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A ‘gritty’
look at
hunger
inMaine
Photo exhibit
chronicles food crisis
By Kathleen Pierce
BDN Staff

How does healthy food get to the
hungry? The backbone of food dis-
tribution, from farm to food bank
to recipient, is vividly detailed in a
series of powerful images by Bow-
doinham photographer Brendan
Bullock.

The exhibit “Feeding Maine”
chronicles this vital food chain,
which some say is broken. Maine
has the highest levels of food insecu-
rity in New England and nationwide
is ranked 18th most food insecure.

“One of the more powerful ways
we are leveraging local food is to
fight hunger,” said Ellen Sabina,
outreach director at Maine Farm-
land Trust, who coordinated the
show with the Good Shepherd
Food Bank.

This month, “Feeding Maine”
lands at Frontier in Brunswick. On
Feb. 10, hunger advocates, farmers
and influential figures such as
Good Shepherd Food Bank Presi-
dent Kristen Miale and Chris
Cabot of Merrymeeting Food Coun-
cil will discuss initiatives to create
a resilient food system.

Sara Trunzo, director of the Uni-
ty-based food bank farm Veggies
for All, said the photos open a rare,
authentic window into the growing
hunger crisis in Maine.

“In the food access world, a lot of
the images we see tend to be overly
bleak, depressing, sad or too charita-
ble for reality,” said Trunzo. “These
images of organizations photo-
graphed day in and day out are real-
ly real and gritty and hopeful.”

Upbeat photos of Healthy Aca-
dia’s gleaning program show a
smiling, young crew of volunteers
at Four Season Farm in Harbor-
side harvesting greens. Images
such as a group of volunteers load-
ing a month’s worth of food at the
Catholic Charities warehouse in
Caribou and a portrait of a black-
smith at work highlight the many
sides of the issue.

Though the bright and colorful
radishes, tomatoes, beets and car-
rots look lovely, especially in the
winter, the show is as much about

New life for oldmill

By aBigail curtis
BDN Staff

Acentury ago, the small Waldo Coun-
ty farming community of Thorn-
dike was a bustling town on the
railroad line with an active grain
mill, a department store, a cheese

factory, an inn, a theater and even an auto-
mobile dealership.

Asked what it’s like today, and Diana
Prizio, who owns the Garden Variety an-
tique and home goods shop in downtown
Thorndike — population 890 at the last
census — doesn’t mince words.

“It’s a ghost town,” she said.
But Prizio and a group of residents have

a dream of bringing more life to Thorn-
dike, and a concrete plan of how to do so. It
involves the three downtown buildings
that make up the former OJ Farwell &
Sons store and grain mill, a complex that
the group of seven local writers, artists,
craftspeople, builders and historians pur-
chased in the summer of 2015.

They formed a nonprofit organization,
Timelines Community Inc., to aid them in

their quest and have brainstormed ideas of
what to do with the buildings once they’ve
swept away the decades of pigeon droppings
and other accumulated detritus of time.

Prizio said that the plan is to create a
“storytelling museum” and a store that
will supply what she calls “products for a
healthy homestead” to the community,
such as seeds, hand tools, hardware, pot-
tery and fabric. Additionally, the group
wants to create workshops where people
can come and learn new skills or use skills
they already have to make things.

“I really do think the town could come
back to life,” she said.

Thorndike really could use a little help,
the kind of help that late storekeeper
Oscar J. Farwell used to give to his com-
munity more than a half century ago, she
said. Farwell, a lifelong Thorndike resi-
dent, ran the store for many years and sold
“everything from needles to plows,” ac-
cording to a Down East Magazine article
from 1965. The still-intact grist mill, which
used to grind as many as 10,000 bushels of
grain a year, is attached to the store.

When Farwell died in 1960, his store was
one of the few left in the state where farm-
ers could buy goods such as buggy whips
and horse collars.

In his life, Farwell had a reputation for
being a bit of a skinflint. One newspaper
article published after his death described
him as being “tighter than the bark on a
tree,” and friends remembered that he saw
no reason to get a new suit of clothes when
the old one still worked fine. But after his
death, it was revealed in his will that Far-
well was, in fact, uncommonly generous.
For one thing, he held large mortgages on
a number of area farms, and after his
death, he forgave the farmers their debts
and gave them free tenancy for their life-
times. He also established a scholarship
fund for area students, left money to
groups such as the Red Cross and aston-
ished his neighbors when he bequeathed a
fund with nearly half a million dollars to
Thorndike — a sum that would equal near-
ly $4 million today.

After Farwell died, the store closed. Al-
though it has had other owners in the last
50 years, including a couple who ran part
of the space as an antique shop, Prizio and

her friends found that little had changed
in the complex of buildings since his
death. Despite broken windows and the
mess of all those pigeons, the old stove and
antique cash register still take pride of
place in the former store area. Shelves on
the walls function as a kind of accidental
time capsule, showcasing antique bars of
Fels Naptha soap and boxes of Dic-A-Doo
paint cleaner, among other offerings.

And the grain mill still features most of
its original parts, which date back to 1873
or so. It is unusually intact, according to

Plan forThorndike complex to revive a‘ghost town’
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Diana Prizio shows some of the inner workings of the grain mill at the old Farwell store complex. She is
part of a nonprofit group working to bring new life back to the old store and mill.
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Some of the inner workings of the old
grain mill in the center of Thorndike village
that used to grind as much as 10,000
bushels of grain a year.

History of American cookery comes to life at Bowdoin

By Kathleen Pierce
BDN Staff

BRUNSWICK — “Cookbooks
are like auto repair manuals,”
said antiquarian book seller Don
Lindgren last week at Bowdoin
College. Both get under the hood
and show how things really work.

And much is revealed through
the rare collection of 735 cook-
books on display in a new show at
the college’s library called “What
to Eat and How to Cook It: A Cele-
bration of the Esta Kramer Collec-
tion of American Cookery.” The
books demonstrate the progres-
sion of cooking from 1772 to the
1960s in this compendium of
American culture.

Acquired by Damariscotta resi-
dent Esta Kramer, who be-
queathed the historical cache to
the college, instructions such as
“How to dress a calve’s head —
turtle fashion” in cookbook
“American Cookery” — which tell
the cook to scald its head and feet,

take out the brains and “sever out
the bones” — shed light on an age
wherein women performed daily,
demanding, physical work in the
kitchen.

Meanwhile, titles such as “The
Bachelor and the Chafing Dish,”
“The American Woman’s Home”
and “Fish, Flesh and Fowl” cap-
ture intimate details of how peo-
ple lived at specific times through
history.

Half cooking, half domestic ad-
vice, the volumes extend beyond
the kitchen to include recipes for
hair tonic, varnish for the hoofs
of horses, human medical recipes,
candies, toothpaste and how to
make butter.

Lindgren, who owns Rabelais
in Biddeford, catalogued the col-
lection and sold it to Kramer, said
that “it’s very unusual and amaz-
ing what was expected of women.”

By perusing the collection,
which consists of both books be-
hind glass and those you can take
in hand, “you get to see that

whole change from America going
from a frontier land where people
are homesteading to moving into
a place that doesn’t exist yet and
setting up households and farm-
ing and hunting,” said Lindgren.
“By the end of the century, you
have people living in urban envi-
ronments. There are big changes
in industry, technology, and you
can see it all through the books of
this collection.”

One of the most historically sig-
nificant books in the collection is
“The Frugal Housewife,” by Susan-
nah Carter and published in 1772. It
includes chicken carving instruc-
tions engraved by Paul Revere.

“It’s an important part of Amer-
icana; there are crooked pages,
you can see where the cuts go, the
book was just a useful thing,” said
Lindgren, underscoring these
manuals as workbooks for home-
making.

Through notes on brewing, pick-
ling, preserving “and the manage-
ment of canary birds” in a pre-clas-

sic Civil War guide to domestic
arts, history comes alive in a vis-
ceral, ingredient-splattered way.

Bowdoin College President
Clayton Rose said the collection
has scholarly and cultural value
that “knit us together as a people.”

He added that the cookbooks are
“a real marker of life as a family.”

Such deep American history
was not lost on the crowd at the
opening on Thursday, Jan. 21.
Standing in line to meet the

New library exhibit reveals book collection that spans decades

BowDoiN college liBrary

“American Cookery” teaches skills to those alone in the world, immi-
grants, or dislocated Americans. It is part of the Esta Kramer cookbook
collection on display now at Bowdoin College.
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A wall of herbs in glass jars from an old
drugstore remains in place at the Farwell
grain mill and store complex at the center
of Thorndike village. See Mill, Page C2

See Books, Page C2

See Food, Page C2

BreNDaN Bullock

Cate Stoner of Turning Wheel
Farm in Bowdoinham grows exclu-
sively for Good Shepherd Food
Bank’s Mainers Feeding Mainers
program. Photos by Brendan Bull-
ock chronicling food insecurity in
Maine are on display now at Fron-
tier in Brunswick.


