-
liest Bait processes the pogies they 
catch at sea, which entails salting 
the fish as they’re caught. They 
deliver a finished product to local 
wharves.
 All concerns about imported 
bait and unfair regulations aside, 
Chris turns to a third and close-
to-home concern for most fishing 
families: the threat to a sense of 
culture and identity. 
 “You’re not born this way, 
you’re made this way. My life 
would’ve been dramatically dif-
ferent if I didn’t have this oppor-
tunity as a kid. We were raised by 
80-year-olds and 75-year-olds and 
60-year-olds with a whole range 
of knowledge and people trying to 
teach and help you along. A true 
old timer would want to help you. 
It was the culture. I’ve never, not 
once, not even for a minute want-
ed to do anything but this.”
 As a kid, Chris recalls a whole 

handful of kids working at the 
wharf. “We’d be running around 
all over the place, in skiffs going 
everywhere, hauling in a bunch of 
traps. It’s just disappearing.”
 At a meeting discussing pogie 
fishing regulations, Chris posed 
this question: “You can tell the 
health of a species by the brood-
stock, can’t you? Well, have you 
been to our wharves? Our brood-
stock’s disappearing. The fishing is 
one thing, but the culture is really 
quite important.”
 He pauses again, and offers 
a final reflection on the current 
regluations. “If I make a mistake 
I admit it and move on. Their 
inability to say that this is a mis-
take is troubling to me on a grand 
scale with an awful lot of people’s 
communities at risk. It isn’t just 
me. When lobstermen are sitting 
here with no bait looking out at 
the 60 or so balls of fish that I can’t 
catch because of these regulations, 
I don’t think that’s gonna pan out 
so well.”
 “The good news is, I go fishing 
for a living. I don’t want it to be 
all bad news, I just want to see a 
promising future. I got a crew of 
seven people who are depending 
on me.” ⚓
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BY NA NCY W E ST

It’s time to enjoy your yard.  The 
sun is finally shining, and this 
year’s clouds of mosquitoes are 
dwindling.  You’re outside, smil-
ing at your good fortune to be 
in Harpswell in July, and then 
you see weeds.  Weeds will always 
grow.   Will nothing rid you of 
these meddlesome weeds?
   Before deciding on how to rid 
yourself of these pesky plants, de-
cide how big a problem they pose.  
Can you, for instance, be content 
with clover or dandelions in your 
lawn?  Will they weaken plant-
ings you’d rather nurture?  Will 
weeds consume water needed by 
tomatoes, say?  Are they noxious 
invasives?  Once you have decid-
ed which weeds need to die, how 
do you do them in?  The Harp-
swell Conservation Commission 
(HCC) advocates minimizing 
the use of herbicides.  In fact, the 
town of Harpswell, bans the use 
of any herbicides within 25 feet of 
water—the shore, ponds, streams, 
and wetlands.  Herbicides could be 
synthetic, like glyphosate products 
(e.g. Roundup®) or 2,4-D or natu-
ral, like oils or soaps.  If you, like the 
HCC and Harpswell Invasive Plant 
Partnership (HIPP), prefer natural 
means to control weeds, what can 
you use and do to rein in weeds?

 There is no magic bul-
let, but techniques tailored 
to kill weeds in lawns, gar-
dens, and natural areas 
exist.  Research, planning, 
experimenting, watch-
ing—and persisting—can 
work.  Here’s how:  first, 
nurture vigorous growth 
of plants you want.  Mulch 
them and prune as need-
ed.  Second, kill areas 
tangled with weeds now 
by covering them with 
black plastic and letting 
them bake in the sun until 
plants die.  Alternatively, 
cover the area with cardboard 
and mulch—slower but more 
attractive.  Care well for lawns 
by cutting only one-third of the 
height at each mowing and leave 
cuttings to fertilize.  Build strong 
grass roots by fertilizing a few 
weeks after your last mowing in 
the fall with a slow release low ni-
trogen fertilizer.  (Between 26 and 
250 feet of the water this can only 
be compost, composted manure, 
or non-water soluble fertilizer.)   
Research which plants, shrubs, 
and grass fit your light conditions 
and soil. 
 But there will be weeds.  You 
can pull them.  You can spray 
them with a mix of vinegar and 
dish soap. You can spray iron-

based herbicides that spare grass 
while killing broad-leafed weeds.  
You can try herbicides from plant 
essential oils such as clove, pep-
permint, pine, citronella, and or-
ange oils.  You can try herbicid-
al soaps. When weeds do grow, 

you can keep some from 
spreading by snipping and 
bagging flowers before 
they go to seed.  And in 
the spring, when forsythia 
blooms, you can prevent 
weed seeds from growing 
roots by spreading corn 
gluten meal.
 Most importantly, you 
can learn, observe, and 
plan your strategies.  For 
more, search online for 
“Harpswell environment”.  
The site has more about 
weed control and “A Resi-
dent’s Guide to Casco Bay”.  

HIPP can help identify and erad-
icate invasive plants.  (Search for 
“HIPP Harpswell”.)  For advice 
on lawns, consult University of 
Maine Cooperative Extension  
“Steps to a Low-Input, Healthy 
Lawn” Bulletin #2166. ⚓

River to lay a wreath for all those 
who have passed or been lost at 
sea. 
 Although personal beliefs vary 
drastically with regard to religion 
and spirituality, the steadfast tra-
dition of the Blessing of the Fleet 
is apparent by the strong show of 
support from within the commu-
nity each year. Perhaps one of the 
most well-attended community 
events, the Blessing is a tradition 
that can do no wrong. “For me, it’s 
a peace of mind to know you’re 
being thought about. From my 
perspective, it brings God to a lot 
of people, rather than them going 
to him. Whether people believe or 
not, it’s good for that. A lot of peo-
ple get a sense of peace because of 
it. It’s a way that we all hang out 
in the harbor, shoot the breeze, tell 
our stories, talk about the latest 
and greatest, and the worst, and 
all of the above,” explains Cory 
Hawkes, a fisherman from Cun-
dy’s Harbor. 
 Cundy’s Harbor Days will con-
tinue to give new life to old tradi-
tions, one Blessing at a time. “It 
has a special place in my heart. It’s 
part of who I am,” explains Mandi 
Hawkes. ⚓

Blessing
From page 1

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

    
    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

Keeping Weeds at Bay Naturally
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Donald William Newberg died early Monday, June 17, 2019, at 
his home in Harpswell, Maine. His wife, Peg,his two sons with 
their wives, and his grandchildren were with him the day before, 
on Father’s Day, talking, singing, and holding his hand. 

Born in New Haven, Connecticut, May 2, 1935, to Evelyn (Smi-
ley) and Carl Newberg, Don was strong and healthy all his life 
until affl  icted with Alzheimer’s six years ago. Even then he con-
tinued to be active and aff ectionate until a recent sharp decline.

A geologist and teacher, Don loved the out-of-doors, and he en-
joyed meeting all sorts of people and hearing their stories. Don was fi ercely loving and loyal to family and friends 
of all ages. He was highly principled, a bit of a perfectionist, responsible and conscientious; if Don said he would 
do something, he followed through 100%. Honest to the core, there were no pretenses around Don. He loved 
problem solving, projects around the house and in the yard, the dogs and cats he and Peg had over the years, ice 
cream and beer.

Don attended schools in New Haven and graduated in the Class of 1956 from Amherst College in Amherst, Mas-
sachusetts. He worked for a copper mining company in Arizona and served two years in the Army, stationed in 
Germany. He returned with a VW bug. He earned a M.A. and PhD from Harvard University in geology. In 1964, 
he married Marguerite (Peg) Bottai. Th ey then spent time in Virginia and in Val-d’Or, Quebec, Canada where they 
added a baby boy, Eric, to their family. A second son, Matthew, was born in Syracuse, NY, while Don was teaching 
geology at Colgate University in Hamilton, New York. 

In 1976, Don and Peg moved to Maine, where they had been spending summers for many years, and bought a 
house in Harpswell. Don taught at Bates and Bowdoin colleges, mapped for the State of Maine, wrote and pub-
lished. Eager to get back in the fi eld again, Don founded D.W. Newberg Associates, Inc. and worked on hydrogeo-
logic assessment, subdivision planning and other property use designs.

Both he and Peg became involved in their community. Among other volunteer activities, Don was a fi refi ghter and 
a member of the board of directors for the Harpswell Land Trust. For many years he also participated in an annual 
150-mile bike ride, fundraising for MS. He loved camping with family and friends.

He is survived by his wife, Marguerite Newberg of Harpswell, ME, his son Matthew and his wife Brooke Newberg 
of Bath, ME and his son Eric Newberg and his wife Amy Newberg of Yarmouth, ME, four grandchildren; Anders 
Newberg, Sophie Newberg, Dylan Randall-Newberg and Vale Newberg, his sister Carlene Phillips of Harvard, 
MA and cousins, and several nieces and nephews.

Donations in the name of Donald W. Newberg may be gift ed to Harpswell Heritage Land Trust, P.O. Box 359, 
Harpswell, ME 04079, or the Harpswell Neck Fire & Rescue, P.O. Box 8, Harpswell, ME 04079. 

A celebration of his life will be announced at a future date.

In Memory
Donald Newberg

1935-2019

Allen’s Seafood
• lobster • clams • crab • quahogs

Open 7 Days/week 8AM-5PM

Call 833-2828

There’s A Reason We Call This
Beautiful Lookout Point!

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

MAKE SURE YOUR AD IS SEEN
AROUND THE WORLD!

Contact the Anchor at 833-5100 or news@harpswellanchor.com
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Ad Design Services
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August Fun Facts:
• Th e August full moon is called the Sturgeon Moon. 
(downeast.com)

• On August 10, 1622, John Mason and Ferdinando Gorges 
received a land patent of the Province of Maine. (onthisday.com)

• Th e colonists called goldenrod fl ower tea “Liberty Tea” and 
drank it instead of the traditional black tea aft er the Boston Tea 
Party. (mainegardens.net)

• On August 12, 1752, a hurricane struck Portland. (weather.gov)

• On August 2, 1776, the offi  cial signing of the Declaration of In-
dependence began. Matthew Th ornton of New Hampshire signed 
it on November 4, 1776. His family's old homestead site can be 
found on Rossmore Road in Brunswick. 

• August, 1816, in what is frequently called “Th e Year Without 
Summer”, suff ered snow and killing frosts, leading to widespread 
famine throughout Maine and New England. As a result, the Land 
Offi  ces began a more systematic method of observing the weather 
beginning the following year. (newenglandhistoricalsociety.com)

• August was dedicated as Maine Lobster Month in 2012. 
(foodreference.com)
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tion line on Sunday morning can 
pre-register for a $5 fee at OBIFD’s 
website, obifd.org. Those who 
pre-register will also have their 
donation paperwork filled out for 
them and they will receive an auc-
tion catalog with a listing and de-
scription of the major items. 
     The crowd-pleasing yard sale, 
with hidden gems and bargains of 
all kinds, will be held from 8 a.m. 
to 2 p.m. on Saturday, August 10, 
and again Sunday morning on 
the grounds of the fire station and 
inside the adjacent Orr’s Island 
Schoolhouse.
     A silent auction of a variety of 
goods, services and experiences 
donated by area businesses will also 
be open on both days. In another 
new addition, the popular Taco the 
Town food truck will be on hand 
Aug. 11, to supplement the usual 
offerings of breakfast sandwiches, 
hamburgers, hot dogs and lobster 
rolls. 
     Antiques expert and live auc-
tion curator Malcolm McFarland 
said that a large number of inter-
esting auction items are already in 
hand, with weeks of donations still 

to come. He noted that three “like 
new” LL Bean flyrods will be on the 
auction block, along with a Victori-
an oak bookcase with leaded glass 
windows and a handy DR electric 
log splitter. He also expressed in-
terest in a Gilbert wind-up shelf or 
mantel clock from the early 1900s. 
    “Two Minutes of Silence,” an orig-
inal oil painting by Peter O’Neill 
honoring 9/11 first responders, 
sold for $20,000 in the wake of the 
attack on the World Trade Center. 
Prints of the painting were offered 
to families of 9/11 victims and sur-
vivors, along with any fire depart-
ments that requested them. One of 
the iconic prints has been donated 
to OBIFD and will be up for bid, a 
fitting tribute to the department’s 
outstanding volunteers.
      OBIFD Board President Bob 
Garver was the winning bidder for 
the African photo safari last year 
and he took the trip earlier this 
year. He said it was the experience 
of a lifetime.
     “Everything was absolutely first 
class and we saw an amazing as-
sortment of animals in a variety of 
incredible locations. It’s a great bar-
gain, a great fundraiser for the de-
partment and I can’t recommend 
it highly enough,” Garver said. He 
plans to share photos from his trip 
and will be available to share tips 

and insights during the live auction 
on Aug. 11.
     A variety of Red Sox-related 
items, including a Red Sox-Yankees 
chess set, will be available.  A “Ben-
nie Package,” features an exclusive 
8X10 framed color print of Left-
fielder Andrew Benintendi making 
his amazing “ballet catch” during 
Game 2 of the 2018 World Series. 
Also part of the package is a vial 
of Fenway infield dirt from Game 
2, along with two excellent seats to 
the Sept. 3 game at Fenway against 
the Minnesota Twins, during 
which “Benintendi ballet catch” 
bobbleheads will be given to fans.
     Captain Marvel collectibles in-
clude a third and final copy the su-
perhero’s Harpswell-based origin 
story autographed by author Mar-
garet Stohl. Two official Captain 
Marvel glasses and a Blu-Ray ver-
sion of the blockbuster movie will 
also be available, along with some 
surprise items that will be unveiled 
at the auction.  

     The annual Yard Sale and Auc-
tion is one of the key fundraisers 
for OBIFD, the nonprofit volunteer 
department that provides fire and 
rescue services for Orr’s and Bai-
ley Islands and portions of Great 
Island east of the Mountain Road 
bridge and south of Stevens Corner 
Road on Route 24.
     The department’s operat-
ing budget for 2019 is close to 
$220,000, with $60,000 of that to-
tal coming in an annual stipend 
from the Town of Harpswell. That 
means that OBIFD must raise 
nearly $160,000 to maintain its lev-
el of life-saving service for island 
residents and visitors from far and 
near. The Yard Sale and Auction is 
a major part of those fundraising 
efforts, which also include an art 
auction that raised about $7,500 
in June and newsletters mailed to 
property owners twice each year. 
     Earlier this year, OBIFD hosted 
an Emergency Medical Technician 
(EMT) training class that attract-

ed 20 participants from through-
out Harpswell and beyond. Once 
those trainees are fully certified, 
the department expects to add as 
many as many as 10 EMTs to its 
ranks and will pay for the training 
and equipping of the new person-
nel. This will provide a huge boost 
to OBIFD and the community it 
serves. 
     “The department is really on a 
recruiting roll,” said Garver, “and 
we need to provide our growing 
ranks of first responders with the 
training, equipment and finan-
cial backing they need to give our 
island community the life-saving 
services it deserves. Your support 
of the Yard Sale and Auction, and 
OBIFD throughout the year, is tru-
ly ‘neighbors helping neighbors.’”
     For more information, please 
visit www.obifd.org or call 833-
5405. ⚓

Auction
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Kenney Landscaping
Terence and Julie Kenney 207-729-1461

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

Family owned and operated since 1972 - fully insured

harpswell.landscaping@gmail.com

Cribstone Bridge Granite
Benches starting at $400 + installation

Think Spring!
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

Small Tractor/ 
Backhoe Work

Trench for your needs. 
$50/hr. 

Dig Safe contacted on every project

Call Frank Holdgate: 508-332-8067
FRANK@ackmesurvey.com

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! 
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| raveis.com |

William Raveis has been named the Top Luxury Brokerage in the U.S.
We’re local. We’re global.

Timeless classic farmhouse on the 
coast that evokes images of a simpler 

life meant to be passed forward.

Custom designed home by Ted 
Wengren is hailed as one of the most 

beautiful residences in Brunswick.

Pole Island, deep-water, Quahog Bay 
shorefront with easy access from 
mainland parking and docking.

Residence with 675 feet of deep-water 
shorefront nestled within its own 

hidden oceanside point.

House and guest house nestled among 
scattered conifers, deciduous trees & 
the shores of the New Meadows River.

An exquisite 19th-century home in the 
heart of Bath’s most architecturally 

refined neighborhoods.

Rose Mulligan
207-522-4076

Rose.Mulligan@raveis.com

Paul Clark, III
207-751-5706
Paul.Clark@raveis.com

HARPSWELL - $1,000,000

HARPSWELL - $1,200,000 BATH - $490,000 BRUNSWICK - $1,200,000

BRUNSWICK - $795,000HARPSWELL - $595,000

UNDER CONTRACT

SOLD!

opportunities for Maine fisher-
men. They also focus on main-
taining working waterfronts along 
the coast by supporting working 
waterfront initiatives in Portland, 
Boothbay and Harpswell as well as 
advocating on the issue statewide. 
They support fishery innovation 
through programs like research 
into the development or modifica-
tion of fishing gear to reduce habi-
tat impacts and catch of non-target 
species. All of these efforts combine 
to help protect a way of life and a 
resource in our communities. 
 They don’t just work in Harp-
swell; MCFA’s reach extends along 
the whole Maine coast. 
 “Maine’s fishermen are an in-
tegral part of Maine’s identity and 
economy. They are part of what 
makes Maine so special to those 
who live here and visit. Our fishing 
culture is something to celebrate 
and protect,” says Gerry Cushman, 

MCFA Board Member and fifth 
generation fishermen from Port 
Clyde. “Hook, Line and Dinner 
enables us to raise awareness about 
our work with fishermen while 
raising funds for our programs that 
help ensure a vibrant and sustain-
able future for our coast.”
 Hook Line and Dinner is MC-
FA’s biggest event of the year and 
the money that it raises supports all 
these programs and more. 
 “It’s a great event to support 
the local fishing industry – doing 
something good and having a good 
time doing it,” says Gorniewicz. 
 In addition to ticket sales, they 
have had the support of many local 
sponsors year after year. Sponsors 
include Bristol Seafood, Camden 
National Bank, Vessel Services Inc. 
and returning for their fourth year 
of support is Northeast Marine 
Survey, Inc. The complete list of 
partners on their website is quite 
impressive. Some of the sponsors 
donate items for a silent auction 
that happens at the dinner event as 
well. 
 “Sponsorship directly supports 

sustainable fisheries and makes a 
lasting impact within your com-
munity. Our event and the work we 
do would not be possible without 
the help of our sponsors and part-
ners. They are sending a message 
to Maine that we are committed 
to preserving our marine resourc-
es and coastal communities,” notes 
Gorniewicz. 
 So, what will be on the table? 
 “The lobster bake will be the 
focus. But, our guys fish for every-
thing from scallops to monkfish, 
hake and halibut. There may even 
be shark bites this year. And there 
will be fresh shellfish too from 
some of our local diggers,” she says. 
 For libations, there will be beer 
from eight different breweries that 
have donated products along with 
sodas from Green Bee. There will 
certainly be plenty to eat and drink 
while looking over Garrison Cove. 
 But, the food isn’t the only focus 
of the event. One of the goals is to 
provide a, “chance for local com-
munity to get to know the fisher-
men that provide them the seafood 
they eat,” says Gorniewicz. 

 Fishermen are invited to donate 
their catch in exchange for a ticket, 
so there will be opportunities to 
mingle with the people who caught 
the fish you’ll be eating. 
 And, it’s not just a dinner. There 
will be live music by Sons of Quint, 
a local band from Dyers Cove right 
here in Harpswell. 
 As Bailey Island fisherman 
Glenn Rogers put it, “Hook, Line, 
and Dinner is a lot of fun and it’s a 
great chance to enjoy local seafood 
and celebrate Maine’s fishing com-
munities. I feel fortunate to live in a 
place like Harpswell and I appreci-

ate that there are organizations like 
Maine Coast Fishermen’s Associa-
tion that work to protect the work-
ing waterfront in Maine’s fishing 
communities. Without fishermen 
and fishing boats Harpswell would 
be a very different place.”
 If you’re interested in attending 
this year’s event, you can find out 
more details and purchase tickets 
through the event website (https://
www.mainecoastfishermen.org/
hooklinedinner). Last year, Senator 
Angus King was in attendance; so 
you never know who you might meet 
along side your local fishermen. ⚓

Dinner
From page 1

Wanted: House for Rent
Local photographer/writer looking for year-round residential opportunity to 
continue loving life in Harpswell! Invested in sustaining the authentic character 
of the community with creativity and enthusiasm. 

Responsible, reliable, non-smoker, employed full-time. In search of long-term/
year-round rental opportunity in Harpswell. 

Please call or text Kelli at (740) 336-4435 or email kellipark207@gmail.com.

Th ank you!



Forest Pixies
Kids of all ages who take a step into Harpswell Heritage Land 
Trust’s Forest Playground will quickly discover that it is not a typical 
playground. It is much more. This is a place where all of your senses 
are invited to play. The elements and materials there provide 
inspiration for fun, connection, creativity, movement and discovery. 
Children experience imaginative play, artistic and musical creation, 
scientific discovery and observation of the natural world. In their 
own small way, the Forest Playground revolutionizes how we look 
at play.

A Southeast Asia Good Read
Will Hamilton and Diane Loughlin enjoy a Good Read at the Saigon Cooking School with Chef Ly. Spring 
rolls and fried rice in a lotus leaf were part of the menu. (LE MONGRASS 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

HARPSWELL WATERFRONT ~ Amazing parcel of waterfront land on 
Quahog Bay. Easterly and southerly deep water frontage. Rustic cottage 
at water's edge with panoramic water views, including open ocean. Ideal 
dock site. Cottage has open deck, covered porch area, separate one room 
bunkhouse. Stone steps to south facing gravel beach.  $745,000

ORR’S ISLAND WATERFRONT ~ Th is adorable 2 bedroom, 2.5 
bath year round island condo off ers water views from every win-
dow. Located in the heart of Orr's Island, this enchanting home is 
airy, bright, and turnkey; ready for you to enjoy. Proudly off ering 
a wonderful common dock, kayak storage, waterfront deck, small 
patio, and state of the art reverse osmosis system. Hardwood fl oors, 
bonus bunk room/offi  ce, high effi  ciency propane furnace, hot water 
baseboard, instant hot water and Jotul stove.! $525,000

BIRCH ISLAND WATERFRONT ~ Private boat access only. Come experience is-
land 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 shell was built in 1995 with 
careful planning for long term stays on the island. Interior of cottage was started in 
2013. Home has all the wires in the walls for generator or solar power but outlets 
and electric panel would need to be installed. Gas refrigerator and gas stove in the 
spacious kitchen. Great room with cathedral ceilings is lined with windows facing 
the water. Two bedrooms and full bath with shower on the fi rst fl oor. Septic and 
well already installed and there will be pressurized water into the cottage before 
closing. $235,000

HASKELL ISLAND WATERFRONT ~ A truly rare opportunity to own an 11ac, is-
land peninsula with easy beach access, multiple dock sites, and deep water mooring 
site. Haskell Island has only 7 property owners. Th e State of Maine owns a large por-
tion of the island. Peace and quiet abound along with birds and wildlife. Explore the 
woods and shore line as you walk along the foot paths, no roads or motorized vehicle 
trails. Middle Point is surrounded by Great Harbor, Little Harbor and the Marsh. 
Th ere are several wonderful elevated building sites. Th ere 
are two structures on the property: the rustic summer cot-
tage and a small bunk house. Th e cottage is lovingly named 
Th e Shanty and with its massive stone fi replace provides a 
respite for game playing, relaxing, and resting aft er many 
hours of boating, beachcombing, swimming, exploring, 
and compiling a lifetime of memories of living on an island. 
Middle Point is Maine at its best. Private boat access only.  
$549,000

ORR’S ISLAND ~ Classic Island cape ready for your renovation. 3 bed-
rooms, 1 bath situated on approx. 2.5 acres of land. Level lot. House is 
nicely set back from road. Close to Lowell's Cove and Bailey Island. Con-
venient to Brunswick. $365,000

BAILEY ISLAND ~ Th is two bedroom one full bath Bailey Island Cot-
tage-Style home off ers southerly and easterly bold ocean views, crash-
ing surf and beautiful moon/sunrises.  Features include a heated ocean 
view sunroom, brick fi replace, laundry, a large second fl oor bunkroom, 
underground power, a side porch and a detached heated shed.   Th is 

over-sized lot off ers privacy and potential for an 
addition, a garage or new construction.   Just a 
short walk to local beaches, restaurants, H2O Out-
fi tters and the Casco Bay Lines.  A perfect spot to 
enjoy the Maine summers. $349,000


