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Strawberry
farmers
ready for
pickers
By ABigAil Curtis
BDN Staff

MONMOUTH — David Hand-
ley, a University of Maine straw-
berry specialist, wasn’t sure until
recently what kind of season it
would be for one of the state’s ear-
liest, sweetest crops.

But with a couple of weeks to
go before the strawberries ripen
enough to be picked at most farms
in the state, things are looking up,
he said this week.

“I’m relieved. It’s looking very
good,” Handley said. “It could
have been a lot worse.”

What worried the fruit expert?
This winter’s notable absence of
snow, primarily. Strawberries
can’t weather the cold very well,
he said, and usually do OK this
far north because of the snow
cover that reliably insulates the
plants through the coldest part of
the winter. This past year, the
snow wasn’t reliable. If farmers
didn’t mulch well enough, their
delicate strawberry plants were at
the mercy of the weather — or
even flocks of roaming and hun-
gry turkeys.

“That’s another hazard: the tur-
keys,” Handley said. “They’ll
come in and scratch all the straw
off, looking for seeds.”

Strawberry farmer Joe Adams of
Adams Strawberry Acres in East
Corinth said the lack of snow did
cause him to lose several plants.

“We got some winter kill,” he
said.

Despite the tough winter, he’s
hopeful it will be a good pick-
your-own season, which at his
farm should start by the end of
June or the first of July.

“We’re looking forward,” he
said. “We aren’t going to have a
big crop, but we’re going to have
some, anyway.”

A few miles away, Albert Tate
of Tate’s Strawberry Farm said he
didn’t lose plants to cold. But he
does expect to have fewer straw-
berries this season because he
grew less than half of what he
usually does. That’s because his
plants a few years ago were invad-
ed by a destructive beetle called
the root weevil, and the only way
to get rid of the pest without
chemicals was to plow the land
under for two years in a row.

Tate said he’s putting in 80,000
new strawberry plants this sum-
mer, but his supply of fruit this
year will be limited. Eager pickers
should arrive early, he said, adding
he expects to be open by June 18.

“I only have 12 acres (open for
picking this year) — and even at
25 acres I got picked out,” Tate
said. “The berries that are going
to be available are going to be
good. They’re good size and have
a good flavor.”

Despite the threats from the
lack of snow, the turkeys and the
root weevils, most strawberry
farmers are telling Handley, the
berry expert, they weathered the
winter OK and expect to be ready
for the pick-your-own season to
begin the third weekend in June,
which is normal.

At Highmoor Farm in Mon-
mouth, the university’s apple,
small fruit and vegetable research
facility, where Handley works,
the strawberries are ripening up
nicely. That’s a good sign for a
small but critical Maine crop that
helps farmers get some cash flow-
ing through their coffers again.

“Compared to wild blueberries,
the numbers for strawberries don’t
look that impressive,” Handley said.
“But strawberries are very impor-
tant. They’re a high-value crop.”
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A box of strawberries awaits pick-
up at the edge of a field at Tate’s
Strawberry Farm in Corinth in
June 2011.

Making a
career of
foraging
old wood
Artisan upcycles
custom cabins
By KAthleen PierCe
BDN Staff

CAPE ELIZABETH — If Ryan
Deane was around when Henry
David Thoreau went to the woods,
the scribe’s modest Walden hut
would’ve been a tad cooler.

At the end of a winding dirt
road off Route 77, wood artisan
Deane is putting the finishing
touches on his trial 13-by-20-foot
cabin made of heritage hardwood.
When complete, the snug space
with a loft, kitchen, sitting room
and deck might be the ideal place
to write the great American
novel. For inspiration, you need
only glance around.

Ceilings, counters, floors, stairs
— every square inch is a glowing
tribute to the warmth of seasoned
pine, hemlock, fir and cedar.

No board was purchased at a
big-box lumber yard. Each was cu-
rated, piece by piece, from barns
on their last legs, farmsteads on
the edge of collapse and historic
town structures minutes from the
wrecking ball. The past is etched
into each scuff and splinter.

“I love the intrinsic beauty of
wood — the rings and the rich-
ness of the colors, the years in the
patina of the sheathing on the out-
side of the barn that’s been sun-
baked and weathered,” said
Deane, whose business, Down and
Back Wood Salvage, adds these
touches to homes, restaurants and
businesses.

Tucked away in Cape Eliza-
beth, with no sign or visible street
number, his salvage yard couldn’t
be more difficult to find. But they
do find him. Couples midway
through kitchen renovations seek-
ing that perfect beam get a tipoff.
His under-the-radar yard is filled
with planks, beams, boards and
doors. Across the state, excava-
tors about to level a property and
homeowners with teardowns text
him, “Want to come take a look?”

The lanky redhead steps in to
cull the best.

“I saw the value and beauty of
wood and wanted to acquire it for
a project,” he said of his first job
six years ago at a Harpswell farm-
stead.

He was struck that the building
was freighted with living memo-
ries that he thought shouldn’t be
casually carted off to the dump.

“Neighbors stopped by and
wanted a piece of the barn be-
cause they worked there,” Deane
recalled.

The erstwhile tile installer kin-
dled to the qualities of this living
material.

“Its beauty has warmth and
character,” he said. “I love all-nat-
ural materials. For instance, mix-
ing wood with stone is a neat
look.”

From reclaimed beams and
boards, he’ll make bars, walls,
mantles, shelves and kitchen is-
lands.

“Tables, barn doors that slide
— anything that looks old is in de-
mand,” he said.

Even in new homes, people
want that vintage feel. Like a loca-
vore chef, he knows where to go
to get the goods to feed that rustic
hunger.

“Care-worn floorboards have a
softness because of hundreds of
years of boots and ongoing work,”
Deane said. You can’t find that at
Home Depot.

Lining his salvage yard, which
features a hoop house and back-
country feel, are piles and stacks
of planks in all sizes. They are
weathered, gray and come in vari-
ous shades of molasses. Inspect-
ing one that likely will be sold as
a mantel, he notes “how it was
worked, the tools they used.”

A structural beam from a house
that’s about to be razed could be-
come a counter in a condo.

Cookinguptheir future

By ABigAil Curtis
BDN Staff

THORNDIKE — After a sud-
den rainstorm rolled through
rural Waldo County last week,
chef Frank Giglio grabbed his
basket and a knife and headed
into the freshly-washed land-
scape outside Three Lily Farm
to gather some food from the
garden.

But it isn’t the usual kind of
garden, and the 26-acre farm —
tucked into the woods of Thorn-
dike — isn’t an ordinary sort of
place.

Giglio, followed by his wife,
Camille Giglio, who carried
their 2-month-old son, Sunny,
walked through their land to a
patch of stinging nettles and got
to work harvesting enough to
make nettle and potato gnocchi
for dinner. Meanwhile, their en-
ergetic 5-year-old, Wilder, pre-
tended to be a cat, pouncing be-
tween patches of burdocks and
milkweed.

At Three Lily Farm, a home-
stead and culinary education
center, stinging nettles, bur-
dock, milkweed — and many
other types of wild, foraged food
— are on the menu.

“So many people see the for-
est or anything outside as a neg-
ative place. [They] look into the
forest, and all they see are
plants,” Frank Giglio said. “I’m
really interested in tuning into

nature and eating the foods
available at a certain time of
year — and seeing nature as an
ally.”

It wasn’t always that way for
the affable chef, who grew up
eating lots of pasta and very few
vegetables in what he describes
as a typical Italian-American
family in southern Connecticut.

He first got interested in food
at age 15 when he took a job
washing dishes and preparing
food in the kitchen of a retire-
ment home. Then he started
working at a busy New England-
style restaurant, working his
way up from the breading sta-
tion to the grill.

After high school, Giglio
knew he wanted to continue
working in the industry and
went to the New England Culi-
nary Institute in Montpelier,
Vermont, where he became a
classically-trained chef.

“I opened up to a whole new
world of food,” Giglio said, add-
ing that he went from eating few
vegetables to embracing raw
food for a while. “My palate re-
ally opened up. I tried a sungold
cherry tomato. From that point

on, there’s nothing I wouldn’t
try.”

Sometime after embracing
cherry tomatoes and all that fol-
lowed, Giglio decided that he
wanted to be a different kind of
chef. He began learning about
herbalism, sustainable cuisine
and the farm-to-table movement.
Along the way, he met Camille,
who was working for a nutrition
expert.

“We’ve kind of just merged
our passions,” Camille Giglio
said.

They spent a year in New
Hampshire, where they kept
hearing about Maine’s food and
farm renaissance, then spent
two years in southern Maine.
But they were still looking for
the perfect home, and a few
years ago, they made a list of
the things they wanted: they
wanted it to be off-grid, to have
fruit-trees, have spring-fed
water and a home commercial
kitchen.

In 2012, they saw an ad for the
Thorndike property on the web-
site Craigslist, which had all of
those things and more.

Homesteaders
work, cook and
raise a family on
Thorndike farm

Sharing
the good
life with
chickens
By JuliA BAyly
BDN Staff

MONTVILLE — John Twomey
can’t remember a time in his life
without chickens.

“I’ve had them my whole life,”
the retired University of Massa-
chusetts at Dartmouth professor
said recently, sitting at his kitch-
en table. “As a kid I was out in na-
ture all the time. The animals and
birds were real buddies of mine.”

In 1978 Twomey brought that
love of the outdoors to Maine when
he purchased the “old Howard
place,” located about a mile down a
narrow dirt road in Montville.

In 2009, he and his life partner
Leigh Norcott, 43, made the move to
Maine permanently to live and man-
age the 125 acres for a wildlife habi-
tat and a sustainable food supply.

“We grow or catch 98 percent of
what we eat,” Twomey, 70, said.

An important part of that food
stream is the flock of Golden
Campine chickens, a critically en-
dangered heritage egg-laying

breed. They wander Twomey’s
property searching for bugs, fresh
greens and other tasty — at least
to a chicken — morsels.

They are a striking bird, with
dramatic black-and-gold feathers.
Hens and roosters share the same
coloration.

The roosters, which really strut
about more than wander, are
fiercely protective of their hens
and will crow at the slightest hint
of any threat — real or perceived.

“Fifteen years ago a fellow
down in Massachusetts intro-
duced me to the Golden Camp-

ines,” Twomey said. “I was struck
by them and have found them to
be an economical, efficient and
sturdy bird.”

Native to the Kempen region of
Belgium, the Campines have been
around for nearly 1,000 years and
are descended from Turkish
fowls. It is believed that Julius
Caesar was as impressed by the
hardy little birds as Twomey was
and took some back to Rome after
he invaded Belgium.

According to the website The
Livestock Conservancy, Camp-
ines were first imported to Ameri-
ca in 1893 by a Maine poultry
breeder.
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Three Lily Farm, an off-grid homestead where Frank and Camille Giglio live with their two children, is
seen on Tuesday in Thorndike.
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Frank Giglio harvests stinging nettles to use as a food ingredient on
Tuesday at his homestead in Thorndike.
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A Golden Campine rooster at John Twomey and Leigh Norcott’s Mont-
ville homestead. They raise the Golden Campine chickens, an endan-
gered heritage egg-laying breed that has been around for about 1,000
years.
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“I love the intrinsic beauty
of wood — the rings
and the richness of the
colors, the years in the
patina of the sheathing

on the outside of the barn
that’s been sunbaked
and weathered.”
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