
BY SUSAN OLCOTT

Many people look at Maine’s 
groundfish fishery and see noth-
ing positive. Towns like Harp-
swell that once supported a fleet 
of boats fishing for a variety of 
species are now dominated by a 
single-species fishery – lobster. 
That makes it hard to make a liv-
ing on the water year-round and 
to continue the traditions that lo-
cal families have been a part of for 
generations. 
 But some innovative fisher-

men in Harpswell are finding new 
opportunities and investing their 
time and money in the future of 
the fishery. Troy and Bryan Bi-
chrest are brothers who grew up 
in Cundy’s Harbor. They’ve fished 
for just about everything—lob-
ster, groundfish, shrimp, you 
name it. In recent years, however, 
due to declining stocks and tight-
ened restrictions, they had given 
up groundfishing and focused 
solely on lobstering. But, when 
they heard about some new tech-
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BY KELLI PARK

When it comes to doing good, the people 
of Harpswell don’t wait for the holiday 
season. Within  its 216 miles of coastline 
are a number of individuals and organi-
zations that work throughout the year 
to improve the lives of local residents in 

more ways than one. What is the common 
ground upon which these community ef-
forts are built? Food, of course. 

Locally Grown
Although there is an abundance of local-
ly grown food in and around Harpswell, 

Preserving Maine’s 
Commercial Fishing 
Heritage

BY K A R A DOUGL AS

“If we want the working wa-
terfront to survive for com-
mercial fishermen, we need 
to provide fishermen with 
the resources they need to 
thrive into the future,” Mo-
nique Coombs explains as 
she leans forward in her 
chair across the table at the 
Bailey Island General Store.
 “Fishermen don’t choose 
to do the work they do be-
cause they love marketing 
and selling their products,” 
Coombs laughs. “They do their best work 
out there on the water. Funding that is avail-
able to fishermen and working waterfronts 
is usually in the form of infrastructure, but 
so often what they need is assistance with 
marketing, promotion, insurance costs.”
 Coombs is no stranger to hard work or 
juggling the schedules of her profession-
al and family commitments with the of-
ten-unpredictable nature of her husband’s 
lobstering business. As the Director of Ma-
rine Programs for the non-profit Maine 

Coast Fishermen’s Association (MCFA), 
Coombs seeks to understand the issues 
wreaking havoc on Maine’s working water-
fronts, thus impacting fishing communities 
throughout the state.
 “The working waterfront is a keystone 
for the commercial fishing industry, but 
it’s constantly under the threat of shoreline 
development, sea level rise and complaints 
about how it looks or sounds,” Coombs 
says. Public spaces that were once available 
for lobstermen to store their traps are di-

“They Do Their Best 
Work  on the Water”

See HERITAGE p. 15

Groundfishermen Test New Experimental Equipment

See GROUNDFISH p.14

Dorymen This vintage photo of herring seiners taken 
in 1962 in Lowell’s Cove on Orr’s Island is being reproduced to 
heighten awareness of local fishing history. (JOYCE CALDWELL PHOTO)

In the Harbor Cundy’s 
Harbor’s fishing fleet remains on 
moorings after the October 17 
storm which created high seas and 
swells offshore. (ROBERT ANDERSON PHOTO)

See DOING GOOD p. 8

Standing By Harpswell Neck resident Ron Gagne, Rescue Member Gordon 
Bowersock, Fire Chief Dave Mercier, Firefighter Parker Bradbury, and Firefighter Noah 
Bradbury wait for crews to clear fallen trees from Route 123.  (ROBERT ANDERSON PHOTO)

Doing Good from 
the Ground Up

SUPPORT YOUR LOCAL 
FIRE DEPARTMENTS



[  ] November 019 · harpswell anchor

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

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

207-833-6935
www.coastalcanineclippings.com

207.729.6544

CHL Bids Adieu to Director Karen Schneider

The Cundy’s Harbor Library Board says a bittersweet good-bye 
to our Library Director of the last three years, Karen Schneider, 
who is retiring at the end of this month to pursue further busi-
ness interests, personal travel to Ireland and to keep up with her 
many grandchildren. Karen has been a champion for transform-
ing our “Little Library with the Big View” into a comfortable and 
welcoming place in the Harbor, open year-round to all.  She has 
reached out in so many ways to promote the work of our library 
and its connection to our community. Our Program Committee 
will especially miss her many connections to the literary, artistic 
and musical worlds that she brings, as an accomplished writer, 
editor and fun-loving events hostess. We will not soon forget her 
in the middle of winter tending the crew of the Cundy’s Harbor 
mystery movie “Blow the Man Down” (released at the Tribeca 
Film Festival in April) and facilitating entrees as movie extras for 
many of our Harbor citizens. Her motto has always been “Let’s 
thrive not just survive” and she focused all of her efforts for the 
vibrancy of our library. We thank her. She is leaving us in the 
good hands of our librarian and tech guy, David Perrier, who 
continues our strong community service and digitally preserving 
Harbor history. Karen and Dave, with their intrepid volunteers 
have been a super team. ⚓

BY ROBERT “BUTCH” 
 LAWSON

“Just write about what you know,” 
she said. Mrs. Dane had a way of 
reducing the enormity of her essay 
assignments to an almost manage-
able level of terror and uncertainty. 
Some of her class eagerly awaited 
their opportunity to demonstrate 
their prowess and creativity with 
the English language, but I just 
wanted to go dig clams. Or not. 
Whatever would lessen the dread 
that accompanied the assignment is 
what I focused on until the deadline 
had arrived or passed, more often 
than not, the latter.
 Still, she cut me more slack than 
I earned and way more than I de-
served. In the end, literally the last 
week of my high school experience, 
among my instructors it was she 
who made the unlikely decision 
to give me a passing grade which 
meant I would not fail to graduate 
on schedule. Other instructors, be-
ing more objective in their assess-
ments of my scholarly endeavors, 
were caught between their aver-
sion to having a dedicated truant 
around for another year and doing 
their jobs properly, by which I mean 
grading my academic indifference 
with appropriate failing marks. 
 In the end, I averaged way be-
low average, but above the lowest 
performing graduating student in 

the class. Not by much. I was third 
lowest. My parents, resting far more 
easily these days, gave me a brand 
new Samsonite suitcase for my 
graduating present and raised my 
monthly room and board fee high 
enough to encourage me to seek 
less expensive quarters elsewhere. 
With my saved up money from 
lobstering, clamming and harvest-
ing rockweed, I hitchhiked to town 
with my guitar and my new Sam-
sonite suitcase full of belongings 
and purchased a used 1962 Galaxie 
in which I headed South to seek a 
different life.
 I found it. And, I found oth-
er Mrs. Danes in the world who 
provided me with enough rope 
to hang myself and a pocket knife 
just in case. At some point I grew 
up. I didn’t mean to, it just sort of 
happened. Responsibility can be 
addicting and I thrived on it. There 
was the military, then college, a 
family, kids, job promotions and 
relocations and...
 Nearly 45 years later, I returned 
to my roots. I say “roots” because 
“home” doesn’t describe what I 
came back to. Yes, there is family 
and a few acquaintances. Most of 
the old landmarks are still here, but 
the industry that characterized life 
in this town is less obvious. I don’t 
smell the drying salt fish hanging 
on lines outside shacks and houses. 
I miss the mingling scents of bait, 

gasoline, engine exhaust and salt air 
drifting on the early morning fog. 
The warm homes of working fish-
ermen have been replaced by large, 
out-of-place monuments to ur-
ban excess that have been carefully 
placed to take advantage of the view, 
leaving younger generations of na-
tives seeking affordable homes in 
distant towns. Now there are com-
muter fishermen of both genders.
 Here I sense a layering of society. 
On the top is the money drawn here 
by the “quaintness” of the fishing 
village, the wealthy from elsewhere 
who build the big houses and be-
come involved in local politics 
and choose causes that suit them.  
Yet at the same time there is vocal 
objection to the trappings of the 
industry that drew them. Piles of 
traps, derelict vessels and assorted 
fishing equipment in yards of some 
residents are untidy and ought to 
be cleaned up. Boat engines leaving 
in the early morning are too loud 
and disturb the peaceful enjoyment 
of retirement. There aren’t nearly 
enough hiking paths and dedicated 
bicycle lanes.
 Somewhere just below are the 
natives. Still fiercely in love with 
the town they grew up in, many 
are at the same time disheartened 
by its inescapable evolution. I get 
it. I’m glad I was here for its flow-
ering best. I’ll stay for what hap-
pens next. ⚓

Back to My Roots



BY BECK Y GALLERY
Harpswell Invasive Plant 
 Partnership

One of the most noticeable shrubs 
in autumn is burning bush, whose 
bright red leaves stand out in the 
fall landscape.  During October, 
one could see the clusters of red 
leaves all along the road, at homes 
and businesses alike. Also called 
winged euonymus, the shrub is 
originally from northeastern Asia. 
It was introduced into the United 
States during the 1860s and was 
quickly recognized as being a desir-
able horticultural plant exhibiting 
an attractive growth habit, corky-
winged stems, autumn leaves of 
brilliant red color, and attractive 
red berries. Once a frequently rec-
ommended landscaping plant, 
burning bush (Euonymus alatus) 
is now on the Maine Department 
of Agriculture, Conservation and 
Forestry’s list of 33 invasive plants 
whose sale is now prohibited in 
Maine. The shrub is mounded, 
with horizontal, spreading branch-
es that can grow to 20’ in height and 
width. Its 1”-3” leaves are opposite, 
finely serrated on the edges, and ta-
pered at both ends. The shrub has 
prominent “wings” growing along 
the green-brown stems.
 Why are we concerned with 
this plant? It does “escape” into the 

wild.  While it is not prevalent in 
the fields and woods of our town, 
Harpswell Invasive Plant Part-
nership recently removed a small 
bush from Curtis Farm Preserve, 
far from where it could have been 
planted for landscaping purposes. 
Our Harpswell Garden Club part-
ners have been working for several 
years to remove the burning bush 
that was part of the original gar-
den around Centennial Hall (928 
Harpswell Neck Road, Harpswell 
Center). When the gardens were 
planned 25 years ago, two burning 

bush shrubs were installed on the 
south edge of the lawn, in front of 
the Centennial Hall. Several years 
ago, those large shrubs were cut 
down, but the burning bush still 
grows. Today, there are dozens of 
smaller versions, each willing to 
grow and make seeds for another 
generation of burning bush. The 
removal  efforts continue, with the 
garden club’s volunteers cutting 
more each fall. In fact, on Thurs-
day, November 7, the garden club 
will work with HIPP volunteers to 
tackle more of the invasive burn-

ing bush. (We welcome all volun-
teers! Stop by Centennial Hall be-
tween 9:00 a.m. and noon to lend a 
hand!)
 Burning bush can be treat-
ed with the following steps: pull/
grub/dig/weed-wrench monthly 
before or during flowering, from 
May through September. Expect 
re-sprouts, so diligence is required. 
Apply an herbicide treatment, if 
permitted, as follows: July-Sep-
tember, or off-season when the air 
temperature is above 40 degrees, 
cut stems to within one foot of the 
ground and immediately paint cut 
stem with triclopyr or 20- 25% 
glyphosate. If leaf spray is neces-
sary, apply 2-3% glyphosate from 
July through September in humid 
weather. Please remember to fol-
low manufacturer’s instructions, 
as well as the guidelines in local 
statutes concerning the application 
of pesticides. Once your landscape 
has been cleared of the burning 
bush, plant some high-bush blue-
berries for more fall color. Their 
leaves turn a bright red, and the 
plants also provide delicious blue-
berries during the warm summer 
months.
 By definition, an invasive plant 
is likely to spread. It is also very 
good at surviving. So be patient, be 
vigilant, and eventually, your gar-
den will be free of invasive plants. ⚓
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Today’s Burning Question: What is Burning Bush?

Invader Close up of burning bush leaves and berries; a burning bush in the 
“wild” on the grounds of Centennial Hall. Close up of burning bush leaves 
and berries on the grounds of Centennial Hall. (BECKY GALLERY PHOTO)

Carbon monoxide is an odorless, 
colorless gas that often goes unde-
tected, striking victims caught off 
guard or in their sleep.
 More than 400 people in the 
U.S. die from unintentional car-
bon monoxide poisoning every 
year, according to the Centers for 
Disease Control and Prevention. 
More than 20,000 visit the emer-
gency room, and more than 4,000 
others are hospitalized.
 This “invisible killer” is pro-
duced by burning fuel in cars or 
trucks, small engines, stoves, lan-
terns, grills, fireplaces, gas ranges, 
portable generators or furnaces. 
When the gas builds up in enclosed 
spaces, people or animals who 
breathe it can be poisoned. Venti-
lation does not guarantee safety.

How Can I Prevent Carbon 
 Monoxide Poisoning?
Anyone can be at risk. The CDC 

says infants, the elderly, and peo-
ple with chronic heart disease, 
anemia or breathing problems are 
more prone to illness or death, 
but carbon monoxide doesn’t dis-
criminate.
 Winter can be a prime time for 
carbon monoxide poisoning as 
people turn on their heating sys-
tems and mistakenly warm their 
cars in garages. So as the weather 
turns colder, it’s important to take 
extra precautions.
 The National Safety Council 
recommends you install a bat-
tery-operated or battery backup 
carbon monoxide detector in the 
hallway near each separate sleep-
ing area in your home. Check 
or replace the battery when you 
change the time on your clocks 
each spring and fall and replace 
the detector every five years.
 The CDC offers these addi-
tional tips:

 Have your furnace, water heat-
er and any other gas or coal-burn-
ing appliances serviced by a quali-
fied technician every year;
 Do not use portable flameless 
chemical heaters indoors;
 Have your chimney checked 
and cleaned every year, and 
make sure your fireplace damp-
er is open before lighting a fire 
and well after the fire is extin-
guished;
 Never use a gas oven for heat-
ing your home;
 Never use a generator inside 
your home, basement or garage or 
less than 20 feet from any window, 
door or vent; fatal levels of carbon 
monoxide can be produced in just 
minutes, even if doors and win-
dows are open;
 Never run a car in a garage that 
is attached to a house, even with 
the garage door open; always open 
the door to a detached garage to 

let in fresh air when you run a car 
inside.

When the Carbon Monoxide 
Alarm Sounds
The Consumer Product Safe-
ty Commission warns that you 
should never ignore a carbon 
monoxide alarm, and do not try to 
find the source of the gas. Instead, 
follow these steps:
 Immediately move outside to 
fresh air;
 Call emergency services, fire 
department or 9-1-1;
 Do a head count to check to ac-
count for everyone;
 Do not reenter the premises 
until emergency responders have 
given you permission to do so.
 For symptoms and more infor-
mation please go to https://www.
nsc.org/home-safety/safety-top-
ics/other-poisons/carbon-mon-
oxide. ⚓

Carbon Monoxide: The Invisible Killer
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 November Tides  POTTS HARBOR, SOUTH HARPSWELL
A DO-IT-YOURSELF 

AFFORDABLE STORAGE YARD

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

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

Pick-up and Delivery

General Maintenance

Consignment Sales

Winterization & Shrink Wrap

$500 Sign on Bonus, call today for details…
Experience Is Valued But No Experience 
Necessary. We offer paid professional training.

The Vicarage is seeking compassionate, reliable 
individuals to care for elders living with dementia.

Duties include, but are not limited to:
• assisting residents with personal care,
• assistance during meal times,
• taking walks with residents,
• enjoying activities and outings.

Full time and part time, day and overnight shifts 
available. Benefits available with competitive pay.

Apply today and be paid to become a 
Certified Residential Medication Aide and 
a Certified Dementia Care Provider.

Benefits:
• Competitive wages
• CRMA and DCPA certifications
• Pay Raise after each certification
• Dental insurance
• Access to health insurance
• 401k
• Vacation time
• Holiday time
• Year-end bonus

How to Apply: Please call 833-5480 or
https://www.thevicaragebythesea.com/employment-opportuniti

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

Pat Lawson | 207.798.1828  
plawson@legacysir.com

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

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

Turkey Dinner
November 2, 3-6 pm  

Cundy’s Harbor Community Hall,
837 Cundy’s Harbor Road

Proceeds bene� t the
Cundy’s Harbor Fire Department 

Auxiliary &
Cundy’s Harbor Library

$12.50 per person (6 & under free)
FMI call Cundy’s Harbor Library @ 207-725-1461

or email assistant@cundysharbor.me
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BY DAV E H ACK ET T
The following is from American 
Yesterday written by Eric Sloane in 
1956.

Great-grandfather always did 
things with a purpose. He did 
them conscientiously because he 
did them himself. That is why he so 
often put his name and date on his 
belongings. Today we might do the 
same thing for sentiment, but the 
date one sees on old things were 
put there in pride, as if to say “In 
this year I was satisfied with this 
piece of work which I myself cre-
ated.”
 The awareness of life and time 
which seem to permeate the early 
days shone brightest in the home. 
When a man built his house, he 
might not put his name on it, but 

the date seemed all-important. 
His position in the stream of time 
and a consciousness of the part 
he was playing were part of a rare 
experience that few of us are now 
privileged to enjoy.
 The early American’s urge for 
identification was born of pride, 
both in himself and in his time: 
but we are now taken up with 
progress and money-making that 
identifying ourselves and our 
time has become almost mean-
ing-less. For example, you will 
not find a date on any part of your 
automobile. Its year which rep-
resents nothing but depreciation, 
can be found only hidden away 
in a used-car price book. Trade 
names are on everything about 
the home, but the name of the 
designer and the date on which it 

was made can scarcely be found.
 Great-grandfather enjoyed the 
proud life of a artist living among 
artists: everything about him he 
had created himself. He made 
farms out of forests and he built 
his house with tools fashioned 
by his own hands. In simply liv-
ing his own life, he was creating 
villages and towns. But, alas, ev-
erything we touch nowadays has 
been created by others. We have 
been robbed of our creativeness 
and the result is often moral emp-
tiness. Yet, like unemployed actors 
who continue to live in the glo-
ry of the past, modern men will 
never give up the dream of re-
turning to that wonderful world 
of great-grandfather. Meanwhile 
most of us must be content to be 
the healthiest and wealthiest audi-

ence to the mechanical greatness 
in all history. 
 Only a few years ago every-
one carried a folding knife called 
a penknife. Many men still car-
ry penknives, yet very few know 
that they are so called because 
they were designed for sharpen-
ing crow quills before the time 
of steel pens. Aged men enjoyed 
whittling with their penknives, 
but nowadays you will seldom 
see anyone whittling. It was a joy 
to keep a knife sharp and clean, 
just as it was to keep an ax in per-
fect condition. Creativeness need 
not always be a thing of splen-
dor: there is sufficient beauty in 
a pile of well stacked kindling or 
a clean-cut pile of cordwood to 
make a man feel good. The sat-
isfaction of seeing rich pine split 
into sweet-smelling sections of 
kindling was only a small part of 
Life’s pleasures, but it was also a 
part of boyhood training that a 
man enjoyed remembering.
 Satisfaction with one’s lot was 
to great-grandfathers something 
to be learned while very young 
and remembered for the rest 
of one’s life. But it has now be-

come an American virtue to be 
dissatisfied! It is acknowledged 
that dissatisfaction results in 
improvement or the invention 
of something new: that is good. 
But satisfaction has its benefits, 
too. And should at least of all be 
ignored. When you accept dis-
satisfaction as a virtue, you trade 
in your good automobile when 
the lines are slightly out of style, 
or anything else that becomes 
“dated”, in spite of its continuing 
efficiency. 
 Progress has become so in-
volved with dissatisfaction that 
modern sales-manship and ad-
vertising depend largely upon in-
stilling discontent with what one 
already possesses. Any given prod-
uct is advertised one year as “what 
you should be satisfied with” and 
advertised the year following as 
“what you should be dissatisfied 
with.” It is now regarded as an in-
sult to a person to say that he is 
“easily satisfied!”
 It might not be considered 
progressive to be satisfied with 
last year’s model, but it is certain-
ly a worthwhile adventure in con-
tentment. ⚓

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

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

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

www.thor-construction.com

Remodeling & Additions
Kitchens & Baths

Interior & Exterior trim
Structural Repair

Small Jobs Welcome

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

Hand-Made Possessions Brought Satisfaction in Days of Old
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November 2, 9AM-2PM
Christmas by the Sea Holiday Fair. 
Handmade crafts, treasures, raffle, 
silent auction, country goods. Lob-
ster roll and fish chowder lunch be-
ginning at 11AM. Credit cards ac-
cepted. Elijah Kellogg Church, 917 
Harpswell Neck Rd, Harpswell. FMI 
call 207-833-6026.

November 2, 10-11AM
Animal Tales: A fun story-filled walk 
for kids! Skolfield Shores Preserve, 
33 Skolfield Drive. Free. FMI: call 
207-837-9613, visit hhltmaine.org, 
or email outreach@hhltmaine.org.

November 2, 3-6PM
Turkey dinner joint fundraiser to 
benefit both the Cundy’s Harbor 
Library and the Cundy’s Harbor 
Fire Department Auxiliary. $12.50 
per person (6 and under are free). 
Cundy’s Harbor Community Hall, 
837 Cundy’s Harbor Rd. FMI or to 
donate a pie, please contact the li-
brary at 207-725-1461 or email  as-
sistant@cundysharbor.me.

November 4, 7-9PM
“CONNECTED”, a free nonde-
nominational gathering, invites all 
widowers, widows, divorced and 
singles 55 and over. The group 

meets at St. Charles Borromeo Hall, 
132 McKeen Street, Brunswick. 
Light refreshments 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! F M I 
call: 207-725-1266 or 207-725-8386.

November 5, 8AM-8PM
State Referendum Election. Please 
see ad on pg 11 for voting locations.

November 6, 2-3:30PM
Harpswell Invasive Plant Partner-
ship (HIPP) monthly meeting. 
Volunteer your ideas to restore our 
town’s native habitats. Harpswell 
Heritage Land Trust, 153 Harp-
swell Neck Rd, Harpswell. FMI 
visit https://hhltmaine.org/hipp/ or 
email hipp.maine@gmail.com.

November 7, 9AM-NOON
HIPP is assisting our Harpswell 
Garden Club partners in removing 
invasive honeysuckle and winged 
euonymus from the grounds of 
Harpswell Historic Park (Centenni-
al Hall), 928 Harpswell Neck Rd. All 
willing helpers are encouraged to 
join in. Bring loppers, pruning saws 
and shovels. FMI: contact Becky at 
207-833-6159.

November 7, NOON
Lunch with Friends, free and open 
to all Harpswell residents. Presented 
by Harpswell Aging at Home at the 
Great Island Church of the Naza-
rene, 806 Harpswell Islands Road, 
Harpswell. To volunteer to cook 
a dish or help set up, call Surrey at 
207-833-0092 or email surreysh@
comcast.net or call Cheryl Dunning 
at 207-522-3575 or email cadun-
ning48@gmail.com. 

November 7, 7PM
Pam White:  Stories from the US 
State Department. Former Ambas-
sador Pam White will reveal her 
funniest and scariest stories from 
Cameroon, Mali, Tanzania, Liberia, 
Gambia and Haiti, and share her 
view on the state of the State De-
partment. Orr’s Island Library, 1699 
Harpswell Islands Rd (Rte 24), Orr’s 
Island. FMI call Dan Hoebeke at 
207-833-6050 or email danlwilee@
yahoo.com.

November 14, NOON
Lunch with Friends, free and open 
to all Harpswell residents. Present-
ed by Harpswell Aging at Home at 
the Merriconeag Grange Hall, 529 
Harpswell Neck Road, Harpswell. 
To volunteer to cook a dish or help 

set up, call Anne Taft at 207-725-
5716 or email dtaft48@comcast.net.

November 15, 6PM
Annual dinner and comedic show 
presented by the Harpswell Com-
munity Theater Company. Proceeds 
benefit the Grange and the Harp-
swell Historical Society’s Centenni-
al Hall maintenance. Merriconeag 
Grange, 529 Harpswell Neck Rd, 
Harpswell. Tickets fare $15, avail-
able at the door or reserved by call-
ing June at (207) 725-2438. 

November 16, 9AM-2PM
Knit Wits Holiday Bazaar. Coffee 
and muffins, crafts, baked goods, 
jewelry, hand knit and hand sewn 
items, white elephant. Luncheon on 
Saturday only, 11am-1pm. Old Orr’s 
Island Schoolhouse, 1579 Harpswell 
Islands Rd (Rte 24). FMI call 207-
833-0092. Please note this event re-
peats on Sunday, November 17.

November 21, 10-11:30AM
MCHPP Food Mobile. Harpswell 
Town Office, 263 Mountain Rd. 
Please arrive no more than 30 min-
utes before the start time. Please 
bring your own box or bag. You do 
not need to be a MCHPP food pan-
try client to attend. All are welcome, 
no questions asked. 

November 21, NOON
Lunch with Friends, free and open 
to all Harpswell residents. Presented 
by Harpswell Aging at Home at the 
Cundy’s Harbor Community Hall, 
837 Cundy’s Harbor Road, Harp-
swell. To volunteer to cook a dish or 
help set up, call Surrey at 207-833-
0092 or email surreysh@comcast.net 
or call Meriel Longley at 207-837-
1803 or email mare6m@gmail.com.

November 21, 1PM
The Harpswell Garden Club 
monthly meeting. After a brief busi-

ness meeting, a representative from 
Johnny’s Seed catalog will pres-
ent “How Does Johnny’s Develop 
Their Seeds?” Free and open to the 
public. Curtis Memorial Library, 23 
Pleasant Street, Brunswick. FMI call 
Becky 207-833-6159.

November 22, 7:30PM
Mt. Ararat Stage Company pres-
ents George Orwell’s 1984. Adults 
$15. Students and Seniors $12. The 
Orion Performing Arts Center, 66 
Republic Ave, Topsham. FMI call 
207-833-6965. Please note this event 
repeats November 23 @ 7:30pm 
and November 24 @ 3pm. 

November 26, NOON
Lunch with Friends, free and open 
to all Harpswell residents. Present-
ed by Harpswell Aging at Home at 
the Orr’s Island Schoolhouse, 1599 
Harpswell Islands Road, Orr’s Island. 
To volunteer to cook a dish or help 
set up, call Surrey at 207-833-0092 or 
email surreysh@comcast.net.

November 30, 10:30-NOON
The Art of Giving with Debbie 
Norton & Deb Yates. Would your 
child like to make a gift or decora-
tion for someone for the holidays? 
We will be making mandalas and 
sculpture with natural and recy-
cled objects. FREE. Cundy’s Har-
bor Library Meeting Room. FMI 
207-725-1461 or email  assistant@
cundysharbor.me.
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    Enjoy a bit of Harpswell History:
               � e Witch of Harpswell
          � e Witch of Harpswell is a faithful reproduction of a story concerning colonial 
                   Harpswell. It tells the story of Hannah Stover, reviled by some members of the 
                   community as a witch, and the attempts of the womenfolk of the town to give her 
                   a Christian burial at the Old Town Meeting House. 
                   It is believed to have been written in the early 1900’s. Few original copies remain.

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

My sincere apologies for causing 
the recent power outage here in 
Harpswell. I neglected to top off 
my gasoline cans for the generator 
before the storm. In my experience, 
being prepared for a power outage 
prevents such an outcome. If cross-
stitched onto a pillow my mantra 
would be: A full gas can keeps the 
line worker at home in bed.
 You may say this is just a su-
perstition, that what a single indi-
vidual does beforehand can in no 
way affect the impact of weather 
on our power grid. Thank you. I 
appreciate your willingness to re-
lieve me of the responsibility for 
so much damage to our electrical 
infrastructure, not to mention the 
inconvenience I have caused my 
neighbors, but I know the truth. 
It’s my fault. You have my vow that 
in the future I shall prepare reliably 
in order to avoid future outages.
 We always have jugs of water 
and flashlights with fresh batter-
ies on hand, even in the summer, 
for we know that in Harpswell 
the electricity can blink out at any 
time, in any season. Being pre-
pared is the price we pay for living 
on a peninsula jutting into Casco 
Bay: any break in the line between 
here and Brunswick, our northern 
neighbor, means the whole Neck 

will be out. But having fuel for the 
generator is most important, since 
I can draw water from the well and 
bask in electric lights as long as the 
generator is humming.
 We’ve had this same generator 
almost twenty years, making it 
nearly as old as our son. Sam was 
a tow-headed three-year old who 
liked to pretend he was a T-Rex 
when we moved our family to 
Harpswell in 2000. CMP was slow 
running the line from the pole on 
the street to our meter, so for the 
week or two until the blessed day 
when the utility trucks arrived, we 
used the generator. It was summer 
and we treated it like a camping 
trip. 
 Our generator is a pull-crank 
model that will run everything 
in the house except the hot water 
heater. We’ve taken it for regular 
tune ups and had the carburetor 
replaced once, but it has run as 
reliably as one can expect a piece 
of machinery to run. Even now it 
usually starts on the first or second 
pull, though there is a trick to it. 
You have squeeze the plastic tank 
so that the fuel reaches the spark. 
You’ll pull your arm off otherwise.
 We never know how long the 
generator will have to perform. 
After the 2017 Halloween storm, 
when we were without power for 
over a week, the generator ran for 

eight or ten hours a day. We try to 
ration the gasoline, running it in 
the morning, around lunch and 
then for supper until bedtime. In 
winter we start it up more often in 
order to let the furnace pump hot 
air into the house like a balloon.
 This October, in a near repeat 
of the 2017 storm, the genera-
tor performed admirably again, 
through we were one of the lucky 
few, regaining power after less than 
18 hours.
 My in-laws who live next door 
have a stand-by generator, one 
that comes on automatically and 
runs on propane. It has its own 
issues, including a temperamental 
computer than needs to be reset 
regularly. When I walk the dogs at 
night I can see the indicator light, 
whether it is green for “ready to 
run” or amber or red for needing 
to be reset. Often I will ignore the 
amber light for a week or two be-
fore getting around to resetting 
it. Frankly, it’s so common now I 
often forget. Thankfully, my wife 
reminded me the evening before 
the recent storm. I ran up with a 
flashlight and in a minute or two 
had it running. It came on by itself 

at 3:00 a.m. when the power failed.
 It’s a great relief to know that the 
folks are taken care of. One winter 
after they first moved here, we had 
to run extension cords a hundred 
yards through the snow from our 
generator to a space heater in their 
house, which was the only thing 
keeping them warm and prevent-
ing their pipes from bursting. After 
that, it didn’t take much convinc-
ing for them to get their own.
 Since their generator shuts 
down automatically when power 
is restored that’s often our notice 
that we can turn ours off as well.
 The business my wife and I run 
depends on having access to the 
internet, so it’s frustrating when 
you have electricity but the blink-
ing lights on the WiFi router refuse 
to turn to green. Some work can 
be accomplished via our iPhones 
and Verizon, such as email, but 
there are some tasks that just can’t 
be done without the desktop com-
puter and a high-speed onramp to 
the information superhighway.
 There’s never a good time for 
us to lose power, but it does seem 
to go out just when we need it the 
most. A video needs to be edited 

and uploaded to YouTube. Or the 
writing of a blog post needs to be 
finished before it posts to readers 
email inboxes.
 Strangely, I get a melancholic 
feeling when the power is restored. 
During my walk at night with the 
dogs, as I look at the sky I can hear 
my neighbors’ generators running 
here and there, down the road and 
out to the Route 123. With most of 
the lights out there’s a peacefulness 
to the evening dark. The north-
ern horizon, usually aglow with 
lights from Brunswick, is deep and 
pricked with stars. On the other 
hand, when power is restored, the 
silence is strange and new, though 
there are lights sprinkled through 
the trees. I don’t want anyone to 
go cold, but sometimes it would be 
nice if once in a while we could all 
turn off our lights on purpose so 
that we could see the stars better.
 Our own generator, now silent, 
sits in its little shed with the doors 
open, ticking quietly as it cools. 
Forgotten for weeks or months at 
a time, it waits for its time to shine, 
to be the plucky hero who saves the 
day again. I just have to remember 
to fill it up. ⚓
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Ode to the Generator

Down and Out Lineworkers clear a fallen tree near High Head Road in order to restore electrical service after the 
October 17 storm. (ROBERT ANDERSON PHOTO)
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this resource may not be readily 
available to individuals and families 
for a number of reasons, including 
financial restrictions and transpor-
tation issues. A number of local vol-
unteer organizations are working 
together to change that. 
 The Harpswell Communi-
ty Garden has been growing and 
thriving at Mitchell Field since 
2011. By 2012, produce from the 
community garden was being do-
nated to Mid Coast Hunger Pre-
vention in Brunswick, which runs 
a number of programs increasing 
access to food, including a food 
bank, a soup kitchen, and a mobile 
food pantry. “Not many towns as 
small as Harpswell have a commu-
nity garden. We grow a lot of food 
for our size!” said Mary Ruchinskas, 
who started the Common Garden 
within the Harpswell Community 
Garden. 
 The Common Garden is part 
of the original vision to give back 
to the community and reduce 
food insecurity; initially, unrent-
ed plots were used for common 
garden production and, at a later 

point, a section of the garden was 
designated for this purpose. In its 
earliest years, the Common Garden 
produced 200 lbs of produce, and 
now produces 2,000 lbs of produce. 
“It feels great to give away fresh or-
ganic vegetables to folks who are 
happy to receive it. . .We can dis-
tribute lots of our food right here in 
Harpswell, within a couple hours of 
being harvested [through the Mid 
Coast Food Mobile and Harpswell 
Aging at Home activities],” said 
Ruchinskas. 
 The Harpswell Community 
Garden is not the only source of 
fresh produce being donated to 
local food programs, however. The 
Merrymeeting Gleaners, a group 
run by the Merrymeeting Food 
Council, work with local farms to 
harvest their surplus crops for use 
in food pantries, backpack pro-
grams, housing authorities, health 
clinics, and Sharing Tables, one of 
which is at Harpswell Town Office 
on Wednesday afternoons from 
May to October. Sharing Tables of-
fer freshly harvested produce to the 
public at no cost; there is no crite-
ria to participate in this program. 
“Many farms know that they have 
surplus produce and would like to 
donate it, but they can’t afford to 
pay employees to harvest food that 

will not be sold. So Merrymeeting 
Gleaners fills that gap - harvesting 
the produce and delivering it to 
those who need it,” said Merry-
meeting Gleaners Coordinator Kel-
ly Davis. 
 With close to 100 volunteers and 
one paid staff member, The Merry-
meeting Gleaners have harvested 
and donated 100,000 lbs of produce 
to more than thirty local organiza-
tions, including Harpswell Aging at 
Home, since they started in 2016. 
“The work that we are doing shows 
that everyone can do something to 

help their community. Each vol-
unteer alone may think they only 
make a small impact, but jointly we 
make a big difference,” said Davis. 

Breaking Bread
Although growing and harvesting 
are important parts of increasing 
access to food within the commu-
nity, timely distribution is a critical 
component in the success of any 
food program. A number of local 
organizations have made it their 
mission to share the wealth and en-
sure that healthy food is finding its 

way onto kitchen tables. 
 “We know that transportation is 
one of the biggest barriers to people 
accessing food. By bringing food 
closer to where people live we are 
hopefully lessening the transpor-
tation barrier a bit and reaching 
more people,” said Karen Parker, 
Executive Director of Mid Coast 
Hunger Prevention. Mid Coast 
Hunger Prevention provides a va-
riety of services designed to reduce 
food insecurity, including: a soup 
kitchen with daily lunches (serving 
150 a day), a backpack program 
providing food for K-12 students 
on the weekends, a food pantry, and 
mobile food pantries, one of which 
serves the Harpswell community 
year-round at the Town Office at 
10:00 am on the third Thursday 
of the month. The Mobile Pantry 
currently provides food for 60 - 80 
Harpswell families and, based on its 
success in the past three years, Mid 
Coast Hunger Prevention has add-
ed a Mobile Pantry in Lisbon. 
 “The response has been great in 
the community, from the Town Of-
fice personnel to the volunteers. It’s 
been a great collaborative effort and 
a model for us in terms of reaching 
out to make this happen in other 
towns,” said Parker. 

Lunch with Friends Harpwell Aging at Home sponsors free lun-
cheons throughout town. (KELLI PARK PHOTO)

 

continued on next page
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From page 1
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  Collaboration is the name of the 
game for local community organi-
zations, especially when their pro-
grams grow as quickly as those of-
fered by Harpswell Aging at Home. 
“We’re always keeping our eyes 
open to see if there are other ways 
to make bridges to other communi-
ty agencies. . Our aim is not to just 
invent everything, but to facilitate 
getting the needs met,” said Sur-
rey Hardcastle, Chair of the Food 
Committee for Harpswell Aging at 
Home. 
  This local grassroots organiza-
tion offers a wide variety of services 
within the community, including 
Lunch with Friends, Meals in a 
Pinch, and, in conjunction with 
People Plus in Brunswick, trans-
portation. Harpswell Aging at 
Home regularly joins forces with 
the Harpswell Community Garden 
and The Merrymeeting Gleaners 
to provide free local produce for 
attendees of Lunch with Friends, 
which may soon outgrow some lo-
cal venues due to increasing popu-
larity. Lunch with Friends events are 
open to the public and are held reg-
ularly at four venues in Harpswell: 
Merriconeag Grange Hall, Cundy’s 
Harbor Community Hall, Orr’s Is-
land Schoolhouse, and Great Island 

Church of the Nazarene. There are 
fifteen Lunch with Friends events 
scheduled for this fall, all of which 
are free and open to the public. 
“People have just been so generous, 
unbelievably generous. We eat like 
kings and queens. It’s like a gour-
met potluck. It’s awesome. Every-
body who comes cannot believe 
how awesome it is. There’s some-
thing for everybody [at Lunch with 
Friends],” said Hardcastle. 
  Preparations for Lunch with 
Friends go above and beyond any 
neighborhood potluck, however. 
Meals are all planned beforehand 
for volunteer cooks - individu-
als or sponsoring organizations 
who “host” a meal by cooking 
main courses, side dishes, breads, 
and desserts for over 100 people. 
Past sponsors have included book 
groups, libraries, college students, 
fire departments, and local organi-
zations. “A lot of people help in ev-
ery different way. People come early 
and say, ‘I’m here. Put me to work,’” 
said Hardcastle. 
  Harpswell Aging at Home vol-
unteers learned an important les-
son very quickly: everyone loves 
leftovers. “We started thinking of 
this originally because we have a lot 
of people who have trouble having 
a decent meal. We think about the 

money piece, but it’s not really the 
money piece,” said Hardcastle. “If 
you have an 85 year old single per-
son living alone, they might be sick 
of cooking, even if they can cook 
and used to cook. They might not 
care about it anymore. So they’re 
having cereal or a peanut butter 
sandwich, and that’s not healthy for 
anybody. We realized that if we did 
takeout, we could make two meals 
instead of one. For these single peo-
ple to be able to go home and have 
something interesting to eat (that 
they don’t have to cook) is won-
derful.” Community members who 
attend Lunch with Friends are now 
often sent home with care packag-
es - containers full of leftovers from 
homemade meals to enjoy from the 
comfort of their own homes. 
  Harpswell Aging at Home, 
which offers Lunch with Friends 
events all year long except in the 
summer, also learned another 
valuable lesson from their regulars. 
They realized that, although sched-
ules are busy and people can access 
food more easily in the summer 
months, there was still a need for 
a good home-cooked meal within 
the community. “There are loads 
of reasons that someone can use a 
meal. . .Do you know what it means 
to have someone think of you and 

say, ‘Would you like a meal?’” said 
Hardcastle. 
  This inspired a program called 
Meals in a Pinch, in which home-
made meals are delivered to res-
idents at their homes as needed; 
some participants receive meals 
regularly, while others only use the 
service on occasion or during an 
emergency, in the event of sickness, 
recovery, or while caring for a fam-
ily member. Meals are cooked once 
a month by a volunteer cooking 

group, which consists of 6 - 8 vol-
unteers. “We implemented a cook-
ing program because we realized 
there are loads of people who love 
to cook and love to get together to 
cook,” said Hardcastle. 
  “It’s a small part of an even 
bigger thing. . .It really does take 
a village. It has meant a great deal 
for me to be part of it (Lunch with 
Friends),” said Maura Donavon, 
who is on the Harpswell Aging at 
Home Food Committee. The in-
dividuals and organizations that 
work to improve the lives of local 
residents share that sentiment as 
they collaborate and enrich the 
community with a fusion of cre-
ative energy and a commitment 
to Harpswell, from the ground up. 
“We started out thinking we were 
going to help seniors with food, but 
it’s so much bigger than that,” said 
Hardcastle.
 
Helping Hands
The Town of Harpswell General 
Assistance fund is for immediate 
aid of individuals who are unable to 
provide the basic necessities. This 
program is for assistance with rent, 
food, electricity, fuel and house-
hold/personal items based on a 30 
day income. Harpswell Heating 

Can I Help You? Linda 
Strickland, receptionist at the town 
office, has her finger on the pulse of 
those in need of heating assistance. 
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Assistance is for people who need 
heating assistance from October 15 
through April 15. For more infor-
mation, contact Linda Strickland at 
the Harpswell Town Office at 833-
5771.
  People Plus in Brunswick pro-
vides a wide range of services 
to Harpswell residents, includ-
ing community meals, volunteer 
transportation, recreational and 
wellness activities, educational 
programs and events, and oppor-
tunities for socialization. Last year, 
Harpswell residents made 800 
visits to People Plus, while trans-
portation volunteers transported 
Harpswell residents more than 
8,700 miles to doctor appoint-
ments, the grocery store, the food 
pantry, and Lunch with Friends 
events. For more information, 
call 729-0757 or visit peopleplus-
maine.org. 
  Building Bridges is a free chil-

dren’s clothing assistance program 
serving families in Harpswell. 
There are no income requirements 
to partipate in this program, which 
provides clothing, outerwear, 
and footwear for children ages 3 
months to the early teen years. 
Infant equipment, diapers, and 
bedding are also available. Build-
ing Bridges runs on the second 
Saturday of the month, 9:00 am 
- 12:00 pm, April through Decem-
ber, at Great Island Church of the 
Nazarene at 806 Harpswell Islands 
Road. Donations are accepted. For 
more information, call Cheryl at 
522-3575 or visit Building Bridges 
on Facebook. 
  The Harpswell Santa Fund 
arranges for the distribution of 
clothing, toys and home heating 
fuel with the help of local volun-
teers and works in conjunction 
with Toys for Tots, which is run 
by the United States Marines. The 
Santa Fund provides for 50 local 
families, including 90 children, 
with donations from community 
members and organizations. For 
more information on how to par-

ticipate, please visit The Harpswell 
Santa Fund website at www.harp-
swellsanta.org. 
 For more information about 
Mid Coast Hunger Prevention, 
including their services and op-
portunities for volunteering, visit 
mchpp.org or call 725-2716. 
 If you’d like to find out how 
to participate in Harpswell Aging 
at Home, visit hah.community 
or call 833-5771. For more in-
formation on how to become a 
volunteer cook or to participate 
in Meals in a Pinch, please con-
tact Julie Moulton at 330-5416 
or email jamoultonhah@gmail.
com. For more information about 
food programs, please get in touch 
with Surrey at 833-0092 or sur-
reysh@comcast.net. Upcoming 
Lunch with Friends dates (starting 
at 12:00 pm): Thursday, 11/7, at 
Great Island Church of the Naz-
arene; Thursday, 11/14, at Mer-
riconeag Grange Hall; Thursday, 
11/21, at Cundy’s Harbor Com-
munity Hall; Tuesday, 11/26 at 
Orr’s Island Schoolhouse; Thurs-
day, 12/5 at Great Island Church 
of the Nazarene; Thursday, 12/12 
at Merriconeag Grange Hall; 
Thursday, 12/19 at Cundy’s Har-
bor Community Hall. ⚓

[ 10 ] November 019 · harpswell anchor

Cumberland County 

 Sheriff’s Office (CCSO) Tip 

Line can be called 24/7 to 

report tips: 

207-774-1444  ext. 2208. 

Get the Harpswell
Anchor Online!

Get your Harpswell news
througout the month!

Harpswell 
Anchor.com

One year subscription

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

Online subscribers have 
access to all issues 
back through 2007!

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

Home for the 
Holidays

Collection ranges from $110 to 
$590, plus chain.

Visit us in downtown Brunswick and 
shop at keith� eldgoldsmith.com. 

207-725-5141

Christmas Trees 
and Wreaths
Dec.7, 9am-4pm

Harpswell Scout Hall
Harpswell Center 

Route 123
All proceeds benefit the 

Harpswell Scouting Assistance Association

Doing Good
From page 9

Grab Bag Gracie Wessel draws names for a raffle to benefit 
improvements to the tennis courts in Harpswell Center as Martica 
Sawin (long time HNPEA supporter) looks on.
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Greetings and allow me to in-
troduce myself. My name is Jo-
seph Arena, Executive Chef and 
Co-Owner of The School House. 
 Let me be the first to say how 
incredible The School House proj-
ect has been. When I first came 
to Harpswell six years ago, there 
was an immediate feeling of being 
at ease. I stepped out of my car at 
Pott’s Point after driving from 
Denver, Colorado, took in a deep 
breath of salt air and said to my-
self, “The world is quiet here”. Af-
ter spending several summers here 
I now am proud to call Harpswell 
my home. And armed with Helen 
Norton’s blessing, I recruited two of 
my best friends to start giving back 
to this community. It is with that 
spirit that we humbly announce 
the opening of The School House 
in the newly renovated original 
schoolhouse building in Harpswell.
 The School House will be a 

gathering place that offers lunch 
and dinner as well as brunch on 
the weekends. The cuisine will re-
flect what I have grown to love over 

many years of traveling, tasting, im-
bibing. Maine is incredibly robust 
in what the local agricultural, fish-
ing and animal farming industries 
have to offer. Incorporating these to 
present dishes that will be a unique 
blend of familiar favorites, as well as 
being able to give the community 
some exciting new options. Stew-
ardship to the land and sea is our 
primary focus. Whatever it gives to 
us, we will give back to you. 
 From a historical perspective, 

the building itself has been a com-
munity space for generations. It is 
from this that we are taking our 
inspiration. We want this to be a 
space for you. Supported by the 
community and giving back. We 
want to reflect the best of Harp-
swell in everything we do. And as a 
result, create something special and 
unique that will give the next gen-
eration of Harpswell memories in 
a building that already holds many 
fond memories for this area. 

 We would be remiss if we did 
not extend our deepest and sin-
cerest gratitude to all the local 
crew, contractors, electricians, car-
penters, excavators, landscapers, 
plumbers, as well as their families. 
We are so proud of this opportu-
nity you have afforded us, grateful 
to have met you all, and thankful 
that we have been able to keep each 
other relatively sane throughout. 
Thank you all.
 School is back in session. ⚓

ATTENTION HARPSWELL VOTERS
STATE REFERENDUM ELECTION

TUESDAY, NOVEMBER 5, 2019
8:00 AM – 8:00 PM

VOTING LOCATIONS

Fellowship Hall at Elijah Kellogg Church
(Harpswell Neck and Mountain Road Voters)

Old Orr’s Island School House (Orr’s and Bailey Voters)
Cundy’s Harbor Community Hall (Great Island Voters)

� e deadline for absentee ballots (except for special circumstances) is 
� ursday, October 31, 2019.

11/5  Bath Vote and Vax at Bath 
Middle School  
 6 Old Brunswick Road, Bath 
2:30pm-7:30pm 

11/7  Bath Area Food Bank  
807 Middle Street, Bath 
12:00pm-1:30pm 
5:00pm-7:00pm

11/7   Lisbon High School  
591 Lisbon Street, Lisbon 
3:00pm-7:00pm

11/8   Small Point Baptist Church  
1754 Main Road, Phippsburg 
3:00pm-5:00 pm

11/9   Brunswick Early Bird Sale at 
Tontine Mall  
149 Maine Street, Brunswick 
7:00am-12:00pm

11/12   FHC, Inc.  
1201 Main Street, Bowdoin 
9:00am-12:00pm

11/13  RSU 5 at Freeport High 
School 
30 Holbrook Street, Freeport  
3:30pm-6:30pm

11/18   RSU 1 at Dike Newell School  
3 Wright Drive, Bath 
4:00pm-7:00pm

11/19   MSAD 75 Mt. Ararat Middle 
School  
66 Republic Avenue, Topsham 
4:00pm-6:00pm

11/25   RSU 1 at Woolwich Central 
School  
137 Nequasset Road, Woolwich 
1:00 am-4:00 pm

11/26   Bath Adult Education  
826 High Street, Bath 
4:30pm-6:30pm

11/26  Mid Coast Senior Health 
58 Baribeau Drive, Brunswick  
4:00pm-6:00pm

WWW.MIDCOASTHEALTH.COM/FLU

Flu Shot  
Clinics
   
NOVEMBER  
SCHEDULE

Because you have better things to do than come down with 
the flu, CHANS Home Health & Hospice offers FREE public 
flu shot clinics throughout the fall. 

Clinics are available to anyone in the 
community over six months of age. We also 
have the ability to bill medical insurance for 
those receiving the vaccine. Please bring your 
insurance card if you have one.

Flu Shot Fridays at  
Mid Coast Senior Health 
58 Baribeau Drive, Brunswick  
Sept. 13 – Nov. 29
9 am–Noon 

 

Are _you or someone _you know in need of 

assistance for children's clothing and to_ys, 

food or heating assistance this holida_y season? 

All requests and referrals 

are kept strictly confidential.

Please contact: 
harpswellsantafund2019@gmail.com 

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

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

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

WE NEED VOLUNTEERS!

School Is Back in Session: New Harpswell Restaurant Opens

Co-owners Joseph Arena and Chris-
topher Gardner. (ROBERT ANDERSON PHOTO) 
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Mt. Ararat Stage Company 
to present ‘1984’
The Mt. Ararat Stage Company 
will present a stage adaptation 
of the dystopian novel ‘1984’ on 
Friday, November 22nd through 
Sunday, November 24th. 
 Big Brother is watching you! 
Based on the iconic novel by 
George Orwell, and adapted by 
Robert Owens, Wilton E. Hall Jr. 
and William A. Miles ‘1984’ tell 
the story of Comrade 6079, Win-
ston Smith, as he struggles to find 
love and freedom in a world awash 
with distrust, violence, and the 
omnipresent eye of Big Brother. 
 The production, which is 
helmed by director Adam P. 
Blais, features the talents of Ana 
Coombs (Messenger/Guard), 

Luke Curnin (Parsons), Nathan 
Deveney (O’Brien), Rachel Ea-
ton (Landlady), Caitlin Graney 
(Coffee Vendor/Guard), Logan 
Munsey (Loudspeaker/Stage 
Manager), Chase Ross (Martin), 
Marisa Schultz (Gladys), Alys-
sa Siggins (Guard), Nathanial 
Smith (Winston Smith), Ben 
Sullivan (Goldstein), Olivia Sul-
livan (Waitress/Guard), Bronwyn 
Valade (Big Brother), Emma Wil-
liams (Syme), and Maggie York 
(Julia). Kristen Thomas serves as 
the Production Manager, and Jim 
Alexander serves as Technical Di-
rector.
 ‘1984’ will be performed at the 
Orion Performing Arts Center in 
Topsham on Friday, November 
22nd at 7:30 PM, Saturday, No-

vember 23rd at 7:30 PM, and Sun-
day, November 24th at 3:00 PM. 
Tickets cost $15.00 for Adults and 
$12.00 for Students, Seniors, and 
MSAD 75 Staff, and may be pur-
chased either at the door, or in ad-
vance by visiting www.mtastage.
weebly.com. 

Tips to avoid animal- 
vehicle collisions
A full-grown buck can weigh 
from 250 to 400 pounds—and 
that makes it a formidable object 
if your car comes upon it in the 
middle of the road. Fall is one of 
the peak times for animal-vehicle 
collisions, particularly during the 
dusk to dawn hours when visibil-
ity is low and animals are moving 
about. Deer, moose and other tall 
mammals with hooves can be par-
ticularly dangerous in a collision 
because they can land on your 
hood, windshield or roof after im-
pact.
 Help yourself and your four-
legged friends stay safe this season 
with these tips:
 • Stay alert on unfamiliar roads, 
particularly in rural areas with lots 
of trees.

 • Scan the sides of the roads as 
you drive.
 • If there is no oncoming traf-
fic, use your high beams to in-
crease visibility.
 • Don’t rely on deer whistles 
or other gadgetry to prevent ac-
cidents; their effectiveness has not 
been proven.
 • Remember that if you see one 
animal on or near the road, there 
may be more. Slow down until 
you are safely past.
 • Sound your horn to frighten 
off the animal. Use short bursts of 
sound to get the animal’s atten-
tion.
 • If you encounter an animal on 
the road, brake but don’t swerve 
into oncoming traffic. To the ex-
tent that it’s possible, stay on the 
road and in your lane.
 • Should you hit an animal, do 
not approach it or try to move it. 
A wounded animal may flail about 
and injure you with its hooves.
 • If you or someone in your car 
has been hurt after an accident, 
contact the police or emergency 
personnel as soon as possible. Also 
notify your insurance agent about 
the accident.

Relocated Twice-Told 
Tales is  Reopening!
Brunswick’s Twice-Told Tales, the 
quality used bookstore in support 
of Curtis Library, has reopened in 
its new location, 200 Maine Street 
(former Bamforth Marine). 
 (Spoiler alert: at some point 
the bookstore will have to close 
again, though for only a few days, 
in order to complete some struc-
tural work which will allow the 
second floor to serve as the Online 
Sales area.)
 The new store, renovated and 
refurbished (and painted its sig-
nature sunny yellow), has benefit-
ted from generous support from 
the Brunswick community as well 
as the tireless efforts of many vol-
unteers who disassembled, trans-
ported and reassembled mam-
moth amounts of shelving and 
more than 800 cartons of books. 
 While only modestly larger, 
the new location is able to accom-
modate many more titles in all 
categories, from reference books 
to fiction, -- classics to bestsellers 
– mystery, history, biography and 
memoir, true stories, teens and sci-
ence-fiction, health, science, travel 
and cooking, fine arts and crafts, 
CDs and  DVDs, together with a 
particularly welcoming Children’s 
area, generously stocked with 
board books, picture books and 
chapter books.
 All books are donated and 
the many volunteers contribute 
their time, so all profits can go 
to support Curtis Library’s many 
varied programs and activities.  
Hours are 10 am to 4 pm Mon-
day through Saturday.  We will 
again be accepting donations of 
clean and appropriate books and 
materials, starting slowly as we ad-
just to our new spaces.  Please call 
ahead; the store can be reached at 
(207) 725-8888. ⚓

    Tree & Shrub Care
Expert Viewcutting

Fully Insured • Free Estimates

Tim Vail, Licensed Arborist
International Society of Arborculture Certified

Kenney Landscaping
Terence and Julie Kenney 207-729-1461

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

 Call us for your winter needs & sanding

Family owned and operated since 1972 - fully insured

harpswell.landscaping@gmail.com

Cribstone Bridge Granite
Benches starting at $400 + installation

B R I E F L Y S

Visit: 
www.harpswellanchor.com

calendar!
You’ll find a variety of events 

from around the region
Submit your non-profit 

or free event to 
news@harpswellanchor.com
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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

On September 24, 2019, Richard (Dick) Regan, loving husband and father of 
5 children, passed away at the age of 81 from complicati ons of a stroke. Dick 
was born on June 27, 1938 in New Haven, CT to Joseph and Julia (Dillon) Re-
gan, immigrants from Ireland. A lifelong learner and educator, he had a bache-
lors degree in Chemistry, a Masters in Educati on from Fairfi eld University and 
a second Masters in Educati on from University of Pennsylvania. He taught the 
children of Madison, CT about the joys of chemistry for 31 years before reti r-
ing in 1994. He conti nued to share his gift s with student teachers at Connecti -
cut College for 7 more years before fully reti ring. 

Dick had a generous heart, serving as a volunteer fi refi ghter with the North Madison Volunteer Fire Company for 
35 years, where among other contributi ons he led the fi rehouse building renovati on project beginning in 2001.  
His service conti nued as he reti red in Harpswell, Maine. He volunteered with the Orr’s & Bailey Islands Fire De-
partment, and coordinated its annual silent aucti on for several years. He served on the committ ee that founded 
Harpswell Aging at Home, and then helped establish the home repairs program. He also worked with the Friends 
of Peary’s Eagle Island, leading their Trail Day for several years.

Dick had a deep love for the outdoors, which he shared with his family, friends, and community. He was an avid 
cyclist, at one point averaging 2,000 miles a year and even turning his wife, Helen, into a cyclist. They shared a 
joint love of bird watching, planning trips to locati ons like the Dry Tortugas to see the great migrati ons. 

He co-led an Explorer post with the BSA (now the Venturing program), leading youth on camping, canoeing, and 
backpacking trips. He also co-led outdoor educati on experiences for Madison high school students. When he 
reti red to Maine, he spent several years working part-ti me at L.L. Bean, a Regan favorite brand.

Dick exposed generati ons of children, including his children and grandchildren, to backpacking, camping, hiking, 
and cycling. He will be remembered for his love, his thoughtf ulness, his infecti ous laughter (especially when form-
ing blockades during a game of Parcheesi), and the lessons he taught us all. He is survived by his wife Helen, his 
fi ve children, Patrick, Julie, Allison, Brendan, and Kati e, six grandchildren, his brother Joe and his family. 

A remembrance will be held November 9th at 11 AM at the North Madison Volunteer Fire Company. Donati ons 
in lieu of fl owers may be made to Fairfi eld University, North Madison Volunteer Fire Company, or Harpswell Aging 
at Home. 

Arrangements are being handled by Direct Cremati ons of Maine, 182 Waldo Ave, Belfast. 207-338-1433.

In Loving Memory
Richard (Dick) Regan

1938-2019

43 years experience Oil Change • Tire Change

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

Field’s Auto
Complete Auto Service

HOURS:
(Mon–Fri)

8 AM – 5 PM
(lunch 12-1)

Licensed
Inspection

Station

BMW
Mechanic: 
Eric Field

Is your inspection due? Tone up for fuel efficiency
46

LAND’S END GIFT SHOP

Maine-Made Gifts
Souvenirs
T-Shirts

Christmas Cards
Advent Calendars

Open 9AM
FRI–SAT–SUN 

Only
Until December 22nd

NOVEMBER 2019 SPECIAL

20% off
All Maine Made Items
Over 1000 different items from over 

80 Maine Crafters and Vendors
Shop Local and Help Support Maine Crafters 

N O C O U P O N N E C E S S A R Y

Bailey Island, Maine 04003
207-833-2313

Visit us on the Web at LANDSENDGIFTS.COM

BY KELLI PARK

The Harpswell Santa Fund has been 
making a difference for local families 
in their time of need for over twenty 
years. The Santa Fund seeks donations 
for the upcoming holiday season to 
improve the quality of life for families 
in Harpswell who may be struggling 
financially. Community members 
are encouraged to donate their time 
by volunteering or making monetary 
donations to the Fund, which will be 
used primarily for children’s toys, win-
ter gear, clothing, and more. 
 The Santa Fund operates with 
the help of twenty five local volun-
teers and also works in conjunction 
with Toys for Tots, which is run by 
the United States Marines. The San-
ta Fund provides for 50 local fami-
lies, including 90 children, with do-
nations from community members 
and organizations. Although the 
Santa Fund focuses on providing 
for children during the holidays, the 
organization also helps individuals 
with heating and utility assistance 
and emergency situations through-

out the year. The Santa Fund in-
creases awareness for its mission 
with the help of local churches and 
libraries, and is interested in collab-
orating with more local organiza-
tions to promote the cause. 
 “This year we have been graced 
with generous donations from Estes 
Lobster House, Ocean Waves Quil-
ters and the Women’s Fellowship at 
Elijah Kellogg Church to date”, says 
Gail Hart who will be running the 
program along with Shelly Wilson 
and Mary Coombs this year. 
 For more information on how to 
participate, please visit The Harp-
swell Santa Fund website at www.
harpswellsanta.org. The Harpswell 
Santa Fund is a 501(c)(3), so all fi-
nancial donations are tax-deduct-
ible. Whether you’d like to volunteer 
to shop for toys, donate to the fund, 
or help spread the word, there are 
plenty of ways to help local families 
this holiday season! This is one holi-
day tradition well worth the effort.
 To request confidential help 
please email harpswellsanta 
fund2019@gmail.com ⚓

The Harpswell Santa Fund 
A Holiday Tradition That Counts
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niques being tested, they decid-
ed it was time to get back in the 
game. 
 Maine Coast Fishermen’s As-
sociation (MCFA), a local orga-
nization that supports sustainable 
fisheries, has partnered with The 
Nature Conservancy (TNC) to of-
fer guys like Troy and Bryan some 
new options. “It’s hard for fisher-
men to navigate these options with 
the policies and science changing,” 
says Ben Martens, MCFA’s Execu-
tive Director. “We’ve been able to 
give fishermen resources to make 
good decisions.” 
 One of the challenges of catch-
ing groundfish is that there are a 
lot of different species that are 
often found together. Ground-
fish include everything from cod 
to haddock to flounder, halibut, 
hake, plaice, wolfish, pout, pollock, 
and redfish. It isn’t simple to catch 
only the species you’re targeting. 
For example, currently fishermen 
aren’t targeting cod because that 
stock is still in a rebuilding phase 
and the amount they are allowed 
to catch is so low. Species like pol-
lock, haddock and white hake, 
however, are in better shape ac-
cording to stock assessments and 
therefore have higher allowable 
catch levels. With the help of an 

automatic jigging machine, Troy 
and Bryan can now target these 
species in areas of sensitive habitat 
that are otherwise closed for fish-
ing to protect cod. 
 Using hooks on either a long-
line or a rod and reel to catch 
groundfish has its advantages. It 
doesn’t disturb the bottom and it 
results in a higher value product. 
But, it is also a lot of work to fish 
using a rod and reel. It’s much eas-
ier if you have a machine to do it 
for you. TNC purchased a dozen 
automatic jigging machines and 
is lending them out to fishermen 
for a period of a year or two to 
try them out. “They work well in 
theory, but you never know un-
til you’re out on the water,” says 
Geoff Smith, TNC’s Gulf of Maine 
Program Director. “We can take 
on some of the risk and allow fish-
ermen to try new things they oth-
erwise can’t.”
 According to Bryan’s crew 
member Tyler Bond, it’s working 
well for them. “Jigging machines 
have definitely helped us make 
trips more profitable,” he says. It 
not only helps with one particu-
lar fishing trip, but also gives them 
another option so that they can get 
the most out of their time on the 
water. “For instance, years ago you 
would make a trip to set the gill 
nets and then come back in to port 
and wait for the following day to 
go haul your gear. Now you can set 
your nets and then use the jigging 

machines for a few hours to catch 
pollock, cod and haddock.” Gill-
netting is another method used to 
catch groundfish. A gillnet catch-
es fish by their gills as they try to 
back out of a net that hangs down 
into the water. With the jigging 
machine, they can gillnet and jig 
and the waiting time is now pro-
ductive fishing time.
 Craig and Brian Durant, 
another pair of brothers from 
Harpswell, are trying out a dif-
ferent innovation. In addition 
to the challenge of targeting the 
species they are after, fishermen 
also have to be selective for fish 
of the right size. The size of the 
openings in the nets that are used 
determines which sizes of fish can 
pass through and which cannot. 
These nets are used by trawlers 
– another method of catching 
groundfish. Trawling or dragging 
is where a boat pulls a fishing net 
or trawl through the water and 
the fish are funneled into the 
“cod-end” of the net. The current 
regulation nets must have 6 ½” 
openings at the cod end of the 
net. But, TNC and MCFA worked 
with a group of fishermen in 
Port Clyde to test using 7” open-
ings. They found that the bigger 
mesh let more of the smaller fish 

through, leaving more of the 
larger and more valuable fish in 
the net. TNC has now facilitated 
this with fishermen like Craig 
and Brian by providing a com-
bination of affordable quota 
(which fishermen must purchase 
to participate in the fishery) and 
grant funding to purchase new 
nets.
 Both sets of brothers are trying 
out another tool that is helpful in 
bringing their experiences into 
the management of the fishery. 
NOAA Fisheries requires that cer-
tain information be collected on 
fishing vessels –things like where 
the boat is fishing, what gear is 
being used, and what is being 
caught. Traditionally, on-board 
observers have done this mon-
itoring, but this is a big expense. 
Now, electronic monitors are be-
ing tested out as an alternative. 
These monitors are composed of 
a series of cameras that document 
the data necessary for managing 
the species. “Electronic monitor-
ing helps bring fishermen’s on-
the-water observations into the 
stock assessments,” says Smith. 
“The fishermen’s experiences 
are different – these systems em-
power them to contribute to the 
science and management and im-

prove conservation of the stocks 
and economic performance of the 
fishery.” 
 Bond added that it “helps de-
termine when and where we fish 
for our targeted species. And, it 
also provides a record of what 
we are catching so that it can be 
viewed by scientists to get a better 
grip on the stock assessments.”
 The Durants and the Bichrests 
are taking a leap of faith in invest-
ing their time and effort in this 
fishery in spite of the challenges 
they face. “The challenges that 
fishermen face every day are re-
lentless,” says Smith. “Their resil-
ience and persistence constantly 
amazes me. I feel lucky to be able 
to work with them and help their 
businesses succeed. We look for-
ward to keeping these great part-
nerships going into the future.” 
 Martens stressed MCFA’s ded-
ication to keeping this momen-
tum going by saying that, “We 
want to help small businesses 
build new partnerships and in-
corporate new technology to 
keep waterfront communities 
working.” For now, we can cele-
brate the innovations and efforts 
of local fishermen like the Du-
rants and the Bichrests to invest 
in the future of our fisheries. ⚓

Local Advertising 
Works 

Place your ad 
here.

Harpswell 
Anchor

Direct-mailed to over 
3000 homes.

 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:

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

220077--883333--55554466
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LLOGOG CCABINABIN
An Island InnAn Island Inn

meeting all your landscape needs
 Accepting new mowing accounts

Garrett Fenimore, Owner •  207.837.2743

Groundfish
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Fishmoon Yoga
 www.fi shmoonyoga.com

4 Ash Point Road, 
Harpswell, Maine

karadouglas2010@gmail.com  

207-798-2756

Fall Classes Are Ongoing 
Through December

New Students are 
Always Welcome!

Spread Holiday Cheer!
Chilly the Snow� ake

available at 
Harpswell Anchor offi  ce 

or online at 
www.harpswellanchor.com 

$5.00
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minishing, making accessibility a 
challenge and the reality of their 
work increasingly invisible. 
 “If we compare the fishing 
industry with agriculture—both 
natural resource-based indus-
tries—we see support systems 
for farmers when faced with ad-
versity, but many fewer supports 
for fishermen,” Coombs says. She 
names crop and livestock insur-
ance as two safety nets farmers 
have access to that fishermen do 
not. “If cylical or climate changes 
mean the fish don’t show up, fish-
ermen are just out of luck,” she 
says. “We’ve always known this 
is a possibility, but that doesn’t 
mean it isn’t stressful for the fish-
ermen and their families.”
 For the past year, Coombs 
has been spending time in fish-
ing communities, including 
Harpswell, where she lives, to 
learn more about issues affecting 
commercial fishing wharves and 
working waterfronts.  While other 
work has been done to assess the 
impact of issues like sea-level rise 
and shoreline development on 

waterfront industries, no one has 
yet looked at the impact specifi-
cally through the lens of commer-
cial fishermen. 
 As Coombs sees it, the loss of lo-
cal commercial fishing businesses 
has a far greater impact than simply 
turning up fewer fish. “Consumers 
don’t stop eating fish just because 
they weren’t caught here. They’ll 
still order fish at a restaurant, but 
that fish might be imported from 
South America 
or Thailand. 
Importing in-
creases our 
carbon foot-
print far be-
yond what the 
local industry 
contributes to 
greenhouse gas 
emissions. And 
the loss of Maine’s fishing culture 
and heritage is immeasurable.”
 As part of her work, Coombs 
has been collecting old photo-
graphs of working waterfronts, 
fishermen and working boats. 
“Nothing shows change over 
time like lining up a history of 
photographs. I want the working 
waterfront to be something every-
one can see, investigate and think 
about,” she says. 

 In coastal towns where fishing 
families are often priced out of 
waterfront property due to high 
property values and floodplain 
insurance rates, its especially im-
portant to make and maintain 
community connections. The 
photographs, Coombs believes, 
create ‘humanizing stories’ that 
connect people to the working 
waterfront.
 “So many agreements that al-

low fishermen 
access to the 
waterfront are 
based on hand-
shakes and re-
la t ionships ,” 
Coombs ex-
plains. “As the 
populations of 
coastal towns 
like Harpswell 

change and age, some of these 
agreements are lost or forgotten.” 
 It’s hard to imagine the actu-
al cost of getting into the fishing 
industry. Boat and bait prices are 
just the tip of the iceberg. Per-
mit costs are high. When bait has 
to be imported, the costs soar. 
There’s limited access to most 
fisheries, which sometimes results 
in being on a permit waiting list 
for years or decades. Catch quo-

tas determine how many fish can 
be caught and how often. Injury 
rates can be high and health care 
costs aren’t shared. Fishermen 
don’t set their catch prices. They 
sell at whatever the market deems 
catch value day by day. 
 Adding to these expenses is the 
reality that everything we do on 
land impacts the marine environ-
ment. “Sooner or later, it all ends 
up in the ocean,” Coombs says. 
“Pesticides, plastics, fertilizers—
these things all have a severe and 
cumulative impact on the marine 
environment and often fishermen 
pay the price”.
 Financial costs aside, heritage 
and resource losses have effects on 
physical and mental health. “Fish-
ing is hard physical work, so there 
are consequences for that on the 
body, but what’s even less talked 
about are the impacts on fisher-
men’s mental health. The un-
predictable nature of their work, 
variable catch prices and increas-
ing costs can take a toll. But, so 
can the loss of the culture many 
of them grew up in. So can few-
er days on the water because they 
have to find other work. We need 
to recognize these consequences.”
 Coombs uses the town of Ston-
ington as an example of forward 

thinking in regard to their fishing 
industry. “The town has devel-
oped two community reserves: 
one to deal with the massive ex-
penses of mitigating sea-level 
rise and the other to sustain their 
working waterfront,” she says. 
 In Harpswell, she explains, 
low property taxes are a draw 
for retirees looking to relocate 
or for seasonal residents who 
maintain a primary home out 
of state, neither of which tend 
to be commercial fishermen. 
Fishing families who live out of 
town pay property tax bills that 
support the infrastructure where 
they live, not in Harpswell, where 
there is no fund to preserve the 
working waterfront or access to 
it. 
 By talking with fishermen and 
using photographs and narratives 
to tell the story of the working 
waterfront over time, Coombs 
strives to illuminate Maine’s fish-
ing heritage and connect people 
from diverse backgrounds in sup-
port of our unique fisheries and 
communities.  She hopes to create 
a digital archive of these photo-
graphs that can be shared. 
 To contribute to her project, con-
tact Monique Coombs at monique  
@mainecoastfishermen.org. ⚓
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School is Back 
in Session!

� e School House
506 Harpswell Neck Rd, Harpswell

Please Call for Reservations: 
207-295-2029

schoolhouse1913@gmail.com
www.schoolhouse1913.com

“So many agreements 
that allow fishermen 
access to the waterfront 
are based on handshakes 
and relationships.”

—MONIQUE COOMBS



  

Looking for a Few Good Women
The Mingo Club was formed in 1906 on Bailey Island by a group of 
teenage girls with a common love of books. 
 The Mingo Club of approximately thirty members continues to 
meet regularly to help the Library Hall Board of Directors support, 
preserve and maintain the buildings and grounds.   Library Hall is 
now home to many events including the annual Ice Cream Social on 
July 4th.
 In 2018 the Mingo Club Grant was established to honor young 
women who focused on literacy, intellectual curiosity, and the so-
cial climate of the community.  Our grant helps support a commu-
nity-minded high school senior of Harpswell who will be pursuing 
post-secondary education or training. 
 The Mingo Club continues to look for “a few good women” to help 
us continue our goals of supporting Library Hall and literacy in Harp-
swell.  Contact the Mingo Cub at hkitchel@gmail.com. ⚓
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 “A Good Read”
Send your Good Read photo to
news@harpswellanchor.com

A Down Unda  
Good Read
Susan Carlson and Tom Allen 
share a Good Read with a 
member of the Royal Volunteer 
Band while in Geelong, Victoria, 
Australia this past April. While 
Susan spent most of her time 
in Australia teaching, Tom 
gallavanted around watching 
kangaroos and dingoes, and 
observing the water rotating the 
opposite direction in various 
toilet bowls throughout the 
country. (C. DUNDEE PHOTO)

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

Specializing in Unique Coastal Harpswell Properties

HARPSWELL WATERFRONT ~ Uniquely sited Cape with 3 bedrooms and 
2 baths. House is oriented toward Quahog Bay off ering protected water-
front and deep water. Sit on the deck which is very close to the water's edge. 
Water views from living room, kitchen, dining room and master bedroom. 
Two car garage under. Cathedral ceiling living room opens onto waterfront 
deck. New furnace in 2018. Good rental history. Private waterfront with 
open ocean views. $699,000

HARPSWELL WATERFRONT ~ Enjoy captivating water views, sun and 
moon rises from this beautiful oceanside Contemporary Cape privately 
sited on 9 acres with 350’ of water frontage and private dock system.  Fea-
tures of this home and property include: gourmet kitchen, expansive living 
room, fi rst-fl oor master bedroom suite, waterside hot tub room, second 
fl oor guest bedrooms and baths with great room, 10’ ceilings, wrap around 
porches, oceanside stone patio, attached 3-car garage, and much more!!!   
$1,475,000

WESTPORT ISLAND WATERFRONT ~ Perfect deep water Maine retreat. 
Th is 1984 log home enjoys dramatic elevated water views of the Sheepscot 
River. Well maintained 4 bedroom, 2.5 bath home with attached 2 car ga-
rage, large 2 level water view deck and covered porch area. Th e deep water 
dock, ramp and fl oat is easily accessed by gravel driveway located on the 
parcel. Above ground pool on site. Square footage includes a separate heat-
ed 2 story fi nished studio with bath. Additional 2.4 acre waterfront building 
lot included.  $550,000

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 nice-
ly set back from road. Close to Lowell's Cove and Bailey Island. Convenient 
to Brunswick. $316,000

HARPSWELL WATERFRONT ~ Come build your dream home on this ele-
vated 1 acre waterfront lot with 150 feet of frontage.  Watch the sunsets over 
Middle Bay and Whaleboat Island.  Stairs provide easy access to the beach 
at the head of Peter's Cove. Canoe, kayak, or boat from your own waterfront 
lot. Close to Dolphin Marina and Erica’s Seafood.  Th is lot is part of a larger 
parcel.  Survey is being completed along with a septic design. $337,900

HARPSWELL WATERFRONT ~ Unique opportunity for south and west 
facing waterfront building site. Potential for dock. Level building site. Seller 
has updated 3 bedroom septic design and DOT driveway entrance permit 
for the site. Centrally located, convenient to both downtown Brunswick and 
Cook's Corner. Fabulous waterfront building site. $495,000


