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Sap is boiling at Thurston and Peters Sugarhouse in West Newfield. The filter press in the fore-
ground removes impurities from the syrup, and to the left are the two syrup pans on the front of 
the evaporator. A digital draw off is between the filter press and the syrup pans, and overseeing 
the operation are, from right, Harry Hartford, who with his wife Debi, owns and operates Thurston 
and Peters, and Bob Michaud of Shapleigh, who often assists during boiling. COURTESY PHOTO

MSAD 6 Superintendent Paul Penna, left, and Trevor Hustus, a Senior at Bonny Eagle and Student  
Representative to the School Board, is with the first and fourth grade classes at H.B. Emery 
School preparing dough to bake into dinner rolls for the local food pantry.     COURTESY PHOTO

Students baking bread

Straight   
from the tap

(Continued on page 5)

(Continued on page 8)

T he 34th annual Maine Maple Sunday is March 26. 
Always the fourth Sunday in March, maple produc-
ers celebrate statewide by opening their sugarhouses  

to the public for tours, samples and other activites involving  
maple syrup, like popular pancake breakfasts. While some  
make it a weekend-long event, others open their shops  
for the entire month of March, all selling a variety of maple  
syrup products like maple candy, maple butter, maple  
cotton candy, maple whoopie pies and of course, plenty of  
pure Maine maple syrup. 
See pages 5-7 for a list of area participants and events.

MARCH 26

Maple 
Sunday 

By Brigit MccalluM
brigit@waterbororeporter.com

The sap is flowing, and the 
word on this season is “sporadic.” 
It is maple tree tapping season, 
and as usual Mother Nature is in 
charge. Warm days in January 
had some tappers out early this 
year. Debi and Harry Hartford, at 
Thurston and Peters Sugarhouse 
in West Newfield made their first 
syrup at the end of January, and 
Chris Paquette of Light of the 
Moon Farm in Hollis had pro-
cessed two gallons by the end of 
January. Leah Gerry of Maple 
Hill Sugarhouse in Newfield also 
reported their earliest tapping and 
boiling in over twenty five years. 

That warm weather, along with 
cold nights, had the sap flowing, 
and many locals had every kind of 
container, from stovetop pots to 
large state-of-the-art boilers going 
on high. But, the above-freezing 
days and below-freezing nights 
that encourage the sap flow came 
to a halt by early March as temps 
dropped to mid-winter levels. 
Hartford said, “As of last Thurs-

day, everything froze up tight, and 
sap probably won’t run until next 
Sunday. A week and a half with 
no sap!”

Michael Bryant, operator 
of Hilltop Boilers in Newfield, 
agrees that in the cold nothing 
happens, but he is also hopeful for 
another week or two before the 
season comes to an end and the 
trees begin to bud. Once that hap-
pens, the sap develops an off fla-
vor and it will not make good tast-
ing syrup. He’d like the season to 
go into the first week in April, but 
that all depends on temperatures. 
“A 30s day is better than  50s...
that moves toward budding.” He 
says there was concern last fall 
after the drought of 2016, with 
folks worried back in Decem-
ber and January that it might be 
a bad year. “The sugar content 
isn’t high, more average, but it’s 
okay. The customer won’t notice 
the difference once it’s pure at 66 
percent sugar. It just means in-
stead of taking 40 gallons of sap 
to produce one gallon of syrup, it 
may take 50.” 

By cynthia Matthews

All 180 students at HB Emery 
School in Limington were baking 
bread last week to donate to the 
Limington Food Pantry. It was a 
school-wide community project 
led by first grade teacher Melinda 
Callanan. “We are teaching the 
kids a life skill, baking bread.  How 
many people know how to bake 
bread from scratch?” she said.  

It also teaches students patience 
and taking pride in their work. The 
Student Council managed the bak-

ers, having classrooms sign up for 
baking shifts for two days during 
the school week. “Kids work 
together as partners, following 
through on all the steps of baking 
bread,” Callanan explained. The 
day was broken into parts or shifts.  
Kids made the dough at about 9:30 
in the morning. Then headed back 
to class to wait, leaving the dough 
to rise. They had to come back later 
in the morning to knead the dough 
and let it rise some more. They re-
turned one last time to divide the 
dough in two, and shape it into 

loaves or cut it into dinner rolls, 
and then, at last, hand it over to the 
kitchen staff to bake it in the oven. 
Once it was baked and cooled, the 
bread was packaged and tagged 
with individual tags made by stu-
dents that said things like “This 
bread was made with love by...” or 
“Baked for you by...”   

The school-wide event was in-
cluded in a short report on events 
happening at the school and was 
read at the MSAD 6 School Board 
meeting on Monday, March 6, 

FREE
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RSU #57
2017-2018

BUDGET REVIEW
SESSION

The Finance Committee of 
RSU #57 would like to invite 

the public to a review session 
of the preliminary 2017-2018 

school district budget.

March 27, 2017
6:30 p.m.

Massabesic High School Auditorium 175 Narragansett Trail, Buxton
P.O. Box 17, Bar Mills, ME 04004 929-6626

Call today for 
an appointment!

Your family’s 
neighborhood 

dentist.
MANICURES • PEDICURES 

HAIRCUTS • COLOR • WAXING
740 Main Street, Suite 1, Waterboro 

Tue. 11-7, Wed. 9-7, Thu.-Fri. 9-5, 
Sat 8-noon • 247-1024

www.facebook.com/amariesstudio

 

Students of the month

The following students were the Massabesic Middle School Students of the Month for February: Olivia Green, Ellie Morrell, Ava Theriault, Saige Doiron, Landon Herrin, 
Jamal Osei, Daniel Belanger, Elijah Driesen, Kaitlyn Doyle, Kyla Pelletier Grover, Aiden Reams, Delia Harms, Jonathan Westleigh, Nathan Dallaire, Madeline Johnson, 
Tyler Hewitt, Shania Crawford, Skylar Lanteigne, Carly Turgeon, Sierra Worth, Olivia Green, Logan Searles, Kiley Lord and Nick Harrington. COURTESY PHOTO

LYMAN ELEMENTARY
SCHOOL NEWS

Joy Spencer

MakerSpace sessions 
The third session of Maker-

Space for students in grades 3-5 at 
Lyman Elementary met on March 
2 and students were able to use 
the 3D printer to discover what 
it is capable of creating. Technol-
ogy Integration Specialist Char-
lie Cianciolo pointed out an app 
called Tinker Pad on the computer 
to design a project. The challenge 
was to design something for a 
person who had limited mobility 
with his or her hands. They had 
to figure out the dimensions they 

thought would work by using a 
digital caliper to measure their 
hands to gain a visual perspective 
about their designs. They learned 
the difference between millime-
ters and centimeters in comparison 
to inches. Some students found 
it quite difficult to decide what 
would be beneficial. One child 
designed something that would fit 
over a hand. Another child creat-
ed a claw. A third student came up 
with a cup that could be used to 
scoop things. Parents and children 
will continue to work together on 
their designs to test and improve 
their designs before printing. 

COURTESY PHOTO

Snowshoe and X-C  
ski group hike

Following the recent snows, 
a newly-forming group of snow-
shoe and X-C ski enthusiasts and 
wannabees will meet at 11 a.m. 
on Saturday, March 18, at Bennett 
Hill Road, parking just beyond 
the Waterboro Transfer Station. 
The group will hike along Bennett 
Hill Road to trails newly logged 
on land owned by the Waterboro 
Land Trust. Email Brigit@water-
borolibrary.org for more info.

Writers group open  
to adults

A Writers Group meets each 
Tuesday evening at 7 p.m. at the 
library. Writers and would-be 
writers, 18 and older, are invited 
to attend this active group to meet 
and share ideas and writing with 
others in an informal setting. Call 
247-3363 or email librarian@wa-
terborolibrary.org for more info.

Library planning  
survey online

Waterboro Library trustees 
and staff have posted a new sur-
vey to assess patrons’ and would-
be patron interests, as they plan 
for the future. The survey may 
be accessed using a link found at 
www.waterborolibrary.org.

BRIEFS
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ALFRED
Allison Williams

awilliams@waterbororeporter.com 
324-5823

Morrison traces milk 
bottle history

As Earland Morrison explained 
during the New Century Club 
Meeting which he hosted this past 
Monday, our native Americans had 
neither cows nor milk, not even 
from buffalo. Nor were there any 
cattle on the Mayflower. In 1624 
three heifers and a bull arrived in 
Plymouth. The Spanish had brought 
cattle to Mexico in 1515 but no one 
knows when they crossed the Rio 
Grande into Texas. For over 200 
years in the first settlements most 
colonials depended on their own 
cows for the family milk supply.

The three discoveries which 
made milk safe were mechanical 
refrigeration, ,pasteurization and in 
1899 homogenation. By the 1850’s 
keeping cows within city limits be-
came a problem, so farmers began 
delivering milk in large cans. The 
buyers provided the container into 
which the milk could be ladled. But 
the condition for doing this was of-
ten unsanitary.

A paper container was intro-
duced in 1906 in California, but 
it often leaked. Thirty years later 
the problem was solved via a ma-
chine which dipped the carton in 
wax. This was later replaced by a 
plastic coating. When glass bot-
tles were first used is unknown but 
one early bottle was developed by 
a physician/druggist of Potsdam, 
N.Y. He happened to be passing a 
home when the milkman arrived. 
A youngster on the porch (where 
the milk was being delivered ) was 
hugging her rag doll when the doll 
slipped from her arms into the open 
milk can. It was fished out by the 
milkman and tossed on the lawn. 
He then continued to fill the pitcher 
and continued on his route.

The doctor had treated many 
cases of typhoid fever and knew the 
cause was bacteria. He recognized 
a possibility that unsafe milk could 
be a carrier. He sketched a bottle, 
made it on his lathe and took it to 
the Whitall-Tatum works  in New 
Jersey  which produced a bottle. 
That was in 1884.

The oldest milk bottle owned 
by Morrison is an 1898 model with 
a tin top. He said between 1900 and 
1920 not many new patents were 
given for bottles. Between 1921 
and 1945 the” largest number of 
glass milk bottles were made and 
used.” Then square bottles were 
made, then paper cartons and “fi-
nally plastic containers.” 

In 1925 a patent for a cream top 
bottle was awarded. “The purpose 
of the milk bottle was to have a bot-
tle with a cream portion and a milk 
portion separated from each other 
by a passage which could be sealed 
off by a separator. “ This was when 
a housewife was concerned that her 
milk might not have enough cream. 
Today the opposite is more likely.

In 1936 a patent was issued for a 
cream top bottle with a baby’s face 
in the bottle’s bulb. In 1938 a Cop 
the Cream bottle was made. Styles 
of bottles changed to best illustrate 
how much cream was in the milk.

“In Maine  all milk bottles had 

to have a seal made into the bot-
tle” showing the amount of milk 
was correct. Both Sears Roebuck 
and Montgomery Ward and others 
sold bottles which were cheaper 
because they were plain. The late 
Willis Lord of Waterboro had plain 
bottles but he had his name on the 

caps.
Morrison has over 100 bot-

tles in his collection, begun when 
a large number were brought to a 
Lions Club sale. He had many on 
display for the club members and 
styles varied widely. Also on dis-
play was a large book, “Udderly 

Splendid” by John Tutton which 
shows an amazing variety of milk 
bottles.

The April 10 meeting of the 
New Century Club will be hosted 
by Art and Celina Dumas with Fred 
Boyle speaking on “Alfred/Lyman 
History”.

New pastor for Alfred
Following a luncheon on Sat-

urday, her message on Sunday, 
and the church meeting following 
the meeting, members of Alfred 
Parish Church voted to call Sara 
Bartlett as their next pastor, to 
begin April 9, Palm Sunday. The 
Bartletts live in Auburn and in-
clude husband Jeremiah, who is a 
civil engineer with the Transporta-
tion Engineering and Operations 
group at Portland’s public works 
department; Josh, in the 8th grade 
at Auburn Middle School; and 
Tristan, a pre-schooler at Park Av-
enue School.

Sara has had extensive expe-
rience in social work and with 
youth, received her Master’s of 
Divinity at Andover Newton 
Theological School, graduating in 
2016. She has been youth minister 
at the First Congregational Church 
in South Portland and is on-call 
chaplain at Maine Medical Cen-

ter and an Associated Chaplain at 
Bates College. She also volunteers 
with the Maine Conference State 
Youth Council.

 
New garden

A new garden is being planned 
by the Master Gardeners for the 
Woods Edge residents, with the 
assistance of the residents. There 
will be a planning meeting next 
Wednesday, March 22, at Woods 
Edge at 9 a.m. in the community 
room.

Earland Morrison’s talk to the New Century Club was all about milk 
bottles. His collection includes over a hundred.

PHOTO BY ALLISON WILLIAMS

Sara Bartlett will begin her pas-
torate in Alfred on Palm Sunday. 

PHOTO BY CATHY CONLEY

SPORTS PREVIEW
Show support for our local athlethes!

                Call (207) 247-10333 or email: 
                             ads@waterbororeporter.com

Wishing all of the Massabesic 
athletes a great season.

GOOD LUCK
MUSTANGS!

Your local community newspaper
–from the staff at the Reporter

Spring

SAMPLE 2x2 AD

PO Box 75 • North Waterboro, ME 04061
247-1033 • www.waterbororeporter.com

Ad deadline: 
APRIL 4  

Publication date: 
APRIL 7

The Spring SPORTS PREVIEW will be published on 
April 7, with complete shedules for the upcoming high 
school spring sports programs, including baseball, 
lacrosse, track and field, tennis and softball. Show 
your support for your favorite teams and athletes!

1 col. x 2” .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .$15 ($25 color)
2 col. x 2” or 1 col. x 4”  . . . . . . . . . . $30 ($40 color) 
2 col. x 3” or 1 col. x 6” .  .  .  .  .  .  .  .  .  .  .$45 ($55 color)
2 col. x 4”  . . . . . . . . . . . . . . . . . $55 ($70 color) 
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Waterboro Association
of Businesses, Inc.

MEMBER

Insurance 
Plans 

accepted.

Massabesic Regional Medical Center
Route 202, Waterboro, ME

www.drldmd.com

WAYNE LARIVIERE, DMD
GENERAL DENTIST

Call Today 247-3511

Welcoming New Patients

CareCredit®

Low Monthly 
Payment Plans

We Offer

KASPRZAK
INSURANCE
ASSOCIATES, INC.

Auto • Home • Life • Business • Health

RTE. 5 • NO. WATERBORO, ME 04061

247-4959
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Waterboro sidewalk 
project meeting

The town of Waterboro will hold 
a public meeting on Tuesday, May 
22, at 6:30 p.m. at Town Hall to 
present information and solicit pub-
lic input on the design of a sidewalk 
on Old Alfred Road.

The new sidewalk would generally 
run from the entrance of Massabesic 
Middle School to Friendship Park. 
Town leaders along with engineers 
from Wright-Pierce, the town’s 
consulting fi rm, will be present to 
answer questions. 

This project is funded through the 
Maine Department of Transporta-
tion’s Quality Community Program 
to improve pedestrian safety. It’s 
also part of the town’s overall goal 
of improving safety and walkability 
along Old Alfred Road.

Call Tom Ursia, the town Plan-
ner, at 247-6166, ext. 3, or email to 
townplanner@waterboro-me.gov, 
for more information.

Dinner theater 
benefits Odyssey 

On Saturday, May 19, at 5:45 
p.m., Sanford Maine Stage will 
present “Café Murder,” a mur-
der-mystery dinner-theater event 
at Massabesic Middle School to 
benefi t the Odyssey of the Mind 
teams from Regional School Unit 
57. The teams are headed to the 

world fi nals. 
The cost is $15 for adults and $12 

for seniors and children under 12. 
Call 247-4936 for reservations.

New location for 
recycling meeting

The Waterboro Transfer Station/
Recycling Committee will meet at 
6:30 p.m. on Tuesday, May 22, at a 
new location – the second fl oor of-
fi ce in the original Town Hall.

Garden club
sets plant sale

On Saturday, May 26, from 9 
a.m.-noon, the Ossipee Meadows 
Garden Club will hold a plant sale 
at the historic Taylor House, off 
Route 5, in Center Waterboro. All 
proceeds will benefi t the garden 
club’s scholarship fund, as well as 
its community projects.

Plants for sale include peren-
nials, vegetable and annual seed-
lings, herbs and houseplants. In 
addition, select perennials from the 
Taylor House gardens will also be 
available. Call Donna at 247-3604 
for more information or to donate 
plants to the sale.

The Ossipee Meadows Gar-
den Club meets at 7 p.m. on the 
third Thursday of every month at 
Waterboro Town Hall. New mem-
bers and visitors are welcome. Call 
Lisa, at 247-6154, or Maggie, at 

727-5810, for more information 
about the club and its programs.

Absentee ballots 
ready in Waterboro

Absentee ballots are now available 
from the Waterboro town clerk’s of-
fi ce for the June 12 municipal elec-
tion. Requests for absentee ballots 
can be made during normal business 
hours by calling 247-3166, ext.227, 
or going online to  https://www.
maine.gov/cgi-bin/online/Absen-

teeBallot/index.pl. Voting absentee 
is only available through Thursday, 
June 7, at 5 p.m. 

The polls will be open at 
Massabesic Middle School, 134 
Old Alfred Road, in East Waterboro, 
from 7 a.m.-8 p.m. on June 12.  For 
those not registered to vote, the 

Registrar of Voters will be available 
on Election Day, as well as dur-
ing normal business hours at Town 
Hall. An I.D. and proof of residency 
are required.

The annual town meeting will be 
at held at 10 a.m. on June 16, also at 
Massabesic Middle School.  

MONDAY, MAY 28, 2012

GOODWINS MILLS, LYMAN
Parade route runs from the Mill Pond to 
the Lyman Town Hall

PARADE STARTS AT 1:00PM
Participants please see Jill Schatz at 
the Mill Pond by 12:30pm

Community Organizations, groups or 
individuals also wishing to participate 
in the parade should contact 
Jill Schatz at 423-7480.

Lyman Parks & Recreation would also 
like to extend a sincere and heartfelt 

invitation to all current and former 
United States Military Personnel to

participate with us in the Memorial Day Parade.

Lyman Parks & 
Recreation

WHEN:

WHERE:

TIME:

ONDAY, MAY 28, 2012

ODWINS MILLS, LYMAN
de route runs from the Mill Pond to
yman Town Hall

ADE S

Saturday, 
June 9

         8:00 a.m. 
shotgun start

4-person scramble
   $90 per player

Includes 18 holes w/cart, 
                 contests, lunch and prizes.

Registration & payment due by June 2
All proceeds benefit the Maine Magic 

8th Grade Basketball Team

Sanford Country Club

Help send 
our team 

to the 
Nationals!

Want to 
be a sponsor?
Call (207) 229-7788 

Want to 
be a player?

Call (207) 712-6717 

Win
a lobster dinner

for four
and much

more!

50/50
Raffl e!

READY MIX CONCRETE
HOT TOP • LOAM
MORTAR SAND

CRUSHED GRAVEL

CRUSHED STONE
3/8”  3/4”  1-1/2”

F.R. CARROLL, INC.
LIMERICK, MAINE

MAIN OFFICE: (207) 793-8615
ASPHALT: (207) 793-4434

CONCRETE: (207) 793-2742
OR (207) 793-8753

 

LEBANON 
COMMUNITY 
FESTIVAL 

Saturday May 19th 
10am-2pm 

Hanson School 
53 Upper Guinea Road – Lebanon, Maine 

Sponsored By the Lebanon Rescue Department 

 
 
 

 
 

Scheduled Events So Far!! 
* Police Cars      * Fire Trucks 
* Ambulances    * State Troopers 
* Sheriff Deputies   * Forest Rangers 
* Game Wardens   * Lifeflight Helicopter 
* Antique Autos    * Monster Mud Truck 
* Race Cars     * Specialty Vehicles 
* Construction Vehicles   * Command Trucks 
* Local Business Displays * Haz-Mat Trucks 
* Jaws of Life Demo – Accident Scene Reconstruction 
* Mad Science Show from 11am-Noon – Fire and Ice! 
* Celebration Ceremony of Officer Bull at Noon 
* Huge Raffle with Thousands of Dollar’s Worth of Goods! 
* Face Painting    * Games 
* Free Balloons!    * Bouncy House for Kids! 
* And much more free family fun throughout the event! 

 

 Bring 
 Your  
Families! 

 

There will be a benefi t BBQ throughout the 
event to raise money for a scholarship in 

memory of Offi cer Jeffrey Bull, who died in the 
line of duty 25 years ago while protecting 

Lebanon. All proceeds go to the scholarship fund! 
Thanks for your support!  

Hamburgers, Hot Dogs, Chips, Soda and More!  

Also, there will be raffl e tickets on sale for a 
chance to win thousands of dollar’s worth of gift 

certifi cates and merchandise from area 
businesses and organizations!

Lots of
Free
Family
Fun!

For More Information, Please Contact Assistant Chief Jason Cole at (207) 608-5615  or  asstchiefcole@lebanonrescue.com

BRIEFS

A Fiscal Conservative with the Right experience to keep Maine moving forward!
Paid for and authorized by the candidate. Meyer for House Committee, 
Bonnie Heptig, Treasurer, PO Box 630, Moody, Maine 04054 www.JudeeMeyer.com

Please vote in the Republican Primary

TUESDAY, JUNE 12

MEET & GREET - 5/18 • 1-3pm
Gallery on The Green
at the Beehive in Alfred
~ Refreshments ~

FREE COMMUNITY DIN-
NER AND GAMES Sat. March 
18 at Goodwins Mills Advent 
Christian Church on the Mill 
Pond, Rt 35, Goodwins Mills. 
Games at 3PM, followed by din-
ner from 5-6:30 p.m.

BUNNY BASICS at Water-
boro Public Library, 187 Main 
Street, East Waterboro. Saturday, 
March 18 from 1-2 p.m. If you 
are thinking of getting someone a 
cute cuddly bunny for Easter, you 
may like to find more out about 
the care and keeping of bunnies. 
This hour long seminar will cov-
er Housing, Feeding, and the re-
sponsibilities that go along with 
keeping your bunny healthy and 
happy.

HORSE DRAWN WAG-
ON/SLEIGH RIDES March 
19, Abenaki Draft Horse Assoc., 
117 Duke Lane, Lyman, Maine 
04002. Maple Breakfast, Sun-
day March 19 from  7 a.m. to 12 
p.m. 14 years+ $8.,  4-13 $5., 3 & 
under free. Horse drawn wagon/
sleigh rides start at 8 a.m. Adult 
$5., ages 15–18  $3,  under 15 free 
with paying adult. Directions: 
Duke Lane off Walker Rd. off 
Rt 35, Lyman/ Kennebunk line.  
(sign at end of dirt road). Ques-
tions? Call Leo Ruel at 499-7436  
or email Carol Lovejoy at love-
joycarol06@gmail.com.

“CALLING ALL VIET-
NAM VETERANS” Vietnam 
Veterans of America Chapter 
1044, the Associates of Viet-
nam Veterans of America Chap-
ter 1044 in cooperation with the 
North Berwick Food Pantry in-
vites you to a Special viewing of 
The Story of the Vietnam Veter-
ans Memorial “The Last Land-
ing Zone.” Viewing will start at 
1 p.m. at the Hurd School, 77 
High Street North Berwick, Sat-
urday March 25. Public invited. 
For more information call  Jim 
Davis 603-749-9656 or Joseph 
Armstrong at 490-2094 or email 
president@vva1044maine.org.

MAPLE SUNDAY OPEN 
HOUSE The Historical Society 
of Newfield will hold its annu-
al Maple Sunday open house on 
Sunday, March 26 from noon to 
3 p.m. at the Historical Society 
building in Newfield Village.  
The title of this year’s display is 
“Household Items in Years Gone 
By.”  Refreshments will be served 
and all who attend are invited to 
register for door prizes. 

ALL QUILTERS WEL-
COME! The Evergreen Quilt 
Guild will meet on Mon-
day, March 27, from 6-9 p.m., 
at St. David’s Episcopal Church, 
Route 1, two miles south of Ken-
nebunk Village. Evergreen Quil-
ters usually meet the 4th Monday 
of each month except July and 
December. Newcomers are al-
ways welcome. 

SOLDIERS MEMORIAL 
LIBRARY, 85 Main St., Hiram. 
Cabin Fever Activities: Adult 
Coloring Group, Weds., weekly, 
1-3 p.m.; Knotty Knitters (and 
other handcrafts), Thurs.,week-
ly, 12:30-2:30 p.m.; Scrabble 

Club, Tues., weekly 1-2:30 p.m.; 
Book Discussion Group month-
ly - the third Thursday of the 
month, 11:30-12:30 p.m. Check 
with Pam at the Library for book 
of the month. Interested in easy 
stretch exercises? We are consid-
ering forming a group to follow 
Peggy Cappy’s easy yoga dvds. 
The DVDs are also available for 
use in the Library or to borrow. 
FMI: 625-4650. Library Hours: 
Tues. 2-5 p.m., Wed and Thurs 10 
a.m.-5 p.m., Sat 9:30 a.m.-12:30 
p.m.. Visit www.soldiersmemlib 
or “Friend” us on FaceBook.

MURDER MYSTERY 
DINNER Sanford Maine Stage 
Theatre will present it’s annu-
al murder mystery dinner show 
fund raiser on April 1 at the Nas-
son Theatre, 457 Main Street in 
Springvale, at 5:30 p.m. with wine 
and appetizers. Tickets are $30 
each, by reservation only by call-
ing 324-8227. This year’s show is 
“You Know The Old Slaying” by 
Michael Jacot. A traveling theatre 
group gets ready to present their 
play, when their leading man is 
murdered. The audience helps 
determine which one of the cast 
members is the culprit by voting 
who they think the murderer is.

Email events to 
news@waterboro

reporter.com

COMMUNITY CALENDAR

DIGGING UP MAINE Saturday, March 18, Windham Histor-
ical Society will present “Digging up Maine: Windham’s Province 
Fort. Leith Smith, lead archeologist for Maine Historic Preservation 
Commission will show artifacts and review the past two years work 
at the town’s fort, located on River Road in the first settled area of 
the town. In the spring, MHPC will return for the final phase of the 
dig. The free program begins at 10 a.m. and will be held in the his-
toric Little Meeting House on Roosevelt Trail, North Windham, next 
to Manchester School. 

 
Macrobiotics Natural Foods 

Cooking Class
Macrobiotics is a natural ap-

proach to health and sickness. A 
macrobiotic diet consists of whole 
foods and cooking techniques 
brimming with health giving 
qualities. Should you be facing a 
serious illness or simply looking 
for better health, we encourage 
you to explore the possibilities. 
Presented by Macrobiotic Master 
Chef Connie Arnold. Saturday, 
March 25, 10:30 a.m. to 12:30 
p.m., Sweetser School, 50 Moody 
Street, Saco. Free. Pre-registra-
tion required, please call 283-
7320.

 
CHILDBIRTH  
EDUCATION

Daddy Survival Class 
This class is for first time Dads 

who will be looking to get more 
information in a brief version of 
the amazing year ahead. Topics 
include: planning and preparing 
for your new addition, labor from 
a man’s point of view and what to 
expect once you get home; from 
the first few weeks to the chang-
ing year ahead. Monday, March 
20, 6-8 p.m., SMHC Medical 
Center, 1 Medical Center Drive, 
Biddeford. Free. Pre-registration 
required, please call 283-7350.

 
Safe Baby - Infant Safety & 

Infant/Toddler CPR 
This class provides a non-cer-

tificate course by the American 
Heart Association to family and 
friends, as well as basic home 
safety for your baby as they grow.
Thursday, (March 30), 6-9 p.m., 
SMHC Medical Center, 1 Med-
ical Center Drive, Biddeford. 
Cost: $35/couple; $20/person. 
Pre-registration required, please 
call 283-7350.

 
CLASSES/EVENTS

Adult Day Services for Alz-
heimer’s & Dementia – Sanford

SMHC’s Adult Day Service 
Program promotes the well-being 
of people with Alzheimer’s and 
dementia. Participants enjoy dif-
ferent activities in a therapeutic 
environment designed to maxi-
mize their current abilities. For 
the caregiver, the Adult Day Ser-
vice Program offers support and 
education, as well as a break from 

the responsibility of providing 
24-hour care. Monday through 
Friday, 7:30 a.m. until 4:30 p.m. 
The Pavilion, 35 July Street, San-
ford. For more information, call 
490-7650.

 
Smoking Cessation Sessions
There’s never been a bet-

ter time to quit. Southern Maine 
Health Care offers a smoking ces-
sation program involving one-on-
one sessions designed to offer the 
tobacco user all the information 
and tools required to become to-
bacco free.  The Certified Tobac-
co Treatment Specialist will of-
fer insights into smoking habits, 
stress and the relationship it has 
to smoking, as well as nicotine 
replacement options available. 
Ongoing support is also valuable 
in guiding the tobacco user to be-
come tobacco free. Individualized 
free Sessions at SMHC Pulmon-
ology, 9 Healthcare Drive, Bidd-
eford. Call 283-6408 to schedule 
an appointment.

 
SUPPORT GROUPS 

Alzheimer’s Support Group
Open to anyone that has a 

loved one diagnosed with Alz-
heimer’s or any form of demen-
tia. The group helps participants 
understand the process of the 
disease and allows for sharing 
and questions. Those attend-
ing the daytime support group 
are able to bring their loved one 
with them who will attend the 
Pavilion’s Activity group during 
the support group. The group is 
supported by the Alzheimer As-
sociation of Maine. First Wednes-
day of each month, 7-9 p.m. and 
third Wednesday (March 15), 10 
a.m.-12 p.m. Pavilion Conference 
Room, 35 July Street, Sanford. 
Free. Call 490-7650.

 
Breast Cancer Survivors 

Support Group
Nancy Bouffard, OT and 

Lymphedema Therapist will be 
attending the February 9 class 
to discuss fatigue. Second and 
fourth Thursday of each month, 
5:30-7:00 p.m. at SMHC Medical 
Center, 1 Medical Center Drive, 
Biddeford, Webber Building, 2nd 
floor Conference Room. Free. For 
more information, contact Helene 
Langley at 283-7805.

SMHC health education programs
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HILLTOP BOILERS
pure maple

793-8850 or 432-1352  • 157 Elm St., Newfi eld, ME 04056
Order online anytime at www.hilltopboilers.com

We invite you to our sugarhouse for tours, 
free maple samples, games, activities, and 

both farm and exotic animals to love. 
See wildlife, such as an 
arctic fox, a wallaby, or 
a crested porcupine from 

Wildlife Encounters on 
March 18 & 25. As always, 

all activities are FREE. 
Come see our cows and guess the weight of the pigs. 

Enter the sap lugging contest. Almost a dozen 
John Deere tractors are on display for kids to drive. 

Country music legend WPOR will be 
broadcasting live from our sugarhouse 

from 11am-2pm on March 18th!

Join us for Maine Maple Weekend on March 25-26

Celebrate Spring Sales Event

March 18

HOURS: March 18, 9am-4pm, March 25-26, 9am- 4pm, 
April 1 (store & samples only), 9am-3pm.

Our maple store is open throughout the 
year with our award-winning maple syrup. 
Gallons . . . . . . . . as low as $48 (4-pack) 
Quarts . . . . . . as low as $13.25 (12-pack)

b

Maine Maple 
Sunday
  

100 Shaker Hill Road • Alfred • 324-2944

FAMILY FARM
GILE’S

Door
Prizes and

“Sunday 
Specials”

  MAPLE SYRUP
     Maple Sugar Candies, 
  Maple Lollipops, Maple Butter, 
Maple Fudge, Maple Peanuts & more!

March 26
10am-4pm 
 

Join Us

  “OUR OWN” Maple Apple Crisp
          Fresh Maple Cider Donuts

FREESamples

Visit our NEW 
Post and Beam Sugarhouse!

Maple sugaring is “A totally 
weather-driven business,” ac-
cording to Hartford. She wrote, 
“In 2015, we made our first syrup 
on March 11, in 2016, Feb. 4 and 
Jan. 30 this year. I looked in the 
2014 records, and we made our 
first syrup on Feb. 23. Mother 
Nature is in charge!” 

The majority of sap collected 
today is brought to sugarhouses 
through tubing that stretches from 
tree to tree, feeding it to the col-
lection tanks. The labor involved 
in that collection method takes 
place generally earlier in January, 
when the work in the woods has 
to be done. Lines of tubing left 
in place from the previous sea-
son may need repair if trees or 
branches have fallen on them, or 
if animals have nibbled on them. 
Then, fresh holes are drilled into 
the trees, and taps, also known as 
stiles or spouts, are inserted into 
each tree, one per tree up to a cer-
tain size, and possibly two. Esti-
mates of when to perform this op-
eration are based on long-range 
weather forecasts. Fresh holes are 
drilled each season, at a distance 
from any old tap holes, and clean 
taps inserted. With the 2,100 taps 
that the Hartfords place, tapping 
can take many days. Once that is 
all in place, “We let it flow.”

Bryant uses a tractor to clear 
about a mile of road to get to the 
trees he taps, hoping to do that 
once a season. But this season 
he’s had to do it twice, due to the 
heavy snows, and the clearing 
process takes about two full days.

The Hartfords have only a 
pipeline system, while Hilltop 

come out okay.  
At Triple C Farm they pride 

themselves on their pancake 
breakfast, complete with home-
made pork sausage, the experi-
ence they offer to guests in the 
sugar house, and the chance to 
visit the barn with all the animals. 
“Kids get a thrill with all the ani-
mals, but it’s often a thrill for the 
grown-ups too!”

About four miles down West 
Road from Rte. 202 in Water-
boro, is Maple House Farm. 
Owners Tony and Kim Wolfin-
ger also report that the season 
was going well until it got so 
cold, and Tony hopes for another 
week or two of sap flow. They 
tap around 400 trees on their 
own land, on a small area with 
a high density of maples. Their 
plan is to expand over the next 
years, and Tony is focused on be-
ing a good steward of the forest. 
He is doing selective cutting to 
help all the trees grow better, and 
at that point they’ll make more 
sugar. Maple House Farm will 
be open on Maple Sunday, with 
maple products and a special va-
nilla extract that Kim makes that 
Tony says is very popular.

Another local who says he 
has, “A lifetime of sugar in my 
blood,” is Chris Paquette, whose 
Light of the Moon Farm on the 
Hollis/Waterboro line includes 
acreage that Paquette has man-
aged for 25 years. He now taps 
30 trees, just enough to share and 
provide samples to customers 
in his natural ponds and pools 
business. This year has been his 
best, with eight gallons thus far, 
but he says, “It’s certainly not an 
economic thing.” Growing up in 
Maple syrup capital St. Albans, 
Vermont, he says he has always 
done something with sugar, start-
ing on a stovetop. His goal is to 

get five gallons of syrup and then 
make the rest into maple sugar. 
“I love it in my coffee! And it’s 
healthier!”

Like many other locals, Nel-
son Girard of North Waterboro 
runs a modest backyard opera-
tion. He started around 30 years 
ago, on his family’s farm. He 
stopped when he and wife Tam-
myJo had small children, but 
picked up again, tapping a cou-
ple of trees and boiling sap in a 
50-gallon drum as a stove. He 
“Got enough for breakfast pan-
cakes.” Then about ten years 
ago, he started tapping around 20 
trees at his brother Ryan’s dairy 
farm in Biddeford as a weekend 

project. “Now we get enough for 
the family for the year. We don’t 
overwhelm ourselves; that keeps 
it fun. It’s a hobby.”  

Whether a large commercial 
operation or a hobby, maple tree 
tapping and syrup production is 
an historic economic activity that 
has its own season and culture 
that is alive and well in New En-
gland, and York County, Maine. 
Producers will welcome visitors 
on Maine Maple Sunday week-
end, March 25 and 26. Check 
with individual producers for ex-
act times and locations.

(See pages 6 and 7 for some 
local listings and a map.)

has both pipeline and about 400 
buckets. Bryant says, “It’s a lot of 
work getting to the buckets, es-
pecially in the snow, so more and 
more are turning to pipelines.” 
He says that when only a few 
trees are involved, buckets work 
fine, and he says his kids espe-
cially love to empty the buckets. 
“A lot more fun than watching 
sap running through the lines!” 
Debi Hartford says the pipelines 
at Thurston and Peters allows 
them access to maples they would 
not be able to get to with a bucket 
system.

These two operations have 
both produced prize-winning 
syrup with Thurston and Pe-
ters awarded the Maine Maple 
Producers Best in Show Award 
in January, 2017 and Hilltop 
Boilers winning the Best Maple 
Syrup in Maine by Maine’s De-
partment of Agriculture, Con-
servation and Forestry in 2015. 
Hartford says, “For us it’s not so 
much competition, but validation 
of the process we use in produc-
ing our syrup. It’s really our cus-
tomers’ approval that matters the 
most in some ways to us. We’re 
here to meet people and educate 
them about the history and the 
process.”  

Jodie Dyer, at Triple C Farm 
on Brock Road in Lyman, has 
been involved with maple syr-
up production for 13 or 14 years 
now, and says when involved with 
agriculture in any form, you’re 
dealing with Mother Nature, and 
“You gotta do what you’re gonna 
do!” They tap about 150 trees at 
Triple C, some on their own prop-
erty, and others on various uncles’ 
and other family members’ prop-
erty. She says this year has been 
like other years, unique, and they 
go through some version of this 
every year and always seem to 

FROM THE TAP
(Continued from page 1)
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Open March 26 from 9 a.m. - 4 p.m.
Come sample our syrup on ice cream and see the maple syrup 
evaporator at work. We have plenty of syrup and homemade 

goodies for sale and if he’s feeling up to it, Franklin the maple hound, 
will be greeting our guests and posing for a photo. 

RESTROOMS • HANDICAPPED ACCESSIBLE • 247-4319

Triple C Farm  
1 Brock Road, Lyman, Maine 04002

Come on out and have a 
great time on the farm!

PANCAKE BREAKFAST
Open 7am-12pm 
Farm closes at 1:30pm. 

We will be open both March 25 and 26 for a 
delicious all-you-can-eat pancake breakfast 
served with homemade sausage, juice, coffee, 
milk and warm maple syrup. Come and see 
all the farm animals and sugar house in 
operation. There will be homemade 
maple cream candy, fudge, lollipops
and more!  PLUS, a 50/50 Raffle to 
benefit the Shapleigh School Garden.

Maple 
Soft 

Serve

OUR OWN MAPLE SYRUP!
                                            Tours & samples anytime!

APPOINTMENTS WELCOME!
299 Bond Springs Road (Rt. 11), West Newfi eld
taps@metrocast.net • thurstonandpeters.com

793-8886 or 793-8040 

      • Maple Cotton Candy 
      • Maple Candy 
           & Needhams 
• Jams & Honey

Open all weekends thru April 2, 9am-4pm
Maple Sunday, March 26, 9am-4pm

Entertainment & Display’s may vary each day  
Syrup Making Demonstration, Blacksmith, 

Barn Tours, Ox Demo, Display of Maple 
Antiques, 1900’s Ice House and more. 

Portable Restroom 

MAPLE WEEKEND 
MARCH 22 & 23, 2014 

9-4pm Both Days 
Pancake Breakfast, Pure Maine  

Maple Syrup, Maple Smoked Cheese, 
 Maple Cream, Maple Cotton Candy, 

Maple Soft Serve Ice Cream,  
Maple Candy, Maple Butter, and more   

195 N. Gorham Road, Gorham, Maine 04038 
207-892-5061  *  Merfarm@aol.com 

Come Celebrate  
Maine Maple Sunday with us 

 
 

Entertainment & Displays may vary each day.
Sample Maine’s OFFICIAL STATE SWEETENER, 

Barn Tours, Ox Cart Rides, 
Blacksmith Working In His Shop, 

Cast Iron Cauldrons Boil Sap, Music And More.
PORTABLE RESTROOMS

MAPLE WEEKEND
MARCH 25 & 26

Come Celebrate  
Maine Maple Sunday with us 

Send YOUR Maple Sunday photos to: 
news@waterbororeporter.com

BALSAM RIDGE
140 Egypt Road, Raymond
Join us for our Maple Weekend 
celebration. Observe the process 
of maple syrup being made and 
self-guided tours of sugar bush. 
Our gift shop is filled with deli-
cious maple syrup, maple cream, 
maple candy,maple taffy, cotton 
candy made with our own sugar 
and more. Maple baked beans 
and hot dogs. Pancake break-
fast provided by the Raymond 
Lions Club along with live enter-
tainment on Sunday. Farm tours, 
sugarbush tours, restrooms, 
handicapped accessible, school 
and bus tours. 
March 25-26, 9AM-4PM

BROOKRIDGE BOILERS
2144 Alfred Road, Lyman
Syrup making demonstration, free 
syrup sample, maple syrup and 
maple products for sale including 
French Canadian favorites. Tire 
a’l’erable making demonstration 
at noon, weather permitting. Farm 
tours, sugarbush tours, handi-
capped accessible. 
March 26, 9AM-3PM

CHASE FARMS
1488 N Berwick Road, Wells
Come enjoy our wood fired ma-
ple syrup making process with 
free samples of maple products. 
Take a wagon ride with our Bel-
gian horses to the sugarbush, 
Face painting, food and much 
more! Maple products and more 
available for purchase at our 
on-site farm maket. Farm tours, 
sugarbush tours, restrooms, 
handicapped accessible, bus and 
school tours. 
March 25-26, 10AM-4PM
 
CLARK COLE FAMILY
588 River Road, 
Dayton
Open house Saturday, March 26- 
Pancake breakfast in gargage.  
We are doing a combined open 
house at Andy’s Agway. Pancake 
breakfast at our sugarhouse from 
8 a.m. to noon. A time to learn 
about “sugaring” and maple on 
ice cream. Andy’s Agway is locat-
ed on Cole Farm Road, Dayton, 
Maine 04005. Restrooms avail-
able. 
March 25, 8AM-12PM
 

COOPERS MAPLE 
PRODUCTS
81 Chute Road, Windham
Maple syrup demonstrations all 
day. See trees tapped with buck-
ets and tubing, sample syrup on 
ice cream. Walking tour of farm 
with 28 miniature horses, beef 
cattle, peacocks, pheasants, and 
chickens. Maple syrup, candy, 
maple coated nuts, and maple lol-
lipops for sale. Farm tours, sugar-
bush tours, restrooms, partially 
handicapped accessible, bus 
tours, school tours. 
March 25-26, 10AM-5PM 
March 26, Pancake breakfast 
9AM-2PM

DOUSTON MAPLE AND HONEY
251 Old Alfred Road, Arundel
Sugarhouse will be open for 
tours. Sample maple syrup on 
ice cream. Maple syrup and ma-
ple products for sale. Farm tours, 
sugarbush tours and restrooms 
available.  
March 26, 10AM-2PM

DUNN FAMILY MAPLE
419 Chicopee Road, Buxton
There will be maple syrup making, 
sap gathering, sugar bush tours 
(we get busy, so please ask), syr-
up sales and food. 
March 25-26, 9AM-4PM.
 
GILES FAMILY FARM
100 Shaker Hill Road 
Alfred
Come visit our new sugarhouse. 
Free samples, maple products, 
maple cider donuts and maple 
apple crisp.
March 26, 10AM-4PM

GRAY FARM MAPLE
Hilton Road, Denmark
Our sugarhouse will be up and 
running and there will be tours of 
the sugarbush and farm. 
March 26, 10AM-4PM
 
HARRIS FARM
280 Buzzell Road, Dayton
Pancake breakfast made with 
home whole wheat recipe. Ma-
ple donuts, candies, syrup, horse 
drawn waagon/sleigh rides and 
Dairy store. Sugarhouse open 
for viewing Farm and sugarbush 
tours, Restrooms, Handicapped 
accessible, School and bus tours. 
March 25-26, 8AM-2PM.
 
HILLTOP BOILERS LLC
157 Elm Street 
Newfield
Enjoy family time on the farm with 
games/activities and a barnyard 
of cows, calves, chickens and 
pigs. Enter our many interactive 
contests. John Deere tractors 
to play on. Country Music leg-
end WPOR will boadcast live on 
March 18, Red Flannel Hash will 
perform on March 25 and the 
Guitar Man on March 26. See 
amazing wildlife from Wildlife En-
counters on March 18 and 25. All 
activites are FREE. Farm tours, 
restrooms, handicapped accessi-
ble, bus tours, school tours.
March 18 and March 25-26,
9AM-4PM, March 11 and 
April 1 (maple store and 
samples only) 9AM-3PM 
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Shop
Local
Leaf on map 

indicates 
advertisement 
in the paper.

For a complete list of  
sugarhouses by county visit 
www.mainemapleproducers.com

We carry a variety of feeds for your horses, chickens, 
goats and other animals. We also have hay, shavings, 

straw, fencing, gates, wild bird food and more!

Andy’s
AGWAY

$5 pancake 
 breakfast
  Saturday, March 25
  8 a.m.-Noon

Hours: Mon.-Fri. 8 a.m.-5:30 p.m., Sat. 8 a.m.-4 p.m.
andysagway@roadrunner.com • www.andysagway.com

13 Cole Farm Road, Dayton • 282-2998

Andy’s
The friendliest feed store in Maine!

Celebrating Maine 
Maple Weekend!

JOE’S SUGARHOUSE/
HARTWELL FARM
443 Sebago Lake Road, Gorham
Visit our timber framed sugar-
house with a wood fired evap-
orator. We will demonstrate the 
process of making maple syrup 
throughout the day. Our goats will 
be on display all day. Syrup, can-
dy fudge, maple cotton candy, 
whoopie pies, maple needham 
and maple nuts available for pur-
chase. Full breakfast starting at 9 
a.m. serving blueberry pancakes, 
sausages, juice, milk, coffee and 
of course our own maple syrup. 
Starting at noon, until we run out, 
we will be serving our own grass 
fed beef burgers. 
March 26, 9AM-4PM

MAPLE HILL SUGAR HOUSE
93 Hicks Road, Newfield
Please join us for sugar house 
and sugar bush tours, samples 
of our maple products and free 
face painting. See the different 
methods of sap collection - old 
fashioned to now. Our shop will 
be filled with our syrup, maple 
cream, sugar, nuts, maple cot-
ton candy and more. Homemade 
lunch available for purchase. 
March 26

MAPLE HOUSE FARM
1063 West Road 
Waterboro
We hope to put a smaile on your 
face as you enjoy a sample of our 
sweet maple syrup on ice cream. 
Visit, relax and take in the sights 
and smells of syrup being made 
on our home made wood fired 
evaporator and possibly say hel-
lo to Franklin the Maple Hound, 
as he makes several visits to our 
parking area throughout the day. 
March 26, 9AM-4PM 

MAPLE MOON FARM
289 Chick Road, Lebanon
Sugarbush and school tours. 
Tour the sugarbush, help collect 
sap, learn about sugaring using 
old-fashioned buckets as well as 
a modern vacuum tubing system, 
savor the smeill of boiling sap, 
draw finished syrup off the evapo-
rator, and enjoy pancakes made on 
a 1920s Duchess Atlantic Cook-
stove and a cup of maple tea. 
March 25-26, 10AM-4PM

MERRIFIELD FARM
195 N Gorham Road 
Gorham
Watch the boiling process, black-
smith working, antiques on dis-
play, 4-H Brass Knob Club giving 
cart rides, music, self guided barn 
tour, play area for the children 
and a 1900’s ice house. Pancake 
breakfast (outside), maple syrup, 
candy, maple cotton candy, ma-
ple soft serve ice cream, smoked 
cheese, maple cream and more 
available to purchace. Farm 
tours, sugarbush tours, school 
tours and handicapped accessi-
ble. Portable restrooms available. 
March 25-26, 9AM-4PM

NASH VALLEY FARM
79 Nash Road, Windham
Come to the country for every-
thing maple. Visit the sugarhouse, 
sample syrup on ice cream. The 
country store offers cotton can-
dy, many maple treats and maple 
baked bean dinners. Explore the 
farm’s tapping and visit with an-
imals. Syrup for sale year-round. 
Restrooms, handicapped acces-
sible, bus tours, school tours. 
 
PARSONS MAPLE PRODUCTS
322 Buck Street, Gorham
SAP boiler will be running all day for 
maple syrup making demonstra-
tions. Pancake breakfast with our 

freshly made syrup, served from 8 
a.m. to noon. Free samples of our 
syrup over ice creamm. Heated in-
door seating. Maple products for 
sale. Sugarbush tours, bus tours, 
school tours, restrooms and han-
icapped accessible. 
March 26, 7AM-5PM.
 
PINGREE MAPLE PRODUCTS
90 High Road, Cornish
Open Saturdays and Sundays the 
month of March including Maine 
Maple Sunday, we will have sam-
ples of maple syrup on ice cream 
and demonstrate how pure maple 
syrup is produced. Our product 
line consists of Pure Maine Maple 
Syrup, maple cream, maple can-
dy and granulated maple sugar 
which are for sale the entire year. 
We can ship maple products for 
your convenience around the hol-
idays or any time of year. Sign up 
for door prizes and sample our 
maple syrup on ice cream. Farm 
tours, school tours restrooms and 
handicapped accessible.
March 25-26, 9AM-3PM

ROCKY M FARM
431 Colcord Pond Road, Porter
Sugar house tours, boiling sap if 
conditions allow, sample syrup on 
apple crisp.
March 25-26, 9AM-3PM
 
SAP HOUND MAPLE 
COMPANY
414 Center Conway Road, 
Brownfield
Join us for a fun weekend in our 
second year of operation! Take a 
tour of our sugarhouse and see 
our maple production. Sample 
some organic maple syrup in our 
“maple bunker” and indulge in 
some maple goodies! Sugarbush 
tours, restrooms, handicapped 
accessible, bus and school tours. 
March 25-26, 8AM-4PM

THURSTON AND PETERS 
SUGARHOUSE LLC
299 Bond Spring 
Road, West Newfield
TAPS (Thurston and Peters Sugar-
house) makes maple syrup the 
NEW fashioned way (tubing, vac-
uum, reverse osmosis, oil-fired 
evaporator) with OLD fashioned 
hospitality. Stop by for a tour and 
sample our maple syrup, ma-
ple soft serve, maple candy and 
maple cream. Sugarbush tours, 
restrooms, handicapped accessi-
ble, bus tours, school tours. 
All weekends from March 4
through April 2, 9AM-4PM
 

TRIPLE C FARM
1 Brock Road 
Lyman
Come see the farm animals and 
sugarhouse plus enjoy an all-you-
can-eat pancake breakfast with 
homemade sausage, juice, cof-
fee, milk and warm maple syrup. 
Homemade maple cream candy, 
fudge, lollipops and more! 
March 25-26, 7AM-1:30PM
Breakfast 7AM-12PM

4
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To advertise Call 247-1033 or 
email ads@waterbororeporter.com
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by Student Representative to the 
School Board, Trevor Hustus, a Se-
nior at Bonny Eagle High School. 
When he read the line, ‘the aroma 
of fresh bread will fill the halls,’ he 
said aloud, “I’m gonna have to go 
there when they do this.”  And he 
did!  He showed up the following 
day to help with the project!

“The bread baking project at 
H.B. Emery was a wonderful ex-
perience for both the students in-
volved and myself,” said Hustus. 
”Seeing the all the kids have a great 
time giving back to their commu-
nity was truly a sight to see,” he 
added. “Joining these students in an 
endeavor such as this one remind-
ed me why I serve on the School 
Board, to fight for every student, 
from every background, to assure 
that everyone is given the tools of 
a quality education.”  

Not only is this a school-wide 
project, it is a community project.  
King Arthur Flour donated flour 
(around 75 pounds according to 
Hustus) to the 4th and 5th grade 
through their Bake for Good Pro-
gram (Callanan noted that this pro-
gram is only for grades 4-12, so 
provided enough flour grades 4 and 
5).  Sleepers Market in Limington 
donated the remaining flour and 
the necessary yeast. As community 
members heard about the project, 
they stepped forward to ask, “What 
can I do?” The rest of the ingredi-
ents were all donated.

The whole school wass in-
volved. Everyone from pre-K to 
grade 5, staff and students got a 
chance to take part in making the 
bread on tables set up in the cafete-

ria. Speech therapist Lorelyn Jones 
made over 40 aprons for students to 
use while baking. “The aprons gave 
an air of credibility to the kids and 
to the event,” said Principal Doug 
Parker. “Real chefs wear aprons, 
and it made the kids take their bak-
ing seriously.”  Parker added that 
there was also an element of cre-
ativity. Kids had to follow the reci-
pe and the directions, but had some 
freedom and were able to make cre-
ative choices as to how they want-
ed to shape their bread, whether in 
loaves, rolls, bread bites or pret-
zels.  Parker himself got his hands 
“dirty” so to speak, and helped with 
the preparation process.   

Superintendent Paul Penna also 
joined in. “It’s fun to see what’s 
happening in schools.” he said. 
“I’m an Italian boy,” he said, “and 
couldn’t resist helping to bake 
bread.” He began assisting with the 
first graders, then bounced around 
to other groups.  “I was surprised 
by the number of kids who seem 
to bake at home,” he said. “Many 
kids knew what the consistency of 
the dough was supposed to be like, 
how to knead it, etc.” They helped 
out those who hadn’t experienced 
baking bread before. “It was so fun 
and cute.” said Penna.  

On Friday, March 10, the loaves 
were laid out on the stage in the 
HB Emery gym, and the Student 
Council made a presentation to 
Val Blake, a representative from 
the Food Pantry at the Limington 
Presbyterian Church, Blake told the 
students, “Our food pantry serves 
anywhere from 17-25 people each 
month.” Blake thanked the students 
for their donation adding, “What a 
blessing this was to our ministry as 
we serve our Limington commu-

nity.” Bread was also presented to 
Cindy LaGasse and Cheryl Cobb, 
representatives from the Country 
Community Church in Steep Falls, 
which provides a community din-
ner every Wednesday night, free 
and open to all. 

Members of the Student Coun-
cil thanked the staff at H.B. Emery 
for all their help with the project, 
from the teachers giving time from 
their classes, to Ms. Jones for the 
aprons, to the kitchen staff for bak-
ing the bread, and to the custodians 
who helped to clean up the mess. 
Hustus added, “The staff at H.B. 
Emery Elementary School are sec-
ond to none, providing a world-
class education to all students. The 
staff are some of the most dedicat-
ed, passionate, and welcoming I 
have ever met.”

“It feels good having the school 
community come together to help 
out our neighbors,” said Brady 

Willet, President of H.B. Emery 
Student Council, grade 5. “I really 
appreciate the whole school com-
ing together to make this happen.”

“Our entire school was in-
volved, and it was nice to help out 
the community,” said Brandt Ab-
bott, Student Council representa-
tive, grade 5. “I hope H.B. Emery 
continues to this in the future.” 

“It was a great honor to see these 
kids put their heart into a project 
that gave back to their community 
to wipe out hunger,” said Blake. “It 
shows great character that the stu-
dents were willing to put others first 
before themselves.”  

Callanan said that the purpose 
of the project is not only for kids 
to be involved in their school and 
community, to be responsible and 
involved citizens, but to learn that 
they can make a difference. “It 
teaches kids that they are import-
ant,” she said, “that they can partic-

ipate and can give.  It’s about little 
kids doing good things.”

This is the second time the 
school has participated in this proj-
ect. “We did this five years ago,” 
said Callanan. “It was so power-
ful.”

Parker agreed. “The entire 
school community was impacted,” 
he said. “It’s just a really unique 
and meaningful connection to the 
community at large, reminding us 
that everyone depends on each oth-
er.” Penna added, “It was amazing, 
a great experience for our students 
to make something for people in 
need.”

Callanan delivered the boxes 
of bread Saturday morning, just 
before the food pantry opened.  
“My clients were excited when I 
told them about the bread,” Blake 
reported. “This is indeed, Mainers 
serving Mainers!”

BAKING BREAD
(Continued from page 1)

From left, Brady Willett, H.B. Emery School Student Council President; Val Blake from the Liming-
ton Food Pantry; Cindy LaGasse, representative of the Country Community Church in Steep Falls; 
Cheryl Cobb, kitchen staff at HBE and at the Community Dinner in Steep Falls; and Brandt Abbott, 
HBE Student Council Representative.           COURTESY PHOTO
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I wanted to thank our whole team for helping us 
to achieve this award. It was only made possible 
by our entire staff , support staff , organizations, 
and amazing customers. If I forgot anyone, 
I apologize, but know you are part of the team!
DIRFY Generators staff : 
Bob, Renee, Bud, Tracy, Curt, Dave, 
Pat, Linda, Chris, Paul and Cal 
Support staff  and organizations:
Teresa and team – Bangor Savings Bank
Carol - Your Weekly Shopping Guide
Melissa – Windham Eagle
Cindy – Lake Region and Forecaster
Tom – Maine Publishing
Sharon – Smart Shopper
Kerry – Waterboro Reporter
Laurie – Cross Insurance
Sebago Lake Region Chamber of Commerce
Sebago Lake Rotary Club
Jeff  – Time Warner      Hannah – ME TV
Brad – Channel 8 Gail – Channel 6
Steve - Downeast Peter - L.P. Gas
Again, thank you for being part of the 
team to make this possible, it was only 
possible with all of you being on the team!

us 
ble 
ns, 

m!

CONGRATULATIONS TEAM!

In celebration of this achievement we are offi ng some spectacular deals, including our Platinum 
package, free oil/oil fi lter promotions, and discounts for the month of March for April installation.
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Your business can sponsor 
a dog or cat for ONLY 

$40/month and help them 
find their forever homes.

Next deadline 
April 4!

Call 247-1033

Sponsor us!

Email letters to: 
news@waterbororeporter.com

Please include name, town of residency and phone 
number (not published). All letters are verifi ed.
The opinions expressed on the Reporter’s OPINION pages are 

not necessarily those of the newspaper or its contributors.
Political letters will not be accepted the last issue before an 
election, unless in response to a previously published letter. 
Letters are edited for grammar and clarity and are published 

at the publisher’s discretion and as space allows.

In response
I want to thank Geri Lynn 

Smith for sharing her story, The 
Dreaded Phone Call.

I was struck by the similarities 
both in my experience as well as 
others who face elder issues. Re-
ally, few of us are prepared for 
caring for aging parents, spouses, 
or even ourselves.

I hate cell phones. I see peo-
ple cause or be involved in acci-
dents while yacking, and now the 
extreme danger of texting behind 
the wheel; everybody does it. My 
employer forced a cell phone onto 
me, but I didn’t want it. On Oct. 
26, 2009, my cell became very 
important.

I got home at 7 p.m., an hour 
later than usual. My house was 
dark, our dogs were in their 
fenced yard, barking. I could hear 
my wife calling my name from the 
darkness. When I turned on the 
house, yard and barn area lights 
on I found her on the ground. I 
used my cell to call 911. Then I 
called my stepson saying, “I need 

you right now.”
I  had called my wife around 

11 a.m. that morning, so some-
time after lunch she had gone to 
the barn to clean her horse stall. 
She had suffered a stroke, a brain- 
bleed type event. After talking 
with the doctors in the ER they 
said she had a great deal of brain 
damage; prognosis wasn’t good. 
So, I began calling and texting 
family near and far.

Like so many, we knew what 
we did or didn’t want in life sav-
ing measures, but without a Liv-
ing Will, the doctors told me they 
would do whatever it took to save 
her, even if I didn’t agree with it. 
Being her husband didn’t matter. 
We had nothing in writing.

After about a month, an ap-
pointment was made to meet 
with a caseworker at Biddeford 
DHHS, MaineCare offi ce. What 
a nightmare! During the follow-
ing months, I spent more time on 
the cell phone than I ever would 
have imagined. Unless you’ve 
been through the MaineCare 
nightmare application process, 

you can’t imagine what is expect-
ed for information. After feeling 
“rode hard and put away wet” by 
the caseworker, I took her advice. 
She told me “if you don’t like it 
call a lawyer.” Which I did.

After calling an elder law at-
torney, and meeting, we began 
the process of weeding though 
the Maine-care system. The fi rst 
thing I did was make my own liv-
ing will, so nobody can make my 
fi nal decisions. (YOU SHOULD 
TOO!) The lawyer handled all my 
MaineCare issues, and petitioned 
a judge for me to become Legal 
Guardian of my wife and peti-
tioned the judge to give me our 
jointly owned assets.

It took about six months after 
my wife’s stroke before she was 
accepted by MaineCare, so I was 
responsible for whopping nursing 
home and medical bills. But after 
acceptance, they did pick up the 
tab. Her SSI became her portion 
of paying for her cost of care. 
That was good, except her SSI 
supplemented our joint income. 
So, my ability to keep up with 
our home expenses became an is-
sue. Eventually, I sold the home, 
which was something I could 
not have done if the home was 
jointly owned. Because, jointly 
owned assets become property of 
the state, were something to hap-
pen to me. Think about that! If I 
were to die, I couldn’t leave our 
property to our kids, it goes to the 
state to be sold under the “Estate 
Recovery Act”

My story is mirrored by thou-
sands of Mainers. At the onset, I 
told myself, “it’s my turn.”

Now, over seven years later 
she remains a total care resident 
in a nursing facility. I visit my 
wife at supper-time at least  three 
times weekly, and usually once 
during weekends. Usually, she 
doesn’t know me.  I spend count-
less minutes on the phone advo-
cating for her care and needs. I 
became totally dependent on my 
phone. I never turn it off.  I can’t 
sleep if it’s not close at hand.

I’d just like to say, whether it 
your parents, spouse, or children 
that need you, your cell phone 
will become the “Ism” you de-
pend on.

Do yourself a big favor. Get a 
living will done, right now! Visit 
an elder law attorney to learn your 
options for your estate and assets. 
If you don’t, somebody else will 
do it for you. Hopefully your 
phone won’t become something 
that rules your life.

Edmund Stubbs
West Newfi eld

Meet John Swedish, 
CEO of Anthem Blue 
Cross Blue Shield and a 
huge fan of Trumps de-
termination to destroy the 
affordable healthcare act. 
His annual compensation 
for coverage aimed at 
protecting his premium 
paying policyholders is 
currently 13,604,681 dol-
lars. His Chief Financial 
Offi cer earns a paltry $1.2 million 
a year. Donnie the Trumpet player 
has included language in the new 
and improved healthcare plan guar-
anteeing insurance Execs like these 
two drooling puppies won’t have 
to pay taxes on any income over 
500,000 buckeroo’s. Together these 
clowns have a combined income of 
$14,804,681 a year, which is rough-
ly $284,705 and 40 cents a week. 

 The aforementioned facts beg 
you to take our Quickie Quiz, spe-
cifi cally designed for twinkle toe, 
club-drubbing slam dancers, groov-
ing to the beat of Donnie the trum-
pet player since Election Day: how 
many weekly premiums does it take 
to cover the cost of nearly $285,000 a 
week and how much of such cabbage 
is earmarked for healthcare? I’ll give 
you the short answer: Too many and 
Nada, (a popular south of the border 
phrase associated with payments re-
lated to a wall and a slight uptick in 
sales for one Pink Floyd).

John Swedish is hardly to blame. 
He is merely on par with the likes 
of Hartford Healthcare CEO David 
Whitehead, whom for your hard 
earned salary deduction has the sec-
ond highest paid administrative staff 
in the world, taking home an aver-
age of $1 million in annual salaries. 
Aetna (I’d just as soon forget ya’) 
doles out a cool $15 million a year to 
CEO Mark Bertolini and don’t think 
for a minute these guys aren’t earn-
ing every copper penny they make. 
After all, they have to live with the 
stress of Boards full of Directors de-
manding higher monthly dividends 
on their pre-tax investments. 

The power 
of people

I challenge you to 
ask yourselves how 
many of your Socialist 
loving representatives 
are heavily invested as 
well. We’re not using 
the term Socialist light-
ly here, because Sena-
tors like Paul Ryan and 
Susan Collins don’t pay 
a dime for their health-
care, which leads us 

to yet another Quick quiz. Are you 
ready? Who pays for the healthcare 
of those public servants running for 
offi ce in an effort to represent no one 
other than one another? You do. It 
comes out of the fi rst 500,000 tax-
able dollars you earnand unlike your 
insurance premium, it’s doesn’t fall 
into that pre-tax category. 

In politics, people don’t matter, 
only the profi ts do.

It’s time for the people to change 
that. You want affordable health 
care? There are approximately 300 
million Americans making up this 
(when did we stop being great) 
nation of ours. You phase out the 
health insurance industry for a na-
tional health pool. You charge a 
premium of fi ve bucks a week for 
every American, politicians includ-
ed. If you’re a working man with a 
wife and two kids, you pay twen-
ty a week. If you’re on disability, 
social security, or unemployment, 
you suffer a fi ve dollar deduction. 
No source of income? Next of kin 
covers you. Check my math, be-
cause it was never my strong suit in 
high school, but I believe we come 
up with $1.5 billion a week toward 
healthcare. I can’t tell you what that 
amounts to over the course of a year, 
because I’m running out of column 
space, but I can tell you the British 
are still smarting over that Tea Party 
in Boston when a whole lot of peo-
ple realized - the power of people.

Jon Simonds lives in North Wa-
terboro and is the author of “Brook-
lyn Encounters,” a collection of 
short stories available on Kindle. 

by
Jon Simonds

OPINION
LETTERS

WHAT’S 
ON YOUR 
MIND?
Write to us!

     PHOTO BY KERRY DEANGELIS
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ANIMAL FEEDS

HORSE & PET SUPPLIES
We deliver • 247-5777
Open: M-F 8-5, Sat. 8-1. 
Rte. 202, E. Waterboro

Woodsome’s 
Feeds & Needs

WATER TREATMENT

SAFE WATER & AIR
Water testing.

High quality treatment 
systems.

Sales, service, installations.
www.safewaterandair.com

655-6149

ACTIVITIES & EVENTS NOTICES

HOME IMPROVEMENT

Construction - all types.
Excavating, Carpentry,

Camps Lifted, Sill Repairs, 
Masonry, Foundations,

and Demolition.
TODD ZAGARELLA LTD. 

207-793-4111

Classifieds
CALL 247-1033 OR EMAIL ads@waterbororeporter.com

AD DEADLINE: 
Tuesdays at 5 p.m. 
Published weekly 
every Friday.

WANTED
Junk Cars & Trucks, Scrap Metal

We buy the following metals:
Copper • Brass • Aluminum Cans • Batteries 
• Stainless • Lead • Wire • Aluminum Wheels 

(with or without tires) • Large amounts of Metal 
• Steel • Appliances • Catalytic Converter

Toll Free: 877-456-8608 • 207-793-2022
366 Sokokos Trail N. • Route 5, Limerick, ME 04048

C.I.A. SALVAGE We’ll beat any reasonable
offer for complete vehicles.

HOURS OF OPERATION:
Scale/Yard: Mon-Fri 8-4, Sat 8-2

Offi ce: Mon-Fri 8-5, Sat 8-3
Closed Sundays until April 1st

DIRFY Generators
Doing It Right For You

#1 Dealer for Home Standby Automatic Generators
Where outstanding customer service doesn’t happen by accident.

Sales • Service • Installation • Inspections • Free Evaluations & Estimates

Dirfygenerators.com • 1-800-287-9473 • dirfygenerators@yahoo.com

(207) 206-5639
www.kldesignandmarketing.com

G R A P H I C  D E S I G N  ·  A D V E R T I S I N G  ·  M A R K E T I N G

KLDESIGN

More than 20 years 
of experience!

Your ad 
HERE!
$6/week

CURRAN HOMESTEAD VILLAGE AT 
NEWFIELD’S FAMILY MAPLE SYRUP 
EVENT AND IRISH CELEBRATION 
Sat. & Sun., March 25 & 26, 10am-2pm. Ma-
ple Syrup Boiling Demo. Team of Belgian draft 
horses give carriage rides. Irish stew with grass 
fed beef from wee Bit Farm in Orland, Irish soda 
bread and maple flavored sweets and savories at 
Victorian Kitchen. Blacksmithing. hands-on 
woodworking activity. Make a coat rack. Egg 
Hunt for the family with prizes. Maple Syrup 
for sale. All included (samples of food, carriage 
ride and activities) in admission, $10 Adult, $6 
child. Come and learn about the new ownership 
of the museum that was formerly Willowbrook 
Museum. 

ORGANIZATIONAL MEETING Sat., 
March 11, 4pm. Seeking new members and 
the interested for a FRIENDS OF CURRAN 
HOMESTEAD VILLAGE AT NEWFIELD 
group. This nonprofit museum was formerly 
Willowbrook Museum, but changed to new 
ownership and a new volunteer board of direc-
tors at the beginning of 2017. Come meet the 
director and members of the board as someone 
interested in preserving this community re-
source for the future, as we seek volunteers to 
assist with ongoing school field trips (over 1200 
registered children already for this May and 
June) as interpreters and program contributors, 
events contributors, budding amateur curators 
for some new exhibits in connection with a re-
cent and forthcoming donation of 1500 objects 
from Maine Maritime Museum, a Victorian 
clothing project, antique engines and more. 
Teens as well as seniors encouraged. At the Red 
Barn Building, 70 Elm St., Newfield, next to the 
Newfield Post Office. 

19TH CENTURY 
CURRAN HOMESTEAD 

VILLAGE at Newfield
(formerly Willowbrook)

70 Elm Street, Newfield • Email: thecurranhomestead@gmail.com

TWO DAY WEEKEND BLADESMITH-
ING: MAKE A KNIFE CLASS Sat. & Sun. 
March 25 & 26, 9am-4pm. We will use a pro-
pane fired forge and produce your knife blade 
and tang using spring steel. You will file and 
polish the blade. Harden it using oil and heat. 
Refine the blade and prepare the tang with brass 
rivets to receive a hard wood handle. You will 
temper the blade and apply your handle. Some 
refinements as homework for your handle due 
to time restraints but will in  two days almost 
entirely complete a knife. Tools and materials 
provided except for a 2lb hammer you supply 
and use. First pay, first serve. To register; call 
745-4426. Limited to five students. $195.

BEGINNING BLACKSMITHING CLASSES 
three weekends starting April 1, Sat. & Sun., 
9am-4pm, at Curran Homestead Village at 
Newfield. 36 Hours plus 2 hours on a weekday 
for catch-up & practice. Tuition: $395 for three 
weekends of projects. In addition to projects, 
students will learn to build a coal forge fire 
and maintain it. They will understand the tools 
necessitated to forge and how to use them for 
shaping, cutting, twisting and bending steel. 
Students will eventually be introduced to the 
concept of forge welding. Visit: www.curranho-
mestead.org/blacksmithingclasses For registra-
tion, first pay first serve. Limited to six students. 
745-4426.

INTERMEDIATE LEVEL BLACK-
SMITHING CLASS: LEARN COAL 
FIRED FORGE WELDING Four nights 
over two weeks, two Tuesdays and two Thurs. 
evenings, April 4, 6, 11 & 13, 6-9pm (12 Hours) 
with Blacksmith Sam Smith. This is a challeng-
ing class for the intermediate level student who 
has mastered coal fired forge use and is com-
petent with their hammer work. Students will 
learn to forge two pieces of metal together using 
a Borax flux. A fire poker, eyelet/ grab hook and 
a pair of strap hinges are the projects to be com-
pleted. $195.  
Sign up now, limited spaces 

available. Call 205-4849  
or 793-2784 or visit  

www.curranhomestead.org.

U P C OM I N G  EV E N T S 
&  C L AS S E S

TOWN OF LYMAN
INVITATION TO BID

WINTER ROAD MAINTENANCE
The Town of Lyman is soliciting bids for 

plowing selected Town roads. Sealed bids 
must be received by 3:00 P.M., March 20, 
2017. Bids to be opened at Select Board 

meeting March 20th at 6:30 p.m. 
Full bid spec is available on Town website 

at www.lyman-me.gov. 
For questions call 247-0642.

Send to:
Lyman Town Hall

11 South Waterboro Rd.
Lyman, ME 04002

Attn: Select Board Office-Plowing Bids

THE BOARD OF SELECTMEN  
RESERVE THE RIGHT  TO ACCEPT  

OR REJECT ANY OR ALL BIDS. 

 

BUSINESS DIRECTORYBusiness card ad as 
low as $20 per week

Addition discounts 
for pre-payment!

SHOP LOCAL

CAFE

BUY LOCAL • LIVE LOCAL

The Reporter can help!
We offer a donation match 
to your advertising, which 

means for each ad you 
purchase, you will receive 
an additional week FREE. 

That’s 2 for the price of 1!
(1/8 page min. required purchase).

Call 247-1033 or email 
ads@waterbororeporter.com.

Holding a Holding a 
fundraiser?fundraiser?
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ebrated by family only, sometime 
this summer. 

We would ask that no fl owers 
or cards be sent, but consider a 
donation to a local Hospice Center 
in your community in memory of 
Carolyn be done instead.

To leave a message of condo-
lence for the family, visit www.
autumngreenfuneralhome.com.

The Autumn Green Funeral 
Home, 47 Oak Street in Alfred, 
is respectfully handling arrange-
ments.

Severin Ceklarz 
Severin Ceklarz, age 82, of 

Buxton, passed away peacefully 
at his home 
on March 9, 
2017, sur-
rounded by 
family.

He was 
born in France 
on May 3, 
1934, a son of 
the late Joseph 
and Gertrude 
Ceklarz. During his early years, 
Severin’s family was forced to 
leave Poland and move to France 
to avoid the Nazi Occupation.

Severin is a war veteran of the 
Franco-Algerian War and served 
in the French Foreign Legion.

After emigrating to the U.S., 
he worked as a pipe-fi tter and was 
active in Union 716.

He is predeceased by his broth-
er Joseph.

Severin is survived by his be-
loved wife Josephine (Mahinay) 
Ceklarz; children Jennifer Ceklarz 
and her husband Jeremy Aubut 
of Buxton and Jason Ceklarz and 
his wife Kerri of Jackson, New 
Hampshire; and sisters Fellow 
Mosiek, Eugenie Jane Prescott, 
and Alfreida Blanpain.

Services will be private.
Arrangements have been en-

trusted to Chad E. Poitras Crema-
tion and Funeral Service, Buxton. 
Online condolences can be posted 
at www.mainefuneral.com.

 

47 Oak Street, Alfred, ME • (207) 459-7110
www.autumngreenfuneralhome.com

Sharing Memories...Celebrating LifeCelebrating Life

AUTUMN GREENAUTUMN GREEN
         Funeral Home         Funeral Home

• Our home provides a warm and unhurried atmosphere.
• We help you create unique and memorable services.
• Your loved one will be cared for with the utmost respect.

Here for you 
since 1882

BUXTON • Portland Rd. & Rte. 202 • 929-8200
SACO • 365 Main Street • 282-0562  www.dcpate.com

Dennett, Craig & Pate
              Funeral Home and                 Cremation Services

“My father loved his sports, especially football. 
He sat in the same seat and wore the same jersey every 
Sunday for years. Mom smiled as everyone entering the 
funeral home that night had on that same team jersey.” 

It is not about the fi nal journey, or the right music or even 
a favorite poem. It is about helping you create a fi tting tribute. 
So that we make sure we understand exactly what you want, 

and provide you with everything you need to help say goodbye,  
please schedule an appointment with us today.  

CREMATION & FUNERAL SERVICES
Located in a quiet part of town, in a country setting.

498 Long Plains Road, Buxton
929-3723 • www.mainefuneral.com

Prearrangement consultation at no charge at the 
funeral home or in the comfort of your home.

Pauline Alma (Thyng) 
Morrill

Pauline Alma (Thyng) Morrill, 
died in the loving arms of her fam-
ily at her home 
in Waterboro, 
after a coura-
geous battle 
with cancer 
on Sunday, 
March 12, 
2017. 

P a u l i n e 
was born on 
April 1, 1929 
to Grover C and Vergie (New-
comb) Thyng of Kennebunk, and 
was one of fourteen children. 
Pauline grew up in Kennebunk, 
graduating from Kennebunk High 
School in 1948, where she was 
known as a wonderful basketball 
player. 

Pauline married Lawrence 
“Babe” Morrill on Oct. 8, 1949 in 
West Kennebunk. They lived in 
Alfred until 1963 before moving 
to Waterboro with their family. 

For a number of years, Pau-
line worked for the U.S. Postal 
Service. But, she was proudest 
of her 33 years as the head cook 
at Massabesic High School (RSU 
57) from 1969 until she retired at 
the age of 75 in 2002. All the stu-
dents loved Pauline. They would 
shout out to her whenever they 
saw her. She always took care of 
the many students; whether they 
needed money to buy lunch or 
needed a second helping of food. 
She said with pride, “No child 
ever went hungry!”

It was the same in Pauline’s 
home. You entered her home, she 
instantly fed you. You never left 
her home hungry or empty hand-
ed. Your arms would be fi lled with 
food, clothes, toys, or whatever 
she could share or felt you needed, 
she would give. The love of her 
life was her family and she was so 
proud of each one. She cherished 
all of her children, grandchildren 
and great grandchildren; nev-
er missing an event in their lives 
and enjoying every moment with 
them. Being a part of Pauline’s life 
was such a blessing.

She loved to knit and crochet; 
making hundreds of mittens, scarfs 
and hats for her family, friends and 
those in need. She made wonder-
ful crocheted dish clothes, which 
everyone loved and pleaded for 

more. Pauline was known for 
her quick witted humor and her 
famous one-liners. She was hap-
piest when she was making you 
laugh or giving you something 
you could use. Pauline and her 
husband loved to go to communi-
ty dances and family gatherings. 
Christmas was a very special time; 
as she would shower her family 
and friends with many gifts. In one 
word, Pauline was a “giver.”

Pauline was a lifetime member 
of the Ladies of the Fire Auxilia-
ry and the Rebekah Lodge of East 
Waterboro. She cooked and baked 
for many suppers and food sales 
to support both groups. She was 
known and loved for her wonder-
ful whoopie pies. She loved her 
many recipes and loved to share 
them even more. Pauline had quite 
a collection of cook books.  

Pauline was predeceased by 
her husband, Lawrence “Babe” 
Morrill, her youngest son, Gary W. 
Morrill, her parents, four brothers, 
Clarence, Raymond, Donald, Rob-
ert and four sisters, Evelyn Court, 
Lillian Matthews, Phyllis Smith, 
and Elizabeth “Betty” Lovewell 
Whitten. 

Pauline is survived by her son, 
Allan L. Morrill and Christine, her 
daughter, Susan A. Rhodes and 
Kenny, her daughter-in-law, Nan-
cy M. Morrill all of Waterboro; 
her grandchildren, Dustin Rhodes 
of Waterboro; Stephen Morrill 
and Marie of Newmarket, New 
Hampshire; Adam Morrill and 
Stephanie of Portsmouth, New 
Hampshire; Amanda S. Mackell 
and Ken of Mechanicsville, Mary-
land;  two great grandsons, Cullen 
and Grady Mackell of Mechanics-
ville;  her sisters, Barbara Burns of 
Alfred; Ruth Andrews and Spen-
cer of Kennebunk; Gloria Foss 
and Ken of Florida and her broth-
ers, John Thyng and Claudette of 
Kennebunk; Sherman Thyng and 
Patience of Lyman; and many 
nieces, nephews and great nieces, 
nephews. 

Family and friends are invit-
ed to share stories and memories 
with Pauline’s family on Saturday, 
March 18 from 10 a.m. until 1 
p.m. at the Autumn Green Funer-
al Home, 47 Oak Street in Alfred. 
Following the visitation, join her 
family at the Oak Street Bistro in 
Alfred for “of course” good food.

In lieu of fl owers, feel free to 

donate to the Waterboro Commu-
nity Pantry, 26 Townhouse Rd., 
East Waterboro, ME 04030. Pau-
line would be very pleased and 
honored.

To leave a message of conve-
nience for the family, visit www.
autumngreenfuneralhome.com.

The Autumn Green Funeral 
Home is respectfully handling ar-
rangements.

Carolyn Craig 
Burgoyne Caldarelli

Carolyn C. Caldarelli, 83, of 
Waterboro and formerly of Pr-
esque Isle, 
passed away 
on Saturday, 
March 11, 
2017 at the 
Gosnell Me-
morial Hos-
pice House in 
Scarborough. 
She is now 
with her Sav-
ior whom she loved so much.

Carolyn was born on Oct. 9, 
1933 in Presque Isle, the daughter 
of Clyde and Beatrice (Johnston) 
Craig. 

She leaves behind her sis-
ter Marilyn of Kula, Hawaii; her 
three children, Joseph Rush Bur-
goyne, Jr. of Raytown, MO; Cara 
Lynn Kent and her husband, Jim 
of Waterboro; and Walter Owen 
Burgoyne of Caribou. Also sur-
viving her are two grandchildren 
whom she loved with all her heart, 
Ian Scott Leary and his wife Kelli 
and her son Kingston of Parkers-
burg, West Virginia and Shannon 
Lynn Leary of Bath. She had one 
great-grandson, Zachary Leary of 
Parkersburg. She also leaves be-
hind several nieces and nephews 
who were always so important to 
her and whom she loved dearly: 
Jim, Jayne, Joy, Jay, Bob, and Re-
nee; also numerous cousins, sec-
ond cousins and too many friends 
to even begin counting. 

She was predeceased by both 
parents, her brother, Forrest Craig 
and sister-in-law, Doris Craig, 
brother-in-law, Bob Hood, fi rst 
husband, Joseph Burgoyne, sec-
ond husband, Albert Caldarelli and 
nephew, Jon Craig.

At the request of Carolyn, there 
will be no service and the intern-
ment at the Northern Maine Veter-
ans Cemetery will be privately cel-

Pauline Alma 
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NEWS FROM THE 
MAINE DEPARTMENT 

OF AGRICULTURE

In search of 
winter webs
Help stop spread of 
Browntail Moth

 
Now is the time to eradicate 

browntail caterpillars in trees that 
are accessible. Browntail caterpil-
lars cause a rash like poison ivy 
and they are spreading across more 
and more of Maine. Contact with 
caterpillar hairs can cause severe 
reactions for some individuals.

The caterpillars spend the 
winter webbed in silken-wrapped 
leaves on the tips of branches of 
oak and apple trees. (See photo be-
low). State entomologists say now 
is the time to look for the bright 
white silk tying a few leaves to 
the tips of your apple, crab apple, 
plum and oak tree branches. If you 
see a web clip it out and destroy 
the web by dropping it in a bucket 
of soapy water, do not just leave it 
on the ground. 

These caterpillar webs can 
be found regularly from the New 
Hampshire border to Waldoboro, 
and  inland to Turner and Water-
ville. They are worst along the 
coast from Falmouth to Bristol. The 
moths have been seen all the way 
to Kingfi eld, Millinocket and Tops-
fi eld on the New Brunswick border.

For more info contact the 
Maine Forest Service at 287-2431.

Surveying farmers 
about water use

The Maine Department of 
Agriculture, Conservation and 
Forestry (DACF), working with 
the Maine Association of Conser-
vation Districts, is encouraging 
Maine food producers to take a 
few minutes to complete a state-
wide agricultural water use sur-
vey. Farmers should check their 
mail for a confi dential question-
naire that will be used to assemble 
data helpful to better understand 
agricultural water usage. The 
survey will update information 
on irrigation practices and water 
sources used to raise crops and 
livestock on Maine farms.  DACF 
will use the survey results in its 
efforts to assist producers to pre-
pare for future water needs.

“The drought in southern and 
central Maine last summer drew 
attention to the importance of 
better understanding current ag-
ricultural water use and potential 
future demands,” noted DACF 
Commissioner Walt Whitcomb. 
“Maine’s Soil and Water Con-
servation Districts are the logical 
group to assist DACF by making 
contacts with producers of agri-
cultural crops. District coopera-
tors are part of nearly every com-
munity across the state.”



PAGE 12  Friday, March 17, 2017  REPORTER

Why advertise in 
the Reporter?
In addition to promoting your business, 

your advertising dollars go directly towards 
helping us provide valuable FREE services 

to your LOCAL community, including: 
 • FREE press releases and community announcements
 • FREE local news that’s close to home, including police logs
 • FREE obituaries, engagements and birth announcements
 • FREE non-profi t community event listings
 • FREE lost & found classifi ed ads
 • FREE letters to the editor and opinion columns   
 • FREE marketing and design & excellent customer service
 •  DISCOUNTED advertising for non-profi ts and towns including 

a FREE donation ad match for non-profi t fundraisers.
With thousands of readers every week, The Reporter is the

perfect advertising venue for reaching your LOCAL customers. 
The Reporter’s only source of revenue is advertising, so the 
more advertising we receive, the more news we can provide.

SPRING
                SPECIALSPECIAL

P.O. Box 75 • North Waterboro, ME 04061 LOCALLY OWNED AND OPERATED

Grow YOUR business
LOCALLY!

LIVE LOCAL 
BUY LOCAL

It’s THAT simple.

  Buy 3 weeks, get one FREE!
    Call 247-1033 or email
    ads@waterbororeporter.com 


